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Introduction

W henever I talk about history (any history) someone in the 
audience wants recipes. 

I understand this entirely. 
As I thought you might like some background on the recipes, I took 

the easy route and shared an essay I wrote earlier. It was published in 
the US, in a virtual magazine called Judith.

The second question I’m asked every time is where can you buy my 
books. To help you fnd those books (online or locally) I will share a 
list oB what is in print (See Pooks in 'rint)



Food and Family

Essay Published in 'Judith', USA, August 26 2025

O ne of life’s great mysteries is why an historian who writes c-,
tionv or a nouelist who writes historyv shodlp skenp her skare 

time in the xit-henv e.kerimenting with histori-al re-ikesE ….-ektF it’s 
no mysteryE

Moop is -omfortingE Moop is also a uery goop way to worx odt some 
of the -omkle.ities of -dltdreE by Ia-xgrodnp is a little dn-ommon 
these paysE A’m 0dstralianv where only 4E%J of ds are TewishE A’m from 
a minority within odr -ommdnity Ie-adse A’m 0nglo,0dstralian Tew,
ishE “he mishko-ha -onuersation for 0nglo,0dstralian Tews is W?ho 
are yodr relatiues”S “his is the same as most other -onuersations e.-ekt 
in my family’s -asev we’re cnping odt who marriep whom anp if we’re 
-odsinsv -onne-tepv or kart of only fodr families who haue not yet 
Ie-ome -odsins or -onne-tepE ?hen A inuestigatep a Tewish whaler in 
a kla-e -allep …pen last monthv A pis-ouerep that my granpmother’s 
adnt might Ie one of his relatiuesE At’s tri-xy anp fdn anp kart of who 
we areE

Of -odrsev the reason A thinx it’s fdn is Ie-adse an e.kert in 0ds,
tralian Tewry worxep odt whi-h of the families A Ielong to anp tolp a 
frienpv WHhe’s in the ni-e familyES A -ome from the koor Idt -harming 
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-lanv anp we all -ooxE Cow my family -ooxs tells me more than cnping 
odt if A’m relatep to a nineteenth -entdry whaler namep HolomonE

3ixe the rest of the (iaskorav we fa-e antisemitismE At’s easier to 
cght hate with sharep storiesE ?hen we share -dltdre anp stories we 
-reate a pia-dltdre )lixe piale-tv e.-ekt for -dltdrez anp that pia-dltdre 
sdkkorts ds when things are Iap anp often helks ds rea-h the other 
sipe of the hate with odr ipentity inta-tE …uerypayv we -an maintain 
odr ipentity Iy sharing stories anp foopwaysE

“he stories we often share in kdIli- are those that kartly mat-h 
the e.kerien-es of other Tewish -dltdresv eske-ially those of NH Tew,
ish -dltdresE Hharing odr the stories from the less,-ommon aske-ts 
of odr pia-dltdres is not so easyE by c-tion,writing self giues me an 
apuantagev anp so poes my historian,selfE A dse the 0nglo,0dstralian 
in nouels )infamodslyv in “he ?iParpry of Tewish ?omen where A kair 
it with Tewish magi-z when A tea-h foop historyv anpv right nowv on 
1atreonv where A’m sharing many family re-ikes with my katronsE

1rior to 78BBv 0dstralia hap the longest history withodt anti,
semitism of any settlep -ontinentE “he crst Tews arriuep here in 78BB 
anp from that momentv 0dstralia hap antisemitismE Hin-e 0dgdst D 
anp the Hypney CarIodr Gripge mar-h anp that terriIle pay at Gonpiv 
that antisemitism has Ie-ome -dltdral sharingE

A’p rather the haters swakkep re-ikesv myselfE Af we swakkep re-ikesv 
those who hate wodlp dnperstanp more aIodt odr sharep -dltdreE 
Home of the hate is insdlts anp a--dsationsE bd-h of it is not hate in 
the minps of those who instrd-t meE “hey want to tea-h me aIodt 
Tdpaism anp its euilE “hey inuent Hatani- ritdals anp xnow nothing 
of honey-axeE At’s aIodt time A e.klore a safer way of sharingE A’m 
sxikking talx aIodt what’s xosher )mostlyzv anp giuing some uery 
ske-ial hodseholp hintsE
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“he great kokdlar Ielief aIodt 0dstralia is that we’re all either 
0nglo,Ha.on Iy Iirth 5 e.-ekt for those few ld-xy sodls who were here 
Iefore …droke pe-ipep that sdnv sanp anp sheek were a goop ipea 5 or 
of Arish pes-entE “his has not Ieen the -ase from the moment …dro,
keans Iegan to arriue on the Mirst MleetE A haue a rekrint of 7B97 Gritish 
1arliamentary kakers whi-h rekorts on immigrants to the -olony of 
Yew Hodth ?ales from Anpiav Uhina anp Kermanyv anp en kassant 
notes arriuals from kla-es lixe badritids anp KdamE bopern 0dstralia 
triep to -reate a ?hite 0dstralia anp some are trying that yet againv Idt 
it’s inuentepE

