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Abstract
This thesis investigates how baking has changed historically in Australia from Australian
Aboriginal origins to colonial settlement, and the present day. It looks at what remains of
Victorian bakeries and examines how best to protect their remaining tangible and intangible
heritage. By the 1960s mass-produced factory bread dominated the palette of Australian’s:
Using RedBeard Bakery in Trentham Victoria as a case study, the research explores how
bakers are reinterpreting and rediscovering traditional crafts of bread making.
The thesis examines a body of scholarly work focusing on olfaction, then interprets how this
could be used as a preservation strategy for cultural heritage. Projects from disciplines
including visual art, architecture, design and history illustrate how heritage can find new and
innovative approaches to evoke the value of place.

9

Figures 3 & 4. Former Cottage & Bakery, 83 Hargraves Street, Castlemaine.
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Preamble
Initially the focus for this thesis lay in examining different historical eras in Australian bakeries.
I was intrigued to find what remained of the iconic town or neighbourhood bakeries, once an
integral part of any community before mass-produced supermarket bread dominated Australian
culture.
However, because of the enforced restrictions from the global pandemic, my site work was
limited and my research adapted accordingly. I developed a particular interest in the
historically overlooked Scotch ovens and the associated specialist skills they require.
The sensory faculty of smell has been largely overlooked in the discourse of heritage, art,
architecture and history in general. I was curious to see how olfactory experience can inform
heritage.

12

part I
Baking bread
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Introduction
Australian bakeries are an iconic part of both urban and rural
communities, signifying a community’s viability and health. Bread is
symbolic of life and is nutritionally, culturally, socially and spiritually
significant. Both the Old and New Testaments contain numerous
references to bread - as manna falling from the sky, as the subject of
miracles, to bread as the transubstantiation of the body of Christ during
Communion. The sharing of bread is an important cultural
narrative bringing families and friends together in many cultures. But
by the 1950s in Australia, many small bakeries had been destroyed by
flour millers, who sought to eradicate all competition.1 The premodern
Scotch oven, used in these bakeries, represents an important part of
Australia’s baking history.
However, the majority of these ovens were destroyed by the 1950s to
clear the way for packaged uniform and homogenous shelf bread.2 The
gustatory and olfactory qualities of hand-made bread were slowly lost in
a culture where self-service, supermarkets and flexibility came to
dominate the acquisition of food. The bakeries once integral to rural and
urban Australian towns helped contribute towards shaping the identity
of place. Their demise signified a cultural shift towards mass-produced
factory bread and the loss of important knowledge and skill.
Currently, heritage documentation focuses on the visual dimension of
place, overlooking olfactory, kinaesthtic, haptic and aural sensations,
leading consequently to an impoverishment of the senses being
represented when heritage is analyzed. Therefore, broader sensory
investigations and interpretation are essential to finding novel
approaches, in order to evolve heritage.

This thesis has two parts: Part one examines the current heritage
framework within Victoria, I will argue it is crucial Scotch ovens be
protected because they are a significant part of Australia’s cultural
heritage and those remaining represent an important and
overlooked aspect of craft history. Using RedBeard Bakery in
Trentham Victoria as a case study, the thesis investigates how
the craft of baking is being reinterpreted through the production of
sourdough/wild culture bread.
Part two explores olfaction as a mnemonic strategy in the
preservation of cultural heritage. Through interpreting olfaction
stories can be told through evoking meaningful sensorial
experiences. The research interprets how heritage can learn from
a selection of projects utilising olfaction to enhance sensory
experience.
I will investigate two key questions in this thesis:
First, how can we hold onto the value of bread baking?
Second, can using olfaction, as a mnemonic strategy in the
preservation of cultural heritage, allow for an alternative to the
traditional existing heritage preservation frameworks, such as
those prescribed by UNESCO and ICOMOS?

1

Michael Symons, One Continuous Gastronomic Picnic: A gastronomic history of Australia (Carlton, Vic: Melbourne University Press, 2007), 184.

2

“History,” RedBeard Historic Bakery, accessed March 12, 2020, http://www.redbeardbakery.com.au/history.html#:~:text=Brothers%20John%20and%20Alan%20Reid,their%20
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A brief history of bread making in Australia
The indigenous occupation of Australia began at least 60,000 years
ago, however this remains highly contentious and is subject to
ongoing scientific research.3 The Aboriginal diet and methods of
food cultivation and production give an interesting insight into the
ancient history of bread making not only in Australia, but also
universally. There is abundant evidence that Australian Aboriginal
people harvested, stored and crushed grain, therefore placing them
at the forefront of baking.

Furthermore, Pascoe dispels the common narrative of Aboriginal
people passively hunting and foraging for food through examining
many early explorer’s detailed accounts of how the land was
cultivated. Crops of yam daisy (Microseris lanceolata), stores of
grains held in hollow tree trunks, three to four meter high wells and
terraced landscapes are described in the historical documents,
dispelling preconceptions of Aborigines as ‘mere wanderers across
the soil’.5 Breads were cooked over hot coals or in stone or clay
ovens and as Pascoe asserts ‘Many loaves were actually found still
in the oven after the Aboriginal people had been killed or sent off the
country, so there’s evidence there [that’s how they] were baked.’6
Explorer and surveyor Major Thomas Mitchell’s (1792-1855) account
gives an interesting insight into the geomorphology of the
Australian bush and the cultivation of seeds:

In his book Dark Emu: Black seeds agriculture or accident?
Australian author and historian Bruce Pascoe argues that the baking
of bread by Australian Aborigines pre-dates other known civilisations,
including the ancient Egyptian’s who started making bread around
17,000 BC. Pascoe cites the finding of grindstones believed to be
30,000 years old in New South Wales as evidence of
Aboriginal people engaged in baking.4 This is an important part of
the narrative of bread, placing Aboriginal methods and knowledge of
grain gathering, grinding and baking at its origin.

3

Bruce Pascoe, Convincing Ground : Learning to Fall in Love with Your Country, (Canberra : Aboriginal Studies Press, 2007), 197-198.
Bruce Pascoe, Dark emu: black seeds agriculture or accident?. (Broome, W.A: Magabala Books, 2014), 30.
5
Pascoe, Dark emu, 129.
6
Alecia Wood,“Were Indigenous Australians the world’s first bakers?,” SBS, September 29, 2017, 4:00pm. https://www.sbs.com.au/food/article/2016/10/06/were-indige nousaustralians-worlds-first-bakers.
4
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…the seed (“Cooly”) is made by the natives into a kind of paste or bread.
Dry heaps of this grass, that has been pulled expressly for this purpose
of gathering the seed, lay along our path for many miles. I counted nine
miles along the river, in which we rode through this grass only, reaching
to our saddle-girths, and the same grass seemed to grow back from the
river, at least as far as the eye could reach through a very open forest.7
Major Mitchell’s description gives an interesting insight into the Aboriginal Australian method
in creating bread - I will later discuss Pascoe’s contribution to reintroducing traditional
Aboriginal agricultural methods, reviving native crops and baking.

7

Thomas. L Mitchell, Journal of an Expedition Into the Interior of Tropical Australia, in Search of a Route from Sydney to the Gulf of Carpentaria, (London: Longman, Brown,
Green, And Longmans, Paternoster- Row, 1848) 90.

17

Colonial baking
Arthur Phillip (1738-1814) captained the First Fleet of Colonists
who arrived in January, 1788.8 First stopping at Botany Bay which
was deemed unsuitable they then relocated to Port Jackson. In
their first year Captain Phillip allowed weekly rations for each adult
which included: 7lb flour; 7lb beef or 4 lb pork; 3 pt peas; 6 oz butter; ½ lb rice.9 Depending on supplies these rations could be
reduced to a half, or even a third during the famine of 1790. Predominantly the flour ration was used for making bread.
Public bakehouses and communal ovens for baking bread were
part of colonial settlements and were erected after the storefront
and hospital were established.10 Local mills provided flour for small
local bakers who catered for most of the population, as it was quite
labour intensive to bake bread at home and sometimes proved to
be dangerous.11 Therefore, many colonial Australia’s, in particular
the urban dwellers, purchased loaves from the commercial bakery.
They took their prepared dough or flour to the public bakehouse, in
exchange the baker would keep a portion of the loaf.12 Alternatively settlers made an unleavened loaf called damper, which was in
the shape of a large flat cake and made from dough made of flour,
water and salt. This was usually cooked over hot ashes and was
‘the universal bread of the bush.’13
8

Symons, One Continuous,13.
Symons, One Continuous,13.
10
Charmaine O’Brien, The Colonial Kitchen: Australia 1788-1901 (Lanham, Maryland: Rowman & Littlefield, 2016), 7.
11
Jane Forbes was a free settler and lived in Parramatta, while cooking breakfast over a hearth she fell into the fire and later died from severe injuries. Cited in O’Brien,
The Colonial, p 59.
12
O’Brien, The Colonial, 16.
13
Described by William Howitt (1792-1879) in his ‘Letters from Victoria’. Howitt spent eighteen months on the Victorian goldfields. Cited in Barbara Santich, ed., In the land of
the magic pudding : a gastronomic miscellany (Kent Town, South Australia: Wakefield Press, 2000), 18.
9
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In 1857 at age 22 Isabella Beeton began writing Mrs Beeton’s
Book of Household Management, an iconic book on cookery and
managing a household in Victorian England. Beeton attested that
brown bread was nutritionally beneficial- ‘the whiter the bread the
less nourishment it contains.’14 White bread contains ‘bolted’ flour,
which involves a process of passing the flour through fine sieves
multiple times to remove the bran. Beeton asserts you won’t find
digestive organs in better condition than the Germans; who eat
brown bread as part of their diet.
She clearly understood the nutritional benefits of brown bread,
noting that the ‘rage’ for white bread had negatively impacted the
health of the community. Another important insight she predicted
was the use of machinery with food production would emancipate
the housewife and evidently bakers too from a significant amount
of labour. That being said, it’s fair to say she would have been
appalled at how independent bakeries were closed to make way
for manufactured and characterless supermarket bread.
During the 1860s and 1870s different baking trade unions were
formed within Australia. In 1862 Operative Bakers established an
industrial organisation, this later became know as The Operative
Bakers’ Society of Victoria in 1888.15 The purpose was: ‘That the
aim and object of this association shall be to shorten the daily
hours of labour to ten, exclusive of sponging and dough making’.16

William Farrer (1845-1906) pioneered the cultivation of wheat in
Australia and before his work there was little success with settler
crops. Farrer was born and educated in England before sailing to
Australia in 1870.17 After various jobs he qualified as a surveyor.
When he retired, he began experimenting with wheat farming at
his property in Queanbeyan, New South Wales. His detailed
research and experiments proved so beneficial, he acquired a
permanent position called Wheat Experimentalist working for the
Department of Agriculture in New South Wales.
Through experimentation and cross breeding wheat he pioneered
more resilient and higher yielding wheats for Australia. Farrer bred
drought tolerant and resistant wheats, which were better suited to
the Australian climate and could be grown more broadly. A
significant breakthrough happened when Farrer’s crossbreed
(Yandilla) was combined with a European-derived high-producing
Purple Straw.18 Federation Wheat began to be distributed in 1903
and from 1910-1925 was the most popular grown wheat in the
country.

