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Podocarpus elatus is dioecious, 
meaning that male and female 
fl owers or ‘cones’ form on separate 
plants. One male tree is enough to 
pollinate up to ten females and as 
the fruit only forms on females, it 
is best to grow mostly the females. 
Unfortunately, it is virtually 
impossible to distinguish between 
male and female seedlings, or 
small trees for that matter, so the 
simplest solution is to plant at least 
three. Statistically the odds will 
improve with each additional plant. 

Fruiting of the Plum Pine 
usually occurs between April and 
June with seasonal variations. 
A medium sized tree will fruit 
prolifi cally and yield an abundant 
harvest of delicious grape-sized 
fruit. The fruit has defi nite plum 
characteristics and a unique fl avour 
with a subtle but refreshing pine 
aftertaste. Nutritional properties of 
this fruit are good, with particularly 
high vitamin C content and recent 
studies have revealed that they 
also have very high levels of 
antioxidants, many times higher 
than blueberries. 

RECIPE & Image by John King

Gidneywallum Jelly with 
Wattle Flower Custard 
decorated with edible 

Arrowhead Violet 
(Viola betonicifolia) 
and Scurvy Weed 

(Commelina diffusa).

Gidneywallum 
Jelly with Wattle 
Flower Custard
PRESERVED FRUIT
4 cups sugar
4 cups gidneywallum fruit 
(separate seeds off)  
150 ml water

Place sugar, fruit and water in 
a saucepan and slowly bring to 
the boil. Boil for fi ve minutes, put 
fruit in sterile jars, cover with this 
fruit syrup and seal jars. Keep for 
use in jams, cakes or cheesecake 
toppings. Use left-over syrup to 
make jelly.

JELLY
Place 1 cup water and 1 cup 
fruit syrup in a saucepan with 1 
tablespoon of gelatine powder. 
Dissolve gelatine in cold liquid, 
bring to the boil and then place 
in a bowl or pour into ice-cube 
trays. Cool thoroughly in fridge 
overnight. Gives a rich dark 
purple red jelly. 

CUSTARD
80 grams or more of wattle 
fl owers (from Zig Zag Wattle, 
Acacia macradenia)
1 Litre full-cream milk
100 grams raw sugar
4 eggs
1 Tbs potato fl our (stops 
crust forming)

Leave wattle fl owers in milk 
for about 10 minutes and stir 
vigorously; strain milk through 
pantyhose (preferably clean ones) 
or cheesecloth into a saucepan. 
To dissolve sugar, whip sugar and 
eggs and potato fl our together. 
Combine with milk and whip 
again. Place custard in top of a 
double boiler and stir and cook till 
thick. Allow to cool slightly then 
pour into glasses. When cold and 
set, place jelly on top of custard. 
Place in fridge and serve cold, 
decorated with the preserved 
Gidneywallum fruit.

01 | Podocarpus elatus and foliage. Image John King.

02 | Plum Pine fruit. Image Glenn Leiper.

03 | Podocarpus elatus male fl owers produce no fruit. 
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More Recipes!
Go to www.stgmagazine.com.au and 
get some Tukka Restaurant recipes.
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