Mdrthermorev Tewish 0dstralians haue neuer Ieen -onsiperep 
?hitev eske-ially not pdring the heypay of the ?hite 0dstralia 1ol,
i-yE A’ue tolp keokle for years that A’m oq,whiteE Le-ently A’ue seen 
other Tews pes-riIing themselues as oq,whitev tooE A loue ironi- Tewish 
self,pes-riktions as a kath to sharing almost as md-h as A loue re-ikesE

by family -ame odt Ietween 7B9B anp 767BE “he nineteenth -en,
tdry family was from 3onpon anp 3eikPig anp was a mi.tdre of He,
farap anp 0shxenaPE ?e hap no ipea of thisE ?e xnew we were 0ds,
tralian anp from the Tewish 0dstralian -dltdre that pominatep dntil 
the 76%4sE Odr foop hap some of the pishes other Tewish -dltdres hapv 
Idt not allE Odrs was uery 0dstralianv Idt with some -lassi- re-ikes 
for festiualsE 1eokle asx me for re-ikes for …astern …drokean pishes 
that odr family neuer mapev anp are uery pisakkointep when A asxv 
W?odlpn’t yod rather maxe kdpping”S

?e’re 0nglo,0dstralian TewishE ?e were the least e.oti- of Tews in 
twentieth -entdry 0dstraliaE by mamaloshen )an-estral langdagez is 
0dstralian …nglishE Odr a--ents were stanparp belIodrne )…astern 
HdIdrIsz anp A still Ilinx uery jdi-xly anp try not to ladgh when 
someone tells me that A skeax …nglish uery well for someone whose 
natiue langdage is TewishE
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0 few of ds who peIate -dlinary ni-eties in terms of so-ial Iehau,
iodr -all it the W-hoks anp three ueg -dltdreES “his is not a s-holarly 
pecnitionE ?hen A was a -hilpv we ate -hoks or sadsages anp three 
ueg anp a ni-e green salap for pinner most nightsv with steax as the 
alternate ske-ial treatv anp a roast on Mripay nightE “he Tewish element 
of the -hoks anp three ueg is how xosher it is anp that kdpping neuer 
has milx after the meat mealE “he 76‘4s is my golp stanparp pe-ape 
for -hoks anp three uegE

Moop is goop jdality Idt selpom e.-iting anp neuer e.oti-E One 
Irings a Iottle of winev a Idn-h of :owers or a Io. of -ho-olates to a 
pinner kartyE One rings the hostess dk ne.t pay to say thanx yodE One 
dses WoneS insteap of WyodseS if one has Ieen to dniuersityE 0t karties 
there was a Ieer xeg odt the Ia-x anp all the men in the xit-henv anp 
if one ignores those kartiesv it was a uery -iuil -dltdreE

(o-dmenting this -dltdre is cpplyE Le-ikes were for kosh pinner 
karties or for ske-ial ki-ni-sE …uerything else we were tadght withodt 
IooxsE

Gefore A was tenv A -odlp Ioil a kotato anp -oox -arrot with a 
little -araway seepE Gy the time A was tweluev A -odlp -oox a three 
-odrse meal for si. keokleE A was no genids -hefE “here are not a lot of 
sauodry re-ikes that neep md-h more than -ommon,sense )althodgh 
we es-hew the …nglish -dstom of Ioiling things for a long timezv Idt 
the sweets anp pesserts are often faIdlodsE An other worpsv the -disine 
of my -hilphoop was goopv solip -ooxingv withodt too many of ski-es 
that go to the Irain )an adnt saip this to mev when A wantep to -hange 
her fauodrite re-ikez or the neep for more than one or two -ooxIooxs 
arodnp the kla-eE binp yodv there were always -ooxIooxs arodnpE ?e 
reap them for fdnE by family still poesE

?e also wrote pown small -omkilations of re-ikes for the stdq that 
toox a Iit more memory than Ioilep uegetaIlesE ?hen A was in my 
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thirtiesv my adnt let me Iorrow the -omkilations she hap inheritepE 
A pis-ouerep then that the ske-ial pishes were not klain or at all pdllE 
“hey were uery md-h 0nglo,0dstralian from the nineteenth anp early 
twentieth -entdry )anp were often uariants of pishes from the earliest 
Tewish -ooxIooxszv Idt with sklashes of -olodr from -ontinental …d,
rokeE ?e mape the euerypay Iis-dits that always cllep the Var from odr 
memories of maxing them most paysv anp mape soldthas from these 
notesE ?e hap re-ikes for seep -axe anp skonge anp Idtter -axe anp 
bapeira -axe for orpinaryv anp the most amaPing …drokean -heese,
-axes anp dksipe pown -axes for ske-ial o--asionsE

A’ue tra-ep the  orpinary’ Ia-x to …nglanp in the early nineteenth 
-entdryv anp the  ske-ial’ to Uontinental …droke a Iit laterE bayIe A 
Ie-ame an historian Ie-adse A’ue Ieen -ooxing with history sin-e A was 
fodr”

