
South East bush tucker

Food Seasons Collection Implements Who Preparation Place Cooking 

Fish All year Hooked, netted, 
trapped, speared

Line, bone, hook, 
net, stone, reed or 
timber, �sh traps, 
spears, canoe

Males Cover in clay,
cover with 
paperbark

Cleaned and gutted

No preparation

No preparation

Washed and gutted

Washed 

Washed 

On coals or hole 
covered with coals 
and ashes

Lakes, creeks

Eels September to May Trapped, netted Net, �sh trap Males Smoked on coals 
hole covered with 
coals and ashes

Lakes, swamps

Freshwater 
cray�sh

Winter Netted Net Family On or in coalsCreeks, lagoons

Yabbies Summer Netted, dug 
out of the bank

Net, dilly bag, 
digging stick

Family Hole covered 
with ashes

Wetlands

Turtles October to April Netted Net Males Hole covered with 
ashes or cooked in 
coals toasted

Wetlands

Ribbon plant Spring to Autumn Dug Hands, 
digging stick, 
dilly bag

Family Eaten raw 
or steamed

Wetlands

Water lily Spring to Autumn Dug Hands, 
digging stick, 
dilly bag

Family Eaten raw 
or steamed

Wetlands

Nardoo Summer, Autumn Gathered Dish, 
grinding stone

Family Ground into paste Cooked in ashes, 
pancake

Wetlands

We�l�nd�
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