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For the earliest settlers, food was sometimes
scarce and the diet was monotonous.

But a wider choice and better supply of food
was available once the settlements became organ-

Beef, tea and johnny cakes

In the earliest days of settlement
at Townsville, shipment of supplies by
sea was irregular. Food supply was even
less reliable for people living further
inland. They were dependent on
supplies brought in by bullock or horse
teams.

The mainstays of diet were salt

beef, tea and white flour, from which
dampers and johnny cakes were made.

Johnny cakes were small dampers,
like bread rolls, cooked by dropping
dollops of dough on a heated and
greased skillet suspended over a fire —
unlike dampers which were cooked in
the hot coals. Butter did not carry well,
so the johnny cakes and damper were
frequently eaten with freacle (which
could be carried in a tin) or sometimes
with pickles. Tea was made in a billy
suspended over an open fire, and was
drunk black, as milk was not often
available.

These staples were supplemented by
fresh meat when wild game was shot or

Wild game includes emu, wallaby, kangaroo
and any other edible animals, and also wild
fowl such as ducks.

a bullock or sheep was killed.

Food for the folk in Townsville

As more settlers arrived in
Townsville, bringing goats and chickens,
the supply of meat became more
varied. Butchers established
businesses, selling fresh meat. Hens
also supplied eggs, which provided a
welcome change.

Chinese settlers established
vegetable gardens and started fishing,
supplying fish and crustaceans, and also
turtles from which delicious soup was
made. Dairies supplied the residents of
the town with fresh milk, butter and
cream. A bakery was established and
freshly baked bread was supplied every
day. As merchants organised their
businesses, other food supplies became
available: bagged potatoes and onions,
and dried, canned and bottled food.

Within a few years of settlement,
Townsville residents were well supplied
with a variety of foods, such as you
might have found in European-settled
areas in many parts of the world. Ina
few more years fruit trees intfroduced
by earlier settlers began to bear fruit.
So locally grown fruit became a regular
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12: FOOD

part of the diet: mangoes,
bananas, tamarinds, citrus
fruits, and even

BILLY TEA

After lighting a small fire,
perhaps using sticks of

melaleuca or eucalyptus strawberries!

trees, fill your billy can with

the desired quantity of Food for the settlers
water and hang it half-way . ,

down the flame. out west

When it is boiling, throw in By 1880 residents of

a teaspoonful of tea per . )

person and one for the billy. Townsville enjoyed a more
Allow to boil for about 10 varied diet; but settlers to

seconds, and then remove it

from the flame. Tap it to the west still relied on horse

settle the grounds and let it and bullock teams for
draw for five minutes with supplies. Many of the foods
the lid on.

were expensive so that

poorer people could not

BURDEKIN DUCK . afford them. Butter, jam

Opinions differ in north - sugar and honey.wer'e
Queensland as to what Bur- i luxuries. Foods like

dekin Duck actually was! It & margarine had not been
was certainly not a wildfowl,

but referred to a dish devel- i invented. Poultry was prized
oped by early settlers along &  for eggs — roast chicken
the Burdekin River, though

no one knows exactly was regarded as a luxury fo

where. . be enjoyed only on special
Here is one of the oldest ~ # occasions such as Christmas.
recipes: . Bread and dripping was the
Ingredients: . staple in many households.
damper dough :

corn beef

: Dripping is the solidified fat
Make dough rather damp. that dripped from roast meat
Dip slices of corn beef into during cooking,

the mixture and fry to a

golden brown in boailing fat ) i
in a camp oven. . Three simple 'bush'’ recipes

"""""""""""""""""""" are reproduced here.

JAM TIN DAMPER

Originally dampers were shaped in large rounds or in log shapes,
and baked in the coals of a fire. This recipe uses a jam tin and
modern self-raising flour and is cooked in an oven.

You need a clean large jam tin with the label removed. Fill the
jam tin with self-raising flour. Pour flour into a bowl with a pinch
of salt. Mix with enough water to form stiff dough. Turn into the
jam tin and cook in a very hot oven until golden brown.

from National Trust Volunteer Mrs Elizabeth Pearse
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Home cooking — the ‘cookbook’

The meals enjoyed by the early
settlers were similar to those we eat
today, and were mainly influenced by
British cuisine with a small French
influence. Some dishes, like curry and
kedgeree, originated in India.

Recipes for home cooking were
based usually on British cooking. Many
pioneering men and women did not use
printed cookery books but relied on
memory for simple dishes, or carried a
small notebook with handwritten
recipes.

x *x %

Today we have a wide choice of
restaurants and we can sample food
styles from many parts of the world —
Chinese, Japanese, South-east Asian,
Indian, Mexican, United States,
French, Austrian, Italian, Spanish,
German and Scandinavian, as well as
British.

The early settlers did not have this
wide choice. Nevertheless the people
who lived in ‘Currajong’ and in the
Worker's Dwelling were able fo enjoy a
surprisingly diverse variety of foods.

Mrs Maclurcan's Cookery Book

A very popular cookery book was
written and published in Townsville by
Mrs Maclurcan, the wife of the
landlord of Queen's Hotel (now the TV
studios of Ten Queensland).

Three simple recipes and some
advertisements from Mrs Maclurcan’s
Cookery Book, 2™ ed., 1898. are

reproduced on the next page.
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Reproduced from Mrs

MRS. MACLURCAN’S

COOKERY BOOK.

A COLLECTION OF PRACTICAL RECIPES

Maclurcan’s Cookery Book,
2" ed., 1898.

