Treading water. A look at four Australian community/contributory cookery books pre metrification (1971)
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[bookmark: _Hlk215678001]I enjoy reading community/contributory cookery books. Arguably they are a record  of what people actually ate which may be at variance to published recipes. They often are published as fund-raisers for some project linked to the publishing group. Some are fundraisers for the general coffers of the publishers. Others are published on the anniversary of institutions or events linked to the publishers. Most publish the names of contributors. Some carry advertising for businesses in the community quid pro quo for donating funds. Some are commercially printed quid pro quo also in return for advertising. Some have quite sophisticated illustrations or photographs others only have images on the front cover. 

[bookmark: _Hlk215319746]Unfortunately, they most often go undated. There are significant community or other events that can allow some degree of dating e.g. in Australia’s case, when the avoirdupois system of measurement – ponds and ounces – was changed  to the metric system – kilos and grams, in 1971. Or when Foolscap paper size was abandoned in favour of other paper sizes – 1975. Or 1980 when the microwave began its relentless domination over pots and pans. 

Here I review four pre-metrication undated community cookery books: 
· Our Cookbook published by The Ladies of Holy Trinity Church Huskisson.
· Cooking Capers published by Trinity Preparatory School. (No location given)
· Cookery Book published by Central Devonport Infant School Parents’ and Friends Association.
· “Quandialla Lodge” Recipe Book published by the Quandialla Lodge Country Women’s Association.

N. B. I review the savoury sections and not the sweets/cakes.

Preamble
By the late sixties early seventies the Australian table was moving steadily to a multiculinary table.  Aspects  of multiculinarism were in place though often ignored in food histories of Australia. The first publication of Italian recipes was in 1879.[footnoteRef:1] The first reference I have found for delicatessens was in May 1874[footnoteRef:2]. Recipe writers of South Asian cuisines well into the 1960s assured readers that the spices called for were available in Chinese grocers.[footnoteRef:3] Health food shops in the same years also stocked spices.[footnoteRef:4]  [1:  Italian Recipes, Household Hints, The Week 12 July 1879 p.23]  [2:  Deutsche Notice, Bendigo Advertiser 12 May 1874 p.3]  [3:  Doris Ady, Curries from the Sultan’s Kitchen, Sydney, 1968 p.19]  [4:  Doris Ady, Curries from the Sultan’s Kitchen, Sydney, 1968 p.19] 


[bookmark: _Hlk164330268][bookmark: _Hlk215553955][bookmark: _Hlk169701746][bookmark: _Hlk215554581][bookmark: _Hlk164334714]There were cookery books across a range of cuisines. In 1960 Maria Kozslik Donovan published the second edition of Continental Cookery in Australia.[footnoteRef:5]  In1961 Donovan published The Far Eastern Epicure.[footnoteRef:6] The Australian Women’s Weekly in1965 published Continental Sausages[footnoteRef:7].Catherine Kirkpatrick in 1965 published 500 Recipes Casserole Dishes.[footnoteRef:8] In 1967 the Australian Women’s Weekly published an 11-page supplement The World’s Best Curries.[footnoteRef:9] Doris Ady in 1968 published Curries from the Sultan’s Kitchen. Recipes from India, Pakistan, Burma & Sri Lanka.[footnoteRef:10] In 1969 Nelson published The Australian Hostess Cookbook edited by Hanna Pan with recipes for an array of cuisines.[footnoteRef:11] Also in 1969 Rosemary Brissenden published South East Asian Food[footnoteRef:12]. In 1970 Australian Women’s Weekly published The Australian Women’s Weekly Cookbook which had an International section.[footnoteRef:13] Trevor Wilson in 1970 published Great Rice Dishes of The World.[footnoteRef:14] [5:  Donovan, Maria Kozslik, Continental Cookery in Australia William Heinemann Ltd, Melbourne, 1960,  first edition 1955]  [6:  Donovan, Maria Kozslik, The Far Eastern Epicure William Heinemann Ltd, Melbourne, 1961]  [7:  Continental Sausages, Australian Women’s Weekly 10 March 1965 pp.45-47]  [8:  Kirkpatrick, Catherine 500 Recipes Casserole Dishes Hamlyn 1965]  [9:  The World’s Best Curries, Australian Women’s Weekly 8 March 1967 p. 1 - 11]  [10:  Ady, Doris, Curries from the Sultan’s Kitchen. Recipes from India, Pakistan, Burma & Sri Lanka, A.A. & A. W. Reid, 1968]  [11:  The Australian Hostess Cookbook Ed. Hanna Pan Nelson 1969 ]  [12:  Brissenden, Rosemary, South East Asian  Food Penguin 1969]  [13:  Cookbook, The Australian Women’s Weekly 1970]  [14:  Wilson, Trevor, Great Rice Dishes of The World, Ure Smith 1970] 

Our Cookbook, The Ladies of Holy Trinity Church, Huskisson.[footnoteRef:15] [15:  Our Cookbook, The Ladies of Holy Trinity Church, Huskisson] 

This doesn’t say what the funds were being raised for. It ‘gratefully acknowledges the assistance of the Ladies of St Philip’s Church Caringbah in compiling this book’. It is foolscap size. It looks like it was printed, but no printer is acknowledged. It’s binding of two staples also suggest something less than a print run. There were no advertisements. Weights of ingredients are as likely to be in avoirdupois (lb. oz) as in metric (g.), sometimes in both. All recipes are credited.
                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                    There were 47 recipes: two soups, eight meats, five chicken, five vegetables, four fish, eight cakes; five slices; four biscuits; five desserts; one jam.

