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From milkshakes to smoothies. A brief history. 
July 2026. 
 
My first milkshake was poured for me by Charmain Solomon in the Galle Face Hotel in Colombo 
where she and her husband Reuben were lodged. This was before she became the doyen of 
South Asian food in Australia. My parents were friends of her and her husband Reuben. I was 
eight or nine years old. She had a stand-alone piece of equipment with some kind of whizzer in 
it. She poured milk into a long metal container, dropped a scoop of ice cream into it. It whizzed 
for a minute or so and she poured the mixture into a glass and handed it to me. I had tasted 
nothing like it.  
 
It was the first fresh milk I recall drinking. At home it was powdered milk or condensed milk, the 
latter of which I poured into my tea turning into a pale brown colour or snuck a spoonful of and 
felt the powder turn creamy in my mouth or spread on buttered bread with the pleasure of 
licking my fingers as the milk drizzled from the bread.  
 
My first encounter with fresh milk was when I was in primary school in Singleton, a country town 
in the upper Hunter Valley. I grew up in the era of free milk for primary schools. It came by the 
crateful in small bottles with a thin metal bottle top which you could carefully remove and flick 
with a finger at your mates. We took it in turns to be the milk monitor at play lunch doling it out 
one bottle at a time. Occasionally there was chocolate milk. There also often was a blob of 
cream at the top of the bottle the thickness of which added to the sensual thrill of drinking the 
milk. Some days in Summer the heat curdled the milk making it unpalatable, but we drank it just 
the same. 
 
It was there I once again heard of milkshakes. For some reason I thought it was an American 
invention drunk through a straw poised on a stool at a counter or in café booths with vinyl 
seating to which your legs would stick in Summer. In Singleton the town milk bar had booths 
and straws but no seats at the counter. But it did have deliriously tasteful ‘banana’ milkshakes 
made from who knows what chemical syrup and who cared anyway.  
 
Lately I’ve been having Saturday morning walkies treat at the kiosk in Sydney Park of a banana 
and peanut butter smoothie, cinnamon sprinkled on top, thick and cold and utterly delicious, 
an apex milkshake. I fell to wondering when milkshakes first appeared in Australia still 
imagining they were an American import probably in the 1950’s. How wrong I was.  
 
The earliest reference I found for milkshakes in Australia was this 1898 advertisement. 

IF YOU WOULD LIKE A COOL, REFRESHING DRINK, 
YOU CANNOT DO BETTER THAN GO TO 

CHARLIE LIM KEE’s 
Main - Street, Rutherglen. 

Lemon Squash, Ice Cream, Milkshake 
Aerated Waters and Cordials. 

ICE CREAMS 
FRUIT AND CONFECTIONARY – BEST AND CHOICEST 

A trial solicited1 
 

 

 
1 Charlie Lim Kees, Rutherglen Sun and Chiltern Valley Advertiser 15 March 1898 p.1  
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Close on its heels was this 1900 news item. 

MR. ISAACS, S.M., AND  
SUNDAY TRADING. 
Several fruiterers and newsagents were proceeded against at the Newtown Police Court on 
Friday for keeping their shops open for the purpose of trade on Sunday. When the cases 
were called, Sub-inspector Elliott asked for a postponement for a fortnight, as he 
understood that there might in the meantime be some fresh legislation on the question of 
Sunday trading. Mr. F. S. Isaacs, the presiding magistrate, remarked that he was pleased to 
hear that there was a possibility of something being done in this direction. He knew from 
experience that under certain circumstances certain persons should be allowed to sell on 
Sundays such as, for instance, a milk-shake and similar refreshments.2  

 
Fancy something as mild as a milkshake being brought into battle for Sunday trading!  
 
Milk shakes must have been something of a money-spinner. It was listed prominently in an ad 
for the sale of a ‘splendid business’ in 1901. 
 

CONFECTIONARY, Drinks, Milkshake Machine, Milk, Bread &c, splendid business, 
satisfactory reasons for relinquishing ownership. The " Yvonne," Lackey-street, Summer Hill 
opposite Hodgson’s.3 

 
In 1903 it found itself fingered as the cause of an outbreak of typhoid. 
 

