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/ Browsing through v:Lntag'e Australian Women’s Weekly
magazines on Trove (https://trove.nla.gov.au), I thought to
myself “what better way to win friends and influence
people than to pick the weirdest and grossest-sounding B.L.
old recipes, cook them, and feed them to my friends and

‘ family?” "

Surprisingly, a large number of people were totally into . A "-l:j
s it and super-keen to volunteer as guinea pigs (although MY Wit my emerss

E partner’s response was an emphatic “HELL NO!”) e By

wie regalioe
g of the po

Al]l recipes were sourced from the Australian Women’s

~" Weekly (AWW), from issues published 1930s- 50s. This period ES’:D“I:I:E
:“ \ f encompasses the Great Depression, WWII, and post-WWII If:::g-: fs:rf:
wre = life, when economy was the order of the day (hence the ML Never los
5/ L. frequent use of offal), and before authentic international "
ME ' -~ cuisines were truly embraced by Australians still niggeteiopiany
"74 " clinging to the English tradition of stodge. "'"’ -
[ wie ol
* That said, with the recent resurgence of interest in " _'. s
Secpp top-to-tail cooking and eating, I was curious to see if any |, ot
P/ THiof the recipes were forgotten taste sensations. - -' -oas-
b AR LOULD THERS
e MATURS

W A One thing I was worried about with this challenge was food |

iy wastage. Problem solved — most leftovers were donated to %
friends’ dogs or chickens.

B L-BR

% Warning: this zine contains some disturbing images and is *"*"*“"
w¢ .., notsuitable for the squeamish.
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Holiday Meat Mould '@ FAT

AWW, 25 November 1959, page 71:
ttp://nla.gov.au/nla.news—-page4830480
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HOLIDAY MEAT Moum v

meat (roast meat, "‘*‘”‘ Tused & comblnation of spam and

L A sausage, or tinned meat can be
used), 1 packet chicken ho&. roast chicken for this festive iea
;\Il &

!
he Kralt dessertspoons ‘lllll! . .
i .czla.u-t'poon chopped pu;iq. : recipe that may as well be called L
<6 olives. e L Y “Jellied Mystery Meat.” I was abit .
epar - . 3
s a0 sustiies o |10 p;f:,: ,:,“ &J:,,h,‘; cups | frazzled at serving time and forgot

ity water. Add gelatine to heated *  the garnish, but I think we canall

pond of Kl coup, stir until dissolved. Add d 1o
agree that garnish would only have

parsley and . minced meat. i
When nning (o thicken : g
4- o l::f'““fd e taken away from Holiday Meat ~

individual moulds, Chill until . Mould’s unnatural and unadorned

set. Unmould and garnish s s
| M‘pf Rt Kpve bie Seeve 9 magnificence.

with crisp salad greens. i \ VIWV?’i =
AfT DT | 7Y | e e me wwn 1o
- — LES

—

RAFT
T K I

: i 7 ‘! W
It looked like cat food, smelled like cat food, and tasted
(I'm guessing) like cat food. But Hell’s dog Schnitzel (who /)

ELOUR OF ™M 1oves cat food) was not super—keen, so it must have tasted

- llke BAD cat food!

UST LUOOK AT




VEGEMITE IS RICH IN |
THESE “® VITAMINS —

yo It’s all subjective though - Frood’s comment was “salty #
and being a delightfully salty person herself who enjoys
the salty things in life, she took leftovers home for her
lunch the next day.

g - Pineapple Swiss Liver -
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AWW, 29 June 1946, page 46: Ly
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PINEAPPLE SWISS LIVER  'ston
One lamb or ealf’s liver, 1 table- Wkin
spoon flour, | teaspoon sall, sliced

