Goulash, Eisbien, and Saeurkraut. Eating ‘Continental’ pre-1947
December 2024

There is a view that Australian cuisine was woeful before the influx post-World War 2 of migrants
from Middle European countries beginning in 1947.1 Engagement with their cuisines — often grouped
together as ‘Continental’ - through cafes, restaurants, and delicatessens is seen as broadening
Australian cuisine.?

The view is only partially correct. The volume of opportunities for engagement was increased. But
this view overlooks the opportunities for engagement with Middle European cuisines that existed
before 1947. | can’t quantify the engagements for lack of any data. What | can do is describe and
comment on the opportunities.

Cafés and Restaurants
Cafes and restaurants were one way of directly engaging with these cuisines.

In 1879, the author Marcus Clarke penned an unflattering portrait of the food available at
Buchmann’s restaurant in Melbourne.

| cannot acclimatise my unhappy English-born bowels to the sufferance of rotten

cabbage and pigs' flesh minced with garlic, and salad made of herrings chopped in vinegar.

... There is caviar in a wood-tub ... and there is cheese hermetically sealed in tins ... some potato
salad, some beetroot and Schwartz-brod ... Hot ham, cold veal, horseradish, caviar, herring salad,
smoked fish... Swiss cheese, sauer-kraut, bread in basketfuls and butter in knife loads.?

In 1904 the proprietors of the Strand Café advised that ‘they have secured the services of an
experienced chef who can be relied on to produce some most appetising Continental dishes’.* The
reference did not note the dishes on the menu.

In an oblique reference in 1926 the National Advocate describing the refurbishment of the Astoria
Café said:

Special attention has been paid to the culinary department, which, is under the personal
supervision of Mr Combe himself, a chef with a wide continental and Australian experience ... (his)

increasing circle of patrons with a wider range of variety in the menus ...”>

Here again unfortunately the dishes are not described.

In 1930 Russian émigré Ivan Repin opened the Coffee Inn in King Street in the heart of the Central
Business District of Sydney. Here he served ‘Vienna Style’ coffee from freshly ground beans at

"Throughout this article | will use the term Middle European to mean Austrian, Czechoslovakian,
German, Hungarian, Lithuanian, Polish, Ukrainian, Yugoslavian and for the purposes of this article
Russia.

2 talian cuisine is sometimes included as Continental. However, | don’t deal with Italian cuisine in this
article.

3 Clarke, Marcus, Melbourne Restaurants No Ill, The Age 26 July 1879 p.6

4 ‘The Strand Café’, The Daily News 9 July 1904 p.7

5> ‘The Astoria, Re-modelled Café’, National Advocate 13 January 1926 p.6



another of his shops. He also served ‘Continental’ cakes and sandwiches. A menu from Repin’s is
Addendum 1.

Also in the 1930s Minko Walton and Jessie Summer ran Café Petrushka in Melbourne. ‘It was
advertised as ‘the only Russian kitchen’ in town. Customers enjoyed a three-course set menu of
home-cooked dishes, including golubtzi (Cabbage rolls), cutlets 4 la Kiev, borscht with sour cream,
piroshkis and halva.®

Tom Keleman an assisted student migrant recalled :

| used to visit the Fiaker Austrian restaurant ... There one could eat real Weiner schnitzel and
crumbed calf’s liver along with other Austrian delicacies ... There was one other Continental
restaurant in a side street off Macleay Street which was run by a German Jewish Family.’

Hungarian migrants pre-1947 Emery Barcs and his wife would lunch at a Hungarian restaurant in the
centre of Sydney where they lunched among... ‘odours of fried onion and goulash.’®

In 1937 The Advertiser in response to the denigration of Australian restaurant food by a visiting
Englishman said:

You can get varied meals in this city. You can eat English, or Chinese, or German, or Italian, and
now, Russian food. ... The Russian cafe is a new venture, and supplies its patrons with bortsch,
the simple Russian soup. At the German cafe you eat weiner, schnitzel and eisbein (a corned ham
hock) with sauerkraut.®