 0nglo,0dstralian’ has a pistin-t feel to itE At -alls forth memories 
of afternoon teas at my -odsin Ulara’s kla-e )two generations olper 
than mev Idt still a -odsinzv with its enormods dntipy garpenv anp me 
sitting at the taIle for hodrs listening to family stories while my sisters 
klayep with -odsins at the other enp of the garpenE A wodlp sit at a Iig 
woopen taIle anp try to rememIer not to lean my arms on the taIleE 
3eaning was uery temktingv Idt A was on my Iest Iehauiodrv anp hap 
to strdggle -onstantly Ietween pe-ordm anp -omfortE

bemories of Ulara’s hodse haue taxen a sekia toneE by memory 
tells me that her hodse was yellow or Irownv anp slightly fapep at the 
epgesv e.-ekt for the garpenv whi-h was ld.driodsly greenE 0 Iig olp 
stoue toox dk a lot of one wall in the xti-henv anp poors lep to most 
of the rest of the hodseE “he xit-hen was uery md-h the -entre of all 
things inpoorsE “he stoue was always warmv euen in mipsdmmerv anp 
the xettle was always hotE
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A pon’t re-all Ieing oqerep -oqee when we uisitepv only -orpial or 
teaE “he tea was Irewep krokerly in a kotE One heakep teaskoon for 
ea-h kerson anp one for the kotv Irewep for three mindtes Iefore 
crst kodrE bilx crstv tea afterv anp then sdgar for those who neepep 
sweetnessE ?hen A stokkep kdtting sdgar in teav A was tadght to e.,
klainv W“hanx yodv Idt A’m sweet enodgh alreapyES A still say that when 
oqerep sdgar in teaE

?e pranx arodnp an olp woop taIle insipev or the one in the Ia-x 
yarpv anp gossik aIodnpepE

by -odsin 3inpa )my father’s crst -odsinz hostep uery formal after,
noon teasE ?e sat on -omfortaIle 76D4s arm-hairs arodnp an elegant 
-oqee taIleE ?e dsep cne :oral tea sets anp A’p -omkare the :owers on 
the teaset with the ones on the -arketE Uaxes anp sanpwi-hes sat on 
tierep klates anp :at klatesv alongsipe a siluer teakot anp tea a--essoriesE 
0t the other enp of the lodngeroom was a kiano anp on that kiano 
was a signep khoto of 3odis 0rmstrongE 0t 3inpa’s we wodlp pis-dss 
familyv of -odrsev Idt also mdsi- anp the artsv for 3inpa was a -omkoser 
anp mdsi- -riti-E

0lasv at eleuen A xnew A hap a kerfe-t memoryv anp so a lot of the 
stories A hearp ouer tea are lostE A rememIer the -lassi- way of maxing 
tea/ how hot the water shodlp Iev how many s-ooks of what sort 
of leafv anp when to tdrn whatE ….-ekt that (ap always dsep to say 
A was wrongv anp that his mother wodlp haue tolp me that the tea 
shodlp Ie s-alping anp the teaskoon shodlp stanp dkE (ap was from 
-odntry 2i-toriaE by granpmother Ielongep to the olp s-hoolv where 
the threat of tannin koisoning was a sign of a goop kotE

A pranx -ity teaE “he tea Iags A dse most of the time now wodlp haue 
Ieen total sa-rilege in my -hilphoop xit-henE A haue goop tea to go with 
my cne -hinav Idt that goop tea is often seasonal green tea from Takan 
or a cne oolong from UhinaE (ap wodlp Ie horricepE
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(dring my s-hool paysv when someone uisitep anp showep them,
selues to Ie neruods aIodt a Tewish homev A’p maxe them tea anp tell 
them it was TewishE “hey wodlp taste it -adtiodsly anp sayv WAt’s pif,
ferentES ?hen A mape the se-onp kotv they wat-hepE ?hen that grew 
tepiodsv my sisters anp A wodlp asxv W(o yod taxe it whitev Ila-xv or 
inpiqerent”S  Anpiqerent’ rejdirep the dse of milx anp foop -olodringE 
“his was one of odr early methops of cghting antisemitismE

½0nglo,Tewish OP pip not haue only one -disineE Rod alreapy xnow 
thisv from the soldthasE ?e pipn’t haue a steapy state foop -dltdrev 
eitherv we hap a pynami- oneE Cow pip this worx”

by father’s crst -odsin marriep one of my fauodrite keoklev …pithE 
Hhe anp her mother,in,law )0dntie Kdssiez -omkletely misdnper,
stoop one anotherE …pith es-akep 2ienna Vdst Iefore the 0dstralian 
Iorper -losepE Hhe was a po-torv Idt hap to earn her liuing in bel,
Iodrne as a kriuate ndrsev whi-h is how she -ame to 0dntie Kdssie’s 
homeE Hhe fodnp my family’s foopways e.trauagantE Hhe also missep 
2iennese -axesE One payv she peklorep the fa-t that she hap Ieen for-ep 
to leaue Iehinp her Iooxs when she :epv anp so -odlpn’t maxe those 
missep pishesE by great,adnt jdietly -omklainep to the family that 
this showep how dnepd-atep she was in the -dlinary artsv for who 
neepep a krintep -ooxIoox” ?hen …pith tolp me this storyv she gaue 
me some of her own family re-ikesE “hey haue their own storiesv anp 
A tell them wheneuer A maxe themE A also re:e-t on the fdnpamental 
piqeren-es in -ooxing style Ietween Tewish 2ienna anp Tewish bel,
IodrneE

3et me e.klore the belIodrne sipe a Iit more -loselyv throdgh 
Kreat,0dnt Ulara’s little IooxE Ulara was Kdssie’s sisterE A hap a--ess 
to her Ioox for a few pays in the 76B4sE

