
Then and Now: Food Tour

Was life better in the past?
Where is the past in the present?
Were we more sustainable in the past?

Diggings (Map 12)
Miners on the diggings lived in tents when they arrived on the goldfields in the early 1850s. The tents did not have kitchens inside, so most 
cooking was done outside over a fire together. Miners did not have many pots and pans to cook with because they only bought the bare 
essentials with them to the diggings. Miners would usually have a plate and cup made from tin or enamel to eat and drink from. A billy or 
pot stand would be placed over the fire and used to hang the billy to boil water for tea, and the pots were used for cooking mutton (older 
sheep) or stews and damper. Miners didn’t eat many vegetables, because they were expensive.

Q. Can you see where the miners cooked their food? Is it different to where you cook food? A. There are campfires with stands over 
them holding pots or billys.
Q. What can you see in the tents that the miners used to cook with? A. There are a range of pots, camp ovens, billys.
Q. What do you have in your house that you use to cook food? A. Focus on technology and electricity as an invention.

Butcher’s Shambles (Down from Map 12)
Most miners in the 1850s ate damper (campfire bread) and mutton (older sheep). Mutton was readily available due to the millions of 
sheep farmed across Victoria since 1835. The butcher would cut up the meat to sell. He had to sell the meat very quickly because there 
was no refrigerator to store the meat. It was common for the meat to hang up outside at the Butcher’s in the fresh air, resulting in flies 
crawling all over it and laying their eggs in it.

Q. What meat can you see hanging up? A. Mutton (older sheep). You can also ask the butcher if he is at his shop.
Q. Do you think the butcher’s would have been a smelly place? Why? A. Yes, because the meat was just hanging up in the open air, flies 
would have been drawn to it.
Q. Where do we buy meat today? A. At the supermarket or the butcher’s.

Wain’s Cottage (Speedwell Street Map 74 - Opposite brick house)
This is a small timber cottage, lived in from the late 1850s. In the house you will notice that there is no plumbing or taps in the kitchen, 
which is located at the back of the house. At this time women would cook over an open fire, which would have been very warm in the 
summer, but cosy in the colder months. There was no electricity and no refrigeration. Instead, meat safes were used. A meat safe and was 
used to keep food cool – just like a fridge. It would be placed somewhere where there was a breeze and a damp cloth would be placed on 
top to help cool the contents. It is made with flywire so that the breeze can blow through and cool the contents. You would keep meat 
there so it wouldn’t go off as fast.Women would also make their own butter using a butter churn and butter paddles. They would also 
make preserves and jams as well as pickle foods so that foods would last longer. 

Q. Where do people get water from in this house? How would they heat up the water? A. They would need to take a bucket down to the 
creek to get water, and heat it up over the fire.
Q. Look around the kitchen. What can you see that is the same in your kitchen? What is different? A. Various answers could include: 
there are plates, jars, table etc. There is not oven, sink, fridge etc.

Grocers (Map 28)
This store was opened on the diggings in 1857. It sold a wide range of goods, from cheese, pickles and coffee to buckets and pots and 
other household items. They also sold flour, salt and sugar, which were very popular because they could not be made at home. If people 
could not afford to buy things at the grocers, they would have to go without or substitute with different foods. 

Q. What different foods can you see in the window? A. There are multiple foods – rabbit meat, garlic, eggs, chestnuts, sugar, eels etc
Q. What do you have for lunch today? Can you buy those things in this shop? A. If students have any chocolate or lollies, they will be able to 
answer yes.
Q. Can you find the ingredients you need to make a cake?
Q. Do you notice any food hanging in the window which may have been introduced to the miners by Aboriginal people? A. Eels

Inquiry Questions



M
A

IN
 STR

EET

N
O

R
M

A
N

B
Y

 S
T

R
EE

T

M
A

IN
 S

T
R

E
E

T

SP
EED

W
ELL STR

EET

RED HILL ROAD

GOLDEN POINT ROAD

GOLDEN P
OIN

T R
OAD

EDUCATION
CENTRE

TO MAGPIE STREET


	THEN AND NOW SELF GUIDED FOOD TOUR
	THEN AND NOW SELF GUIDED FOOD TOUR

	MAP SIDE 2026 NEW



