
5. Spiny-headed Mat-rush (Lomandra longifolia) 

 Lomandra’s tough leaves were dried, split and braided to 
make mats, bags and baskets. The plant also provided the 
seeds which were ground into a flour to make cakes. The 
tender leaf bases were eaten and have a pea-like flavour.  
The leaves were used to make tight-fitting bands that were 
put around an aching part of the body to lessen pain. 
http://www.rbgsyd.nsw.gov.au/plant_info/ 
 aboriginal_bush_foods 
 
 
 
6. Saw Banksia (Banksia serrata) 
The flowers produce large quantities of honey-like liquid 
which was soaked in water by Aborigines to make a sweet, 
high-energy drink. Dried flower heads were used to make 
fire sticks to provide light. Tools such as needles were made 
from banksia wood and used in the weaving of baskets and 
mats. 
 
 

7. Blue Flax Lily (Dianella caerulea) 
The blue fruits of the Dianella were eaten raw and have a 
sweet flavour which becomes nutty once the seeds are 
chewed. Its leaves were used to make a strong fibre for 
baskets, mats and bags. 
http://www.rbgsyd.nsw.gov.au/plant_info/
aboriginal_bush_foods 

 

8. Lilly Pilly (Syzigium paniculatum) 

Daguba 
The sweet fleshy fruit of many different types of lilly pilly 
were eaten raw. In fact, the lilly pilly was one of the first 
edible plants to be noted during Captain Cook’s visit to 
Australia in 1770. The colonists also made the fruit into 
jams and summer drinks.  
http://www.rbgsyd.nsw.gov.au/plant_info/
aboriginal_bush_foods 

 
 
 
9. Wombat Berry (Eustrephus latifolius) 
Aboriginals ate the crisp berries but discarded the seeds, 
they also ate the sweet crisp tubers raw or cooked. 
http://www.rumbalara-e.schools.nsw.edu.au/bushtucker/
Eustrephus_latifolius.htm ���
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Australian Aborigines managed to live successfully in Australia for 40,000 years making use 
of what was available around them for food, medicine, shelter and utensils. The local tribe 
to the Greystanes area was the Darug Tribe and they knew how to use the local environ-
ment by timing their journeys when nectars, berries and fruits could be collected on the 
plains and in the mountains.  
 
Late in 2007, our school received a community grant from the Sydney Metropolitan Catch-
ment Authority (SMCMA) to develop an indigenous garden.  The purpose of the garden is to 
improve awareness of local Aboriginal use of the land and to improve our school environ-
ment by increasing biodiversity, providing habitat for small birds and other animals, and 
provide an outdoor learning centre for the students to enjoy. 
 
The 175m2 garden includes local indigenous plant species, habitat logs and rocks to attract 
native animals back to the area.  The plant species selected for the garden were used by 
the Darug Tribe for hunting and gathering, bush foods, ceremonies, shelter and medicinal 
purposes. 
 
In March 2008, Bundeluk, a 5th generation aboriginal man from the Warmuli clan of Pros-
pect helped students design the indigenous garden. Bundeluk spent the day advising the 
school on which plant species to use and educating us on their traditional uses and names. 
 
After soil preparation and design was completed the school held a working bee on the 3rd 
May 2008 to plant and create the garden.  Holroyd Council’s Bushland Management Officer, 
Raffaele Catanzariti assisted on the day to ensure correct planting procedures were fol-
lowed. 
 
The opening of the garden was on July 4th 2008 and was officially opened by Councillor 
Allan Ezzy of Holroyd Council. 

The garden name, Jirrabitty Muru, was developed by Joshua Overton – Yr 1 (Jirrabitty) and 
Caitlin Griffiths – Yr 4 (Muru). The snake logo was designed by John Cachia -  Yr 1.  

���
���

�
���

�	

�
�

 

 

1. Gymea Lily (Doryanthes excelsa)  
Honey-eaters love the nectar of these large, crimson 
flowers on stems 2-3 m tall. The Aboriginals were then 
able to hunt these birds for food. Aboriginal people also 
roasted the stems and the roots which they made into a 
type of cake to be eaten cold.  
http://www.anbg.gov.au/aborig.s.e.aust/doryanthes-
excelsa.html 
 
  

 
2. Riceflower (Pimelea linifolia) 

The bark is stripped, dried and 
then placed in a stream for about 
one week, dried again in the sun 
and softened by chewing and 
beating with sticks and stones.  It 
is then rolled on the thigh and 
spun into fine, strong thread.  
During the summer, Aboriginal 

people came to the high country to feast on thousands of Bogong moths. They caught them  
in strong, fine delicate string nets made from Pimelea bark. 
http://www.anbg.gov.au/aborig.s.e.aust/pimelea-linifolia.html 
 
  
3. Paperbark tree (Melaleuca spp.) 
The thick soft bark was used for roofing, blankets, rain capes, 
bandages, plates, caulking for canoes, rafts to take material 
across rivers, slings to carry babies, and padded rings to carry 
loads on heads. Leaves were crushed and sniffed for colds and 
headaches. An infusion of the leaves was used as a wash for skin 
irritations. 
http://www.rbg.vic.gov.au/ 
 
 
4. Sandpaper Fig  (Ficus coronata)  
The rough hairs on the leaves are abrasive and leaves were used 
like sandpaper to smooth wooden weapons and tools. The leaves 
also had many medicinal attributes. A leaf infusion treated fevers, 
skin rash and muscle aches or was crushed and soaked in water t o 
sooth itchy skin complaints or used as an eyewash. A milky sub-
stance was a disinfectant to treat wounds. The inner bark and root 
was scraped, boiled in water, cooled and finally strained as an 
excellent remedy for diarrhoea. Even the palatable fruit was eaten af-
ter removal of the hairy skin. 
http://www.rbg.vic.gov.au/ 
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