pineapple, 1 cup
pineapple juice, 1
cup cooked spa-
L ghettl, fat for fry-
ing.
Sonk and ukin
bl Hyer. Cut W
| i fin  =lices Roll
e in seasoned flour,
brown well i1 hos
eprisit fgt Place in
BB shallow baking pan, top with cooked | V)Y
he o, Gpaghettl Simmer pineapple slices [,
ve oo 10 m Uitle water smtil soft k16
Add a little sugsnr and simmer 5 b oo
minutes longer. Draipn well, nrrange o
pineapple alices on top of Heer
and spaghettl, pour pincapple julce
over all. Bake In a hot oven (4deg.
F) 3 to 35 minutes Serve hol \
with greens and oreamed potato, P
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'Even after cooking this, I still don’t know where “Swiss”
comes into it. Does the spaghetti makes it Swiss??
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Bee didn’t m:Lnd this dish as liver is her “favourite offal,” I
but everyone else was hating on it, even more than Holiday , g
Meat Mould! / 0 M

l

This dish had 3 components, and there was a problem with V
each one; following the recipe’s directions, the liver
l ended up way overcooked (to be fair, my oven is probably -~
more powerful than ovens in the 1940s, so I really should \
R4 have made adjustments), the tinned pineapple with sugar .~

i R

was too sweet and the spaghetti managed to be boring and y ,r’i' L4
_ weird all at the same time. o / 5
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Hell’s dog Maggie agreed with Bee though, and got
\U s SUPER-intense about the liver — Maggie gives this dish a

big two paws—up.
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AWW, 20 March 1937, page 42.
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i e Ml bt PRUNE SURFRISE

snre Aprgwrn e

Soak sufficlent prunse. Cook In the usual
way till tender, Remove stones carofully
and soak In wine for several hours.

[nerert into each a devilled almond or half |
A walout dipped In mayonnaise dressing.
w:}p each prune in a tiny heart of lettuce
leaf,

- 2/ to Mre A. Biggs, 78 Crawford Rd., | |
tread Brighton-le-Bands, N.8.W,

ﬁw. Food should never have the word ‘surprise’ in it. Unless
~~ the surprise is chocolate or bacon. |
In this case, the surprise is a mayonnaise-dipped devilled |
almond stuffed into a red wine-soaked prune, all wrapped |
in lettuce.
I found that there’s a 1ot of assumed knowledge and
. super-vague instructions in these recipes. One of the
*'fﬂ:.j “'}‘" instructions is to “cook [the prunes] in the usual way.” ! )

4" ¢ Very helpful for those of us who have never cooked prunes.
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I veganised Prune Surprise viai
(using vegan wine and

| vegan mayo), and took it bS]
along to a Surly Griffin gan
team picnic... :
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REMEMBER WHAT
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This recipe was divisive — some people didn’t mind it,
whilst others hated it with a fiery passion.

I personally rated this as moderately bad, but definitely
not the worst thing I cooked for this zine.
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noother is wundonbtedly the
, lnge Tripe l[ould:l

o4 gk v s ,;I W R EST
y prosto, if's donsl © AWW, 4 July 1936, page 51: /4

this modem wendse http://nla.gov.au/nla.news-page4d610287 '

oling. Buy » dar. packet fom | W B T &,

oy i TRIPE MOULD, '
. - One pound tripe, 1 pint milk,
- UP

onion, salt, cayenne, loz. gelatine, ]

fander-

' E ° lettuce,

. _/ Cook tripe and whole onion till tender,
drain well. Cut tripe into small pieces,

aﬂl’rt’n(.& and mince onjon. Dissolve gelntine in
C Ao Httle bolling water, pour on the warm
milk. add salt and cavenne, Stir well

er FRUIT DRIN pyy, tripe and onlon Into wetted mould,

- with— Pour over the milk. Leave on lce till ﬂ' -
quite firm. Turm out and serve with ujla

RACTS letiuce or salad vegetubles I R Tsp e
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A PICTORE OF ngd(} Old Maid Recommends RENCO!

w{'exy oW AUNTIE IT P ==
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WAS & PERFECT / I‘E‘: COURSE IT Wil
MONEYRADON = =JUST FEED Wim
— My parents volunteered to be part of

the fun. They specifically volunteered
to try Prune Surprise, so I thought it
would be hilarious to feed them Tripe
Mould instead.

This was on my Dad’s 71st birthday, and
after they drove from Melbourne to
Canberra to visit me.

