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In the first weeks of the outbreak of COVID 19 in Australia in 2020, State governments across the
country instituted mandatory conditions on the movements of people in different settings. One
was the ban on people leaving their house without reasonable excuse, ‘lock downs’ in popular
parlance’. Shopping for food was an exception.

Notwithstanding this | wondered whether the lock downs had impacted on peoples shopping
and dining habits. For example, many found their inner baker and there was exponential growth
in the number of people who made sourdough.

| asked my Facebook friends what the impact if any had been for them.
Many said it didn’t make a difference to what the way eating pre-COVID.
We hardly ever eat out so it didn’t affect us.

I don’t think | substantially changed my food habits, although | may have spent a little more
time on producing roasts with trimmings. | also indulged more in cheese/charcuterie, and
deserts. | never quite achieved my baking/pastry skills. | have worked off the 10-15kg | put on
during COVID.

I think we just carried on as usual. Went to the supermarket, cooked, dined at home. Range
of cuisines. Asian, Italian, Mexican, salads, pan-fried fish, BBQ meats, roasted vegies.

Very little changed for me in what | ate, | kept it pretty much the same, mostly veg and fruit
with Carbs and some proteins. The change was | bought all my needs from the very early old
people’s shopping times @ Coles, where we were seemingly kept safe from spreaders.

But Paul, I normally ate what you ate! For dinner at least, haha. Although | guess | had other
things I wouldn’t normally have. Fancy granola made at the local cafe. Chutney and cheese
and pickle toasted sandwiches. Richie’s homemade sourdough. And lots and lots of your
delicious chai blend!

I don't think much changed for us. | can't remember much. | was able to buy enough of our
regular staples without having to change what we cooked. Perhaps more modest in our
purchases of meat due to restrictions. | remember going to the markets to buy meat for
Cinnamon's family, so she had enough to feed the kids adequately. | did buy a lot of tin pulses
and dried pulses for soup in case of really lean times. | didn't get into the sourdough thing...
been there done that in the 80s.

Some had been self-sufficient before the pandemic and remained so.
Not much changed in the dishes we cooked. We are always well stocked up with non-
perishables. The garden was a real focus more than usual. The larder now reflects that. We
made lots of preserves and small goods.

All continued to cook at home, sometimes making dishes they hadn’t done before.

For the initial period, being summer, of the CV 19 lockdown | was making lots of steamed
cold veg salads with lots of garlic, sometimes ginger as well, depending on the dressing type.
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Then | was making soups + slow cooking also occasionally stews in my oven. Sometimes
with chick peas (tinned) , veg + Asian spices. Sometimes lentils (tinned, mashed) with roast
veg. Sometimes Mediterranean style chicken dishes, only occasionally red meat ones.

| actually had time to make things. Tried sourdough (didn’t go well) though refined my recipes
for sticky date pudding, banana bread and chicken ballotine

Loved cooking recipes out of the Coles magazine.
Also dabbled in soda bread while everyone was making sourdough.
| splashed out on a magimix and broadened my horizons. Now | make awesome pate.
For some reason, while other people were making bread, | decided to make candied peel. We
also started making ‘semi-dried tomatoes” (fresh sundried tomatoes with lots of salt slow
cooked in the oven).

Some supported their local takeaway or other restaurants.

We also used local take-away to try and help.

Just cooked at home & supported our local Sri Lankan restaurant with take-away ... every
weekly order arrived with a complementary bottle of red wine as a thank you.

We cooked at home, got some takeaway. Some restaurants developed options that they
hadn’t before.

The fine dining restaurants we liked put together boxes you could order and then easily put
together a fancy meal with minimal preparation.

Also, just before COVID hit, a new authentic Thai place had opened near us. Good Thai was
so hard to find. | was so worried they would shut down. So, I tried to buy either lunch or
dinner (pickup) from them every day. So, | ate A LOT of fresh summer rolls and chicken larb. It
looks like they are closed no, but they did survive COVID.

I remember making a lot of congee and flavouring with it the many condiments | had bought
from businesses that had to pivot during the pandemic; spooning on seaweed jam from The
Provenance Restaurant in Beechworth, Victoria, and drizzling the rich sauce that flavours the
fried eggplant that Victor Long served in Melbourne Lee Ho Fook.

Others also did takeaway.