SYDNEY, FEBRUARY 19 
TYPHOID AT COONAMBLE 
Dr. Millard, in his report to the Board of Health, with respect to the outbreak of typhoid fever 
at Coonamble, states that he was satisfied that the source of infection was a shop in which a 
large business was done in summer drinks, of which milk-shakes formed a part. One of the 
employees contracted typhoid and still continued to work in the shop. Dr. Millard has 
directed the owner of the shop to cease selling drinks in which milk formed an ingredient. 
Twenty nurses arc now employed in nursing the patients.4 

 
The earliest description of a milkshake machine I came across was this from 1906. It sounds 
like something of a workhorse.   
 

An excellent milk-shake machine, worked by hand, is retailed at the Ironmongers' stores In 
Sydney at 52s 6d. It screws to the floor, has iron frame, wooden handle, and iron (nickel 
edge) wheel. Holds two glass tumblers, and glass tops, set in nickel frame. Milk should not 
be kept in lead or zinc vessels, as the milk would speedily dissolve a portion of those metals, 
and would become poisonous.5  

 

 
2 Mr. Isaccs, S. M., and Sunday Trading, Evening News 17 November 1900 p.3    
3 CONFECTIONARY, The Sydney Morning Herald 14 February 1901 p.3 
4 Typhoid, Dubbo Dispatch and Wellington Independent 7 March 1903 p.4 
5 Milk Shake, Australian Town and Country Journal 14 March 1906 p.39 
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It was 1930 before I found a reference to an electric milk shake maker in the Telegraph Hotel.6 

In 1906 comes the earliest reference for a drink that would become iconic. 

The verdict of those who have tried milkshake and spider is that they are delightful 
beverages. You try them.7 

 
A lime spider is a classic Australian float, consisting of lime cordial (or lime soda), 
lemonade, and vanilla ice cream, creating a sweet, frothy, and tangy treat. It fizzes vigorously 
when combined, with the foam creating a "spiderweb" look. It is often enjoyed as a nostalgic 
dessert drink.8 
 

Many is the time I’ve drunk the fizzy frothy confection. There was an Australia punk rock band in 
the late 70’s named Lime Spider. 
 
In 1910 I found a recipe for a domestic milkshake.  
  

To make a milk-shake take two-thirds of a glass of fresh milk. Sweeten to taste, add the juice 
of half a lemon. Nearly fill the glass with scraped ice, invert a cone or saucer over the top of 
the glass, hold down firmly, and shake until the mixture is light and foamy.9 

 
In 1935 Smith’s Weekly published a poem - Milk-Barmaid. 

The crowd is, three-deep round the counter, 
For strawberry's ale is the rage. 
And the Jersey's priestesses 
Are girls in green dresses 
Who'd snare in a saint or a sage. 
At home there was milk by the bucket 
I hated it even in tea 
It bloated the bodies  
Of porkers and poddies 
With the scientist's vitamin "B." 
Now I'm down in a milk-bar in Sydney, 
Fighting hard in the crush for a peep 
Of a face like a dream 
Of peaches and cream, 
And two eyes that seem longing for sleep. 
So she smiles as I order my seventh--  
All milk-shakes and slops of that ilk, 
If I drink, drink away 
She MAY notice some day  
I don't do it for' love of the' milk! 
— R.W.10 

 
 

 
6 Electric Sparks, Molong Express and Western District Advertiser 22 November 1930 p.12 
7 The People’s Weekly 22 December 1906 p.2 
8 Lime Spider, New Zealand Woman’s Weekly In line 
9 Refreshing Beverages, The Australasian 15 January 1910 p.47 
10 Milk Barmaid, Smith’s Weekly 16 March 1935 p.21 
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The earliest reference to banana milkshakes was this from 1935, sadly unreciped . 
 
We eat bananas raw, in fritters, in custards, and, when we are very young, between bread 
and butter. We drink banana milk-shakes.11  

 
In 1936 Comino’s Popular Milk Bar in Cairns advertised an unusual way of flavouring a 
milkshake and promoting it as healthful.  
 

Glassful of Health! Malted Milk or Milk Shake,  
flavored with genuine fresh fruit juices. Hot or Cold.12 

 
In 1951 The Cootamundra Herald gave recipes for Home Made Milk Shakes with a range of 
ingredients. 

