Shear Delights. Carolyn Rees’s cookbook for station cooks
January 2026

‘l love cooking for shearers! Without them, the wool industry has no future. They work hard
for their money while living away from their families so they deserve to be well fed. By the
same token, a shearer’s cook also works hard — so don’t you shearers come late for meals,
otherwise all you will get is a hot tongue and cold shoulder!’

| have an abiding interest in out-of-the-ordinary cookbooks. Shear Delights is certainly one. | like
the light it throws on cooking in a unique environment.

This book is designed to feed 12 workers for 2 weeks, without time consuming recipes.
There’s not a lot of time between runs and the food can’t be too spicy. It needs to be plain but
tasty, and lots of it!

Tricks of the Trade
She begins the book with 33 very practical ‘tricks’ gained it’s clear from many years of
experience. Some are not without their humour.. For example:

e Have all sandwich fillings prepared

e Serve all food smorgasbord style for less waste

e Make a fresh loaf of bread for each night —they love it!

e Cream on cakes for afternoon tea smoko is refreshing

e Use full fat products — no diets wanted at shearing time!

e Keep aslice of bread in your brown sugar to keep it soft

e Don’t attempt a sponge cake with cold eggs!

They put me in mind of Domestic Science textbooks or the Handy Hints section in early cookery
books.

Wrapping Sandwiches

She has four photographs showing how to wrap sandwiches with clingwrap. This reminds me of
step-by-step photo plus instructions in other cookbooks for pastries or suchlike. This is the only
place Rees does this.

Handy Appliances & Tea
She lists cooking appliances particular to the setting - cooking for a dozen or more individuals
for five meals each day. They include:

e Pie maker

e Bread maker

e Deep fryer

e Sandwich press

e 3 Station Buffet Food Warmers is a must

e Microwave

Shearer’s Timetable

This gives an indication of the prep time the cook will have between meals.
8.45 am — Breakfast

9.30 am — Morning smoko

12 noon -Lunch
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3.00 pm - Afternoon smoko
7.00 pm -Tea

Time Management
She gives straightforward advice on how to manage time.

For example:
Mornings
e While cooking breakfast cook 2 cakes
e Straight after breakfast make sandwiches
e Toast any leftover sandwiches for morning smoko
e Hopeyou don’t have to go drafting sheep !

Cost of Inflation
This is interesting, charting over three years the increase of costs per shearer per day. It will be
useful when working out the budget.

2001 - $8.76 per shearer per day
2007 _ $1 5 143 13 “« 13
2023-$32.80« “ “«oo

Meal Plan Menus
She gives suggested dishes for each meal break.

Menu - Week One
e Lunch
e Marinated ribs or chops
e Potato salad
e Lunchtime staples - Lettuce, Beetroot, Pineapple Sliced, Cheese

Smoko pm
e Sandwiches
e Jelly Cakes
o |ced Coffee

Interestingly she doesn’t follow her ‘trick of the trade’ - Shearers eat small lunches and big teas.
The other lunches this week are Crumbed Chops, Chicken Schnitzel, and Apple Glazed Rissoles
—not what I would call small.

A Day in Advance Preparation Checklist
More of her time management hints.

Monday
e Gingerbread cake
e Seven Layer Salad
e Crumbed Chops
Tuesday
e Pasta Salad
e Chicken Schnitzels
e Jelly Ring Club Sandwiches



Grocery List

‘This grocery list is a guide only. Items from the pantry staples will carry through beyond the
estimate of 2 weeks. Prices vary from day to day. Also I've calculated this with minimum leftover
stock in mind. However, depending on circumstances, | would prefer to buy items in larger sizes
orin bulk to minimise costs.’?

The listis very detailed - 284 items - divided into:
Fresh Vegetables
Fruit

Cold

Frozen

Bread

General

Meat

Baking

Canned Food
Drinks

Alcohol
Wholesalers
Pantry Staples

The Vegetables stay within Anglo-Australian cuisine as do the Fruits. Breads includes Turkish
bread. Baking includes Mars bars. General includes Cous Cous and Vegemite. Alcohol has
single bottles of Baileys, Brandy, Green Ginger Wine, Red Wine, White Wine, and one Stubbie
Beer - all of which are for cooking with not for dinking. The Pantry Staples include curry powder.

Recipes

These recipes have been cooked hundreds of times and happily consumed by shearers,
truckies, family, friends and the odd surprise visitor.®

There are 144 recipes and only one dish is repeated in the menus - Halved Tomatoes.
There is only one recipe for fish — Beer Battered Fish.
A sample ‘menu’ for a day shows the breadth of Anglo-Australian dishes.

Week Two
Tuesday
Morning
e Bacon Tomato & Cheese
o Omelettes
e (Canned Spaghetti
e Toast
e Porridge

2Rees 2023 pp. 26 -19
3 Rees 2023 Back cover



Smoko AM
o Jelly Ring Pizzas
e Chocolate Fudge Cake
e Gingernut biscuits
e Sour Cream Apple Slice

e Marinated chicken
e Bente’s Cheese Pie
e Danish Waldorf Salad
e Pumpkin Feta Frittata

Smoko PM
e Sandwiches
e Ginger Fruit Sponge
e |ced Coffee

Tea
e Chicken Vegetable Soup
e Lasagne
e Creamy Potato Corn Mash
e Zucchini & Carrots

Dessert
e Apple Roll

There is a photo of each dish.
She gives Tips for some recipes. For example of Sausage Rolls she writes:

Make up filling the day before for time management plus flavours marinate together.*
And a Tip for a two-layer Chocolate Sponge Cake:

Don’t cut the cake until you get to the Woolshed! Or cook for 25 minutes in a 23cm x 30cm
slab tin for a single layer.®

The recipes don’t stray far from Anglo-Australian dishes but there is considerable variation
among them. The only strays from this are mainly Italian - Pizza, Minestrone, Spaghetti,
Bocconcini, Lasagna. There is a recipe for a Danish Waldorf Salad. There is a curious hybrid —
Satay Pasta Salad. Chutney Lamb Chops is like an Anglo-Indian dish using chutney and curry
powder. There are recipes for classic Australian dishes - Chicken Schnitzel, Veal Parmigiana and
Curried Egg.

There are no recipes using native plants/bush foods. There are no dishes from South Asian (no
Curries other than Curried Egg), South East Asian (no Laksa), Chinese, (no Sweet and Sour, no
Chow Mein) Middle European (no Borscht) or Middle Eastern cuisines (no Kebabs, Tabouleh).
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But Rees knows her clientele, hence herinjunctions - Keep Spices to a minimum, It needs to be
plain and lots of it — guide the dishes selected.

End

| found the cookbook fascinating for the insight it gave into the work of a station cook. Cooking
five meals a day for 12 people is quite a feat. Doing it across 144 different recipes in two weeks
is even more impressive. It’s surprising that the only recipes outside Anglo-Australian cuisine
are mainly a handful of Italian recipes when there were other cuisines that already had places at
the multiculinary Australian table — but maybe just not the shearers’ part of the table

The last words are from Rees:
My mother-in-law taught me how to cook for shearers and we often talked of writing a

Shearer’s Cookbook together. With much prompting from my family, may this be the book
that gets handed down through generations to come.®
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