I am an awesome daughter. a DAt
. I stuck a “1” candle in it (the local pE :/‘"
ne Shop was out of 7s) and brought it in singing Happy i’* f’ ‘
N Birthday, then set it down on the table, where it gave a ,;,f' ﬁ{}
- e

_ﬂff! very sexy wobble. !a r.
Dad thought I'd made panna cotta. Lol. ]

QUICK -
For those who don’t know, tripe is stomach lining

{7 (typically cow or sheep), and tastes nothing like panna
2 7 cotta.
Y.
i 7 Tripe Mould was definitely the grossest thing I'd made so
5 - far - it stunk-out my apartment for the whole weekend. We

-— barely made a dent, so Skid’s chickens got an excellent

N \W/ Specially
Prepared | mac




L. " Jellied Herring Ring ‘
L ‘E‘ AWW, 20 May 1953, page 50: “
http://nla.gov.au/nla.news-paged 382562

- _‘\.
¢ JELLIED HERRING RING
One l4oz. tin herrings, 1

make

4 finely chopped omion, 1 table- muoolth (

/’ spoon chopped parsey, 1} { oy o
cups tomato juice, | teaspoon eal and wti

.| anchovy sauce, 1 tablespoon '.,,“x:‘,*
~ vinegar, 3 peppercorns, 3 s MO uhl the
cloves, 2 bay leaves, salt and . u“?.‘?.’.}'.‘

Y pepper, 2 dessertspoons gela-

2k

tine, 1 tablespoon water.
Arrange herrings around
base of wetted ring mould.
Sprinkle with onion and pars-
ley. Bring tomato juice, pep-
percorns, cloves, vinegar, bay
leaves, anchovy sauce, salt and
pepper to boiling point, sim-
mer 10 minutes. Strain, add
gelatine softened in cold water,
stir until dissolved. Pour over

d bk herrings, chill until firm. Un-
e Mm mould. Serve with crisp salad.
Rdren R First Prize of £5 to Miss

it | SPPEAL L Montfort, Richmond Park,
L i Wh Gordon East, N.S.W.
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IF_ Canberra is tiny — not so much 6 degrees of separation,

S
2.8 more like two. In a typically Canberran bit of serendipity, 3&
one of my skater friends told me that Lish Fejer was doing g
a segment on ABC Radio Canberra called ‘Cooking the Books’ ___
about cooking old recipes, and that she was keen to hear
about my project, and maybe get me on the show :0
We arranged a time, and I arrived sporting a magnificent
Jellied Herring Ring (is it just me, or does it sound
vaguely sexual, in a venereal diseasey kind of way?)

THATS WHATS
WORRYING ME




' "YOUNG AGAIN" now
GRILLS 'REGULAR ;7

The radio hosts Lish Fejer and Paula Kruger were
absolutely lovely — we chatted and laughed, and we ate the
Jellied Herring Ring right there in the studio, live on

Weadntinng all Wy ewerg
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Ask vour grocer Foe a packet of ' ""‘"""“i .-:\” L
Kolloge's AllBran right swey. 3 vieslisy m W b
Within rem davs youll Benefin 1 — dmskead o
After thot Leep on enpoving : :"‘?‘“II -2-1 I"
this «risp  nutsweer breakfos ‘_'_"'___‘_“‘__'__
ULD THER
NATUR.

OO lingers — the combination of herring and raw brown onion ¢
BONC is extremely pungent, and I do not recommend it. m}

I was Paula and Lish’s last guest for their segment. As we Bﬁ
S0 walked out (passing around the breath mints), the next et -

{ »> presenter came into the studio “what on EARTH is that E—
ar¥l  smell??”
-
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CHOCOLATE POTATO CAKE § ‘ W
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together. Add unbeaten eggs one \
st a time, beating well Fold in
/., cold mashed polato. Blend cocoa

with the milk. Sift flour, salt. and — |

- baking powder together and add —
) alternstely with milk and cocoa to
creamed mixture, Place in 2 well-

Ly away with
srelt  Strees
- Bran.  Now
1| feel young
pated  for me”