 
Now for some unusual flavorings for milk shakes. Take one cup of milk, add the flavoring, 
and whisk thoroughly. Honey and Cinnamon: Add one dessertspoon of honey, sprinkle 
cinnamon over the top. Golden Syrup and Nutmeg: Add one dessertspoon of syrup, one 
dessertspoon of lemon juice, and sprinkle with nutmeg. Honey and Ginger: Add 1 teaspoon 
of ground ginger and one dessertspoon of honey. Banana: Add one ripe banana mashed with 
a fork, a pinch of salt, and one teaspoon of liquid sugar. Peppermint: Add one or two cups of 
peppermint, and one tea spoon of liquid sugar. Cocoa Mint: Add one dessertspoon. cocoa, 
1-2 drops of peppermint, and one teaspoon of liquid sugar. Egg Nog: Add one egg, well 
beaten, a pinch of salt, one teaspoon liquid sugar, and 1 teaspoon: vanilla.13 

 
There were recipes for Caramel Milkshake14 and Fresh Strawberry Milkshake15 two of the 
flavours I recall from my teenage days at the post-school milk bar at the station accompanied 
by battered scallops with vinegar from the adjacent fish and chip shop, all downed as we waited 
for buses home. It came in tall paper cups. 
 
Kitchenware company Breville advertised its Dairy Bar in 1971 which came with recipes. Sadly, 
no recipes were given with the advertisement. 
 

Instead of just an ordinary glass of milk when they come home from school try a thick, fluffy 
Dairy Bar Shake (guaranteed to tempt even the non-milk drinkers in the family). This compact 
home mixer whips milk shakes in the container in less than a minute.16 

  
1n 1977 there was a recipe for milkshake with yeast as an energy drink making spurious 
functional promises harking back to Comino’s claim. 
 

I hereby guarantee that anyone who takes this every morning for breakfast will start to feel 
incredibly great and will begin to have enormous energy and a terrific sense of well-being. If 
you tend to be tense and anxious and get depressed easily, you will be amazed how quickly 
these problems vanish. Also, you'll start to look better. Your skin and hair will improve. 

 
 

 
11 Banana Coffee Is Tasty And Harmless, The Sun 24 February 1935 p.2 
12 Comino's Popular Milk Bar, The Cairn’s Post 12 June 1936 p.1 
13 Home Made Milk Shakes, Cootamundra Herald 8 January 1951 p.3 
14 Caramel Milkshake, Caramel Flavoured, The Australian Women’s Weekly 20 October 1965 p.67 
15 Fresh Strawberry Milk Cool Drinks, The Australian Women’s Weekly 1 January 1969 p.31 
16 Breville Dairy Bar, The Australian Women’s Weekly 1 September 1971 p.79 
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Naura’s Dynamite Milkshake 
Into a blender pour: 
2 cups skim milk 
1 tablespoon safflower oil 
2 packets (or equivalent) sugar substitute 
1 teaspoon vanilla extract 
Start the blender on low and add: 
4 heaped tablespoons powdered yeast 
4 heaped tablespoons lecithin 
Stop blender, cover and put in fridge overnight. The overnight cold for some reason changes 
the taste of yeast from awful to good. Next morning put blender on high and whip till foamy 
for about 30 seconds.17 

 
Disappointingly I didn’t find a recipe for a banana and peanut butter smoothie. What is a 
smoothie anyway? Pureed fruit or vegetables mixed with milk thick and creamy. I found a recipe 
for converting a banana milkshake into a banana thickshake, a cousin of the smoothie, using 
yoghurt, honey and an egg.18 I found one for a banana smoothie that used muesli and low-fat 
milk.19 Let me say it is not for any health benefits I like smoothies. 
 
 So, I went today to the kiosk and ordered my smoothie and asked what went into it to make it so 
scrumptious. It’s got milk, ice cream, banana, peanut butter, chia seeds and chai. Unbeatable! 
 
 
 
 

 
17 What to do when you are feeling tired, The Australian Women’s Weekly 14 September 1977 p.27 
18 Banana milkshake, Six recipes you’’ll go bananas over, The Australian Women’s Weekly 21 February 
1979 p.72 
19 Banana Smoothie, Woolworth’s online. 


