Picnic at Hanging Rock. The comestibles and drinks.
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It’s undoubtedly the most famous of all picnics in Australia albeit a fictional one. It’s in Joan
Lindsay’s 1967 novel Picnic at Hanging Rock. On Valentine’s Day 1900 some schoolgirls and two
of their teachers from Appleyard College go on a picnic to a local landmark Hanging Rock.
During it four of the girls go wandering around the rock away from the picnic. They never return
because ... lwon’t be a spoiler, read the book or watch the film.

My interest is in what they took to eat and drink during the picnic. Lindsay lists:
e Chicken pie
o Jellies
e Angel Cake
e Aniced cake in the shape of a heart
e Lemonade
e Biscuits
e Apricots
e Bananas (‘inseparable from an Australian picnic’)
e (Caramels

Rice and Chicken Pie

Well butter a pie-dish, parboil a chicken and boil some rice in milk flavoured with onion. Place
some slices of lean ham in the pie-dish, on this put some of the chicken, (which must be carved
in neat pieces), fillup the spaces with rice. Repeat the layers, covering the top of the pie with
rice, pour a cupful of cream or good white stock over, scatter bits of butter over the rice, and
bake carefully for three quarters of an hour, taking great care that the rice does not get dry or
hard. It may be necessary to add a little more butter to prevent this. Before serving the pie
garnish it with chopped yolk of egg.’

Apple Jelly

Peel and core 2 b of sharp apple cover with water in a stew pan and cook till tender. Carefully
strain but not squeeze through a jelly bag; boil up with sugar, using 1 lb to a pint of juice. Boil
briskly for about half an hour or longer if required. (A good way to test the setting jelly is to pour
a little into a saucer and put in a cool place for a few minutes); then pour into moulds.?

Angel Cake

One cup of sugar, half-a-cup of butter beaten to a cream, half-a-cup of fresh milk.
Stir into the butter and sugar. To one cup of Hour add one cup of cornflour and two
teaspoonfuls of baking-powder and beat all well together. Then add the whites of four
eggs, 'beaten to a froth. For frosting, beating the yolks of three eggs with seven
tablespoonfuls of powdered white sugar, spread over the cake while it is hotin the
pan, and put in the oven to dry.®

Iced cake
Lindsay doesn’t specify what the cake was made. I’'m going to make it a Cornflour Cake.
Cornflour Cake
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Beat 20z. of fresh unsalted butter until itis light and creamy; add a quarter of a pound of
castor sugar and work the butter and sugar together for eight minutes, then add the
yolks of two eggs to the mixture, beating one well into the ingredients before adding the
other. Mix a tablespoonful of sifted flour with 40z of cornflour, and sift the mixed flours
by degrees to into the butter, sugar, and eggs; when itis all used up stir in lightly the
whites of the eggs whisked to a stiff froth, a few drops of essence of vanilla, and a
teaspoonful of baking powder. Have ready a buttered cake tin, pour in the mixture, and
bake itin a well-heated oven for about half-an-hour. Turn the cake on to a sieve to cool
on taking it from the fire, and when cold ice with cocoanuticing. For the icing whisk the
white of one egg to a very stiff froth and stir in lightly sufficient icing sugar which has
been passed through a sieve to form a fairly soft paste. Spread this evenly over the
surface of the cake, and smooth it with a knife which has been dipped into hot water,
then sprinkle thickly with desiccated cocoanut and leave in the kitchen until the icing Is
dry.*

Lemonade

Dissolve three-quarters of a pound of loaf sugar in one pint of boiling water, and mix
with them one gill of lemon juice, and 1 gill sherry; then add three gills of cold milk. Stir
the whole well together, and strain thoroughly. If not sweet enough, add as much more
sugar as you require. The sherry you can leave oat altogether if you would care to, but it
is really a distinct improvement, and much strengthening for an invalid.®

German Biscuit

Take %4 b butter, 2 b of flour, % of caster sugar, Y2 teaspoonful bicarbonate of soda, moisten
with one well beaten egg and flavour with a few drops essence of bitter almond mix, roll nut,
and cut into round or square shape. Bake on a flat-buttered tin.®

This seems a little light on the non-sweet side so | propose they also took sandwiches.

Caramels

Lindsay doesn’t say what flavour so I’ve gone for chocolate.

Six and a half ounces of sugar, one ounce of honey, four and a half ounces of chocolate cut into
pieces, and a quarter pint of milk. First mix in a very clean lined stewpan the honey and milk,
then dissolve the mixture; and afterwards the sugar stirring the whole time in order that all may
be smooth. It will be found out when it is done, enough by throwing a spoonfulinto cold water. If
it forms into threads it is ready. Turn the boiling mass' onto a plate that has been thoroughly, but
not too much, oiled, and cut the caramel's with a knife before they grow quite cold.”

Sandwiches

There were several recipes for these ideal finger foods. Here are two recipes. one for a simple
egg sandwich that continues to be a favourite available from any garage food shelf, the other a
tad more complex and more for a special occasion. Like a Valentine’s Day picnic.

Egg Sandwiches.
hard boiled eggs,
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bread and butter, salad chopped fine,
seasoning; 20z butter. Cut the eggin

slices, then pound in a mortar with the
butter and seasoning; when thoroughly
pounded spread on thin bread and butter
sprinkle salt over and some finely chopped
salad, put another slice of bread and butter
on top, press together, and cut into squares;
dish on a doily and garnish with bunches of
watercress.®

Tartines du Saumon a la Princess

Have ready some good tartare sauce, and
stirinto it some tomato and cucumber

cut into tiny dice; stir into this some

flaked salmon, or any other good cold fish;
have ready some slices of neatly-cut brown
bread and butter, and spread half of them
thickly with this mixture, press down on
them the rest of the bread and butter;

cut these sandwiches into neat shapes,
spread the upper side very lightly with
butter, and sprinkle the side thus pre
pared with pepper and very finely minced
parsley.®

Tea
Tea from the Oriental Tea Co made over a small camp fire in the ubiquitous billy.

Last words
So now you can create your own Picnic next Valentine’s Day if not at Hanging Rock, then
perhaps at some other local geological site.
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