14

Mrs Beeton and Nicola Humble, Mrs Beeton’s Book of Household Management (Abridged ed. Oxford World’s Classics. New York: Oxford University Press, 2000), 332.
“Operative Bakers’ Union of Victoria,” The University of Melbourne Archives, accessed March 25th, 2020. http://gallery.its.unimelb.edu.au/imu/imu.php?request=multimedia&irn=5783.
16
“Bakers: Forgotten Trades: Selected records of early Australian trades,” Australian National University Library Archives, accessed March 22nd, 2020. http://archives.anu.edu.
au/exhibitions/forgotten-trades-selected-records-early-australian-trades/bakers.
17
Frederick Bickell Guthrie, “The Creator of Australian Wheat: The Life Work of William James Farrer,” in The Lone Hand, ([Sydney: W. McLeod], 1907), 419.
18
“Federation’ Wheat,” The National Museum of Australia, accessed April, 10th 2020.
https://www.nma.gov.au/defining-moments/resources/federation-wheat.
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Clapp’s large bakery was built because nobody else would bake
the enormous quantities of raisin bread required, as well as pies,
cakes and scones that were also served in the railway refreshment
rooms.22 In 1925 the Railway’s used the first wrapped bread in
Australia.23 Though bakers opposed wrapping, it was inevitable
sliced and wrapped bread would replace the unique crusty loaf.

Early flour mills used stone milling (mill stones) to produce flour,
however by the 1880s roller-mill technology began to be
imported from Europe and slowly replaced many traditional stone
mills. Consequently, the production of white flour became an
inexpensive and fast process. The bran and germ are removed
after the flour is bolted, this allows for a longer shelf life. While the
working class had an abundance of white bread and baked goods
from white flour, as Beeton acknowledged, it was at the expense
of the health of the community. By the end of 1979 there were 54
flourmills operating in Australia19 and by early 2018 even fewer,
only 47.20

In 1938 bakers renamed their Master Bakers’ Association the
‘Bread Manufacturers’ Association’.24 The existing intangible skills
of operatives were no longer needed and were replaced by an
automated and controlled process of machinery, which required
little or no skill to operate. Traditional brick ovens were replaced
by furnaces; factory yeast, additives and a closed loop automated
process of crustless tin loaves replaced the tactile and sensual act
of baking of bread.
In the 1950s large flour millers vigorously purchased what
remained of bakeries with their monopoly of the market quashing
independent small bakeries. Allied Mills (Buttercup, Home Pride,
Siebers) and George Weston (Tip Top and Sunblest) dominated
bread manufacturing and milling: these companies were divisions
or subsidiaries of flour millers.25
By the 1960s Queensland was the last remaining state to have
home delivered bread. The supermarket revolutionised shopping
as people do an entire weeks shop for groceries including sliced
white bread and then load it into their cars.

Freshly made and hand shaped individual loaves symbolised a
daily renewal for many ancient cultures. ‘Automatic’ bakeries
made obsolete the artisan skill of baking in the beginning of the
twentieth Century. Advertised as the first in Australia, Brisbane
Automatic Bakery opened in July 1914, this signalling a shift from
bread crafted by human hands, to being manufactured by cold
metal machinery.
In Victoria, Chief Commissioner Clapp had many initiatives to keep
the Railways profitable through the development of fruit stalls,
dining rooms, a poultry farm, butchers, children’s nursery and a
bakery, which opened in October 1923. To support a surplus of
fruit and create a new product for sale he campaigned for raisin
bread. Two tons of raisins were used in a month as 600 loaves
were baked daily.21
19
20
21
22
23
24
25

Australian Wheat Board, Annual report (Melbourne: Australian Wheat Board, 1981), 19, http://nla.gov.au/nla.obj-24983650852020 http://nla.gov.au/nla.obj-2498365085.
“Australian Flour Mills,” Australian Technical Miller’s Association, January, 2018. https://www.atma.asn.au/mills-in-australia.
Symons, One Continuous, 143.
Jenny Davies, “H. W. Clapp: the man who made Flinders Street Station pay,” Flinder’s Street Station(blog), December 6th, 2012. https://cv.vic.gov.au/blog/archive/h-w-clappthe-man-who-made-flinders-street-station-pay/.
Symons, One Continuous, 143.
Symons, One Continuous, 179.
Symons, One Continuous, 184.
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Timeline of bread making in Australia

1. JH, Wedge, Yam diggers at Intended
Head, Victoria, 1835.

4. T.S Gill, The kitchen in Monsieur Noufflard’s
house, Sydney 1857.

5. (above) Bakers certificate of membership.
6. (right) Goulburn Bakers.
7. (far right) Weggman’s. Improved “Victoria”
Porcelain Roller Mill. 1886.

2. (top) E, Le Bihan, The First Fleet Entering
Port Jackson, January 26, 1788, Drawn
1888.
3. T.S, Gill, Sly grog shanty on road to Bendigo
1852, 1872.

60,000
BCE

The indigenous
occupation of
Australia began
at least 60,000
years ago.a

30,000
BCE

Grindstones
believed to be
30,000 years old
were found in New
South Wales.b

1862

1788

During the 1860s
and 1870s
various baking
trade unions were
formed within
Australia.
Operative Bakers
established an
industrial
organisation, this
later became know
as the Operative
Bakers’ Society of
Victoria in 1888.d

Eleven British
ships sailed into
Port Jackson.
Known as The First
Fleet- Six ships
transported
convicts, three
storage and two
naval escorts.c

Figure 6. Timeline of bread making in Australia.
Unless specified on page 22, all references for information in the timeline are provided earlier in the body of the text.
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1880

During the 1880s
roller-mill
technology began
to be imported
from Europe.e

8. Flinders Street Station Raisins Every Day, c.1925.
11. Tip Top, Super Thick White Bread.
9. Mark Strizic, Delivery van on Flinders Street, Melbourne,
c. 1950-1980.

1903

William Farrer’s
(1845-1906)
Federation Wheat
began to be
distributed.

a

b

c

d

1914

In July the
Brisbane
‘Automatic’
Bakery opened.

1923

In October
Clapp’s bakery
opens and bakes
large amounts of
raisin bread for
his campaign.

1925

The first
Australian
packaged bread
was used by the
Victorian
Railway’s.

10. Sunblest bread advertisement.

1938

1948

1950s

Bakers renamed
their Master
Bakers’ Association
the ‘Bread
Manufacturers’
Association’.

Due to an
industrial dispute
between the
Operative Bakers’
Union and the Bread
Manufacturers’
Association
Victorian’s went
without bread for
a
over ten days.

Large millers
rush to
purchase
remaining
bakeries to
monopolise the
market.

1958

The first
national bread
brand is
launched,
Tip Top.b

1960s

Supermarkets began
to open and fill
shelves with
packaged bread.
The first Coles
opened in 62 in
Frankston, Vic and
the first Safeway
a year later also
c
in Frankston.

“From the Archives, 1948: Emergency bread plan rolled out across Victoria,” The Age, October 1948, https://www.theage.com.au/national/victoria/from-the-archives-1948emergency-bread-plan-rolled-out-across-victoria-20191025-p53469.html.
“Tip Top bread manufacturer celebrates 50 year anniversary of bakeries in Australia,” The Daily Telegraph, accessed April 19, 2020, https://www.dailytelegraph.com.au/news/
nsw/tip-top-bread-manufacturer-celebrates-50-year-anniversary-of-bakeries-in-australia/news-story/2e2b9384ab5e1d29b2491a1c3c0a727e.
“1962 Coles New World Supermarket is launched,” Australian Food History Timeline, accessed March 25, 2020,
https://australianfoodtimeline.com.au/coles-new-world/.
“John Downes,” Sourdough, accessed April 19, 2020, https://sourdough.com/bakery/john-downes.
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1970s

John Downes
started baking
sourdough at
Feedwell, in
Greville st
Prahran. This
started a revival
d
in artisan bread.

Figure 7. The former Glasgow Bakery (left), its pediment is decorated with a wheat sheaf, 306 Clarendon Street South Melbourne.
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The current levels of heritage protection
for bakeries in Victoria
There are less than one hundred heritage listed bakeries in the
Victorian Heritage Database with buildings from the Victorian era
(1851-1901) dominating the list.
Urban Victorian bakeries were typically double storey with a
ground floor shop, and residence above. The buildings usually
had the following characteristics: Exposed brick or stucco walls,
brick or stucco finished chimney’s, corrugated iron or slate clad
roofs which were usually concealed behind a parapet, high ceilings
with a rectilinear floor plan, simple yet articulated facades, some
with more elaborate mouldings, generally single timber-framed
windows with double-hung sashes and moulded architraves.
Rural Victorian bakeries were comparatively smaller in scale and
built from brick, stone or weatherboard. They were
predominantly single storey buildings with a shop at the front and
residence at the side or rear and commonly located in the main
street of a township (see figs 8,9 & 10).
6-8 Bromham Place in Richmond is a significant example of
industrial heritage architecture from the Edwardian era; the factory
was built in 1908 for The Civil Service Co-operative Bakery. Vast
in scale, it introduced hygienic mechanised production,
drastically removing the need for human labour.26

26

“Richmond Industrial Buildings:6-8 & 26 Bromham Place, and 14 Risley Street, Richmond, Yarra City,” Victorian Heritage Database, accessed April 28, 2020, https://vhd.heritage
council.vic.gov.au/places/197538.
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Figures 8&9. Ferdinando Vanzetta’s Bakery est. c. 1892, registered by 1894 in the Shire of Mount Franklin, 190 Main St, Hepburn Springs.
In the front section there were living quarters and an adjoining door led to the rear, which was the bakery. Freshly baked bread was displayed in
a corridor for customers and to the side there was a small sales room. This layout was typical of peasant houses from the Ticino canton in
Switzerland.a The Perini family use to walk two kilometres to Vanzetta’s bakery and got their bread and Christmas hams cooked in the wood fired oven
c. 1950s and 1960s.

a

For more information about Swiss Italian Migration in Victoria please see:
Bridget Rachel Carlson, “Immigrant Place Making in Colonial Australia: The Italian-Speaking Settlers of Dayesford.” PHD Thesis, The Victoria Univeristy, 1997.
http://vuir.vu.edu.au/15416/1/Carlson_1997compressed.pdf.

