South and South East Asian cuisine at the multiculinary Australian table. An Inventory
December 2025

Contemporary Australian food has its roots in our multicultural heritage … Incredible diversity in our food is now taken for granted …[footnoteRef:1] [1:  Introduction, The Classic Australian Cookbook  p. 7] 


Australian food has changed dramatically over the past 30 years. Not only have we modernised our own well-known, we have also embraced the foods and recipes of other countries adding our own twists and turning them into well-loved Australian favourites.[footnoteRef:2] [2:  Cover, Aussie Food Australian Women’s Weekly  Bauer Media Books 2014] 


I have an enduring interest in how well the Australian table evidences culinary diversity. In particular how South Asian[footnoteRef:3] and South East Asian[footnoteRef:4]cuisines fare. One of the places to investigate this is in cookery books. This is an inventory of these cuisines in cookery books from 2011 – 2025. [3:  Indian, Sri Lankan, Pakistani, and Bangladeshi.]  [4:  Burmese, Cambodian, Vietnamese, Malaysian, Indonesian, Lao] 


· [bookmark: _Hlk215672921][bookmark: _Hlk214355867][bookmark: _Hlk214267378]Classics (Country Women’s Association) (2011)[footnoteRef:5] [5:  Classics, Country Women’s Association 2011] 

· The OzHarvest Cookbook (2012)[footnoteRef:6] [6:  The OzHarvest Cookbook, OzHarvest 2012] 

· Aussie Food (The Australian Women’s Weekly) (2014)[footnoteRef:7] [7:  Aussie Food, The Australian Women’s Weekly Bauer Media Books 2014 ] 

· The Classic Australian Cookbook  (2021)[footnoteRef:8] [8:  The Classic Australian Cookbook  Australian Geographic 2021 ] 

· Australian Bush Cooking (2022 first edition 2009)[footnoteRef:9] [9:  Savage, Cathy Australian Bush Cooking Boiling Billy Publications 2022] 

· [bookmark: _Hlk215673448]First Nations Food Companion (2022)[footnoteRef:10] [10:  Coulthard, Damien & Sullivan, Rebecca, First Nations Food Companion Murdoch Books 2022] 

· [bookmark: _Hlk214267550]The Women’s Weekly Classics (2024)[footnoteRef:11] [11:  Classics, The Australian Women’s Weekly, Are Media 2024] 

· Tom’s Diner (2025)
· Recipe Tin Eats Dinner (2025)

I am not interested in ‘authenticity’  but with recipes that are at least nominally South Asian in style and have some recognisable ingredients. 

Classics (Country Women’s Association) (2011)
This is a compilation of over 400 Favourite recipes from over 60 years of operation.

Many members have (also) adopted and adapted ‘new’ food introduced to Australia from other countries.[footnoteRef:12]  [12:  Foreword Classics The Country Women’s Association 2021] 

‘New food’ recipes for South Asian cuisines were Apple and tomato chutney; Beef curry; Choko chutney; Chilli chutney; Chilli vinegar; Choko Chutney; Col’s curry pie; Cream of carrot soup; 
Curried scallops; Curry sauce; Fiery chilli Relish; Fish in curry sauce; Feijoa chutney; Fiery chilli relish; Fruit chutney; Indian salad; Kedgeree; Nanas mango chutney; Nectarine chutney; Peach chutney; Pie melon chutney; Rich curry sauce with sausages; Rhubarb chutney; Ripe tomato chutney; Spiced quince chutney; Steak curry stew; Sweet chilli sauce. 

South East Asian recipes: Malaysian tuna; Thai chicken and pumpkin soup; Vietnamese salad.

The OzHarvest Cookbook (2012)
This is a compilation of dishes from 44 chefs in a cookbook to raise funds for OzHarvest the food relief organisation. 

South Asian cuisines are represented by three curries: Aki’s railway goat curry; Beetroot Curry and  Meen polichadu;  South East Asian cuisines are represented by : Dry duck curry Mamak style; Eggplant and sweet potato curry; Malaysian fried bananas with coconut ice cream; Roast  duck noodles with spring onions, water chestnuts and soy; Sang  Chow Bow; Snapper in tamarind sauce; Spring rolls; Vietnamese roast pumpkin soup; Vietnamese spring rolls.