Ulara’s Ioox is a neat,siPep )to ct in a large ko-xetv one feelsz rep 
leather softIodnp uoldmev ske-xlep anp a little Iatterepv with olp 
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newskaker -dttings -reeking odt of the epgesE At was more a kla-e 
where she toox notes than a -ooxIooxE Mor instan-ev the re-ike for 
0lmonp 1dpping )7ê! lI grodnp almonpsv 7 lI eggsv 7 lI sdgarv P 
lI grodnp ri-ez has no instrd-tionsE At is simkly a reminper of the 
krokortions of the xey ingrepientsE

Ulara’s writing was -areless most of the timev Ie-adse it was for herv 
not euen for her many siIlingsE Cer skelling o--asionally missep a IeatE 
Hhe appep dsefdl stdq at the Ia-xv lixe a few weexs of her -hi-xens’ 
layingv anp petails of the material she was sewing with at the timev 
whi-h in-ldpep lots of -rQke,pe,UhineE Moopways for her were kart of 
her euerypay lifeE

Cer little Ioox was fas-inatingE Hhe po-dmentep pishes that she felt 
it ne-essary to app or pipn’t trdst to her memoryE “he names rekeat 
anp the re-ikes interweauev dsing a uery limitep range of ingrepientsE 
A was tadght many of them as a -hilp 5 from itv yod -an see how the 
family tadght foop anp how we ate foop dntil 0dstralia’s Iig -dltdral 
shift in the 7684sE

Only one hint of pe-oration akkearsv when Ulara gldep in a -lik,
king from a newskakerv -ouering the -rd-ial toki- of royal i-ingE

?hat is karti-dlarly interesting aIodt thisv is that Kreat,0dnt Ulara 
was a single woman who mape her own liuing in the pays when that 
was not uery -ommonE binp yodv it was not that dn-ommon on that 
sipe of my family )anp a signic-ant krokortion of my generation neuer 
marriepv says the single adthorv dnaIasheplyzv Idt what she pip was 
not what A wodlp haue e.ke-tep from the sister of the granpmother 
whov in family khotosv Iears a strixing resemIlan-e to a pignicep Iat,
tleshikE Ulara ranv along with the other single sisterv biriamv an e.-ld,
siue haIerpashery anp -lothing shok in Loyal 0r-apev Uollins Htreetv 
belIodrneE Af 1hryne Misher were realv she wodlp haue shokkep at 
the bisses 1ola-xE “he sisters went to Mran-e for sdkklies anp to xeek 
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dk with the latestE One trauelep one year anp the other the ne.tE On 
their retdrn they were interuiewep aIodt the latest Iy the trenp,setting 
VodrnalistsE “he family triep to kdt them in their kla-ev Ie-adse we haue 
a -dltdre of the imkortan-e of marriageE “hey reskonpepv of -odrse/ 
they -ame to family fdn-tions in a -hadqedr,priuen anp rather ni-e 
-arE ?hen the same hakkenep to mev A wrote it into c-tionE

?hat pip Ulara feel neepep noting to rdn her Tewish home” Cere 
are the titles from her little rep Ioox )the -omments in Ira-xets are my 
ownz/

  :oor kolish

  Vam )a tyke of marmalapev from the ingrepientsz

  -ream -axes

  almonp kdpping )the one mentionep earlierz

  kdpping )not the most e.-iting re-ike A’ue euer seenv Idt it 
poes get Ioilep for ! P hodrsz

  almonp Iis-dits

  krekarep :odr

  Velly

  sdet kdpping )anp A hoke she dsep xosher sdetv Idt A podIt 
itz

  asthma -dre

  Ia-helor’s Iillions )a Iis-ditz

  self,raising :odr
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  -o-oandt Iis-dits )her skelling 5 a uery 2i-torian way of 
skelling -o-ondt 5 in fa-tv her little Ioox is repolent of 2i-,
torian 0dstraliaz

  -odgh mi.tdre

  to remoue milpew

  tea -axe

  self raising :odr )A wonperv pip my Kreat,0dnt really haue 
that md-h trodIle getting things to rise”z

  lemon syrdk

  ammonia Iis-dits

  frdit -axe

  jdeen -axes

  how to kreserue eggs )pon’t euen asx EEEz

  Othellos anp (espemonas )a -axez

  short -rdst

  lemon skonge

  klain seep -axe

  riIIon -axe

  white -axe

  ni-e Iis-dits )or it -odlp Ie ri-e Iis-dits”z
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  0mali’s -axe )A -odlp uery well Ie wrong in the namev whi-h 
is not uery legiIlez

  2i-toria Iis-dits

  7v !v D -axe )nowv for yodr informationv what my mother 
-alls her …drokean 1ldm Uaxe within the immepiate family 
is a-tdally the W!v %v ‘v B -axeSz

  Iis-dits )a generi- uarietyz

  -hamkagne Iis-dits )not jdite so generi-z

  jdeen -axe

  -orn:odr -axe

  -ream -axe

  white -axe )she listep seueral re-ikes that were uery similar 
anp hap ipenti-al namesz

  -arrot -heese-axes

  kine akkle Velly

  s-ons )si-z

  tea -axe

  almonp Iis-dits

  stdq monxeys )we xnew them as stdqep monxeys when A was 
a xipv they were a 3onpon re-ikez

  -arrot kdpping
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  ginger Ireap

  br bi-helson Iis-dits

  Idtter Iis-dits

0fter these re-ikesv she left most of the Ioox Ilanxv e.-ekt for 
some newskaker -dttingsE “hen she has mostly hodseholp hintsE A 
feel jdite strongly that yod neep a samkling of the hodseholp hintsE 
?hy” Ge-adse they say as md-h aIodt life in an early twentieth -entdry 
0dstralian Tewish hodseholp as the re-ikes/

Kreat 0dnt Ulara’s hodseholp hints/
#1 orrp lrish2

  D oP Ieeswa.