[An aside: ‘Although it was once one of the main items on the menu, a prepared dish called
"Russian steak" is no longer served by a popular Continental cafe in Melbourne. It has been banned
from the menu on the demand of a politician friend of the cafe's proprietor. Friend's antipathy
towards our Russian allies is so great that he could not bear to see the dish being served. The

Cafe now serves a dish called "Bismarck steak," which differs from "Russian steak" only in that it has
an egg on top.” %]

In 1938 a review of the newly refurbished ‘Penneys' combined café restaurant advised:
The daily 'table d’hote’ menu will include English, American, Italian, Hungarian,
Viennese, and Neapolitan dishes. ... Chef Mas, chief of the cooking staff, is a product of
continental schools, and has made a close study of the various styles of cooking. He is equally at

home with either European, English, Australian, American, or Mexican dishes.!?

Again, disappointingly the 'table d’hote’ did not specify the dishes.

8 O’Brien, Charmaine, Flavours of Melbourne. A Culinary Biography Wakefield Press 2008 p.169
”Tom Kelleman, A Sour Sweet Life: A Memoir (Sydney 2014) pp.267-8

8 Emery Barcs, Backyard of Mars.: Memoirs of the Reffo” period in Sydney 1980 p. 31Australia
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A 1939 review of cafes in St Kilda, Melbourne said that:

‘(The) White Horse Inn, conducted by recently arrived Austrians, will provide you with goulash,
schnitzel, Holstein and sauerkraut, while a Tyrolean melo-pianist plays Hungarian waltzes to aid

your digestion”.?2

Delicatessens™ & Grocers

Like Keleman and the Barcs, the new migrants looked for sources of their familiar foods. They found
it in the delicatessen. The earliest reference to a delicatessen in Australia | have found was in May
1847. It was published in German and English which indicates to me that there was a market for its
goods beyond the German communities.

Deutsche Notice
A.Heine View Place, hat soeben erhalten, deustscher Delicatessen: Caviar Limburger, Schweitzer
and Kraeuter Kaese, Anchovis, Sardellen, and all verschiedenne Sorten Deutscher.*

The English version printed below the German text said:

A.H. Heine, Wine Merchant, View Place, has on Sale the following Continental Delicacies
suitable for luncheons, &c.:—Caviar, Limburg cheese, Dutch anchovies, sardellon, green and Swiss
cheese, Frankfort and all other kinds of German sausages.

In 1893 the Glen Innes Examiner and General Advertiser suggested that ‘Caviare, which may be
bought at Italian and French groceries, and delicatessen stores, and is packed in little ounce jars,
makes good hot weather sandwich.’*® In 1899 the Leader notes that ‘herrings marinaded in white
wine are obtainable at any delicatessen shop, price 1/ per tin’.2® In 1919 two returned servicemen set
up a delicatessen in a rural town. ‘They have a most inviting window display, and. .. . they supply the
very best of small goods, ham., beef, fish, pickles, sauces, etc.’’

In 1925 Karsen’s advertised;

If you like delicatessens from the Continent

Karsen’s

Variety of Foreign Cheese, Black Olives (Jewish and imported), Salami will meet the most
fastidious taste.

Just Imported

Russian caviare, Calva, Lax, Swedish Anchovies, and Pickled Cucumbers in Jewish Way, Stuffed
Olives, Rye or Black Bread and hundreds of other delicacies.*®

2‘League of Nations’, The Albany Advertiser 7 August 1939 p.6

3 ‘Delicatessen sometimes means the product and at other times means the shop from which delicatessen
goods are sold.

