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Jacqui Newling : Eat Your History: Stories and Recipes from Australian Kitchens  before purchasing it in order 
to gage whether or not it would be worth my time, and all praised Eat Your History: Stories and Recipes from 
Australian Kitchens: 

0 of 1 people found the following review helpful. fun! I can almost smell the recipes as I ...By Nate H.Interesting, 
factual, fun! I can almost smell the recipes as I read them.1 of 1 people found the following review helpful. 
Fascinating to read, lovely to cook from!By SandrasKitchenNookWhat a fun book!! Eat your history is a combination 
history book and cookbook, and is a complete delight!! Enjoy an entertaining history of Australia while trying culinary 
delights from over the years. From Simple Seafood Chowder to Wallaby Tail Stew, Tomato Chutney, Little Raised 
Pies (from an 1895 cookbook!), there is much to enjoy in this book.I love all things lemon, so the Lemon Biscuits are 

http://f3db.com/pub/links.php?id=1742234682


right up my alley. I love that they not only have a recipe for Mulligatawny, but also include a recipe (from 1864!) for 
Curry Powder. In the mood for something older? Apple Snow has been around since the 17th century!Eat Your 
History is a fascinating book that is as fun to read as it is to cook from. I've thoroughly enjoyed it, and highly 
recommend it. Re-create a piece of Australian history in your own home tonight.I received a copy of this book from 
IPG for my honest review. All thoughts and opinions are my own.

Handwritten recipes passed through the generations, tales of goats running wild in colonial gardens and early 
settlersrsquo; experimentation with native foods hellip; Eat Your History dishes up stories and recipes from Australian 
kitchens and dining tables from 1788 to the 1950s. Jacqui Newling, resident gastronomer at Sydney Living Museums, 
invites you to share forgotten tastes and lost techniques, and to rediscover some delicious culinary treasures.

About the AuthorJacqui Newling has a Le Cordon Bleu mastersrsquo; degree in gastronomy and specializes in early 
Australian foodways. As Sydney Living Museumsrsquo; resident gastronomer, Jacqui investigates the range of foods 
that have been served throughout Australian history. She co-curated the Eat Your History: A Shared Table exhibition 
at the Museum of Sydney and co-writes The Cook and the Curator blog for Sydney Living Museums. 