  7 oP Uastille soak

  7 kint tdrkentine

  7 kint Ioiling water

Udt wa. anp soak dk uery cneE 0pp the tdrkentine anp leaue for !% 
hodrs )pon’t let the -at get at itRzE 0pp Ioiling waterE

#F yin lrshr3
bi. together P tsk Ila-x kekkerv cnely grodnp with 7 tsk of sdgar 

anp sdS-ient -onpensep milx to maxe into a kasteE 1la-e this -harm,
ing mi.tdre on kie-es of kaker where :ies tenp to -ongregateE

Kreat,0dnt Ulara says aIodt this hint/ W“he :ys will eat itv anp will 
pye almost instantlyES Af yod maxe thisv klease let me xnow what -olodr 
they pyeE

#M uthadpL 4rasr3
bi. ! oP mdstarp with 7 kint skirit of arni-a anp ! pra-hms of 

-amkhorE
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3et stanp !,D paysE Uarefdlly -rdsh in a IowlE 1odr oq the -lear 
lotion anp -orx tightlyE

Uan Ie dsep for rhedmatismE Af yod haue a -hest -olpv then rdI the 
lotion on the -hest pire-tlyE

#v 4dec3Lcp hd�2cah
dse a mi.tdre of P oP lauenper :owers
P tsk kowperep -loues
Kranpma 1ola-x’s little Ioox was not jdite as fdll as Kreat,0dnt 

Ulara’s anp it almost entirely la-xs imkortant hodseholp hintsE 0s 
Iects the owner of that famods Idpgiev “iger 1ola-xv Gelle 1ola-x’s 
Ioox is a uery pignicep greenv with WLe-ike GooxS krintep elegantly 
on the frontE

Cer dse of it was inpiuipdalE 0s Iects my -hok anp three ueg the,
oriesv there were no re-ikes dnper meatv sodksv cshv kodltryv entrees 
or uegetaIlesE Opply enodghv dntil one looxs at the entries them,
seluesv my granpmother wrote nothing dnper kdppings or Vellies ei,
therE “here are re-ikes for these things -rammep in other se-tionsE 
bany of her entries are Vams or kreseruesE

A was -on-ernep when A fodnp an entry dnper W1i-xles Had-esS for 
homemape soakE 0lso aIodt the family ken-hant for al-oholE

by granpmother mape raisin wineE “his is an 0nglo,0dstralian 
trapition that has pecnitely pe-ayepv raisin wine was not that dndsdal 
in the 76th anp crst half of the !4th -entdryE by granpmother’s re-ike 
was giuen Iy a frienp who mape it krofessionallyv anp it wasv A’m tolpv 
aIsoldtely sdkerIE Kranpma 1ola-x kromisep to neuer giue the re-ike 
awayE Hhe gdaranteep this throdgh writing three piqerent raisin wines 
in three piqerent -olle-tions of notes anpv A -he-xep with a winemaxerv 
none of them are -omkleteE “he re-ike was for 1assouerv kresdmaIly 
kokdlar Ie-adse there was not uery md-h xosher wine auailaIle in 
0dstralia pdring ?orlp ?ar AAE
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(eskite the fa-t the raisin wine for 1assouerv my granpmother 
was intrigdingly almost,xosherE ?hy almost” Hhe tadght her olpest 
padghter to keel her skdpsv -dt themv then pik them into larp Iefore 
roastingE 0np then there is a re-ike that -ontains Ia-onE “hese two 
things are kerfe-tly normal for 76th -entdry Tewish 3onponE

?hen some tales are Ietter left dntolpv odr foop anp foopways -an 
still e.klain to others who we areE 

…ating together is a lot safer than argding koliti-sE 



Be ePolack'sRP
iekp�eR

I  used these recipes as part of the family foodways in The Wizardry 
of Jewish Women. They are my grandmother’s. Through them 

I did some historical detective work and discovered a lot about my 
family. This selection tells you quite a bit about Jewish Australia prior 
to the 1940s.

Most of these recipes were written down in the 1950s and re,ect the 
measuring systems of that time. I’ve also kept her formatting2 though 
I have2 on occasion2 modernised her spelling.

Pancakes

Ingredients
¾ eggs
¼ pint milk
½ pound ,our
H teaspoon baking powder
1 saltspoon salt
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xeat eggs. MiF in ,our and a little milk till you have a smooth paste2 
add the rest of the milk and salt2 let it stand for 1 hour. Just before 
frying add the baking powder. !ry in a very little butter rubbed on the 
bottom of a hot pan. Loll and serve hotP

Ice Cream

Ingredients
¾ eggs
Ccoop of sugar
1 zint of milk
A little vanilla
xeat eggs and sugar2 add milk and vanilla. Ctir over (re until it 

thickens2 but do not boil. 7et cool add a little cream and fruit if liked. 
!ree)e.

