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throughout Western Australia

Aboriginal Culinary Journeys

Foraged foods - Koomal Dreaming | Yallingup



Join an Aboriginal Guide on a

 For many Aboriginal cultural groups, the annual calendar includes six seasons. Traditionally food was foraged in times when it was most bountiful, 
then stored or preserved for the seasons when food sources were less abundant. Seasonal burning flushed out wildlife for hunting as well as promoting 

new growth. All around the state, Aboriginal guides invite you to savour their local seasonal delicacies, for example, on a bushfood tour in the South west 
you can experience everything from kangaroo, to freshly caught salmon or abalone prepared with foraged bush herbs, 

while many of the nuts and berries are not only nutritious but also possess unique medicinal properties.

 Explore Natures Supermarket on a Bushfood Tour

 Koomal Dreaming - Yallingup

Schooling in massive numbers along the South west 
coast during the season of 
Djeran (April and May), 
the Australian Salmon 
(Ngari) is often overlooked, 
Smoked and served with 
saltbush, it takes on a 
flavour all of its own and 
is a seasonal favourite.

1. Bindi Bindi Dreaming
Call: 0417 031 707

E: marissa@bindibindidreaming.com.au
W: bindibindidreaming.com.au

2. Dale Tilbrook Experiences
Call: 0411 112 450

E: Iinfo@daletilbrookexperiences.com.au
W: daletilbrookexperiences.com.au

3. Koomal Dreaming
Call: 0412 415 355

E: info@koomaldreaming.com.au
W: koomaldreaming.com.au

4. Wuddi Cultural Tours

A unique experience, a limited number of guests, 
and a peaceful location in the Swan Valley.

We talk all about local culture and Australian 
native edibles and serve some exquisite food 

infused with native herbs and some special drinks. 
These exclusive events are announced on facebook, 

Instagram or by private group booking.

Bushtucker High TeawithCooking  Bindi Bindi

Bindi Bindi Dreaming - Cooking with Bushfoods - Perth

A growing number of Australia’s leading chefs have 
embraced the unique flavour profiles of native foods.

Now, you can discover how to work with these ancient
native ingredients for yourself. Discover how roasted
wattle seeds can make a chocolate cake ‘next level’.

Join a native foods cooking class and learn about the
cultural origins and medicinal properties of

Australian bushfoods

Dale Tilbrook Experiences - Perth

Jarrah Smoked Ngari
(Australian Salmon)

Scan QR code for recipe

Foraging Journey

Koomal Dreaming | Yallingup

Call: 0476 788 139
E: wuddiaboriginaltours@gmail.com

W: wudditours.com.au



where Survivor meets Masterchef

This is the real deal, where Survivor meets Masterchef, where Aboriginal guides share an intimate knowledge of country acquired over thousands
of years. Forage amongst the mangroves at low tide, make your own spear and go spearfishing in a crystal clear lagoon, learn to cast a throw-net or experience 

traditional night fishing on the Dampier Peninsula. Afterwards, your guide will prepare your catch using local bush herbs and cooking techniques.
 For those who prefer a less energetic dining experience, you can savour the taste of the Kimberley with a serving of spectacular 

 coastline views at Raugi’s Restaurant, Kooljaman at Cape Leveque.

Taste the Kimberley
Freshwater Feasts

 Coastal Cultural Tours... where lunch is still swimming!

Immerse yourself in the Kimberley wilderness on 
the banks of Mighty Fitzroy river. Forage for bush 

herbs, fish for Barramundi, cast a net for river shrimp 
and catch freshwater crayfish. Enjoy the Kimberley

sunset across the river while your host prepares
a freshwater feast.