The meats called for were lamb, steak (topside, chuck, hamburger, minced)                                   chicken, pork, and ham steaks.

The vegetables used were pumpkin, onion, shallot, celery, potatoes, mushrooms, corn, cucumber, asparagus, and beans. 

Fish called for were salmon, red fish and canned tuna. 

Spices called for were ground ginger, garlic, curry powder, chillie, mustard, cloves. 

Herbs called for were parsley, bay leaf, mint.  

Two recipes called for soya sauce, one for Worcester sauce.

There were recipes for non-Anglo Australian dishes:  two from Mexico,  one from  the Middle East (the earliest recipe for Tabouleh I have found), one from South East Asia including the earliest published  recipe for a Thai dish – Thai Pork .

[bookmark: _Hlk215570399]Cooking Capers, Trinity Preparatory School
Where credit is due … Within this considerable collection of recipes, one finds the answer for various occasions and a variety of tastes. We thank most sincerely the many gourmets within and without the family of Trinity Preparatory School who have revealed their cuisine secrets and have contributed so willingly their favourite recipes. It is or earnest hope that this Recipe Book will be constantly a kitchen companion and will be widely used…[footnoteRef:16]  [16:   Where credit is due … Cooking Capers, Trinity Preparatory School Undated, unpaginated. ] 


There is nothing indicating to what funds raised from the cookbook would go. There is no advertising. All recipes are credited.

One hundred pages of slightly less than A4 thick paper professionally printed and spiral bound. Printer not named. The book is divided into sections  - Dips, Soups, Entrees 31 recipes; Vegetables and Salads 9 recipes;  Snacks and Family Dishes 12 recipes; Main Course 45 recipes; Desserts – 34 recipes; Cakes and Biscuits - 60; Children’s Recipes – 29 recipes of which just four were savoury;  Sundries – 12 recipes so two hundred and thirty two in all. The cover and each section have a cartoonish drawing of a young pot-bellied male tribal figure holding cookery ingredients – pot and fish, carrots and garden fork, and one unfortunate one of a toppied individual in a cooking pot.

Savoury dishes at 90 were catching up on Sweet Dishes at 94 recipes. Historically Sweet dishes have well outweighed Savoury in cookery books in Australia. There are 37 mainly meat dishes and 32 mainly vegetable dishes which also is not usual, meat dishes usually being much more than vegetable dishes.  

Meats called for were pork, ham, bacon, ham or beef bone, cold meat or sausage, lamb,  lamb’s fry, mince steak, One used frankfurters a continental sausage bought from delicatessens.

Vegetables called for were mushrooms, red and green peppers, celery, onion, potato, lettuce, shallots, eggplant, spinach, cucumber, beetroot, cabbage, spring onions, carrot, tomato, marrow, beans, 

Seafoods called for were prawns, crab, oysters.

Spices needed were nutmeg, cloves, cayenne pepper, cinnamon, garlic, pimento, mustard, peppercorns, paprika, curry powder, chilli powder, and ginger. 

Herbs called for were chives, thyme, oregano, mint, bouquet garni,

Sauces used were chilli, Worcestershire, soy, barbecue, horseradish, mayonnaise, tomato

Fruits included in recipes were grapefruit, peaches, avocados, apples, oranges, prunes, sultanas, raisins, and pineapples which went on to be ubiquitous at the Australian table.

There were seven Italian dishes – all but one for pasta, five curries, two Chinese dishes, two Hungarian, one Turkish, one Spanish, and one Russian. 

Cookery Book, Central Devonport Infant School Parent’s And Friends’ Associaton
There is no indication as to what funds raised  by this cookery book would go. It was professionally printed by R. E. Hingston Pty  Ltd.  The book gratefully acknowledging ‘the generous assistance of the printer’ which perhaps indicates that this was done for free. There are 57 A3 pages of recipes. The cover has a photograph of the school. 

There are twenty advertisements here from local businesses: a lodge, a soft drink, a shop selling kitchen appliances, a motel, car sales companies, floor coverings, Birds Eye frozen vegetables and meat, a butcher, a flour mill, two for bakers, a jewellers shop which also sold dining crockery, an air charter service, a pharmacy, a petrol station, a health food store, a fabric shop, an airline, and a bank. This is a good example of the breadth of local businesses that took out advertisements in cookbooks, not limited to food related businesses.

There are five recipes for soups, seven for fish, nine for meat, seven for casseroles, 11 for savories, 27 for puddings, 13 for cold desserts, nine for loaves, 61 slices, biscuit and small cakes, 12 miscellaneous. That means savouries, meat, soups, and fish account for 39 recipes, the rest were pudding, slices, cakes etc. 