1 ‘Deutsche Notice’, Bendigo Advertiser 12 May 1874 p.3

15 The Housekeeper, Glen Innes Examiner and General Advertiser 60ctober 1893 p.4

16 Afternoons at Home, Leader 20 May 1899 p.38

17 ‘The Sieta Walla’, Mudgee Guardian and North-Western Representative 5 July 1919 p.13

8 ‘Karsen’s’ Advertisement, The Hebrew Standard of Australasia 22 May 1925 p.13



The most comprehensive description of a delicatessen | came across was in 1941 when Enright’s
Delicatessen was described by the Beaudesert Times:

In the long refrigerated counter there was a great variety of small goods, including Windsor
sausage, ham d'light, luncheon sausage, black and white pudding, pork sausages, saveloys,
Frankfurts, pork brawn, pressed pork and tongue, pressed ox tongue in jelly, pressed pork and
tongue, pressed tongue in jelly, cooked ham, cooked rolled bacon, pigs' trotters, pigs' cheek, and
delicious bacon — bacon for which Enrights have for many years been famous. The cooked bacon
and ham are cooked on the premises, and is so expertly done that it retains all its juices. In a
separate compartment, which is of necessity kept at a lower temperature, was a nice variety of
preserved fish, and we were informed that fresh fish will be stocked when it is available. Poultry,
we were told, also will be later added to the list of goods offered in this department.*®

As the description above indicates some delicatessens sold fresh products.

Diggerland Delicatessen Store

And small goods supply

Try our week-end specialties

Fresh pork Guaranteed free from Dairy Fed pigs
Fresh rabbit and tripe

Fresh Murray River Crays

Cooked meat and poultry

Home Made Pasties?°

Some delicatessens also sold cooked food.

Delicatessen

Prime Dressed or Roast Poultry, 3/6 to 8/-. Small Tender Lamb and Roast Joints, 2/- to 3/6. Each
day we pack hampers for week-end parties and picnics. Consult our chef. Don't worry

about the quality. We see to that.?!

But it wasn’t only delicatessens that sold ‘smallgoods’ and Continental foods. In 1848 G. F. Mezger
took out a large advertisement:

To the Heads of Families.

G. F. MEZGER begs to return his most grateful acknowledgments for the unprecedented
patronage he has received from the public generally since he commenced business as PORK
BUTCHER and SAUSAGE MANUFACTURER; and wishes to state that, independent of always
having on hand a LARGE SUPPLY of CURED and SMOKED MEATS, he is willing, for the lowest
remuneration, to prepare Bacon, Hams, Beef, or Tongues, for the trade or private individuals,
which, in superiority of flavour, cannot be surpassed by the Wiltshire, York, Hambro', or
Westphalia curings.

The excellence of his GERMAN SAUSAGES is not to be. surpassed by any either in Frankfort or
Strasburg ; and the PORK SAUSAGES are made from the celebrated Epping recipe.

% “Enright’s Delicatessen’, The Beaudesert Times 19 September 1941 p.7
20 ‘Diggerland Delicatessen Store’ Advertisement, Sunraysia Daily 25 January 1925 p.1
21 ‘Delicatessen’, The Catholic Advocate 21 May 1925 p.43



In 1914 R. Moate advertised that they supplied ‘All Table Delicacies’ with ‘All Smallgoods and
Sausages Made in Our Own Factory Daily’.?2 In 1937 Bolton’s advertised that they sold Garlic
Sausages, Spiced Brawn, Frankfurts, Black and White Puddings, Liverwurst and Metwurst.’%

Domestic ‘Continental’

Cafes, restaurants, and delicatessens are options for engagement for those living in the urban areas
or regional cities. What options are available for others as well as to urbanites? Recipes published in
newspapers, magazines and cookery books were ways of engaging.

Looking at newspaper entries first the earliest recipes for dishes from these cuisines was in 1881
when the Weekly Times published a set of German recipes: Weihnachtsgebach Brezel; Zimmt Sterne,
Butter, Butter-Masse Mit Gewurz for Christmas, Krackkuchen, Blitzkucchen, Nutterlumen,
Butterblumen, all Christmas baked goods?* Of the more familiar dishes, a recipe for Sauerkraut was
published in 1888.% It was a very brief recipe. There is one in 1904 that gives more detail about the
process and additives.?® The earliest recipe for Goulash | found was in 1918.%” The earliest recipe for
Borscht was in 19288 and for Weiner Schnitzel in 1939.2° Apple Strudel was first referenced in my
search in 1891.3° The earliest recipe for Sacher Torte was published in 1913.3! Recipes for these
dishes continued till 1947.