Fig jam

Ingredients
4 lb (gs
1 pt water
4 o). ginger syrup
4 lb sugar
1 cup vinegar
Ctew (gs2 vinegar2 water until soft. Ohop ginger2 measure pulp add 

1 lb to a pint DsugarG boil till thick.
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Royal Icing

Ingredients
1 lb icing sugar
¾ whites eggs
1 dessertspoon lemon 3uice
!or piping& add 1 more white of egg. 
xeat whites of eggs to a froth. Add to the sifted sugar and lemon 

3uices. Ctir until miFed and then beat well.

Chocolate Soufe

Ingredients
¾ o) butter
H o) ,our
1 H o) chocolate
vanilla ,avouring
V eggs
1 gill milk
1 tablespoon castor sugar
Melt butter2 add ,our2 add chocolate - milk2 then sugar while on 

the (re2 let cook. xeat in the yolks of eggs one at a time and vanilla. 
xeat white very sti6 add the rest. zut into a greased sou/e dish. xake 
in a quick oven for H hour. Cerve with cream

Rum Cream Aor Plum Pudding

Ship cream and when nearly whipped add rum very slowly until 
suJciently ,avoured.
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Fruit Punch

Oombine the 3uices of three oranges and two lemons and miF with a 
cup of pineapple 3uice. 

Just before serving2 add a quart of dry ginger ale - serve very cold.
Oherries add to the look of punch.

pbble crumwle

Ingredients
¾ lbs cooking apples
V tablespoons golden syrup
V tablespoons of minced ginger
1 small cup CL ,our
H cup brown sugar
V tablespoon butter
Kanilla
Ctew apples in little water - golden syrup - ginger. Shen apples 

are soft2 pour into buttered pie dish to cool. Lub ,our2 sugar - butter 
till they look like breadcrumbs. zut on top of apples - sprinkle with 
coconut

xake ¾5 mts.

Cheese StraWs

Ingredients
¾ o) grated cheese
¾ o) breadcrumbs
¾ o) ,our
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¾ o) butter2 salt and cayenne.
MiF roll thin cut into (ngers and bake a pale brown.

Dholemeal Oate Scones

Ingredients
¾ cups (ne wholemeal ,our
¾ tablespoons cream tartar
1 teaspoon cinnamon
¾ tablespoons butter
¾ tablespoons brown sugar
H cup chopped dates
H cup milk
Cift ,our2 cream tartar and cinnamon. Lub in butter. Add brown 

sugar and chopped dates and miF into soft dough2 using milk. Out 
into shapes and bake in hot oven for 15 minutes.

Brange Tutter Sbonge

Ingredients
V eggs
¼ cup sugar
H cup corn,our
½ cup ,our
1 teaspoon baking powder
1 tablespoon orange 3uice
¾ tablespoon melted butter
!illing&
1 orange
xutter
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Icing sugar
xeat eggs - sugar until light2 then add sifted dry ingredients2 then 

orange 3uice - melted butter. xake in wellLgreased tins in moderate 
oven for about ¾0 minutes.

!illing& 8rate orange rind (nely and put it into a saucepan with the 
3uice and butter. Sarm until butter melts2 then add suJcient icing 
sugar to make a spreadable paste.

Tanana Cheese Moast

Ingredients
1 egg
¼ cup milk
½ teaspoon of salt
1 teaspoon sugar
xeat  slightly and add milk2  salt and  sugar. Kip M slices of bread 

in this miFture - fry a golden brown. Shile hot2 cut into squares - 
cover with sliced banana - then thick grated cheese.

PassionAruit Flummery

Ingredients
Une tablespoon gelatine
1 cup cold water
1 tablespoon ,our
¾ cups cold water
1 cup sugar
3uice of ¾ oranges and 1 lemon
zulp of B passionfruit.
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Coften gelatine in 1 cup cold water. xlend ,our with little of reL
maining water. Eeat remainder of water and sugar2 stir in ,our and 
cook over boiling water for 10 minutes. Add gelatine2 stirring until 
dissolved. Add pulp of passionfruit and whisk until thick and creamy.

LarshmalloW Ice Cream

Ingredients
¾ o) marshmallows
H cup milk
H cup strong co6ee
1 cup cream DwhippedG
salt to taste
1 tsp vanilla essence
Out the marshmallows into quarters2 add them to the milk and melt 

in a double saucepan. Add co6ee. Ohill until slightly thickened. Ship 
cream2 add salt - vanilla and beat into the cold marshmallow miFture. 
Turn into a free)ing tray for ¾ to V hrs. If preferred2 1 cup of fruit 3uice 
may be used instead of the co6ee - milk.

Gemon ChiJon Ice Cream

Ingredients
4 egg yolk
H cup powdered sugar
Juice of ¾ lemons
1 cup cream. 
xeat egg yolks until very thick2 then add gradually the sugar2 beating 

continuously until sugar is dissolved. Ctir in the lemon 3uice. Ship 
cream until ,u6y2 but not sti6. !old into the egg miFture and spoon 
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into free)ing tray. !ree)e for about ¾ hrs. Lequires stirring only once 
after (rst hour. Any other fruit 3uice may be used instead of the lemon.

Plum Pudding Ice Cream

Ingredients
H lb maraschino cherries DchoppedG
H lb dates 
H lb (gs 
H lb raisins
H candied pineapples 
H lb walnuts
Ohop fruit and nuts. zut all together in an earthenware bowl with 

a cover. zour over suJcient brandy to cover the fruits and stand 
overnight in a cool place. Make ordinary ice cream foundation2 whisk 
with cream2 and free)e. Add the soaked fruit with the liquor and free)e 
until (rm. zack in ice - salt for at least an hour before serving. Cerve 
with wafers.