1J!|H!I|l

greased Tin. sandwich-tins and bake
“ “l in moderate oven (375deg. F.) for n” "
25-30 minutes. When cooked and

t";‘““:m“: cooled, fill with mock cream and
pAckah Datk ' top with chocolate icing,

che. Consolation Prize of 2/6 to Mrs,

e ik A. Williams, 28A The Avenue, Wind-
i health an sor 81, Vie, e
dy 1t brings

55 ?:r AIMAATA AL r-hw:u "4
e It was hard to find a weird dessert. Most of the old-school tE

R, recipes for dessert sound delish (I clearly picked the

iealth dond  mind
Ha

il and llin\. . . . 2 L
"7 &% wrong thing to focus on in this zine!) DL(;KI
i Ij“‘ arity L} E

pwrging  the
::_ﬂ'“‘"_l When I converted ounces to grams, I was disappointed to
PAL Way | discover that the recipe only calls for one potato. Can you N
5 call it a ‘chocolate POTATO cake’ if it has more of pretty I
?ﬂ much every other ingredient? What is even the point of the
‘ AN potato? I guess the potato acts as filler, to bulk the more
expensive ingredients out?

T tube hlul.

: Something that royally pissed me off with this recipe is
' | the oh-so-casual step “Fill with mock cream.” WHAT THE

i HELL IS MOCK CREAM AND WHY WERE THE INGREDIENTS NOT
M LISTED?%?

A0 I e oten U
- i: | l The Basstue lI'l {{Ill‘lul\ 4
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VEGEMITE IS RICH IN \ o7/ o7/ onr!
THESE 3 VITAMINS —

your body can’t store up!

Thank gawd for the internet. Turns out mock cream is -
"W basically a sugary custard mixed with butter and vanilla
ﬁ essence, & it’s quite easy to make.

t_'\.{u Lok

)

Chocolate Potato Cake ended up tasting pretty much just
ha like normal chocolate cake. Only better, because I can’t

. remember the last time I ate fresh chocolate cake baked
1,* from scratch.

L

g AT &t
Fﬂ People trying the cake were initially suss, probs because ™" '™
M 1t turned out hella ugly (food presentation is not my

- strong suit, as you may have noticed), plus they thought
that the mock cream was mashed potato :D
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JUST LOOK AT THE
COLOUR OF THOSE
POTATOES |

http://nla.gov.au/nla.news—page4d604675 !
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CABBAGE SUPREME

Two cups strained tomato juice, &AM Ay
2 tablespoons flour, | cup butter, 1 T}?m,;f,%"”;
cup stock, 5 peppercorns, 1 bay leaf, 3 (‘,“':'” o"r"
cloves, 1 tablespoon sugar, 1 table- n"us;mzﬁm
: i Iy~ OF OTHER HA
spoon minced onion, 3 cups finely B

minced cabbage, 2 tablespoons finely-
minced green peppers.
Melt the butter In a saucepan. Add
& 4 the flour, and cook until lightly browned.
o Add tomato juice, stock, peppercorns,
S8 bay leaf. cloves, sugar and minced onion.
Stir until it boils. Simmer 20 minutes.
Put the ingredients through a strainer.
combine with the finely-minced cabbage noother
and green peppers, and cook without a ¥ tiinos

lid until the cabbage is tender (20
.. minutes). Turn on to a dish, serve with dd a pioch or two of CREAI
S hard-boiled eggs, cut in quarters. w prosto, i's donal There ar

ways w wmien this modern wondsr produc
improve your coshing, Buy a 4-or packet

e asdane ha e

40Z. PACKET @
TODAY * :

Earlier this year, I got
transferred to a new roller
derby home team. What
better way to bond with my
new buds that to make them

eat gross food, then take RINKS
pics?
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RENCO!
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I JUST LOOK AT

| ' o ' JR OF THI

Cabbage Supreme was deflnltely the cruisiest recipe to [OES! _
make - proper steps, no guesswork needed. I was easily able L '

to veganise this one by using vegan-friendly stock, using
% Nuttelex instead of butter, and by not adding the hard
boiled egg garnish (that last one is kind of a pity, as I'm
sure the combo of cabbage and egg would have been...
interesting)
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"'{'.j. My new teamles got lucky - Gabbage Supreme was not
* actually that bad.