The Australian Women’s Weekly (the Weekly) which first appeared in 1933 published its first
Continental cuisine recipes in 1937 for Polish Borscht and Goulash.3? The recipes were given by
Jacob Gimpel, a Polish Pianist on tour in Australia at the time. The influence of the Weekly on
domestic food practices should not be underestimated. Freida Moran has described the Weekly as ‘a
recognised cultural mediator with popular impact.3® Lauren Samuelson writes: ‘As leaders of the
magazine’s Test Kitchen, the Weekly’s food editors had a unique position and ability to impact

Australian food culture through their food features’.3*

Some published recipes in newspapers were in response to correspondents seeking particular
recipes, an indication | suggest that there was a wish to actively engage with these cuisines:- Sauer
Kraut (1868); Wiener schnitzel (1902); Mettwurst(1911); Hungarian Goulash (1937); Hungarian Cake
with Hungarian icing (1939). Recipes for these are Addendum 2.

At other times a correspondent may have entered a recipe in a magazine competition. These if
successful would be published. In 1933 Mrs. English won a consolation prize from the Weekly for her
Hungarian Dish.35 In 1938 the Weekly brought together prize winners who had submitted recipes for
an issue of ‘unusual dishes from other lands’. Among them were Mrs. C. Nicholls who won a

22 R, Moate, Advertising, The Catholic Press 2 July 1914 p.36

2 ‘Bolton’s’, Advertising, Morning Bulletin 6 November 1937 p.3

24‘German Recipes’ The Household, Weekly Times 29 October 1881 p.14

% ‘Sauerkraut’, The Tasmanian 3 March 1888 p.14

26 ‘Sauerkraut’, The Bundaberg Mail and Burnett Advertiser 4 November 1904 p.6

27 Sjarkova (Russian Goulash), Novel Russian Dishes, Sunday Times 3 February 1903 p.13

28 ‘Borscht’, Recipe from Russia, The Sun, 8 April 1938 p.

2% “Weiner Schnitzel’ The Sun 16 June 1939 p.11

30 ‘Weichsel Strudel’, The Sydney Mail and New South Wales Advertiser 18 July 1891 p.146

31 ‘sacher Torte’ Some Novel Recipes, Sydney Mail 17 December 1913 p.23
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33 Moran, Freida, ‘Ordinary and Exotic: A cultural history of curry in Australia’ A thesis submitted in partial
fulfilment of the requirements for the degree of Bachelor of Arts with Honours in History November 2017 p.4
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1970. History Australia 2022, Vol. 19, No.2, p.425

% ‘Hungarian Dish’ Best Recipe Competition, Australian Women’s Weekly 22 September 193 p.35



consolation prize for recipes for Rosol or Beef Tea with Kluski or Dumplings, and Farszerowana
Kapusta (Stuffed Cabbage).3®

Turning to generalist cookbooks, from Edward Abbott in his 1864 cookery book The English and
Australian Cookery Book. Cookery for the Many As Well the “Upper Ten Thousand”, to Lucy Drake, in
her 1943 Miss Drake’s Home Cookery, recipes for these dishes continued to be published. The full list of
the cookery books and their recipes is Addendum 2.

In 1937 the Continental Cookery Book was published. | have been unable to locate a copy of it.
However, a news item about it noted:

Then there are Russian Mutton, the appetising goulash of the Magyars, sauerkraut made in the
German or Russian way, Spanish stuffed pimentoes, pumpkin flowers in the Florentine style. You
have a cosmopolitan choice of salads and sweets, including the German national sweet. Semolina
pudding, the Russians traditional Easter sweet.3’

Recipes were also published in contributary cookbooks where members of a group, formal or
informal contributed recipes to a cookery book often to raise funds for one thing or another.

A recipe for Kromeskies was contributed by Mrs. P. Snow to the Kookaburra Cookery Book in 1911.
Proceeds went to the Building Fund of the Lady Victoria Buxton Girls’ Club. In 1936 ‘Something
Different for Dinner’ was published featuring recipes by ‘Australian Hostesses’ the funds from which
were to go to the Bush Book Club of New South Wales. Barbara Knox gave a recipe for Bortsch.
These recipes are also in Addendum 3.