Meats called for were chicken, steak (topside, minced, chuck, oyster blade), chops, rabbit, and pork .

Vegetables used were onion, potato, carrot, beetroot, tomatoes, cabbage, turnip, white beans, green capsicum, celery, leek, kidney beans peas, sweet corn, mushrooms. One recipe called for bamboo shoots, water chestnuts and Soy sauce which I think was a de facto Chinese recipe or nearly so.

Fish called for were salmon and tuna. There was one recipe for seafood. 

[bookmark: _Hlk215648582]Spices called for were clove, nutmeg, pimento or chillie, mustard, curry powder.  

Herbs were bay leaf, parsley.  

Two called  for Soya sauce, and two for Worcestershire sauce.
 
Other cuisines were eight Chinese dishes, five Italian, and three Curries. 

[bookmark: _Hlk215570776]Quandialla Lodge Recipe Book. The Quandialla Country Women’s Association 
Funds raised through sale of this recipe book were to go to ‘help finance the Quandialla Lodge Retirement Units’. 

On the selection of recipes the book says: ‘We have tried not to duplicate recipes while still making sure each contributor was represented’.[footnoteRef:17] Suzanne Smith is acknowledged  as the compiler of the book.  [17:  Acknowledgements Quandialla Lodge Recipe Book, The Quandialla Country Women’s Association ] 


As with Cooking Capers, the  Committee ‘hope our efforts have been worthwhile and that this recipe book will be valued by all for many years to come’.[footnoteRef:18] [18:  Acknowledgements Quandialla Lodge Recipe Book, The Quandialla Country Women’s Association] 


The book was printed by J. A. Bradley & Sons, Temora. It has no illustrations. The front cover has a sketch of all manner of food and cooking equipment. The artist is not named. All the contributors are identified.

There are 170 pages of recipes: 6 Dips, 12 Fish, 56 Meats, 5 Sauces, 9 Vegetables, 10  Salads, 26 Diabetic, 51 Deserts, 37 Cakes, 10 Ices and Filling, 28 Slices and Biscuit, 10 Confectionary, 5 Beverages, 4 Miscellaneous. I  focus here on the 98 savoury  recipes.

[bookmark: _Hlk215678028]Meats called for were chicken, steaks (chuck, round and such), minced steaks, chops, pork, bacon,  lamb, oxtail, and rabbit. There was a recipe for Mushroom Schnitzels.
Vegetables called for were cauliflower, zucchini, choko, carrots, tomato, potato,  shallots, mushroom, capsicums, celery, onion, corn, asparagus,  and peas..
There were recipes for tuna, salmon and prawns.
[bookmark: _Hlk215647773] Spices called for were paprika, garlic, cayenne, curry powder, mustard, and nutmeg.
Sauces called for were Worcestershire, soy, white, tomato and tomato paste. There were two recipes for  mayonnaise.
Herbs used were chives, tarragon, parsley, bay leaf, mint and thyme.
The other cuisines for which there were recipes were seven Chinese, one Italian and one Hungarian. There were also recipes for five Curries.`
Discussion
Overall the picture one gets from these community/collaborative cookery books of the Australian table is of a largely Anglo- Australian one at odds with what published cookery books of that time show.

The non-Anglo Australian cuisines that were mostly covered were Chinese, Italian and curries. These have often been the only non-Anglo Australian cuisines at the multiculinary Australian table.

 Much is made of the impact on the Australian table of post-World Two migrants particularly those from Middle European countries but there is little evidence of it here. Other than the one recipe calling for frankfurts no continental/smallgoods  - salamis, wursts other pressed spiced meats, signature dishes of this migrant cohort -  are used. It wasn’t for lack of availability.  Delicatessens where these could be bought had been operating since the late 1800s and were added to by the Middle European migrant cohort. It also wasn’t for lack of knowledge.  In March 1965 the Australian Women’s Weekly published ‘Continental Sausages’ a four page ‘dictionary’ of 59 of the eponymous food items. Each entry gave the name of the sausage,  its alternative name if there was one, its country of origin, a guide to how to pronounce its name in English, and a short description of ways it was commonly used.[footnoteRef:19]  The only other recipe here that was given for a European dish was that for Mushroom Schnitzels. [19:  Continental Sausages, Australian Women’s Weekly 10 March 1965 pp.44-47] 


Except for the Thai Pork recipe in Our Cookbook and the ubiquitous curry, South and South East Asian dishes are completely absent. This is in contrast to published cookery books as is evident from those I noted at the beginning of this article.

Australia’s extensive range of fishes and seafood were underutilised, limited just to salmon, tuna and prawns. 

Spices fared better: clove, nutmeg, pimento, chillie, curry powder, paprika, garlic, cayenne, cinnamon, garlic, mustard, peppercorns, ginger were all asked for. 

Herbs used were chives, tarragon, parsley, bay leaf, mint, thyme, oregano, and bouquet garni.
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