% Compass

0"

e

Roaming
nature’s
larder

A series of tours and an annual
event allow visitors to the
Northern Territory to uncover
the secret riches of the land

he Yolngu peopleinthe Northern Territory
I have asayingabout the Australian outback,

“We havealibrary intheland. You can’t

destroy it. If you burniit, it grows again. The
land is full of more knowledge than you canimagine”
Where the majority of visitors to the Northern
Territory’s outback see bush, Indigenous Australians
see nature’s supermarket: aisle upon aisle of natural
ingredients. Aboriginal people follow a six-season
calendar linked to the flowering and fruiting of plants.
Passed down through generations, this knowledge
determines the right times to hunt and gather.

To celebrate how Australia’s first people and

the world’s oldest living culture have sustained
themselves by “reading” the land for the past 65,000
years, several new restaurants and tours have opened
inthe state’s cosmopolitan capital, Darwin. The last
fewyears have also seenthe launch of the annual
Taste of Kakadu Festival, which looks to showcase
Indigenous cuisine and takes place every May in the
Unesco World Heritage-listed Kakadu National Park.
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A TASTE OF KAKADU

Started in 2017 by
traditional land
owners - the Bininj
people (north

of Kakadu) and
Mungguy (south
of Kakadu) -in
collaboration with
Parks Australia,
the now-annual
Taste of Kakadu
celebrates the best of Indigenous Australian food and
culture,and runs from 10 to 19 May this year. The
2019 highlights include a free opening event, held at
Kakadu National Park on 10 May, where guests can
enjoyaground-oven feastand a Welcome to Country
ceremony. There’s also a bush food experience from
Billabong Safari Camp where you encounter the
sights and tastes of Kakadu with traditional owners on
acatered two-night camp. Animal Tracks Safari will
conduct an interpretive bush tucker walk, where you’ll
learnabout the Aboriginal calendar and how to identify
when seasonal fruits and herbs are ready for harvest.
kakadu.com.au/taste
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Pudakul Aboriginal Cultural Tours

Located about an hour from Darwin, this tour group is
operated and owned by members of the Limilngan clan,
andaims to offeran introductory taster of bush tucker
and herbal medicine.

The two-hour tour allows guests to sample seasonal
fruits, try their hand at spear-throwingand gather plants
from the bush to make dilly bags - an Aboriginal bag made
from pandanus leaves and used to collect bush food. It’s
asession where you’ll learn that Billygoat plum packs
apunchwhenit comes to vitamin C - eatingjust oneis
equivalent to having 5o oranges —and that nibbling on
some green ants, which have a sharp lemon-lime flavour,
can helpalleviate colds. pudakul.com.au

Aboriginal Bush Traders

Situated alongthe Esplanade in Darwin is this not-for-
profit organisation housed within the heritage-listed
Lyons Cottage, the area’s first stone residence. Aboriginal
Bush Traders supports several Northern Territory
Indigenousartists and communities, including the Tjanpi
Desert Weavers,awomen’s council created to enable
women in remote regions to earnanincome,and the
Indigenous Jewellery Project, showcasing jewellery
created and designed by several local artists.

KAKADU
NATIONAL PARK

Over half of this 20,000km?
park, two hours from Darwin,
is owned by the Bininjand

Mungguy people. It offersa

range of immersive activities, from ranger walks to discover
20,000-year-old rockart sites to gathering bush tucker with
Aboriginal guides and sampling the food you gather.

Anonsite café, whose profits go back into community
projects, offersa diverse range of bush tucker, including
muntrie (native cranberry), Kakadu plumand finger lime
granolafor breakfast. Lunchitemsinclude the saltbush
dukkah,avocado and fetasmash - saltbush are tiny seeds
commonindry regions of Australia. For the sweet tooth,
the café serves quandong (a native peach) lamingtons and
lemon slices made with lemon myrtle (a native herb).
fb.com/aboriginalbushtraders

Kakadu Kitchen

Kakadu Kitchen’s co-owner Ben Tyler, who is Bininj, is
passionate about his heritage. He says, “l want people to
see ourancientlandand not justlookatitasarock,to
really thinkabout how Indigenous people have survived
herelonger thanany other culture.”

Together with business partner Kylie-Lee Bradford, he
created this catering business to champion Indigenous
bush tucker through dishes like crispy cat eel tails, water
yam sushiand saltbush damper, which are now favourites
at the Taste of Kakadu Festival. Theyalso put togethera
canapé-style menu for year-round operators at Kakadu
National Park, and cater for events, providing spreads
including crocodile satay, ground-oven barramundiand
wild goose cooked in paper bark. fb.com/kakadukitchen
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