The 1917 Barossa Cookery Book is a particular instance of a contributary cookery book. It is a
collection of recipes from the community of German settlers in the Barossa Valley, South Australia.®®
Funds collected were for the Tanunda Soldiers’ Memorial. Not unexpectedly it had several entries
for recipes from German cuisine. The list of recipes is in Addendum 3.

Concluding comments

| set out to show that the long-held view that the Australian table was woeful before the arrival of
European refugee migrants and their cuisines from 1947 on was inaccurate. Looking at
café/restaurants, delicatessens, and recipes published in newspapers, magazines and cookery books |
found evidence as far back as the late 1800s of several opportunities for engagement by Australians
with Middle European cuisines. We need to read Australian culinary history between the late 1800s
to 1947 differently.

% ‘These Dishes Have a Foreign Flavour’, Australian Women’s Weekly 24 December 1938 p.8
37Continental Dishes for Australians’ Weekly Times 6 November 1937 p.42
38 The Barossa Cookery Book 1917



Addendum 1. Menu from Repin’s

Continental Frankfurts and Potato Salad; four Continental Open Style Sandwiches — Curried Egg on
Sliced Rye, Creamed Cheese on Sliced Rye, Ham on Rye Slice, and Salmon on Rye Slice; Continental
Cakes, Assorted, Gateaux Cakes, Continental Biscuits; Coffee Served Percolator Style — Black or with
Cream Milk Mixture, Vienne with Whipped Cream, Coffee Served Espresso Style - Black, Cappuccino,
Vienna Espresso; Coffee Served Chilled — Iced Coffee, Vienna Iced Coffee, Frosted Coffee Whip
Special.®

% <powerhouse Collection - Menu from Repin's Coffee Inn Object 366528. The menu is undated but
the coffee cup image on the front cover is clearly Art Deco.



Addendum 2. Recipes.

Sauer Kraut. (1868)

Sour Crout —in reply to correspondents who have inquired on the subject, we give the following:-
Sauer kraut or sour-crout, is prepared from cabbage fermented in layers, between which salt is laid,
and the whole pressed closely down with weights for a few days, at the end of which it becomes acid
and the greater part of the juice is drawn off. In preparing it the outward leaves and the stalk are
removed, the latter being sliced, and the whole cabbage cut into small pieces, which are pressed
heavily down and placed in barrels in a warm cellar until the fermentation is over; when that is
complete, put the kraut into a cool place, and it will remain good for years. Some people think it
improved by a mixture among the layers of carraway, whole pepper, and juniper berries. Boil it for
two hours and skim the water; or change the water for gravy and stow it.*°

Wiener schnitzel (1902)

These delicious little fillets of veal are served largely in Germany and are worth a trial. Take 1 |b of
veal, cut about three-quarters of an inch thick; one egg, one and a half ounces of flour, two ounces
of unsweetened biscuit crumbs, lemon juice, pepper and salt. Cut the veal into little cutlets about
the size of the top of a tumbler. Beat them out with a heavy knife or cutlet bat, dipped in cold water.
See they are a neat shape. Put the flour in a basin: beat up and smoothly stir in the egg: beat for a
few minutes. Dust each cutlet with a little salt and pepper. Have the sieved biscuit crumbs on paper
by you. Dip each cutlet in the egg and flour, then cover with the crumbs. Fry in plenty of hot butter
or lard till a golden brown. Sprinkle a little lemon juice on each and serve with a good lettuce salad
and a tureen of good thick gravy.*

Mettwurst (1911)

Take beef and pork in the proportions of one of the former to two of the latter The pork must be
selected from the ribs and fore-ham (shoulder) only the best portions being used. The beef must be
of the round, and lean. Mince both together very fine and add spice follows to taste - Salt, ground
black pepper and a few whole white peppercorns. Mix well and fill into fair sized beef runners
packing them tight. Prick with a fork now and again while filling to allow the air to escape. Then tie
the ends and hang the sausage in a cool draughty room for five or six days or until thoroughly dried.
Then smoke in the ordinary way.#?