We ordered a lot of pizza for pick up during COVID.

Drank lots of takeaway coffee than normal as it was an excuse to walk out of the house and
see people around.

It was also great because the fine dining restaurants we liked put together boxes you could
order and then easily put together a fancy meal with minimal preparation.

| stocked my pantry with gods from local cafes and restaurants (if | remember smoked muesli
from Ester and sprinkling an Indian version of fruitcake from Flyover Fritterie.



I remember reassembling many meals at home after picking up every version of takeout
possible - from cook-yourself eggplant sharma from Nour to vegan ramen from a restaurant
that opened just as the lockdown took effect.

Others used food delivery options to supplement cooking at home.

We had Marley Spoon delivered for a while and then we started on-line grocery shopping and
used click and collect.

Arlo & I were given a free subscription to Hello Fresh which was interesting. It was fun using
their recipe cards & cooking together, a bit like a cooking lesson. So little thinking involved
which | appreciated in those stressful & busy days of lockdown, extra hard lockdowns (‘LGA
of concern’) & long queues to test when | had to head west for work each week. What a world
it was!

We were still living in Sydney for COVID, and discovered the wonders of various grocery
delivery services, we used Harris farm, Coles and Woolworths before sticking with Woollies
as being the more reliable and better produce...we also used a local seafood market delivery
that included meats and deli stuff but it was quite expensive so we ditched it as soon as
COVID finished.

I completely let my diet go and | ballooned in weight. To cheer myself up I’d stuff myself fill of
chocolate and potato chips as well as fizzy drinks. This was supplemented by Uber Eats
deliveries of vast quantities of food ... some not healthy. It was the epitome of comfort eating.

There was disruption to food sources.

I remember being annoyed that our open-air food market was shut down forcing us into an
enclosed supermarket.

i remember my fruit and vege co-op stopped for a bit then restarted and people washed the
produce in soapy water.

Communities developed options of their own.

In our community there was a local system of selling produce in people’s front yards through
an honesty system, vegetables, eggs, homemade chutneys, biscuits, cakes etc.

We did a did a lot of drops to those who were sick.
Individuals used other options.

For a few months of it (during the 90-day lockdown I think) | followed the CSIRO diet. This
enabled me to do a week’s shopping in one hour every Thursday morning at my local
Woolworths. It made all decisions for me about what | was going to cook and eat, which |
found strangely comforting. | lost about t8 kilos, a bonus.

| definitely keep a fuller pantry since COVID. It's reassuring to know that should | need to stay
home for a few days | can prepare decent meals.



I sometimes bought directly from chefs themselves (tempeh from Darwin Su, mushroom XO
from Mitch Orr).

Some spoke of the impact on goods at the supermarket.

One thing that struck me was the empty shelf of salt at my local supermarket, with the
exception of a healthy supply of pink Himalayan salt ... it felt like the stifling masculinity of my
neighbourhood would sooner go without salt than by something pink.

The main difficulty we had was lack of supplies. We were told that the supermarket chains
were diverting supplies to the city stores and the regional stores got what was left so there
were shortages. Hence we did have to stock up on some goods and also compromise. There
was also a lack of quality produce. | also started growing my own. For example, we used to be
able to buy kipfler potatoes at Woolies - stopped during Covid and have never returned. |
bought some seed ones and now grow my own along with a range of other veg as quality still
not there.

I will say that supply of goods was often a problem and were very limited on occasions as to
what to was available for purchase.

Did some of their food procedures contain post COVID 19 lockdowns?

| definitely keep a fuller pantry since COVID. It’s reassuring to know that should | need to stay
at home for a few days | can prepare decent meals.

Somethings haven’t changed back/recovered. For example, we used to buy kipfler potatoes
at Woolies stopped during COBVID and have never returned. | bought some seed ones and
now grow my own along with others.

We still mainly cook at home with 1 takeaway on the w/e. still Then we eat out a lot. It comes
in swings & roundabouts. Our restaurant outings on our own are infrequent & are usually
organised as social catch ups, then we eat out a lot. It comes in swings and roundabouts.

Conclusion
Collected here are a range of responses to the COVID 19 Australia-wide lockdowns in 2020.

Most continued cooking in the home with some COVID necessary add-ons. The latter show
some of the resourcefulness of this cohort.