25

26

Figure 10. Blume’s Historic Bakery, 158 Victoria Rd. Harcourt.
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Blumes Historic Bakery in Harcourt was formerly an apple drying
factory. Fire destroyed the original building and the factory was
rebuilt in brick in 1910.29 Ernest Blume purchased the site in 1921
and used it as a bakery until 1960. Jodie and David Pillinger
re-established the bakery on the site, which opened in November
2018.30 They restored the wood fired Scotch oven and other parts
of the bakery needing attention (see fig 10).

Bakeries are Heritage listed for different areas of significance
including historical, social, archaeological, architectural and
technological importance. In Melbourne some are included within
historic precincts such as Carlton North (see figs 11&12), North
Fitzroy (see figs 13&14) or the Johnson St Heritage overlay (see
figs 15&16). Varying in scale some of the buildings are still
functional while others have fragments that remain in the
landscape such as Mc Rae’s Bakery.
The former Mc Rae’s Bakery, Corn and Hay Store in Moonlight
Flat in Castlemaine is an example of a listing with historical and
archaeological significance (see fig 17). Stone remnants outline
some of the building footprint within the landscape telling the
narrative of the Mc Rae occupation of the site during the Mount
Alexander Gold Rush.27
Other traces are even smaller such as an In Ground Well in the
remote former gold town of Steiglitz, in the Brisbane Ranges,
Victoria. A small plaque describes the bakery’s history from its
first operation in1859 where David Hood worked as an unlicensed
baker, eventually owning the bakery. By the 1920s it had ceased
operation.28

27
28
29
30

“Richmond Industrial Buildings:6-8 & 26 Bromham Place, and 14 Risley Street, Richmond, Yarra City,” Victorian Heritage Database, accessed April 28, 2020, https://vhd.
heritagecouncil.vic.gov.au/places/197538.
“In Ground Well (site of former bakery) Crown Allotment 9A Steiglitz Road Steiglitz, Golden Plains Shire,” Victorian Heritage Database, accessed April 10, 2020, https://vhd.
heritagecouncil.vic.gov.au/places/35172.
“Blume’s Bakery,” Victorian Heritage Database Report, accessed April 18, 2020
https://vhd.heritagecouncil.vic.gov.au/places/8259/download-report.
Harcourt Progress Association Inc, “Australia’s Baking Guru Joins Blume’s Bakery,” Harcourt News, December, 2019. https://harcourt.vic.au/wp-content/up
loads/2019/12/1912_TheCore.pdf.
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Figures 11 & 12. Chewton Bakery, former Shop & residence, 548 Canning Street, Carlton North.
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Figures 13 & 14. Ennis Tymon Bakery, Shop & residence, 98 Scotchmer Street, Fitzroy North.
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Figures 15 & 16. G Mateer’s Victoria Bakery, 137 Johnston Street, Collingwood.
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The artisan skill of baking and the significance of
the wood fired Scotch oven:
Case study: RedBeard Bakery Trentham, Victoria
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Bakeries play an important role demonstrating Australia’s history of
cultural labour and embody important cultural heritage.
Collectively Australian people are eating less bread but artisanal
breads are becoming more popular.31 Therefore, it is important to
ask if this is being reflected in the level of heritage protection for
bakeries and their kitchen facilities such as Scotch ovens?
The premodern Scotch oven represents two important aspects
including the tangible legacy of Australia’s baking history and the
artisan skill of operating and producing food within them. By the
early twentieth Century technological advances and new energy
resources such as gas and electricity meant manual Scotch fire
ovens were replaced as baking become an industrial process of
enormous proportion.32 Most Scotch ovens were built between
1850-1910 in Australia and are now scarce.33 Few are still in use.
Others have been either destroyed, disused or incorporated as
something else in the building that housed them. Many were
destroyed by the 1950s by flour millers, who purchased bakeries
to prevent competition.34 Subsequently millers filled
supermarket shelves with mass-produced bland, processed and
uniformly textured and sliced bread. The legacy of Scotch ovens
is arguably jeopardised by a lack of heritage protection resulting in
the risk of loosing the tangible and intangible heritage associated
with bakeries.

31
32
33
34

Emma Nobel, “Australians are eating less bread overall, but artisanal varieties are on the rise,” ABC News, July 18, 2019 7:54am. https://www.abc.net.au/news/2019-07-18/
artisanal-bread-rises-as-consumption-declines-overall/11311544.
Roger Haden, “Australian History in the Baking: The Rebirth of a Scotch Oven,” Journal of Australian Studies 30, no. 87 (Jan2006): 61-73, 13. https://search.ebscohost.com/
login.aspx?direct=true&AuthType=sso&db=edb&AN=75544438&site=eds-live&scope=site.
Haden, “Australian History in the Baking: The Rebirth of a Scotch Oven,” 61.
John Reid, in conversation with author, May, 23rd, 2020.
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I was fortunate to recently visit RedBeard Bakery in Trentham
Victoria and watch bread being baked in their Scotch fired
oven, which has been operating since 1891. John Reid has
run the bakery for the past fifteen years with his brother Al.
His sister Jude and son work there too. Smelling and
watching the hand shaped loaves, rolls and buns being
cooked in the Scotch oven, the importance of making food
from a few simple ingredients and the process of making
through a learned skill resonated with me.
Aromas of cardamom permeated the warm air. Dave the
baker had already been there since midnight when he lit the
fire. 300° is the optimum temperature to begin baking.
Today two hundred and eighty loaves are baked in this vast
75 tonne, 16 square meter floored Small & Shattell oven.

‘We’re coming out of a time when we’ve lost
this beautiful passing on of the trade of the
master apprentice because it was broken
in the 60s totally, that’s a long time… sixty
years.’35

While recognising the devastation caused during the period
when small, local bakeries were being closed to make way for
mass-produced factory bread, this research asks ‘How can
the intangible heritage, this artisan skill of baking and
operating a Scotch oven best be protected?’
In asking John this question his response was:

Figure 18. (page 38) Making Bread at RedBeard Bakery, 2020.
Figure 19. (page 40) RedBeard Bakery: Dave Sprinkling Flour. 2020.
Figure 20. (page 41) Bread Going In to the Oven on a Wooden Paddle. 2020.

35

Reid, conversation.
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In discussing where peoples values lie, Reid mentions that while
people are interested in old houses, antiques and Jane Austin, ‘It
[is] everyday things history totally overlooks and doesn’t record.’36
Therefore people are unaware of this craft history because it
wasn’t recorded. Consequently there’s little knowledge about what
bread was and the work bakers did. Reid’s work involves
‘reinterpreting’ and ‘rediscovering’ things such as baking in the old
wood fired oven, traditional wild fermented bread and the craft of
making as well as the task of reintroducing this artisan bread back
into the palette of Australian’s, some of whom have no ‘living
memory’ of good bread. Reid concedes this process is hard work,
like starting from scratch. The objectives of the team at RedBeard
are to inform customers and inform their values by telling a
narrative, this includes showing them the Scotch oven and
educating them:

Generations of Australian people have grown up on factory ‘white
sliced death’, resulting in a lack of knowledge being passed on in
the craft of baking. As Beeton mentioned, white bread was
detrimental to the health of the community and from an olfactory
and gustatory point of view this culminated in a complete
impoverishment of the senses. Culturally, ease and convenience
overtook an important sensory experience with food production
and consumption.
From acquiring traditionally milled stone ground flour to the
process of crafting individual loaves and finally baking them in
their Scotch oven, RedBeard demonstrates how heritage is being
preserved through technique and shared knowledge. This is done
through baking workshops, educating customers about the
nutritional benefits of sourdough and by telling them RedBeard’s
story.

‘It’s all about promoting local grain economy and
promoting stone milling, whole grains and sourdough 		
bread; those things are not just important to us culturally
and historically, and nutritionally but they taste better,
those things motivate everything we do.’37

36
37

Reid, conversation.
Reid, conversation.
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Tangible heritage: the Scotch oven
Scotch ovens were once the most commonly commercially used
ovens in Australia. There was one at the back of every bakery, in
every town and even two in Threntham.38 A Scotch oven is built
from layers of bricks and sand with an arched ceiling; on one side
of the chamber is a firebox and on the opposite side a flue.39 Why
are the Scotch ovens important? Firstly, they have enormous
thermal mass, and while Reid confirms this can be replicated in a
stone lined deck oven, one of the main benefits of the Scotch oven
or any wood fired oven, is its low carbon footprint. At RedBeard,
their oven runs off sustainably harvested hard wood grown in
plantations. How bread is baked and the environmental effects are
a primary concern for Reid. The design of these ovens allows vast
quantities of bread and baked goods to be cooked efficiently while
fostering the skill of baking. In contrast, gas or electric powered
commercial modern deck ovens use an enormous amount of
power. Reid’s argument is that all Scotch and wood fired ovens
are an effective model for baking.

38
39

RedBeard has no current local or state heritage overlays, therefore
the bakery and Scotch oven do not have the recognition of cultural
significance they should. All remaining Scotch ovens and historic
wood fire ovens should have heritage overlays: these remnants
are an important part of Australia’s industrial and craft history.
As demonstrated at RedBeard, they are the basis for educating,
sharing cultural narratives and facilitating the skill of baking.
Other remaining Scotch ovens in bakeries across Victoria which
also currently have no heritage protection include Turners
Bakehouse Eatery in Mernda and Flinders Sourdough, Flinders.