Kromeskies (1911)

Mince any flesh you may happen to have — chicken, game, beef or mutton.

Mince the meat, say about % |b, season with minced parsley, a little grated lemon peel, a little
nutmeg, pepper and salt. Put %5 ox of butter into a saucepan, when melted, mix in oz of flour and %
pint of milk or stock. Stir until it thickens then add the meat and mix well. Turn it out onto a warmed
plate and leave until it os cold, then take small pieces and roll into cork shapes. Cover each with a
slice of very this bacon and dip into a frying batter and put into very hot fat (blue smoke stage), cook
till golden. Drain well and serve on fish paper, garnished with lemon juice.

The Poles often use udder fat instead of bacon.

Batter for frying Kromeskies in :- 1 tablespoonful of oiled butter; % pint of water; pinch of salt. Mix
all into a smooth batter and leave for some time. It is an improvement just before using to whip in
an egg, or even just the white of an egg.*

40Sour Crout’ Recipes, The Australasian 7 November 1868 p.7

41 Economist, Weekly Times 9 August 1902 p.30

42 ‘Mettwurst’ Views and Comments, The Advertiser 22 August 1911 p.9

43 ‘Kromeskies’, The Lady Victoria Buxton Girls’ Club Adelaide , The Kookaburra Cookery Book, South Australia,
E.W. Cole, 1911 p. 24



Bortsch (1936)

Ingredients: 3 pints of stock in which the ordinary soup vegetables have been boiled, 3 baked
beetroots, 1 raw beetroot.

Method: Slice all the beetroots and put in a saucepan with the stock, which has been slightly
seasoned with pepper and salt. Simmer until a very clear red, strain through a fine strainer, return to
the saucepan, add a dessertspoon of vinegar, and boil for a few minutes. Serve very hot.

Whipped cream should be handed with this soup, which should be thin, almost clear, and a bright
red.*

Hungarian Goulash (1937)

E.M. (Mornington). For this dish cut into cubes 2lb. of fresh beef. Other Ingredients. One quart
boiling water or stock, two cloves of garlic, two teaspoons paprika (or a good pinch of pepper), one
cup and a half potato (cut into cubes), one large or two small onions, finely chopped: three
tablespoons butter, three tablespoons flour, pinch of finely chopped marjoram, salt. Melt butter, add
onions, and cook till lightly browned, add meat and cook for five minutes, add seasoning and water
or stock, and cook till meat is tender (for about an hour). Twenty minutes before serving add potato
cubes. Other vegetables (such as tiny whole carrots, whole young French beans, or small onions) may
be added at the same time as potatoes if liked, and. five minutes before serving one cupful of stewed
tomatoes may be added. Thicken with the flour blended with butter five minutes before serving. Veal
instead of beef, or half beef and half veal.*

Hungarian Cake and Icing (1939)

3 cupfuls self-raising flour, % teaspoonful salt, 2 cupfuls

sugar, 4 eggs (unbeaten), milk, 10 level tablespoonfuls butter. Sift salt, sugar and flour three times.
Break eggs into a breakfastcup and fill with milk. Add another cupful of milk and the butter which has
been melted. Put all into a mixing bowl and beat well for 3 minutes. Bake in three greased sponge
sandwich tins in a moderate oven for 25 minutes. Then spread layers, top and sides with Hungarian
icing.

Hungarian icing. Take 40z chocolate; 2 tablespoonfuls hot water, 2 well-beaten eggs, 1 cupful icing
sugar,1/4 cupful butter. Cut up the chocolate in small pieces and melt in a double saucepan. Add hot
water then eggs and sugar. Remove from the stove, but allow to stand over hot water, stirring until
the mixture thickens slightly. Cool quickly to lukewarm. Then add the butter.

44 ‘Bortsch’, Something Different for Dinner, Australian Hostesses Angus and Robertson 1936 p.5 compiled by
Mary Allen.