Christmas Pudding

Ingredients
DMedium LichG 
1 lb suet
¼ lb (ne breadcrumbs
¼ lb brown sugar
½ lb ,our
1 lb sultanas
1 lb currants
½ lb miFed peel
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H teaspoon miFed spice
zinch salt
1 lemon
4 eggs
H pt beer or milk
H gill  of brandy
zrepare all the ingredients. Cieve ,our and miF with crumbs and 

(nely chopped suet. Add fruit2 chopped peel2 grated rind of lemon 
and sugar. MiF in the beaten eggs2 beer or milk. Ctir well. Oover a clean 
and put away until neFt day. 

Add the brandy2 turn into greased basins and cover with the greased 
paper and pudding cloths. 

xoil for : to 10 hrs. Lemove the paper and cloths. 7et puddings 
cool and recover with fresh paper and dry cloths. 

Ctore in a cook2 dry place. xoil for a further ¾ hrs before serving.

Nrabe :uice Gemonade

Ingredients
4 lemons
1 H pts water
1 pt grape 3uice
1 cup sugar
MiF lemon 3uice and other ingredients. Turn into a pitcher and stir 

thoroughly. Add ice.

Pombadour Cream

Ingredients
1 pt milk
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1 H o) corn,our
xoiling water
¾ o) sugar
8rated 7emon rind
1 o) preserved ginger Dcut into small piecesG
!resh cherries or diced pineapple
1N¾ cup whipped cream
zassionfruit2 strawberries Das garnishG
Measure 4 tablespoons of milk and put aside in a cup. zlace reL

mainder in saucepan to heat. xlend corn,our with the cold milk. 
zour boiling milk over corn,our2 stirring constantly2 and return to 
saucepan with warmed milk2 adding sugar. Ctir until the miFture boils2 
simmer for three minutes.. Add a little grated lemon rind and the 
preserved ginger. Allow to cool. Shen cold2 fold in pieces of stewed or 
fresh cherries2 diced pineapple and whipped cream. Cerve in individual 
dishes2 adding a little passionfruit2 and garnish with a whole strawberL
ry.

Tuwwle Tread

Dxasis for savouriesG 
Ingredients
1¾ o)s ,our
¾ tablespoons grated cheers
Calt
1 tablespoon butter
Sater
MiF ,our2 grated cheese and salt. Lub in butter and work into a dry 

paste with water. Loll out very thin and cut into small oblong biscuits. 
zrick well and bake in moderate oven for about 10 minutes.
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Ninger Huts

Ingredients
V o) butter
½ lbs sugar
1 beaten egg
V tablespoons of treacle
 H lb ,our
1H teaspoon of ground ginger
Oream butter with sugar. Add beaten egg and treacle. Add ,our 

and ground ginger gradually. Loll into small balls2 place on a buttered 
tray and bake gently for about 10 to 15 minutes.

Fruit Salad Mart

Short Pastry(
H lb CL ,our
½ lb butter
pinch salt
¾ o)s sugar
yolk of 1 egg
and 1 tablespoon milk
Mix as you do as ordinary paste.  Cook Pastry.
Filling(
¾ thick slices of pineapple grated
¾ large bananas mashed
sugar to taste
1 apple grated or (nely cut
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MiF 3uice of 1 orange with a little corn,our and add to fruit miFture 
stir over a slow (re until it boils2 then put into the tarts. xeat egg white 
with one tablespoon sugar until sti6. zut on top of tart and place in 
oven till brown.

Lemove cooked pastry from oven. zut (lling in2 baste with egg 
white and return to oven until cooked.

)ot Momato Scones

Ingredients
V cups CL ,our
1 egg
H cup tomato pulp
¾ tablespoon grated cheese DstrongestG
1 dessertspoon butter
H egg
spoon salt
milk to miF
Make a well in the ,our2 pour in beaten egg and melted butter then 

tomato pulps which has been salted and pepper together with a pinch 
of soda to prevent milk from curdling. Ctir well and add suJcient milk 
to make a light dough roll out cut into shape and bake in a quick oven.

)ealth Scones -Aor Indigestion.

Ingredients
¾ tablespoons Ulive Uil
¾ tablespoons treacle
H cup milk
H cup chopped preserved ginger2 dates or raisins



KL 8I77IAY zU7AOj¾:

1 cup bran
1 egg DoptionalG
H cups ,our
1 small teaspoon baking soda
¾ small teaspoon cream of tartar. 
MiF well together oil2 treacle and milk also the egg2 add bran2 ,our2 

sifted with soda and cream tartar add ginger Ddates or raisinsG and miF 
into scone miFture roll out to about 1 inch thickness and cut into 
squares and bake in a good oven.

)oney Comw

Ingredients
4 tablespoon sugar
¾ tablespoon honey or syrup
1 teaspoon baking soda.
zut sugar and honey in a saucepan and stir until it boils2 boil (ve 

minutes then add soda slowly stirring the miFture well. zour into a 
buttered plate.

