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MACKAY BRANCH  R.F.A. inc. 
 

P.O. Box 5106 Mackay Mail Centre. Qld. 4741 

email: mackay@rarefruitaustralia.org 

Check out the RFA web site at www.rarefruitaustralia.org 

 

NEWSLETTER.      Editor: Shirley Kerle, Ph. (07) 4954 0825 

May 2013        13 Tweedies Road, MS 895 

Hampden. Qld. 4741 

Email seronday@bigpond.com 

Next Meeting: Sunday 2
nd

 June @ 1pm 

 

Venue:  Dumbleton Rural Fire Brigade Shed, 627 Sugarshed Road, Dumbleton. 

 

Schedule:  BYO picnic lunch from 11.30am; General Meeting @ 1pm;  

Fruit Tasting; Raffle and tree auction. 

 

 

Please remember to bring your own chair, plate, cup etc. 

 

Please Note change of venue:  Due to unforseen circumstances the venue has been changed. 

 

------------------------------------------------------------------------ 

 

 

A very warm welcome to new members 

 

Colin & Roseanne Wood 

------------------------------- 

 

 

 

 

Dates for your Diary for 2013 
  

Meetings for 2013 
 

4
th

 August.  Host: Kevin Whitten, Sarina 

 

6
th

 October.  Host: Percy & Mary Abela, Parapi 

 

1
st
 December  Christmas meeting at Dumbleton Rural Fire Brigade Shed 

 

 

mailto:mackay@rarefruitaustralia.org
http://www.rarefruitaustralia.org/
mailto:seronday@bigpond.com
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Below is an email that I received regarding the Indian Fig article that was published in the March 2013 

Fruity Talk. 

 

G'day Shirley, 
I really enjoy your newsletters, both professionally and personally. I would ask you to remind your 
members that Opuntia ficus-indica or Indian fig is the only Opuntia that is not declared in Queensland 
so it is the only Opuntia that you are allowed to grow in a private garden. The practice of removing 
fallen pads to stop the spread of the plant is to be commended but I would rather that they were 
allowed to decay on a bucket or plastic bag of water then chopping and depositing in a compost heap. 
There is a chance that one of the pieces may regrow. 
 
I also urge gardeners that have this plant in their garden to pick the fruit just before they are ripe to 
stop any possibility of a bird recognising them as food and running off with them. This could start the 
spread of seed into bushland where they may germinate and start a feral infestation. 
It is good gardening practice to occasionally walk any bushland or unmanaged areas surrounding your 
garden, especially downhill and the creek lines, to check that any of your garden plants have not 
"jumped the fence" and started growing where they are not wanted. 
Again, a great newsletter and a worthwhile gardening pursuit. 
  
Peter Alden Biosecurity Officer   Mackay. Department of Agriculture Fisheries and Forestry 

---------------------------------------------------------------------------------- 
 

The Fruit and Prepared Food Competition. 

Prize winners for  April 2013 Meeting: Judge Lucy Sawyer. 

 

Most interesting rare fruit:  1 Red Custard Apple - Paul Andrew 
2 Saba Grande - Paul Andrew   3 Japanese Passionfruit - Nick Cronan 

 

Best tasting fruit:    1 Custard Apple - Jim Hamilton  

2 Persimmon - Kevin Whitten   3 Grape Fruit - Kaye Cronan 

 

Best prepared food:   1 Pumpkin Sultana Cake - Mary Fox 

2 Jakfruit Seed & Ticazo Hummus- Jeremy Robinson  3 Avocado Dip - Pauline Trappes 

 

PRIZE WINNING RECIPES 

 

t/s = teaspoon  D/S = dessertspoon  T/S = tablespoon cm = centimetre 

S R = self raising lt= litre   ml = millilitre  oz = ounce 

kg = kilogram  g = gram   pkt = packet 

 

 

Pumpkin Sultana Cake 

 

3 T/S butter   1 cup mashed pumpkin 2 cups S R flour 

1 cup sugar   ½ cup milk   1 cup sultanas 

lemon essence 

 

Method 

Cream butter & sugar, add lemon essence then pumpkin. Add milk then lightly mix in the flour & 

sultanas. Bake in a moderate oven for ¾ - 1 hour. 

 

Mary Fox 
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Jackfruit Seed And Ticazo Hummus 

1 ½ cups jakfruit seeds   3 T/S Tahini 

5 cloves garlic     ¼ cup parsley / coriander 

lemon or lime juice from 1 to 2 fruit  ¼ cup minced shallots, I may have used garlic chives 

black pepper & salt to taste   small handful of toasted Ticazo seeds. 

 

Method 

Prepare fresh jackfruit seeds by boiling in water till soft then, take out of water and allow to dry as 

much as possible. This makes the skin of the seed easier to remove as it should not be slimy if it is dry. 

Smash the seeds with a large flat knife. Grind Ticazo seeds. Blend all ingredients together and season 

to taste: maybe some fresh red chilli. Serve as a dip with biscuits, chips or vegetable sticks. 