. SPECIALLY SUITABLE FOR

NOWHRTILLE ©
T, WILLMETT % SON, PRINTERS,
1ok,

spoon.
Conversions (approximate)

1 o0z (ounce) = 28 g

1Ib (pound) = 16 0z = 450 g
1 teaspoon = 5 mL

1 tablespoon = 20 mL

1 cup = 250 mL

each pan.

AUSTRALIA. MRS MACLURCAN'S ANGELS
CAKES
e Fousiy 1 Ib flour
H. MACLURCAN, 1 CUp sugar
whites of 6 eggs
Ya |b butter

Rub the butter into the flour, add
the sugar and a pinch of salt, beat
the whites of the eggs to a stiff
froth, stir in with the flour and
sugar, add sufficient milk to make
it moist enough to drop from the

Butter some patty cake pans and
put a spoonful of the mixture into

Bake in a hot oven for nearly
twenty minutes.

MRS MACLURCAN’S ROCK CAKES

34 Ib plain flour

2 Ib sugar

20z candied orange or lemon peel
2 tablespoons milk

1 teaspoon baking powder

Y2 Ib currants

2 |b butter

2 eggs

Put all the dry ingredients into a basin, beat the
butter to a cream and beat the eggs with the milk;
now add the butter to the ingredients in the basin,
then mix to a very stiff dough with the eggs and
milk.

Bake on a greased baking tin in little rocky pieces
in a hot oven for twenty minutes.

WALSH & CO,

General Merchants,
Cusfams Forwarding, Insurance, Shipping Mmmg and
Genéral Commission Agents,

GMRHS', MAREEBA, PORT DOUGLAS AKD
z—@-—iE;MUSSMAN.%

WERSTER + & + 60.,
-+ GENERAL MERCHANTS, <+

NORTH. QUEENSLAND DRANGH :
—_—— TOWINSVILLE.
HEAD OFFIGE !
Mary Street, =t
ot BRISBANE.

CHAMF’ION S VINEGAR
Caﬁe and Bulk,

MILKM.I!D BRMI] I:ﬂIIDENSE[I HILK.

COLNiAN 5 MUSTARD

Ts the Best.

COLMAN'S STARCH,

1s the Best.

COLMAN'S BLUE,

Is the Best.

MRS MACLURCAN’S COCONUT
BISCUITS

2 Ib sugar

2 cup butter

% |b plain flour

3 tablespoons coconut

3 eggs

2 teaspoons baking powder

Beat the butter and sugar to a cream, mix the bak-
ing power and coconut with the flour and add to
the butter and sugar, then add the eggs (well
beaten).

Bake for ten minutes in a hot oven.

wr— LOCAL INDUSTRIES. t===

#HMYOLA COFFEE,

Grown .AT MYOLA, near BARRON FALLS,
T . CAITRINS.. =

Thig Coffee is prmmunced by O‘onnoxsseurs to be EQUAL
in Aroma, Strength and Flavour, to the Flne_xs('. MOCHA.

It is fresh roasted and ground deily at our Rics, Coffes
and Spme Iills, Esplanade, Cairns. -

We trust the Public will appreciate our efforts in placmg
& res:mllg1 good local article before them in first-class style,
and thereby encourage our enterprising local growers.

Ask your Grocer for MYOLA COFFEE. Oune frial will
convince you of its ciaim o your patronage.

R |CE —We have now commenced the seasons operations
‘and sre prepared to execute orders.

PURE PEPPER, Black and White, in bulk, ib., 3b.,
and 1lb tins. ‘'We are putting up a.nd. are prepa.red to
supply the Trade

CAIHNS RICE, COFFEE AND SPICE MILLS
BSPL.A..NADE CAIBNS_

WALSH &. CO., Agents.

MAYES
“QUEEN OF PATENTS” FLOUR,

Specially manufactured for BAKERS,
Branded in GREEN:

ﬁemaf te - BEST MAMITOBA—Fui of Strength..

R e

MAYES' “SPECIAL” SNOWBROP FLOUR.

THE STOREKEEPER - OF N. QUEENSLAND.

Specml!y manufactured for HOME USE.
Branded-in RED.

HULBERT,

Made on the CANADIAN SYSTEM. - Latest—most Seientifio.

e 7oy

Family Grocer, Wine and Spirit Merchant,
TOWNSVILLE .

Our constant studs is the required
delicacies of the North.

ENGLISH, FRENCH, AMERICAN, ITA|;IAN,
AND COLONIAL TINNED AND
BOTTLED GOODS.

Entrust your order to us;
we guarantee the quality of all we supply.

BUTTER!
We have NO RIVAL for BUTTER éince we provided Ice
Chambers and Cart for the Daily Delivery of this
delicate but necessary article of the table.

SEND YOUR COMMANDS -TO

HULBERT,

‘Which ~will Receive Immediate Attention.

HAYES" “GRAHAM " FLOUR, &+

‘Made in accordance with EMINENT MEDICAL
RECIFPE. The nndoubted remedy for KIDNEY, LI_VER
and STOMACH complaints. Full instructions supplied.

45 HAYSS WHERTMEAL sb.
Always Fresh and afways Good
=+ MARVELLOUS MANNA MEAL o

The Great Porridgs Fool—An Beyphisa Seeveb.
Wonderful Brain and Nerve Food. Perfoct Digestive qualmes

BOLE MANUFACT'URLRS—

QHEENSLAND HILLING. COMPANY, LINITED.

ALBERT STREET, ERISBANE.

. Supplied by all leading grocers.
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