Reid, conversation.
See for example Roger Haden, “Australian History in the Baking: The Rebirth of a Scotch Oven,” Journal of Australian Studies 30, no. 87 (Jan2006): 61-73, 13.
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Figure 21. (left)
RedBeard’s Small & Shattell Scotch oven, in use since 1891, 2020.
Figure 22. (middle) Clothes for Dough, 2020.
Figure 23. (right)
RedBeard’s Scotch Fired Oven Door, 2020.
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Local milling and relocalizing grain economy
Bruce Pascoe has formed a group called the (Gurandgi Munjie
Collective), who are reintroducing traditional Aboriginal agricultural
methods and reviving native crops, which may eventually be
harvested to produce flour to make bread. Some of the grains
he is growing include native millet, kangaroo grass and murrnong
(yam daisy) crops.
In South Australia, Small World Bakeries owners Emily Salkeld
and Chris Duffy are experimenting with growing heritage grains
and using ancient techniques in fermentation to produce more
nutritious and flavoursome bread.42 The heritage seeds include
Federation Wheat (1901), which helped establish Australia as a
significant grain producer and other older wheats such as Einkorn,
Emmer, Spelt and Khorasan.43

RedBeard source organic flour from a small organic certified farm
called Woodstock, in Berrigan New South Wales. Woodstock own
one of two New American Stone Mills in Australia. These machines
allow flour to be milled extremely finely in a single pass
allowing baker’s to produce large fluffy loaves from 100% whole
grain flour, Reid comments ‘..they’re a total game changer.’40 Their
white flour is sourced from Wholegrain Milling [co.] in northern
New South Wales. While this flour is excellent quality, it
highlights a broader issue for Victorian bakers’ ability to source
locally produced flour. For two years Reid was unable to source
any organic flour due to the result of a trade agreement for the
sale of Australian Organic to China in 2014.41 Their previous flour
miller Laucke, was no longer able to supply them. Therefore, food
miles have become greater, because there are no other viable
local options.
This raises the question of what’s happening in agricultural
practice in wheat farming in Australia?

40
41

42
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Reid, conversation.
“Australian organic producers see a ‘global first’ China trade pact to deliver $100m boost,” Impress Media Australia, published March 18, 2014,
https://www.impress.com.au/newsroom/innovation/432-australian-organic-producers-see-a-global-first-china-trade-pact-to-deliver-100m-boost.html#:~:text=Australian%20
organic%20producers%20see%20a%20’global%20first’%20China%20trade%20pact,to%20deliver%20%24100m%20boost&text=A%20world%20first%20Australia%2DChi
na,to%20%24100%20million%20per%20year.
Ancient Grains: A South Australian Bakery Is Leading a Revival of Ancient Grains in a Mission to Add
More Flavour to Modern Bread, RMIT Publishing, Melbourne (Vic.), 2018, Landline (ABC 1). https://search.ebscohost.com/login.aspx?direct=true&AuthType=sso&db=edst
vn&AN=edstvn.TSM201807150197&site=eds-live&scope=site.
“A local grain economy,” Small World Bakery, https://www.smallworldbakery.com.au/a-local-graineconomy/.
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The agricultural practices of Salkeld and Pascoe in Australia, and
the knowledge which is shared and created at grAiNZ,
demonstrates that there is current agricultural practice and
interest in exploring indigenous and heritage seeds to produce
artisan bread. The outcomes of these agricultural practices and
events such as grAiNZ, support a local grain economy within
Australia, renouncing the commodity market and mass-produced
food. Grains taste like the region they were grown in, soil and
climate shape their unique flavour. Each crop of grains carries the
identity of place.
For the full interview with John Reid please see page 76.

Salkeld, Reid and Pascoe are all part of a committee that run
grAiNZ, an annual gathering where bakers, millers and growers
have an opportunity to share research and knowledge to help build
a local grain economy ultimately benefiting the health of
people and the planet.
Relocalizing grains is a national and international movement and
there are several events and research programs exploring this
topic. Some include the UK Grain Lab and The Grain
Gathering,44 which is part of The Washington State Universities
program called The Bread Lab a plant breeding program run by
Dr. Stephen Jones. The commonality between these groups is
growing, developing and breeding wheat variety’s that grow best
in a particular bio region and sharing that knowledge at annual
events which are attended by people from various background
such as bakers, cooks, farmers, plant breeders, millers, brewers,
malsters, distillers and academics.

Figure 24. (page 46) RedBeard’s Flour Miller, 2020.
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Stephen Jones is a wheat breeder and the Director of the The Bread Lab. Dr Jones works with his graduate students, he breeds wheat and other grains for local uses to be
grown on small farms in the coastal West, the upper Northeast and other regions of the USA. The Bread Lab is a combination think tank and baking laboratory where
scientists, bakers, chefs, farmers, maltsters, brewers, distillers
and millers experiment with improved flavour, nutrition and functionality of regional and obscure wheats, barley, other small grains and beans.
“Dr. Stephen S. Jones, Director,” The Bread Lab: Washington State University, accessed May 30th, 2020. http://thebreadlab.wsu.edu/dr-stephen-s-jones-director/.

47

Global heritage frameworks
The ICOMOS Burra Charter is built on the 1964 Venice Charter
to make it more globally accessible and was developed in 1979
specifically for Australia.49
In Australia best practice approach for assessing places of cultural
heritage is outlined in the ICOMOS Burra Charter and provides an
international framework for the conservation and restoration of
historic buildings. The Burra Charter is primarily focused on
physical places, article 1.2 states ‘place itself, its fabric, setting,
use, associations, meanings, records, related places and related
objects.’50

Unesco’s Convention Concerning The Protection Of The World
Cultural And Natural Heritage made recommendations for the
international community to participate in the protection of their
‘cultural’ and ‘natural heritage.’ The 1972 charter was written as a
guide to acknowledge, protect and conserve natural and cultural
heritage of outstanding universal value, on a ‘permanent basis and
in accordance with modern scientific methods.’45
Heritage has different meanings and values in different cultures.
It does not conform to a metanarrative of preconceived values.
While the Western conceptualization of heritage has centered on
the ‘object’ or a physical place, scholarship from non-western
heritage practitioners or writers observed different values and
meaning associated with heritage in places such as Africa and
Asia.46 This research highlighted that heritage values were
identified in things such as oral histories, or skill of a craftsperson,
and cultural activities or events such as music, dance or food,
placing emphasis on the social connection between people.47
There was heightened awareness of the vulnerability of intangible
cultural heritage and in response UNESCO’s Convention for the
Safeguarding of the Intangible Cultural Heritage was adopted in
October 2003.48
45
46
47
48
49
50

United Nations Educational, Scientific And Cultural Organisation, Convention Concerning The Protection Of The World Cultural And Natural Heritage (Par
is: World Heritage, 1972), 1, https://whc.unesco.org/archive/convention-en.pdf.
Laurajane Smith, Uses of heritage (London: Routledge, 2006), 54-55.
Smith, “Uses”, 54-55.
United Nations Educational, Scientific And Cultural Organisation, “Text of the Convention for the Safeguarding of the Intangible Cultural Heritage,” Intangi
ble Cultural Heritage, published 29th September to 17 October 2003, https://ich.unesco.org/en/convention.
The Burra Charter was rewritten in 1999 and 2013.
Australia ICOMOS Incorporated, The Burra Charter: The Australian ICOMOS Charter for Places of Cultural Significance 2013, accessed 3rd April 2020. <http://australia.
icomos.org/wp-content/uploads/The-Burra-Charter-2013-Adopted-31.10.2013.pdf>.
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The international classifications of heritage divide ‘heritage’ and
‘intangible heritage’ into two separate groups, however is
inherently problematic. Smith argues ‘heritage’ and ‘intangible
heritage’ are inextricably linked and regardless of traditional
definitions of heritage:

The original 1979 charter was solely focused on the fabric of a
place or building and excluded other important aspects of heritage.
It has since evolved and was rewritten in 1999 and 2013. The
current 2013 edition of the charter states place is a geographically
defined area, it too can have both ‘tangible and intangible
dimensions.’
Intangible heritage is referenced in three areas: Article 1.16
Meanings denotes what place ‘signifies, indicates, evokes or
expresses to people’; here memory and symbolic qualities can be
recognised. Article 1.12 Setting includes elements of the extended
environment to place, this includes: Natural phenomena such as
sky or water, sensorial aspects i.e. smell or sound and current or
historical social or spiritual use of the site. Finally Article 1.17
Interpretation denotes the ways the fabric is maintained or
restored, uses of activities and use explanatory material of the site.
While The Burra Charter does acknowledge intangible heritage in
its efforts to preserve cultural heritage, I agree with Heritage
scholar Laurajane Smith’s argument that it is still primarily focused
on the material value of heritage, as opposed to the act of
someone valuing something;51 the emphasis remains on the object
and not the person.

51
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‘It is value and meaning that is the real subject of heritage
preservation and management processes, and as such all
heritage is ‘intangible’ whether these values or meanings are
symbolized by a physical site, place, landscape or other
physical representation, or are represented within the
performances of languages, dance, oral histories or other
forms of ‘intangible heritage’.52

Laurajane Smith, Emotional Heritage: Visitor Engagement at Museums and Heritage Sites (Oxford: Routledge, July 2020), preview of forthcoming book.
https://books.google.com.au/books?id=XvjrDwAAQBAJ&printsec=frontcover&vq=ICOMOS&source=gbs_ge_summary_r&cad=0#v=onepage&q=ICOMOS&f=false.
Smith, “Uses”, 56.
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Smell connects us to history. Sometimes referred to as ‘the Proust
effect’, smell can evoke vivid memories and trigger emotions.
It is inconceivable to have a history of bakeries without olfactory
experience. It is vital consideration is given to recording olfactory
experience through the documentation of written recipes, analysis
of aromas or odours in the building and descriptions of the
surrounding environment. Here I will focus on interpreting
olfaction.

Therefore if we can recognise all heritage as ‘intangible’, our
‘heritage gaze’, shifts people’s focus to the ‘affect’, the outcomes
and influences on people, as opposed to a physical object or
singular temporal event.53
In examining the bakery typology it is the artisan skill of baking and
operating a wood fired Scotch oven that are inextricably connected
to its physicality. Looking at RedBeard, the value and meaning
is in both the existing historic physical site of the bakery and also
the work they’re doing to preserve cultural heritage through baking
workshops, educating customers and sharing knowledge.
Academic and gastronomer Roger Hayden argues
		
		
‘…the passing on of an era in oven technology
		
also marked an end to baking skills linked to a
		
deeper vein of empirical knowledge.’54
If it’s ‘value’ and ‘meaning’ that are key to managing and preserving heritage, then expanding and sharing knowledge is intrinsic in
contributing to the preservation of cultural heritage.

53
54

Smith, “Uses”, 53-57.
R. Haden, “History in the Baking: Taste, Authenticity, and the legacy of the Scotch Oven,” in Oxford Symposium on Food & Cookery, edited by Richard Hosking (Totnes :
Prospect books, 2006), 230-235.
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part II
Olfaction as a preservation strategy
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Smell is enigmatic, difficult to analyse and compared to the visual
and auditory senses has a disproportionate body of literature and
scholarship devoted to it. However, seminal texts such as Maurice
Merleau-Ponty’s Phenomenoogy of Perception (1945) and Gaston
Bacheard’s The Poetics of Space (1958) emphasise the role of the
senses in embodied experience. Olfactory sensations are
ephemeral, ethereal and fleeting, adding to their enigmatic
qualities. However, they have a history.
It is critical to develop new approaches to evoke intrinsic aspects
of value that are often intangible. Much of the remaining physical
fabric of bakeries has been lost, altered or reconfigured. As
mentioned earlier by John Reid, invaluable practical knowledge
was lost from baking for a significant time. History all too often
records the dominant narratives of power. The important thing to
consider now is how a sense of the everyday can be evoked?