Jeremy Robinson 

 

Avocado Dip 

1 good sized avocado  1 T/S lemon juice  1 large clove garlic, bruised and finely cut 

250g cream cheese  10 drops of Tabasco sauce salt to taste 

 

Method 

Mix the flesh of the avocado with the rest of the ingredients until smooth. 

Pauline Trappes 

 

 

The winning photo on the Brag Board for the April 2013 meeting. 

 

Davidson’s Plum (Davidsonia pruniens) by Heather Camilleri. 

 

 

 
 

 

The fruit of this Australian native tree are really eye catching but I’ve been told 

that they are very sour. A lovely photo. 
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MEETING  REPORT  FOR  07-04-13  AT NICK  &  KAYE’S 

 

On Sunday the 7
th

 of April I woke up to the sound of rain falling on the roof and immediately thought 

“BUGGER” as a meeting was scheduled for this day at Nick and Kaye’s aptly named property “NICAS 

DOWNS” in Bloomsbury. So I thought old mother nature is not going to spoil the day for me as I have 

my 4WD shoes (no shoes so the toes can dig into the mud) to get me around in the wet. On the way up 

I drove through rain and the day was looking greyer by the minute when about 10 or 15 minutes from 

Bloomsbury the rain stopped and never started again until about 5 minutes from home about 6pm that 

night. The day was still a little grey but with pale ancestors like mine a no sun day is always a bonus for 

me. 

 

The meeting was well attended by local 

Bloomsbury and surrounding area 

hillbillies (sorry guys) and Mackay 

people. A young couple John and Lucy 

came from Mother England to attend 

the meeting and Dexter and Narie came 

from Inkerman. 

 

A big yellow tarp was set up in front of 

the house to keep the sun off 

everybody, but it wasn’t a failure 

because of no sun as it kept everybody 

on their toes when it acted like a big 

sail and tried to get airborne  in the 

strong wind. The fruit and food tables 

were well stocked considering we are 

entering one of the baron times of the 

year (after summer and after winter). 

 

Photo left is the pine nut tree.  

 

At a recent committee meeting we 

decided to ask for a volunteer to give a 

10 minute talk at future meetings. As 

nobody would have been prepared I 

volunteered to do the first one. After a 

bit of frivolity, about a green variety of 

passionfruit and fluid on my knee, I 

spoke about tree pruning, nutrition to 

keep pawpaw trees alive and fruiting of 

Saba Grande. 

 

 

Who needs a Foodies Feast Festival(or My Kitchen Rules) when you have goodies like those presented 

for our tasting tables. Keep up the good work ladies and men if you are game admitting to wearing the 

apron in the kitchen. At the end of the meeting was another entertaining auction. 

 

With all the formalities over Nick donned the P A system for a tour of the large spreading orchard 

which started at the front near the road, went along the side of the house and disappeared up the back. 

From memory I think Nick said there were 250 species and 350 fruit trees on the property. From what I 

heard while I was paying attention I think there were trees here that George Digemup, the 

horticulturalist, has never heard of.  
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Someone asked Nick why he was growing a particular plant and he said “ because I can”. Among the 

more rarer trees here was a purple mangosteen (way out of its comfort zone) and a pine nut tree. A true 

collector, good onya Nick. 

 

This property is 

30 acres in size 

and we last held a 

meeting here in 

September 2009 

and I believe that 

the number of 

fruit trees has 

almost doubled 

since then. I 

reckon that if we 

go back there in 

10 years there 

will be 28 acres 

of fruit trees, this 

allows 2 acres for 

the buildings, 

sheds, chook run, 

pig run and roads. 

 

Photo Left: This 

is Lucy who 

came all the way 

from the UK for 

the meeting. 

She was parking attendant on the day, as well as the judge for the fruit & prepared food competition. 

She was a busy young lady. 

  

There were two things worthy of mention on the property. A series of small holes/dams were 

interspaced with the fruit trees, each with nice rounded grassed banks. The purpose of these is to stop 

water from flowing madly down the hill and to trap water and keep it on the property longer so it can 

slowly disperse amongst the trees – very clever. And two rows of the TATURA TYRELLIS SYSTEM, 

which consists of a vee shaped trellis with tightly strained wires on to which the trees are trained to 

grow. While the system is in its infancy here is was still very impressive to look at. Information about 

this system is available on a DVD in our library. 

 

After an interesting, informative and enjoyable day it was hard to pack up and head home. So don’t let 

mother nature spoil your day, come along and enjoy the outdoor meetings as much as I do, you won’t 

be disappointed. 

 

Report and photos contributed by Paul Andrew. 

Thanks Paul.  

-------------------------------------------------------------- 
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SURVIVOR 

 
2013 was to be our Rollinia year, 

or so I thought. Our Rollinia 

deliciosa started flowering around 

October 2012 but due to low 

humidity (which is necessary for 

fruit-set of many related species), 

fruit started to appear finally in 

January and I was looking forward 

to a bumper crop. As it turned out, 

don’t count your chickens etc etc. 