“% Do I ever want to eat it again? No.

" But did anyone spit it out? No.

It tasted like something my Granny would have
legitimately enjoyed — there was a sense of nostalgia with
this dish, as if Granny had attempted to feed this or
somethlng similar to me as a child. _ __ten
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§ http://nla.gov.au/nla.news—page4606596
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DELICIOUS BRAIN PFIE.
Take 3 sets of sheep's bralns. Soak them
in salted water for an hour. Drain and skin
Place i{n n saucepan, and cover with cold r"t'r‘,',gﬁlfl(‘r Hubbles
C , water? Bring to the boll, strain, chop lightly. hifdren. Tharerisp,
The Kraft way to make Butter a pledish, and cover the bottom with a 82 ki I
golden-smooth hiex layver of bresderumbs, then put in a JOF Ireakiast or any
e 4 on packet Kraft Cheddtar, | cup m  Inyer of brains, season with pepper and n!t when you pour over
mf’l?.r,m,;";}, diraad Add a layer of breadcrumbs. Repeat this until .
we saiice, all teady 1o pour over vegelal  the dish Is full, breaderumbs being the last

b Itim, Navonr, | . | .30
ehms, eneesy NBMS visamin & and e | Jayer. Beat (wo eggs with half a pint of VEiddies, Serve them

ermis. enbelivim und horwe. 10 ol | milk, pour over breadcrumbs and brains. Dot
h pownd o Mt with small pleces of butter and bake tn s =—Siilying=—=casy 10
hot oven 20 minutes Y e ul\—uut v 31 l"'
Consolation Prize of 2/6 to Mrs. H.
Stephens, Orange St., Condobolin, N.S.W.

— nyﬂ

RICE RIIRRLE

+| Call me crazy, but my
immediate reaction on ey
”' opening the box of brains
was “awwwww, they're so 0

cute and 1little!”
gy~ g

LI,
Y
WELSH RARERIT wil
ready to meld om loaxt

Loy,

red.n vl grevn pckets

KRAVT CGRUYERE—iih

it mpgt-miwwt. deficate Aeboar

- Peeling the membrane from the brain proved to be too
| f1ddly for my complete lack of skills, so I gave up on this
step after successfully peeling a third of one brain, but r”',l

'ém mangling most of the others.

POTATOES |




. el 1'wo of the most
Gl TS delicioussandwich
_' -~ . fillings obtainable,
Y e o a with distinctive
The brains smelled bloody awful when they cooked, but
. weren't that bad to eat, although again, I'm pretty sure
'(j ‘that I overcooked them by following the recipe.
f (’( Bee took leftovers home to the delight of her family, I'm |

E

5K
Lanky
S i

o
L =101

clot

AWW 20 October 1934, page 43: 7 ML THIS,
http://nla.gov.au/nla.news—page4603519 my AR —
SHEEP'S HEAD JELLY | 1 ALNS A

Wash a sheep’s head into a large | SPOONFUL
vessel with a bay leaf, allspice, water.| OF SONOX

cloves, and sall Boil until the bones

can be removed Skin the tongue. Put

into a8 mould Boil the bones in the s
‘1 broth with one small cup vinegar, 1 AR
' onion (sliced), one teaspoOn turmeric.  NOK )

Strain it into the mould Leave till BTW'IN":',J_ el

T s

next day Turn out and garnish with oy an e
lettuce and slices tomato “.ry'? -E-‘.
I 1-1.).11 N PR TONT |
ﬂLLMYLﬂVi
jﬁ i ‘lﬂ‘



Ivery nearly wussed out of cook:l.ng this one.
For starters, I knew it was going to be the freakiest thing
so far to handle, and I was also pretty sure that my stock , sAl
7 pot would be too small, and I couldn’t afford to upgrade. H

y

: When I rang the butcher to pre-order the sheep’s head, 1 "o
A asked how big it would be. The lady on the phone said 50 51
: "'F"""" “gbout the same size as a human head, but with a snout” |
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m-smooth
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vour st all Livess