Aussie Food (The Australian Women’s Weekly) (2014)
Aussie Food showcases the best recipes from our vibrant city café culture, our not-so-traditional country cooking, and the casual dining of our wonderful coastal regions.[footnoteRef:13] [13:  Cover, Aussie Food Australian Women’s Weekly  Bauer Media Books 2014] 


There are no South Asian dishes here. South East Asian cuisines are represented: Aromatic Vietnamese beef curry, Chilli salt prawns; Cho bo; Stir-fried salt and pepper squid; Sweet and Soy Pork; Vietnamese prawn rolls.

The Classic Australian Cookbook  (2021)
 This book celebrates classic Australian cooking – the dishes we invented, the food we grow here and the recipes we’ve adopted as our own.[footnoteRef:14] [14:  Introduction, The Classic Australian Cookbook Australian Geographic 2021] 


South Asian cuisines are represented here by Butter Chicken. South East Asian cuisines are represented here by: Quiche Lorraine; Nasi Goreng; Pad Thai; Salt and pepper squid; San choy bow; Thai green curry; Vietnamese prawn rolls.

Australian Bush Cooking (2022 first edition 2009)
As tastes have changed over time, cooking in the bush is no longer just damper made from water and flour accompanied by a rabbit or kangaroo stew. With Australia’s wonderful multiculturalism and diverse eating tastes you can cook just about any of the meals you enjoy cooking at home and even some of those you go out for.[footnoteRef:15] [15:  Savage, Cathy, Australian Bush Cooking Boiling Billy Publications 2022 p.VI] 


South Asian dishes here are: Choice Chicken Curry: Curry pasta salad; Dinkum curried snags; Flame’n good curry. South East Asian dishes here are; Chicken sate sticks; Gado gado salad; Sate chicken and banana pizza; Thai chicken curry.

First Nations Food Companion (2022)
As we lose languages, we also lose histories and family heritage, important knowledge, important knowledge systems left to sleep in the land. I see our foods as an equally important elements of these systems. [footnoteRef:16] [16:  Coulthard, Damien & Sullivan, Rebecca, First Nations Food Companion Murdoch Books 2022
] 


South Asian dishes were Green ant and crocodile curry and Macadamia curry.
The Women’s Weekly Classics (2024)
Inside these pages you’ll beloved alongside new classics that incorporate flavours across the globe, with plenty of side dishes as well. We hope you this collection of recipes that we believe will remain classics for decades to come.[footnoteRef:17] [17:  Back cover The Women’s Weekly Classics Are Media 2024] 


[bookmark: _Hlk215751619]South Asian recipes here were: Lamb koftas with beetroot pickle and toum; Sri Lankan beef curry; Indian style meatballs; Chickpea curry. South East Asian recipes here were: Char kway teow; Green curry pastes; Massaman curry paste; Red curry paste; Red curry pumpkin soup; Salt and pepper squid and prawn; Thai green curry; Thai style meatballs; Yellow curry paste.

Tom’s Diner (2025)
Apart from the natural sense of progression as an online ‘foodie’ to write a recipe book, I wanted to create something that conveys how I think when I am cooking. … Maybe I had to simplify everything down because I’m a bit slow and can’t handle too much at once, but I can hope that you can use this as a good tool to advance your cooking capabilities and become more confident in your kitchens, no matter who you’re cooking for.[footnoteRef:18] [18:  Smallwood, Tom, Tom’s Diner Penguin 2025] 

The South Asian recipe here was Garam Masala. The South East Asian recipes here were: Satay prawn stir-fry and Satay sauce.
Recipe Tin Eats Dinner (2025)
And this book you are holding right now – this is my first ever cookbook. That you are reading a cookbook I wrote feels surreal …[footnoteRef:19] [19:  Maehashi, Nagi, Dinner, Recipe Tin Eats 2025] 


South Asian recipes here were: Beef biryani; Butter chicken. South East Asian recipes were: Laksa; Malaysian hokkien noodles; San choy bow; Pad se ew; Pad Thai; Satay chicken noodle salad; Thai beef salad; Vietnamese baked chicken; Thai chicken satay noodle salad; Vietnamese caramel pork mince; Vietnamese chicken salad; Vietnam rice paper rolls.
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