Figure 25. (page 51) Giovanna Garzoni, Still Life with Bowl of Citrons, late 1640s.
Figure 26. (page 54) Francois Boucher, Madame de Pompadour, 1759.
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The hedonic value of smell should not be merely reduced to the
commonality of cosmetic perfumes, but should be used to evoke
memories and provide experiential qualities of place, especially
when the physical no longer exists. Another seminal text on the
senses, but devoted specifically to the olfactory is The Foul and
the Fragrant, written by French historian Alain Corbin who argues
that in the period of 1750-1880 in France increased importance
and awareness was placed on the sense of smell.55 It was thought
that by interpreting and controlling odours, diseases could be
diagnosed and then cured. Doctors, chemists and health
reformers used ‘olfactory vigilance’. Smell determined ones place
in the social hierarchy, intolerance and anxiety grew around
stenches from things such as mud and excrement. Animality and
organic stench were associated with the poor masses. Ones smell
determined if you were of good standing or high moral character.
Pleasant smells were associated with health and cleanliness. The
fashion of scents changed as musk and heavy use of perfumes
were shunned and light fragrances encouraged. Floral scents
were used by ladies and featured within the home too.
Smells were encoded with meaning, value and social order.
Corbin argued that the modern period was defined by an increased
deodorization and desensitization to odours, the discourse of
odours was discredited, prohibited and shunned by many critical
and literary thinkers aestheticians, naturalists, philosophers, physiologists and psychoanalysts.56 Smell was dismissed as the lowest
of the senses.

Alain Corbin, The Foul and the Fragrant: Odor and the French Social Imagination, trans. Miram L. Kochan (Cambridge, Mass.: Harvard University Press, 1986).
Corbin, The Foul and the Fragrant: Odor and the French Social Imagination, p 229.
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However, in Anglo countries such as Australia food is usually
hidden away behind glass or refrigerated as culturally it’s not as
acceptable to display food in such close proximity to people. There
is a disconnection between the senses. This removes an
important sensory experience. The exception to this is stalls or
farmers markets, which have increased in popularity in recent
years. In Australia it’s important that we promote and foster
small-scale artisan food production. As Reid mentioned earlier the
cultural change in the 1960s stilted the baking trade completely.

In Europe there is a much closer connection with the smell of food
in comparison to Australia. The Gastronomic meal of the French
is inscribed on UNESCO’s list of intangible cultural heritage and
includes specific actions at the table such as smelling and tasting
the best locally grown food.57 Cheese is respected as a living
culture and not refrigerated in France. Food is experienced not
only in a more visual dimension but consequently it appeals more
to the olfactory and tactile experience. In Paris even
supermarkets such as Monoprix openly display abundant
quantities of fresh seafood so that customers can linger around
various sea creatures and smell their unique aroma. My first
memory of walking down Rue Saint-Antoine in Paris involved an
unfolding sequence of aromas and smells. The warm fragrance of
freshly baked bread from the Boulangerie, the sweetness of
rockmelons in the fruiterer, the complex and heavy aromas from
the Fromagerie lingering long before arriving at the shop, the
Boucherie’s Poulet Rôti on the weekends, the stench of urine in
the corners of the street and dog excrement smeared over narrow
pavements. In cities like Paris, food is not only allowed to smell,
it’s celebrated; often displayed in theatrical spectacle of street
markets or stalls, some on a daily basis others at set time during
the week or month.

57

“Gastronomic meal of the French,” UNESCO: Intangible Cultural Heritage, accessed May, 13, 2020,
https://ich.unesco.org/en/RL/gastronomic-meal-of-the-french-00437.
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In ancient Greek times, great emphasis was placed on the
ocular sense, considered to be the most important of the
senses because of its link to knowledge. In the Timaeus Plato
linked each of the senses to pure elements, for example fire
makes sight possible. However, odour is a fusion of two
elements, air and water. Plato asserted odours could effect
the body and he made a clear distinction between the pleasant
and the offensive:
‘The latter of these irritates and violates the whole
upper body from the top of the head to the navel, 		
while the former soothes that area and welcomes 		
it back to its natural state.’58
However, olfactory senses play an important role in the
physiological and psychological experience of historic places.
Of all the senses, olfaction can make people the most
connected to the past according to neuroscientist Richard J.
Stevenson.59
In many social and cultural settings a sense of smell has an
important symbolic function and can be found in natural
phenomena such as the Lilly (Lilium candidum) from ancient
Minoan cultures or the holy Blue Lotus flower of Egypt
(Nymphaea caerulea);60 the smell of incense burning in church
or in holy processions; or cooking traditional foods. All are
culturally significant and imbue meaning.
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Plato, Complete Works, ed. John M. Cooper, associate ed. D. S. Hutchinson (Indianapolis: Hackett Pub. Co., 1997) p 1268.
Richard J. Stevenson, “The Forgotten Sense,” in The Multisensory Museum, ed. Nina Levent and Alvaro Pascual-Leone
(Plymouth: Rowman & Littlefield, 2014), 152.
60
Riklef Kandeler and Wolfram R. Ullrich, “Symbolism of plants: examples from European-Mediterranean culture presented
with biology and history of art: JUNE: Lilies,” Journal of Experimental Botany, Volume 60, Issue 7, (May 2009): 1893-1895,
https://doi.org/10.1093/jxb/erp088.
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Fragrances had an important role in ancient Egyptian and
Greek cultures. Documentation of perfume recipes was found
in the pyramids.61 To extract aroma plants were laid in cattle
fat and when hardened shaped into conical shapes which
were placed on the head so that the scent would diffuse before
eventually melting into the hair (see figs 27 & 28).62
In ancient Greece everyday cultural practices were infused with
perfume such as various religious events and rituals, sporting events and feasts:63 Perfume was also worn by men and
women over different parts of the body, including in the hair.64
Fragrant compositions came in both solids and liquids such as
incense and oils, or burnt per fumum (through the production of
smoke) and they had sacred meaning and purpose.65
Founded in the late fifteenth Century, Sacro Monte in Varallo
was the first ‘Holy Mount’ or pilgrimage shrine founded by the
Franciscans.66 Situated in the verdant Italian Alps of Piedmont,
the Franciscans carefully choreographed a series of olfactory
atmospheres within the landscape to reinforce the spiritual
experience of modern pilgrims.67 The architecture and the
geomorphology of the landscape prompted a continuous
weaving through interiors and exteriors for pilgrims, an
unfolding olfactory narrative in different environments. These
historical examples demonstrate the significance and purpose
of olfaction in different cultural contexts.

Figure 27. Women in a 3,300-year-old banquet scene are depicted wearing
cone-shaped objects atop their heads.
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Roman Kaiser, “Headspace: An Interview with Roman Kaiser.” Future Anterior: Journal of Historic Preservation, History, Theory, and Criticism 13, no. 2
(Winter 2016): 1-9. doi:10.5749/futuante.13.2.0001.
62
Kaiser. “Headspace: An Interview,” 1.
63
Constance Classen, David Howes, and Anthony Synnott, Aroma : The Cultural History of Smell, (London: Routledge, 1994), under “The aromas of antiquity,”
https://search.ebscohost.com/login.aspx?direct=true&AuthType=sso&db=cat00006a&AN=melb.b1898534&site=eds-live&scope=site.
64
Classen, “part 1,” under “Aroma : The Cultural History of Smell”.
65
Jonathan Reinarz, Past Scents: Historical Perspectives on Smell (Urbana: University of Illinois Press 2014), 28.
66
David Karmon, “The Sacro Monte at Varallo and the Choreography of an Olfactory Landscape,” Future Anterior: Journal of Historic Preservation, History,Theory, and Criticism
13, no. 2 (Winter 2016): 57-75. doi:10.5749/futuante.13.2.0057.
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They are not only found in the nose, but in fact, receptors are
found all over the body including muscles, kidneys, lungs and
blood vessels.70 Therefore, you smell with your body not just
your nose.

Figure 28. The Burial of an Adult
Woman in Amarna.

Writers have long described sensorial moments of odour
prompting the memory of a place and emotional experience.
The French philosopher Gaston Bachelard has much to say on
the poetics of imagaintion and the role of olfaction in prompting
memory. He writes, ‘I alone, in my memories of another century, can open the deep cupboard that still retains for me alone
that unique odor, the odor of raisins drying on a wicker tray….
It is an odour that is beyond description…’71
The physiological affect of scent is encapsulated in Patrick
Süskind’s novel Perfume: The Story of a Murderer, he writes:
Odour molecules are diffused in the atmosphere and are
therefore seldom experienced in isolation.68 Memory plays a
critical role in smell and involves pattern recognition.
Olfactory receptors are activated by odours.69 The olfactory
cortex has the critical function of translating ‘inhaled
molecular features into rich, emotion and memory tinged
perceptions called odours.’
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‘For people could close their eyes to greatness, to horrors,
to beauty, and their ears to melodies or deceiving words.
But they could not escape scent. For scent was a brother
of breath. Together with breath it entered human beings,
who could not defend themselves against it, not if they
wanted to live. And scent entered into their very core, went
directly to their hearts, and decided for good and all
between affection and contempt, disgust and lust, love
and hate. He who ruled scent ruled the hearts of men.’72

Karmon, “The Sacro Monte at Varallo and the Choreography of an Olfactory Landscape,” 58.
Lewis B. Haberly, “Parallel-distributed Processing in Olfactory Cortex: New Insights from Morphological and Physiological Analysis of Neuronal Circuitry,” Chemical Senses,
Volume 26, Issue 5 ( June 2001): Pages 551–576. https://doi.org/10.1093/chemse/26.5.551.
Donald A Wilson & Regina M. Sullivan, “Cortical processing of odor objects.” Neuron vol. 72, issue 4 (2011): 506-19. https://www.ncbi.nlm.nih.gov/pmc/arti
cles/PMC3223720/.
“Jennifer Pluznick, “You smell with your Body, not just your nose,” produced by TedMed, 2016, Ted
video, 7:04, https://www.ted.com/talks/jennifer_pluznick_you_smell_with_your_body_not_just_your_nose?language=en#t-38116.
Gaston Bachelard, The Poetics of Space, translated by Maria Jolas (New York: New York Penguin Books, 2014), p 35.
Patrick Süskind, Perfume: The Story of a Murderer, translated from the German by John E. Woods (New York: Pocket Books, 1991), Page 61.
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The Tenement Museum, New York
Odour and olfaction are inextricably linked to their historical
timeframe or setting. American nineteenth-century historian
Melanie Kiechle argues that the history of odours and olfaction
can’t be understood unless the environmental factors, or things
in which an odour has originated are considered.73 Kiechle
asserts unless this is acknowledged preservation becomes
ahistorical and ‘gimmicky’.
She cites the example of The Tenement Museum in New York.
Originally built to house German immigrants in 1863, the
twenty-two-apartment tenement house was modified over the
years to incorporate running water and new technologies in
electricity.74 The upper floors had been sealed since 1935 as
the landlord was unwilling to update the building any longer.
In 1988 when Ruth Abram and Anita Jacobsen purchased
97 Orchard St., the building had been condemned for over
50 years. They discovered ‘a time capsule’ and turned it into
a museum.75 Belongings and artefacts from migrant families
inhabiting the building between the 1860s and 1930s were
uncovered.
The Tenement museum captures the stories of everyday
working-class immigrants, migrants and refugees in carefully
preserved and restored apartments.