B A and Lhe Som
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Jost watch Jow guiskly Marmire wenhs wvinton KR r
with thesr Dvalih ool Jnppison | Boag & n.H\ yﬂ"
—

b & perrbecy bletding of eseer sad seaais

X M Fortunately Bee was able to help, lending me a huge pot
iu::n.l m! 1
sprei that well and truly fits a human head + snout!
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ot Just wateh  how  alien Wy’ Qe B
o p" w m Alsrautlse o un ssdwiches sans and oraon, 1o

pr arder &

DTN —ent¥\ @ h
% When I picked the :
sheep’s head up, it was ¥
wrapped in glad wrap, SO
® idn't Lok all that bad ——

NI in my opinion.
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JUST LOOK AT THE
COLOUR OF THOSE
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¢  Jeremy disagreed, stating that “discovering a skinned *

i sheep head in the fridge one day is probably the most —_—

‘ -— _— - — 3
genuine horror show moment I've had since moving in with 4

you!”

Unwrapping the head was

definitely gross. Bared to

the world, the eyes bulge, the

grey tongue is stickingout Ko

the side of the mouth, and the ..\
sharp little blackened teeth

are bared. I freaked out a bit "\ ,1:.;:
at this point, repeatedly <A
squawking “OH MY GLOB, et
' THAT’S DISGUSTING, I DON’T WANT TO TOUCH IT!” until I just

went for it, plonking it into the stock pot.

I
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Ad Jund et voul i Svi boup o they
ng;nlmuhnnuuvﬂhl ’
That wasn’t even the grossest bit. [ S ke TR
. X

- ﬂ bevt watch how guicily Mormirn snsby wvonies
. with et healily sond hnppioon | Beag doskly
“‘ . ‘ o w periec blending of tsast and sepeeabile
& ,,,.' The grossest bit was pulling the cooked head out of the pot ||
;u‘m (the boiled flesh had turned grey, and the eyes were
i "' bulging more than ever), cutting the tongue out and =
ﬁg skinning it (that part was oddly satisfying), pulling the

o bones apart and putting the bones back into the pot.
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Thats the flavah I like old L“: B ciaientis
bij le@]‘ ! Pure Malt Vinego
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This rec:.pe really just o of Hol
consists of tongue set in the o
sheep’s head broth. s v
I went a bit rogue and added v
meat from the lamb’s cheek to '’ [
reduce waste, and I also added . \ i
a couple of teaspoons of
gelatin to help it set. Even
: with the extra help from the &7
gelatin, it did not set super—-firmly, so it did not
—\_4 de—-mould cleanly, and the jelly wobbled incredibly lewdly

ad,

ot swew, 2t usall even:mg'

GUARANTLED

PURE
MALT

R OF COOKI
OSPITALS §

P A ————

BRIDGE PARTYE: 7 \V

AN The jelly was disgusting (way too much v:l.negar}, but the | ;
““ls:| meat ended up being cooked fairly well, so Strumpet and W‘

Frood went back for more, picking out most of the meat to R

eat separately. STRONGAITE ALUMIUN | ’-' d’
Still not as bad as the Tripe Mould! = Wowmiy sas |
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JUST LOOK AT T
COLOUR OF THD
POTATOES !

T've been wanting to make this zine for years, but was always too
busy/lazy/poor. Then I figured I'm always going to be
T ',',';;T;’] busy/lazy/poor, so may as well just get on with it.

F R
The cooking was an extremely steep learning curve, as most

recipes involved following the vaguest of instructions to
& '_‘_]57_ prepare ingredients I'd never even tasted before. (- .\Y

\ I definitely feel a lot less stressed out about cooking these days ;.l‘% :
- if I can cook a sheep’s head, then not much else is going to faze R"b {

me! % \
" HUGE THANKS to all participants, and especially to Lucha, "
S i1, Strumpet and my Mum for providing cooking advice and
ally "'.'.m. preventing several freakouts.
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I'm now looking forward to

I deploying my ceramic mould
' for good instead of evil. your cou
your Grocer bdﬁ
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