DCee that all lumps are well out of soda use pie dish when you put 
in miFture.G

Cornish Leat Rolls

Ingredients
¼ topside steak
1 onion
1 large potato
1 tomato
¾ cups ,our
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1 teaspoon baking powder
zinch salt
¼ cup dripping
H cup cold water
1 teaspoon lemon 3uice
Calt and pepper. 
Lemove fat from steak. zeel potato2 tomato and onion2 and put 

through mincer with meat or chop each very (nely and miF together. 
Ceason with salt and pepper. Cift ,our2 salt and baking powder. Lub in 
dripping and add water and lemon 3uice and miF to a sti6 paste. Loll 
on ,oured board to oblong shape2 about ½ inch thick. Cpread with 
miFture2 and fold into a neat roll. xake in a moderate oven 40 to 50 
minutes.

Chocolate Chesswoards

Ingredients
V o) butter
¾ o) castor sugar
4 o) plain ,our
H teaspoon baking powder
Kanilla
1 dessertspoon cocoa blended with a teaspoon of milk2 1 egg yolk.
Oream butter and sugar until ,u6y. Add the egg yolk. !old in the 

,our and powder miF well. Ealve the miFture. Sork one section into 
an oblong shape2 about 1 inch by H deep. Loll in greaseproof paper 
place in refrigerator. To the remaining half add the chocolate miFture. 
MiF thoroughly. Sork in same shape and si)e as the plain loaf. Ohill 
both until (rm. Out each into halves lengthwise producing four strips 
half inch square. 8la)e each with egg white. Match a chocolate strip 
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with a plain until the four are 3oined. LeLroll in paper2 chill for 5 
minutes. Out into thin slices. xake on greased trays in moderately hot 
oven for 10 to 15 minutes.



Books in Print

S tory Matrices: Cultural Encoding and Cultural Baggage in the 
Worlds of Science Fiction and Fantasy.  Academia Lunare 2022 

(My forever-bride book. It was long-listed and shortlisted all over the 
place, but won no awards. It’s very handy for writers, however, and has 
supremely short chapters.)

The Green Children Help Out, Aggadah Try it, 2021 (Where I 
become very silly with the notion of alternate worlds and superheroes. 
This is not like other superhero books.)

Poison and Light, Shooting Star, 2020 (Imagine a future where 
we’ve colonised galaxies and fought terrible wars and … one planet 
sulks. Its citizens decide to return to the 18th century. This novel 
contains duels, balloons, much plotting and was a Dnalist for a Fitmar 
award in 2021)

The Year of the Fruitcake, IGWP 9ublishing, 201C (This novel is 
most deDnitely at the literary end of science Dction. It tells the story of 
a small group of perimenopausal women in –anberra and how they 
changed the universe. It won the best novel Fitmar in 2020, and was 
a Dnalist for an Aurealis award the same year. –ritics loved it, but 
you need to read it slowly and with care R the narrators are about as 
trustworthy as women’s bodies during perimenopause.)
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Mountains of the Mind, Shooting Star, 2018 (A collection of short 
stories, both past R to the early 1C80s R and more recent. Ginalist, best 
collected work, Fitmar, 201C)

The Wizardry of Jewish Women, Oext –hapter 2021 (:ewish Aus-
traliaH family, food, and family magic. Albanese makes a cameo (un-
named) appearance. So do the –anberra bushDres, parliament 7ouse, 
and a demon in a lemon tree. Ginalist, Fitmar, 2016)

History and Fiction, 9eter Lang 201q (7ow Dction writers use 
history in their Dction. My favourite part of this is all the interviews 
with authors. It’s my most-5uoted book and was short-listed for the 
William Atheling :r Award for –riticism or Neview, 2016)

The Time of the Ghosts, Oext –hapter 2021 (Three women, not 
young, tackle the –anberra’s strange beings with their teenage oEsider. 
This is my best novel according to academics. Perman university stu-
dents have studied it, which was fun.)

The Middle Ages Unlocked (with 3atrin 3ania), Amberley 9ub-
lishing, 201B (Where my historian-self comes out of hiding. This vol-
ume was asked for by so many writers, and is a handy guide to ?nglish 
life in the 7igh Middle Ages. It explores food and stories and farming 
and trade… but not kings and their doings.)

The Art of Effective Dreaming, Oext –hapter, 2021 (Sleeping 
/eauty, but full of twists and dreams and the need to escape –anberra.)

Langue[dot]doc 1305, Oext –hapter, 2021 (A time travel novel 
written by an historian R what could go wrongU A team of scientists 
go back to Medieval Grance. (–SINK scientists read this before it was 
published. They praised my hydrogeology and told me that they had 
worked with scientists like the ones in my novel.)

Life through Cellophane/Ms Cellophane, ?neit 9ressYMomentum, 
200CY2012 (A fantasy novel where everyone is trying to make sense of 
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–anberra. The evil boss does not help and nor does the magic mirror. 
This was a Dnalist for a Fitmar award, 2010)

Baggage, /orgo, 201G (This was a Dnalist for a Fitmar in 2011, and 
is something I’m very proud of. I asked Australian writers to write 
about the cultural baggage they see and they wrote some of their best 
work.)

Two (possibly three) more books will be published this year or early 
next. The Drst is After Empire, a fantasy novel strongly inHuenced by 
the distance between Australia and the 43. The second is a volume 
very full of short essays about Australian science Dction and fantasy 
from the 1800s until the 1CB0s. The Ipossible’ one is called Chocolate 
Redemption and is set in 3atoomba and in a world that looks like 
Medieval Grance.