Kiechle’s experience of the Tenement, although evocative,
noted there was something missing- ‘the stench of urban life’.76
This highlights an important issue, the challenge to
communicate the odours of historic sites to a modern
audience, especially when, as was the case of the Tenement,
those historical odours are mephitic ultimately causing a
visceral olfactory response of disgust and revolt. Therefore,
there is potential tension between alienating people when
authenticity is exhibited through smell as the cultural context
has changed.

Melanie A. Kiechle, “Preserving the Unpleasant: Sources, Methods, and Conjectures for Odors at Historic Sites,” Future Anterior: Journal of Historic
Preservation, History, Theory, and Criticism 13, no. 2 (Winter 2016): 23-31, doi:10.5749/futuante.13.2.0023.
74
“Our Story,” The Tenement Museum, accessed May, 2020, https:// www.tenement.org/about.html.
75
“Our Story.”
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Kiechle, “Preserving the Unpleasant: Sources, Methods, and Conjectures for Odors at Historic Sites,” 23.
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Figures 29,30&31.

(left) The Tenement Museum,Rogarshevskys in front of-97 Orchard St. in the early 1900s. C. 1915.
(middle) The Tenement Museum, Rogarshevsky Kitchen.
(right) The Tenement Museum, Table set for Sabbath dinner inside the recreated Rogarshevsky parlor.
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The olfactory reconstruction of Philip Johnson’s iconic Glass House
In 2008 artist and preservationist Jorge Otero-Pailos
collaborated with perfumer Rosendo Mateu to create the
olfactory reconstruction of Philip Johnson’s iconic Glass
House.77 Three distinct aromas were created from archival
research, these were to be smelled sequentially: the first
reflected the new house in 1949; the second reflects the
aesthetic olfaction of sophisticated American men in the mid to
late 1950s and the third reconstruction reflects the smell of the
house in the late 1960s after smoke had penetrated
porous surfaces. Pailos argues existing scholarship is ‘mute
on the subject of smell’78 and while there was an abundance of
documentation written on the visual dimensions of the house
there was a lack examining the odours of the house and how
they were managed over time.
Using Kiechle’s experience of the Tenement Museum as an
example, preservationists have focused on the visual aspects
of historical reconstructions and whether it is stylistically
accurate, overlooking other sensory qualities, which would
elevate the experiential qualities of a historic space. Archival
documents still focus on visual information and there is a
lacuna of other sensory qualities left undocumented.

77
78

Figure 32. Philip Johnson’s Glass House, in New Canaan, Connecticut.

Jorge Otero-Pailos, “An Olfactory Reconstruction of Philip Johnson’s Glass House,” AA Files, no. 57 (2008): 40-45, www.jstor.org/stable/29544691.
Pailos, “An Olfactory Reconstruction of Philip Johnson’s Glass House,” 40.
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18 Folgate St, Spitalfields
Heritage needs to be dynamic and open to new approaches in
conveying meaning. There are many innovative and
experimental projects influencing various disciplines such as
art, architecture, design and curatorial practice that heritage
can also learn from to enhance visitor experience. 18 Folgate
St influenced English Heritage through its innovative
practices of interpretation and sensory experience. Dennis
Severs’ House is either loved or loathed by people. His house
in Spitalfields is a unique and idiosyncratic artwork, which
escapes classification. Built in 1724, Severs house is one of
several Georgian terraces on the street originally built for city
merchants and silk weavers. Originally from California,
Severs came to London in the 1960s seeking to create his own
‘old world’ narrative renouncing the twentieth Century entirely.79
When he acquired Folgate St, he created an identity for
himself and resided in the house with a fictitious family who
were Huguenot silk weavers, called the Jervis’. Severs worked
for them attending to all the upkeep of the house.
Each room of the house stylistically represents a period in
time, from the 1720s Georgian era to 1914. Rooms are
designed to be experienced sequentially as the narrative of the
Jervis family unfolds from the first generation who are wealthy
prosperous to their demise by the fourth generation. Half
eaten meals, clothes strewn around and fires burning suggest
a real lived in feel, every collected object tells a story.

While Severs’ house may be considered ahistorical, gimmicky,
or even ‘confused’ by some, it offers a unique way to
experience an eighteenth or nineteenth Century domestic
setting in a sensorially immersive and atmospheric manner.
Rather than merely being spectators, which is usually the norm
within the context of historic home or museum, visitors can
circulate without rope or barriers and as Serves’ puts it, walk
‘through the frame.’80 This house presents an olfactory
narrative, the smells of food such as soups, fruits and
vegetables or sweets, the effects of weathering on materials
such as a leaking roof in the attic, the stench of decaying urine
and smoke from the fireplace all enable a more comprehensive
understanding of place and narrative.
Many people are captivated by 18 Folgate Street such as artist
David Hockney, who describes it as a ‘stunning fantastic
experience…’81 and the effects of the house were comparable
to ‘one of the world’s greatest opera experiences.’82

Figure 33. (Page 62) Roelof Bakker, Each room should be experienced as if it were
a painting, 2018, Dennis Severs house.
Figure 34. (Page 64) William Hogarth, Strolling Actresses Dressing in a Barn,
1738.
Figure 35. (Page 66) Roelof Bakker, Each room should be experienced as if it were
a painting, 2018, Dennis Severs house.
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Dan Cruickshank and the House that Wouldn’t Die, aired December 8, 2003, on BBC Four.
Dan Cruickshank and the House that Wouldn’t Die.
81
Dan Cruickshank and the House that Wouldn’t Die.
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“The Tour,” Dennis Severs’ House 18 Folgate St London, accessed May 12th, 2020,
https://www.dennissevershouse.co.uk/the-tour/.
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It’s influenced several writers and actors83 and although The
National Trust declined the acquisition of the house, British art
historian and TV presenter Dan Cruickshank attests the house
has also influenced large conservation bodies who use
18 Folgate St as ‘inspiration in their attempts to bring the past
to life.’84 Cruikshank acknowledges that Severs’ emulated
eighteenth Century English painter William Hogarth in telling
his story. It’s noted Hogarth’s real home in Chiswick, a typical
historically accurate private home, was ‘sterile’ in comparison
to the Hogarthian world of drunken and debauched characters
in disheveled rooms as depicted in his paintings.
What insights can Severs’ house provide for ways to evoke a
broader sensory experience of history? Cruickshank argues
18 Folgate St is ‘reinventing the way we experience history.’85
Severs’ was happy his work alluded categorization. Although it
was never intended as a didactic or authoritative way to
experience history, it raises questions of how heritage can
employ techniques to draw in a wider and more diverse
audience, while also giving them a more meaningful
experience though engaging senses outside the realm of the
visual. It also begs the question what role can the imagination
play in understanding history?

Bordeaux, molasses, cigars and the scent from a pipe are
some of the unique scents being extracted from antique books,
dating back to the thirteenth Century. The UK’s Institute of
Digital Archaeology is capturing scents from books in the
Oxford University’s Bodleian Library and the New York Public
Library collections to form part of an exhibition entitled
Sensational Books.86 Founder and executive director of the
institute Roger Michel says these rare documents have
extraordinary and complex smell-scapes. He acknowledges
museums focus primarily on visitors visual experiences, hence,
they are using smell to activate a deeper sensory experience
and to provide a better understanding of history.87
Books are placed in air chambers where highly purified air is
filtered, next filters are analysed and a chemical composition is
made finally filters are pulverised, the outcome is a paste.
Some of the rare documents include works by C.S. Lewis’
private collection, the Magna Carta and Shakespeare
editor Edmond Malone’s First Folio of Shakespearean plays.
Through interpreting olfactants in these books, heritage is
challenging the conventional visual display of books behind
glass cabinets, to offer a more evocative experience of history.
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Emma McEvoy, “Dennis Severs’ House: Performance, Psychogeography and the Gothic,” Visual Culture in Britain 12, no. 2 (July 2011): 185–201.
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Jane Lee & Julie Street, “Bottling the smells of the Magna Carta, Iliad and Shakespeare for a whiff of history,” ABC Radio National, published June
25, 2020, https://www.abc.net.au/news/2020-06-25/odour-of-history-smelling-magna-carta-shakespeare-iliad/12355958.
87
Lee, “Bottling the smells of the Magna Carta.”
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The Art of Scent 1889- 2012, Diller Scofidio + Renfro

In 2012 The Museum of Art and Design in New York was the
first major museum show to focus on smell.88 The Art of Scent
1889- 2012 was organised by MADS Curator of Olfactory Art
Chandler Burr, since 2010 MAD has had an art department
specifically for olfactory.89 The exhibition celebrates the artistic
medium of scent, elevating its importance to other art forms
such as painting, sculpture or music. Twelve pivotal fragrances
represented an evolution of modern perfume; names included
Ernest Beaux, creator of the iconic modernist Channel N°5 and
Aimé Guerlain, who revolutionised the making of perfume by
breaking convention to bring synthetic notes to natural
compositions creating Jicky.90
Museum director Holly Hotchner said:
‘There has not been the exploration or recognition of
olfactory art as there has been of art that stimulates the
other four senses. In plain language, this exhibition is a
game changer.’91
88

89

90
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The exhibition was designed by experienced New York based
interdisciplinary studio Diller Scofidio + Renfro, whose practice
integrates architecture, urban design, and visual and
performing arts. While some of their large-scale projects
include The Shed (2019) and The High line (2009) both in New
York, D S + R’s projects also include many ephemeral works
such as Blur Building (2002) at Lake Neuchâtel, Switzerland
and several gallery installations and exhibitions. D S + R is
also very familiar with interrogating the role of museums and
architectural discourse through their projects.
The minimalist design promoted an olfactory experience for
visitors. The visual design was minimal and eschewed most
commercial paraphernalia such as the logos and marketing
normally synonymous with perfumes. Visitors entered a nearly
empty space. Three gallery walls contained a series of alcove
spaces. Twelve subtlety-sculpted areas are activated when
visitors lean in, triggering a release of scented steam; the
organic wall responds by pulsing with a sound and subtle
digital text is projected. A second smaller salon is interactive;
people can discuss their olfactory experiences and record
and log adjectives and nouns that best describe the exhibited
scents.