45 ‘Hungarian Goulash’ Tested Recipes, The Argus 27 October 1937 p.8

46 ‘Hungarian Cake’ Cookery “Graduate’s” Mail Bag, Newcastle Morning Herald and Miners’ Advocate 17
February 1939 p.4



Addendum 3. Generalist Cookbooks and their recipes.

Wicken, H.F. The Kingswood Cookery Book, George Robertson and Company, Melbourne and Sydney,

1888.

German Cake p.251
Dresden Baskets p.378
Kromeskies Lobster p.91
German Apple Torte p.175
Kaiser Wilhelms Cake p.393
Oysters Kromeskies p.68
German Paste p.253
Russian Tartlets p.
German Wine Sauce p.329
German Souffle p.243
German Apple Tart p.175
Vienna Bread p.260

Rawson, Mrs. Lance (Mina) The Queensland Cookery and Poultry Book, William Hopkins,
Rockhampton, 1890

German Sausage p.43

Mecklenburg Pudding p.

Muskett, Philip E. The Art of Living in Australia, Eyre and Spottiswoode, London.1893
Kromeskies p.215

Rawson, Mrs, Lance (Mina), The Antipodean Cookery Book and Kitchen Companion, George
Robertson and Company, 1895
German Sausage p.42

Forster Rutledge, Mrs., Compiler, The Goulburn Cookery Book, 1899
Fish Kromeskies p.14

Oyster Kromeskies p.17

Kromeskies p.63

Polish Rice p.76

Sauer Kraut p.82

The Lady Victoria Buxton Girls’ Club Adelaide , The Kookaburra Cookery Book, South Australia, E.W.

Cole, 1911

Bortsch p. 6

German Patties p.31
Kromeskies p.24
German Salad p.63
Stuttgart 63

German Sauce p.76
German Pudding 108
Vienna Short Bread 247
Russian Toffee p.259

Barossa cookery book: 1000 selected recipes 1917
German Sausage p.18
Metwurst p.21
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Russian Kromesskys 25

Venetian Fritters p.51

Blitz Kuchen p55

Honig Kuchen (Honey Cake) p.63
Vienna Biscuits p.70

German Pound Cake p.99
German Coffee Cake p.100
German Cake x 3

Wiener Torte p.110

Wylie, Margaret A, Yewers, Mabel E, Reeves, Margaret H, Gray, Doris S, McKinnon, Maria A, The
Golden Wattle Cookery Book, E. S. Wigg & Son Pty Ltd 1926

Siberian Cream p.244

Vienna Bread p.195

Gibbs, Miss A. Miss Gibbs’ Cookery Guide, The Central Press 1937
Frankfurts with Cream Sauce p.28

Egg Kromskies p.46

Sauerkraut p.54

Australian Home Cookery Ideal Home Library
German Apple Tart p.183

Russian Apple p.133

Sand Cake p.226

Vienna Filling p.248

Fish Kromeskies p.39

Kromeskies p.39

Russian Apples p.133

Russia Salad p.111

Russian Savoury Eggs p.17

Presbyterian Church of N.S.W. Women’s Missionary Association, Cookery Book of Good and Tried
Recipes, James Steadman (1896)

Russian Caramel p.201

German Biscuits p.166

Dresden Patties p.46

Russian Salad p.78

Sand Cake p.152, 153

Country Women’s Association of New South Wales, The Coronation Cookery Book,( 1937)
Russian Salad in Aspic p.95

German Coffee Cake p.200

German Pound Cake p.200

Russian Nut Cake p.198

Frankfurt Sausages in Nightgowns p.68

Russian Salad p.176

Russian Dressing p.178

Electrical Association for Women, Cookery Book and Electrical Guide, McKenzie, Mrs. F. V.
(compiler), 2" edition 1938
Goulash p.96

11



Vienna Steak p.95
Guglhupt 161
Hungarian Nut Cake p.162

Drake, Lucy, Miss Drake’s Home Cookery, 1940
Oyster Kromeskies p.233

Australian Cookery of Today , The Sun News-Pictorial, [19437]
Gulyas (Goulash) p.480
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