7. Brian Lee Tagalong Tours
Call: 9192 4970 Book via Kooljaman
E: reservations@kooljaman.com.au

W: brianleetagalong.com

8. Bundys Cultural Tours
Call: 9192 4970 Book via Kooljaman
E: reservations @kooljaman.com.au

W: .com.aukooljaman

Coastal Foraging Tours 
Meander along sandy white beaches,

forage in tidal mangroves or try
your hand at spearfishing in a 

secluded lagoon. Along the way
learn about the traditional lives of
the region’s saltwater people. Relax 

at the end of your journey while
your guide prepares a coastal feast

of freshly caught fish.

9. Southern Cross Cultural Walk
Call: 9192 4970 Book via Kooljaman
E: reservations @kooljaman.com.au

W:  lullumbtours.com.au

10. Wula Gura Eco Cultural Adventures
Call: 0432 029 436 or 0429 708 847

E: info@wulagura.com.au
W: wulagura.com.au

Catch and Cook

Southern Cross Cultural Walks - Traditional Fishing - Cape Leveque

5. Uptuyu Aboriginal Adventures
Call: 0459 517 749 or 0400 878 898

E: info@uptuyu.com.au
W: uptuyu.com.au

Celebrating the traditional flavours from the 
surrounding bushland, Raugi’s Restaurant allows you 

to experience the little-known unique flavours of 
Australia’s native foods. Fusing ancient ingredients 

and modern culinary techniques, you'll discover the 
rich flavours of local bush ingredients, like

ingredients, like the illarr and gubinge to create 
a truly unique culinary experience.

6. Raugis Restaurant at Kooljaman
Call: 9192 4970 Book via Kooljaman
E: reservations@kooljaman.com.au

W: kooljaman.com.au

Spearfishing at Bundys Cultural Tours | Dampier Peninsula

Uptuyu Aboriginal Adventures | Kimberley Raugi’s Restaurant | Kooljaman at Cape Leveque



Aboriginal Outback Adventures 

 Edible Ants, Roasted Grubs and Bread made from Spinifex  

Desert Delicacies

11. Ngarrangga Tours
Call: 08 6373 1440

E: bookings@ngurrangga.com.au
W: ngurrangga.com.au

12. Waringarri Aboriginal Arts
Call: 08 9168 2212

E:gallery@waringarriarts.com.au
W: waringarriarts.com.au

14. Bush Ghoodhu Wongutha Tours
Call: 0474 971 548

E: tours@bushghoodhu.com.au
W: bushghoodhu.com.au

13. Nyamanka Honeyant Tour
Call: 0408 952 740

E: Enquires via Facebook page
W: facebook@nyamanka-honeyant-hunters

The bush coconut is in fact, a combination 
of plant and animal. The gall (fruit) is the tree’s 
response to irritation caused by the larvae of 
scale insect. The gall looks like a small, woody 
fruit with a milky white flesh inside. The grub, 
which is also eaten is sweet and a prized part 

of the bush coconut or ‘Wagarlu’.

Bush Coconut Grubs up!

To the untrained eye, the outback may look like a barren and inhospitable place, but with an Aboriginal guide by your side, this 
landscape will unfurl as a treasure trove of culinary surprises From protein packed grubs hidden within the wood of the wichetty 

bush to bite sized bursts of sweetness just below the desert sands, the outback has sustained desert dwellers for milennia. 
Discover the ancient and sacred healing properties of the sandalwood tree, the sweet fruit of the desert peach (Quandong), 

the desert pear (Kulgooluh), namesake of WA’s historic goldrush town Kalgoorlie, or try fresh baked Spinifex Damper, 
baked to a 50,000 year old recipe that places the Aboriginal people among the first bread-makers in the world.

The wichetty grub is edible either raw or lightly 
cooked in hot ashes. A traditional high-protein 

food source for desert dwelling Aboriginal peoples, 
the raw grub is said to taste similar to almonds, 
and when cooked,  the skin becomes crisp like 

roast chicken, while the inside becomes 
light yellow, like a fried egg.
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Honey Ants - Nyamanka | via Kalgoorlie

Scan the QR code and 
come on a Honey Ant Tour

Ngurrangga Tours - Pilbara Bush Ghoodhu - Kalgoorlie
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