Jimmy Stamp, “The First Major Museum Show to Focus on Smell,” Smithsonian Magazine, January 16, 2013, https://www.smithsonianmag.com/
arts-culture/the-first-major-museum-show-to-focus-on-smell-1787124/.
Carol Keno, “Fragrances as Art, Displayed Squirt by Squirt,” The New York Times, November 15, 2012, https://www.nytimes.com/2012/11/16/arts/
design/the-art-of-scent-at-the-museum-of-arts-and-design.html.
“Press Room,” Museum of Arts and Design, accessed June 11, 2020, https://madmuseum.org/press/releases/museum-arts-and-design-pres
ents-first-museum-exhibition-exploring-design-perfume.
MAD, “Press Room”.
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Figures 36 & 37. Brad Farwell, The Art of Scent 1889- 2012,
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How Wine Became Modern: Design + Wine 1976 to Now, Diller Scofidio + Renfro
Two years prior to The Art of Scent, D S + R exhibited
another work focusing on olfaction at the San Francisco
Museum of Modern Art, entitled How Wine Became Modern:
Design + Wine 1976 to Now. The exhibition explored global
wine culture through a design lens, examining how the
materiality and visuals have transformed over three decades.92
It presented a new way of understanding how different modes
of design such as glassware, graphic design, architecture and
even additives and techniques to change the hue of wine itself
have transformed it into a cultural phenomenon. Part of their
exhibition design features a ‘Smell Wall’; using a hand held air
pump visitors can inhale from glass flasks of wine, the
accompaniment of text deconstructs a word associated with
the wines taste. This tactile approach allowed visitors to
experience the aromas, colours and textures of wine. In a
gesture typically playful of D S + R, Diller designed the overall
exhibition plan to centre around a particular moment; a
translucent partition separates the first room of the show
and the final room where visitors inhale aromas of the ‘Smell
Wall’,93 their silhouettes provide an enigmatic first glimpse into
the show ahead.

In regards to the exhibition design Liz Diller also addresses the
institutional context of the museum, she says:
‘Museums are generally these clean, white, antiseptic
spaces, but here we’re having a wine show. In small
doses we’re making it sensory. It’s part of a critique of the
sanitization of the museum.’94
In both exhibitions D S + R have refocused visitors attention
away from the visual realm, which typically dominates the
focus of exhibitions and designed a more sensory experience
encouraging a participatory rather than passive response.
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“SFMOMA probes the Contemporary Culture of Wine and Presents How Wine Became Modern,” SFMOMA, accessed June 11, 2020, https://www.
sfmoma.org/press/release/sfmoma-probes-the-contemporary-culture-of-wine-an/.
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Ted Loos, “Lots of Wine, but None to Drink,” The New York Times, December 2, 2010.https://www.nytimes.com/2010/12/05/arts/design/05wine.html.
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Ted Loos, “Lots of Wine, but None to Drink,” The New York Times, December 2, 2010.https://www.nytimes.com/2010/12/05/arts/design/05wine.html.
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Figures 38,39 & 40. Mathew Millman and Alexander Verhave,How Wine Became Modern: Design + Wine 1976 to Now, 2010.
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Conserving an olfactant
Exploring the possibilities of using smell to communicate to
an audience is complex. Swiss chemist and perfumer Roman
Kaiser has described over nine thousand plant scents over
his career and was a prominent figure in the development of
Headspace technology.95 Headspace involved examining rare
plants such as orchids with their olfactants sampled and
identified. The research took place in situ in rainforest canopies
at times. Kaiser wore a harness and was suspended from
airships on expeditions. His non destructive technique
involves scent being collected in a glass bottle, and then drawn
over absorbent material for between 15 minutes to four hours.96
Once the aroma has been absorbed an investigation is
performed by combining gas chromatography and mass
spectrometry, the air is analysed and the plant left intact.
Kaiser asserts while headspace machines are useful for
analysing individual materials, the limitations are such that it
cannot be used to analyse a whole environment as there are
too many variables. Published studies that claim otherwise
raise methodological concerns.

95
96
97
98

For analysing the smell of a building one needs to know the
materiality, its age and physical condition, its position in light or
shade as environmental analysis requires an in depth
knowledge of place and observation of which plants, fungi,
microorganisms or other living beings may be present.97
Olfactant research peaked between the1970s to the late 1990s
and has since decreased. It was pioneered by scientists
working in the fragrance and flavour industry. The most
effective method of analysing and recording smell is still to
take a perfumer to the site and write down everything they can
smell. Kaiser says to conserve an olfactant one must ‘verbally
describe it with all the adjectives one has at one’s disposal.’98
Describing smell is a non-linear process and even for scientists
it is a trial and error approach. That being said, smell offers an
important sensory experience that informs how we perceive
space and our relationships with either the material or natural
phenomena around us.

Roman Kaiser, “Headspace: An Interview with Roman Kaiser,” Future Anterior: Journal of Historic Preservation, History, Theory, and Criticism 13, no. 2 (Winter
2016): 1-9. doi:10.5749/futuante.13.2.0001.
Kaiser. “Headspace: An Interview,” 2.
Kaiser. “Headspace: An Interview,” 6.
Kaiser. “Headspace: An Interview,” 5.
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Figure 41. (left) Kent Lombard, A scent trapping experiment with a flower of Pachira insignis in French Guiana.
Figure 42. (right) Roman Kaiser, chemist, botanist and perfumer at the Givaudan fragrances and flavors company uses
Headspace Technology to capture the truest impression of a scent in its natural environment.
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It is evident from Kiechle’s argument of the Tenement Museum,
a significant gap remained in experiencing history because it
lacked olfactory experience. If heritage wants to present more
realistic historical settings, there needs to be broader sensorial
experience for visitors, which extends beyond easily controlled
visuals.
D S + R’s exhibitions The Art of Scent (2012) and How Wine
Became Modern: Design + Wine 1976 to Now (2010)
demonstrate ways to increase participatory experience while
engaging the faculties of smell and tactility provoking the
typical ‘white box’ museum space. Their effective exhibition
design choreographed a singular user experience of scent
and therefore not pulverising the entire museum space with
an amalgamation of smells. Dennis Severs house may be an
artwork, but what’s important is that Severs understood how
important it is that we use our imagination to experience life.
He wanted people to truly experience an eighteenth and
nineteenth Century house. In contrast, electric lights and
heating are typical in historical settings such as Hogarth’s
house, offering a banal experience when compared to the
more compelling Severs house with burning fire places and lit
candles.
To understand any historic setting, whether it be in a
museum context or private home, if we are to try and
comprehend anything from history our imagination is integral
for creating the narrative. Heritage needs to draw in an
audience and compete with museums and galleries. Using
smell within exhibitions appeals to wider audience and a more
varied demographic and provides a more authentic experience
of history than one relying solely on the visual realm.

While Kaiser highlights the complexities and challenges
involved with capturing olfactants, that doesn’t mean smell
should be disregarded in heritage and archival documents.
An important issue was raised with the olfactory reconstruction
of Phillip Johnson’s iconic Glass House, Pailos acknowledged
although there was an abundance of documentation and
scholarship focusing on visuals, none focused on smell.
Photographs and drawings are effective in communicating
materiality, orientation and interior detail, but this
representation is a stark one. There is a risk, as was the case
with Johnson’s Glass House that the ‘odourless image’ will be
the remaining legacy of all buildings. Archival documentation
needs to expand to include information about other senses
such as smell and sound, this will offer a more complete
analysis of architecture and design.
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Conclusion
As demonstrated by RedBeard bakery, knowledge and skill are an invaluable aspect of
intangible culture and can easily be lost if left unrecorded. Importantly, cultural value
exists in the practice of the everyday and therefore that is what needs attending to.
Heritage now needs to be more observant and experimental in the realm of sensory
evocation to communicate a more holistic experience of the past to audiences. Using
olfaction as a preservation strategy in archival documentation will help to record a more
accurate history, eliding smell with the visual. Perhaps this thesis can provide a
foundation or starting point in the discussion of making olfaction an intrinsic part of
heritage discourse through story telling and oral and recorded histories.
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Appendix: Interview with John Reid, owner of RedBeard Bakery Trentham, Victoria.
1. How many years have you been baking for and where did
where did you learn to bake?

So going to Natural Tucker was a real eye opener and I got to
meet a whole crew of bakers and hang around and chew the fat
and learnt a lot over those few weeks that I worked there leading
up to Easter… making Easter buns.

I tend to relate things back to when kids were born… and I haven’t
kept a journal. Around 30 years ago I was living in Clifton Hill and
my next-door neighbor was the son of a guy called John Bryers
and he owned Natural Tucker Bakeries, in North Carlton on
Rathdowne St. And that was the bakery that John Downes and
David Brown opened up together, after Prahran. So John and
Dave worked together and they came up with the idea of Natural
Tucker in Prahran. And then they found this beautiful old scotch
oven up in Rathdowne St, in North Carlton and they started
Natural Tucker. By the time I got excited about sourdough and
ended up at Natural Tucker both those guys had moved on. So
round about 30 years ago I was speaking to John Bryers son
Adam, my next door neighbor and he knew I was out of work and
had just finished working in publishing for many years and had
given up on that and I was kicking around working at a florist in
South Melbourne… and looking for the next thing to do with my
life. He said “John come in, come and help us, it’s Easter, we’ve
got heaps of Easter buns come and hang out at the bakery and
shape Easter buns, we need extra hands.” And he knew I was
interested in food and stuff I guess. So I showed up and that was
when I was first really got introduced to the idea of sourdough
bread. I’d been eating so called sourdough bread for a little while
from the odd bakery that I knew that was doing sourdough type
breads, there weren’t many back then, so I sort of had an idea…
but I didn’t really know.

