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F�n��

Coastal parsley All year Picked and 
gathered

Hands and 
dilly bag

Family Washed Eaten rawCoastal fordune

Samphire All year Picked and 
gathered

Hands and
dilly bag

Family Washed Eaten rawSaltmarsh

Native spinach All year Picked and 
gathered

Hands and
dilly bag

Family Washed 

No preparation

Eaten raw, cooked 
with meat and 
on coals

Coastal scrub

Witchetty grubs, 
bardi grubs

Spring/ Summer Dig out of tree, 
dig up ground

Barbed stick or 
digging stick

Family Cooked in coalsRed gums, 
woodland

No preparation

No preparation

Moths, 
grasshoppers

Spring/ Summer Gathered Hands Family Cooked in coalsWoodland,
scrubland

Mushrooms Autumn, 
early Winter

Gathered certain 
species

bag and dishes Family Cooked on coalsWoodland, 
grassland
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Disclaimer: Wile all due care has been taken in this information, contributors to this publication will not guarantee the publication is without �aw and therefore disclaim all liability for any errors or omissions, loss, damage or consequence which may arise from any information given in this publication. © Natural Resources South East 2014 


