
Food Seasons Collection Implements Who Preparation Place Cooking 

Cray�sh Summer Speared, netted Nets, traps, spears Males Cooked in ashesReefs

Abalone Summer Speared, digging 
stick, wedged 
off rock 

Chisel stick Males Cooked in ashesReefs

Oyster Summer Speared, digging 
stick, wedged 
off rock

Spear, chisel stick Family Cooked in ashesEstuaries

Warrener All year Picked by hand Hand, dilly bag Family  Cooked in ashesShoreline, reefs

Cockle Summer Picked by hand Hand, dilly bag Family  Cooked in ashesShoreline  

Fish October to March Speared, netted Spear, line, hooks, 
traps, nets, canoe

Family, 
Males, 
youth 

Cooked on coals or 
holes covered with 
coals and ashes

Reefs, bays

Seaweed All year Gathered Dilly bag Family Eaten raw, cooked 
with meat

Reefs

South East bush tuckerSeaf�o�

Cover in clay, 
cover in paperbark

No preparation

No preparation

No preparation

No preparation

No preparation

Washed
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