 

After 315mm rain on January 23 

and 24 and a small Tornado on the 

24
th

, our Rollinia was suddenly 

uprooted. I will mention here that 

we have our own version of 

“Tornado Alley”, fortunately much 

less severe than in the US, however 

this was our third since living here! 

 

I was surprised by the small root-

ball of the tree compared to its 

height. Trying to stand it upright 

without severe pruning turned out 

to be impossible, so most of the 

hundreds of flowers and 

developing fruit had to be 

sacrificed. 

 

 I reduced the size of the tree to 

almost a third of its former 

dimensions, then with combined 

Man and Woman power we got it 

as straight as we could, supported 

it with 2 “crutches” and covered 

the exposed roots. See above 

photo on the left. 

 

From all the little fruit that were 

on the tree before the storm only 

one reached maturity: see photo 

on left. Now after 4 months it 

looks like the tree survived the 

ordeal and it is continuing to 

flower. 

 

Article and photos contributed 

by Hans Querl. 

 

Thank you Hans for a very interesting article at such short notice and I’m so pleased that the tree 

survived (Editor). 
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Mackay Branch RFA 30
th

 Birthday Celebrations. 

 

 
 

Above photo; the six Mackay Branch Presidents who attended the birthday celebrations. 

From left Elizabeth McIntosh (1998-2000), Ken Lindsay (1988-1989), Nick Cronan (2010-2013), 

Shirley Kerle (2003-2009), Kevin Whitten (1995-1997) and Brian Ross (1983-1987 & 1990-1994). 

 

 

The Rare Fruit Council of Australia inc was founded in Cairns in 1979 

(The word "Council" was dropped from the name in 2008). 

 

The aim of the RFA is to promote the introduction of rare and exotic fruits & vegetables and to gather 

useful information on the growing and marketing of these plants to share with members. 

 

The Mackay Branch RFA inc held it’s first meeting at the Mackay TAFE College in February 1983. 

Our first President was Brian Ross, the first secretary was Graham Lomax and Kevin Whitten was our 

first branch treasurer. Kevin is still a financial and active member of the Mackay Branch. Since the 

branch started we’ve had seven branch presidents and as you can see by the above photo six of the 

those people attended the birthday bash. It was unfortunate that the only missing president, Karen Tate, 

couldn’t be contacted. 

 

Our 30
th

 birthday celebrations were held on Sunday 28
th

 April 2013 at the Dumbleton Rural Fire 

Brigade Shed and those first three office bearers were present at the birthday celebrations. It was a dull 

and overcast day but this helped to keep the temperature at a pleasant level.  

 

There was lots of hugging and chatting when meeting up with people that I haven’t seen for years. 

Drinks and nibblies were constantly being offered then photos were taken. A barbecue lunch was 

served with wine (poured by Paul, our long serving secretary), beer or soft drink to wash it down. All 

past & present presidents plus long serving committee members were asked if they would like to say a 

“few words”. In the main this was very interesting and most speakers mentioned their addiction to 

growing fruit trees.  
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When it was my turn to say a “few words” I tried to keep it brief. I have always found the Mackay 

Branch members a very friendly bunch and that is one of the main reasons that I am still a member 

today. Brain Ross finished the “few words” with a power point presentation which was really good. We 

have certainly aged a little since those photos were taken.  

 

Afternoon tea was next on the agenda and the spread was very impressive with cakes, tarts, slices, 

biscuits, fresh fruit and dried fruit. Anyone who couldn’t find something to their taste was still full from 

their lunch. The birthday cake was good to look at and also tasted good. It was a lovely spicy carrot 

cake. So much better than the usual slab of sponge. Excellent choice Heather. 

 

 

 
 

Above photo: the 30
th

 birthday cake, doesn’t it look good? 

 

I’m so pleased that I attended this gathering as it was truly wonderful to catch up with so many old 

friends as well as chatting with our regular members. Brian Ross (our very first president) and his wife 

Lyn are both looking good. Graham Lomax is still very knowledgeable about plants and is happy for 

the branch to visit his place. We were treated with jokes and stories by Ken Lindsay during lunch and it 

was good to say “hello” to Nola Dine. 

 

I hadn’t seen Liz & Trevor McIntosh for a few years but they haven’t changed a bit. I was pleased to 

have a chat to Audrey, Lyn & Jeff McLeod and always good to catch up with the Proserpine lot. Peter 

Zahra (the honey man) and Shane Meitzel (our only life member) were also at the party. 

 

I had a really good day and I think the helpers on the day deserve a big Thank You. The Mackay 

committee members, especially Heather Camilleri, did a fantastic job of organising the gathering. 

Well done Mackay Rare Fruit Addicts. 

 

Report and photos contributed by Shirley Kerle. 

 

I will definitely need an article for the July 2013 newsletter so if you have never contributed to  

Fruity Talk in the past now is your perfect opportunity to do so. 

I look forward to hearing from you. Editor- Shirley Kerle 