2. What time does your day begin at RedBeard and what’s
your process when you arrive at the bakery?
I do a bit of everything, today I’m hanging around trying to be
helpful but also we’re in the middle (as you can see), of a
renovation so we’re using this close down time to totally change
a whole lot of things up in anticipation of reopening and to try and
bounce back in a different way and a better way then we were
before. We’re using Covid as a break to come up with a new way
of presenting ourselves to the world. So, I do as much baking
as I can but I employ bakers so they usually get all the shifts and
then I get the ones when they’re sick,.... I’m the fill in guy basically
(laughs). At the moment I don’t have any permanent shifts, but if
you came a month ago I had two. Being an old guy, I get to
employ people and teach them how to bake, that’s my job.
3. Which mill do you source your flour from and which flours
do you use to bake with at RedBeard?
[Woodstock] Courtney and Ian have a new American stone mill out
of Vermont, the same one Emily and Chris (Small World Bakery)
have got at their place, it’s one of only two new American stone
mills in the country at the moment, they’ll be more coming.
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The flour supply we use to use in South Australian called (Laucke)
they had no organic wheat flour for us and we were buying most
of our organic wheat flour from them, from South Australia and
Victorian farmers and they were milling it in Victoria, just up the
road. For two years we couldn’t get any organic flour at all- zero.
With these guy’s Craig and the gang up at Whole Grain Milling,
obviously the food miles are much greater so I was loathed to do
it but these guys didn’t sell out to China. We’ve used them over
the years at various times, and because they’re so far away…..I’ve
always tried to use more locally grown and milled wheat. Because we now have very little choice, we’ve gone back to Craig
[Wholegrain Milling co.] and he is an amazing miller and probably
mills some of the best flour in Australia. Craig Neale, Wholegrain
Milling, has been doing it for forty years, making beautiful flour.

They make the most beautiful flour; you can basically make a
100% wholegrain loaf with no sifting of anything, all in.
The important thing about stone mills is that you can mill the flour
so fine in a single pass you, basically any of the bread we make,
beautiful big fluffy loaves out of 100% wholemeal flour- they’re a
total game changer.
All our bread now has almost 50% Woodstock wholemeal flour.
We’re selling more and more 100% wholemeal bread and we’re
able to do that because when customers eat it, it’s light, fluffy and
incredibly flavorsome and that excites the hell out of them. It’s a
revolution. They’ve only been in operation a year or so. We’ve
always had 25% wholemeal flour in our whitest loaves, we’ve
always tried to sneak a whole lot of nutrition into people without
them knowing. Now we’re up to 40-45% in our whitest loaf and
when we reopen we’ll be over to 50%. The aim is to slowly bring all
our customers up to 100% whole meal. It’s something if you don’t
do it incrementally, they’ll say, “oh it’s not the right colour…” even
though it’s lovely and flavorsome. Woodstocks in a place called
Berrigan, New South Wales on the Murray river.

Woodstock flour, Ian and Courtney are a really good example of
what I’m trying to promote and what I’m trying to support. They’re a
small organic certified farm that has been growing wheat
regeneratively and they’re growing beautiful grain and trying a
whole lot of heritage and older varieties and we’re supporting
them, paying what they ask. Our support has been really
important for them to get going. From my point of view I’m so
delighted to because they’re milling a beautiful quality of flour and
the most local beautiful flour that I can get my hands on.

Our white flour comes from Wholegrain Milling [co.] they’re in
northern New South Wales and we use them because in recent
years we’ve had a disaster in terms of organic flour in Australia.
We had a trade mission to China four or five years ago. And the
trade mission sold organic Australia to China. Immediately after
that trade festival in Shanghai, Chinese buyers came to Australia
and bought every single parcel of organic wheat in Australia.
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4. Australian writer and author of Dark Emu, Bruce Pascoe
has formed a group (Gurandgi Munjie Collective), who are
reintroducing traditional Aboriginal agricultural methods
and reviving native crops, which may eventually be har
vested to produce flour to make bread. Some of the grains
he is growing include: native millet, kangaroo grass and
murrnong (yam daisy) crops.
Does working with these types of indigenous seeds
interest you?

Emily is one of the key founders of the whole group. It use to
called Bread Ed. There’s a core number of us about 8 or 9 that
have been there from the start, it’s a really loose affiliation we’re
not incorporated, …we hang out together.
In the past, a bakery has always hosted it and last year we did.
And Emily had it two years before that.
It’s a much bigger group then just our little committee that
organize the gatherings, it’s National and an International
movement now which is about relocalizing our grain economy.
Less about ancient grains, that’s not actually even Emily’s focus
anymore, so I wouldn’t characterize what she’s doing as ancient
grains because I think it’s not a useful way of looking at it.
It’s about diversity, about grain diversity and yes, using older
varieties and exploring older varieties- in the end it’s about
growing the grains that work best in a particular bio region so it’s
about every bio region in the world will have wheat supplies,
indigenous grains that work best in that climate and that locality
and will work best for that farmer in terms of disease resistance
ect.

I’ve been working with Bruce for four or five years now, I’ve spent
time up at Mallacoota and harvested Kangaroo grass with him at
Mallacoota airport. I had a go at making the first kangaroo grass,
we ground the first kangaroo grass together and made the first
Kangaroo grass based loaf together four five years ago together
at Mallacoota, at Gipsy point at his place. And since then Bruce
was one of the main speakers at the grAiNZ conference in October
(2019). I know Bruce well and am continuing to work with him on
all the indigenous grain stuff.
5. Some agricultural practices are experimenting with
growing ancient grains such as Federation Wheat (1901);
Emily Salkeld and Chris Duffy from Small World Bakeries
in South Australia are an example- Are you interested in the
work they are doing?

There’s a movement that’s about re-localizing grain economies
and its happened everywhere. I was a key speaker at an event
the year before last (2018) called the UK Grain Lab and I spoke
there in a two-day event in Nottingham. It’s an annual grains event
with a woman called Kimberley Bell [from small food bakery, UK].
And she organized a similar thing to what we’ve been running, like
our Bread Ed, she wanted to do the same thing.
Kimberley was a speaker at grAiNZ: she came over from the UK
and was a key note speaker here. Our event was influenced by an
event in the US.

Yes Emily and Chris. We’re part of a grains committee that actually puts on grAiNZ. It’s an annual gathering of bakers, millers
and farmers- the one we held last year was the biggest one we’ve
done by far and we’re not doing one this year for obvious reasons,
we’ll probably do another next year.
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My grandmother learnt a lot of her baking from her. We grew up
with (this is my sister Jude in the kitchen) my grandmothers and
great aunts amazing cakes and pastries- very English and Scottish
pastries and cakes. That was a big part of our childhood.

A lot [of people] have been inspired by a guy called Dr. Steve
Jones; he runs The Bread Lab, which is part of Washington State
University. His incredibly influential and he has been running for at
least 10 years a thing called The Grain Gathering, which is
probably the first of these regional grain gatherings that have
started cropping up all over the world. His a wheat and plant
breeder and his on about whole grains and population wheats and
this very idea of relocalizing grains and growing and developing
and breeding varieties that work in a particular location and work
best for farmers- so it’s all farmer centric. Obviously it has to work
for us bakers in terms of flavors and it has to work for millers in
terms of milling.

7. Was there a particular pastry or cake that stands out?
The Powder Puff. From black and white 50s films, every young
woman had a compact with face powder and a mirror, the oyster
round circular case with sponge, that was shaped by the case and
that gave rise to these little treats. The way they were made was
by making a light sponge and pour dollops onto a baking sheet
and bake them of, she would stick two of the round circles
together with homemade raspberry jam, she ended up with an
elliptical thing and then rolled that in icing sugar, and sometimes
a special version with a layer of cream in the middle- mini sponge
cakes. If you weren’t careful you would grab one and if and
inhaled as you bit, you would snort all this white powder all over
your face!! And end up sneezing!! (laughs) They were dangerous
but yummy.

6. I saw you interview on ABC with Al, I was interested to hear
you say that when you told your grandfather you really
wanted to go into baking, and he told you a large portion
of the Reed family were bakers.
Where did they come from originally?
And do you have any childhood memories of
your sense of smell or taste working with them as bakers?

8. Given that there are few remaining pre-modern Scotch
ovens in Australia, yours being one of them, how important
is heritage protection to help ensure their survival?

It’s interesting you ask that, most of that side of the family were of
Scottish origin, so they did Scottish style baking. 100 years ago
they would have all been sourdough bakers, because sourdough
was bread back in those days.
My earliest memories are my father had an aunt who made
beautiful pastries, she wasn’t a qualified baker or pasty chef. She
made a shop window in the front of her family home, in Western
Victorian in a small town and she use to sell the most beautiful
cakes.
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I’m not sure how much heritage protection this one has... I’ve
worked with the National Trust on industrial heritage working group
for many years … and worked with Heritage Victoria for many
years as well on various ovens. I went and consulted at Ripponlea
on an oven they had in the workers cottage and did interp stuff for
them. I haven’t applied yet, I should, this one probably isn’t listed
and needs to be listed. I think it’s important they are listed because
they are so few left.

9. How does baking in a scotch oven effect the texture and
flavor of the bread?

We know, that every bread we bake is totally carbon neutral; we
don’t have elaborate accounting schemes to prove it.
For me that’s massive, I’m baking bread that isn’t warming the
planet and putting us into climate change.

..…I don’t think it has an enormous affect. The reality is that it’s a
big massive heat source, and it’s hard to replicate the bulk of that
heat because it has enormous thermal mass. It bakes bread very
quickly and it penetrates really deeply. In terms of baking it’s the
best oven ever built for baking bread. In terms of imparting flavor
to it,….. yes as a bi product of its quick cooking and the crust
development it probably does make a really nice crust but it does
not in itself impart flavor. Every morning everything in the oven
goes over 400°, which turns anything in there into white ash, which
has no flavor, everything gets turned to neutral.

There use to be one of these ovens on every street corner at the
back of every bakery in Melbourne, in every town, there was two in
little old Trentham. If we still had them we could have a tiny
carbon footprint on a massive part of our food production.
It’s a really important part of what we do and it’s an important
model for where we need to go. We’re not dealing with climate
change at all well, at this bakery we’re going out of our way to deal
with it, and the way were dealing with it is we’re doing is
essentially what bakers have always done with these beautiful
wood fired ovens, because they’ve never added to climate change.
And from a design and architecture point of view that’s a massive
point you need to make if you’re talking about Scotch ovens and
wood fired ovens in general.

The thing that’s really important about the oven, is not so much
the quality of the heat which you can sort of replicate with a stone
lined electric deck oven- you can emulate it but it’s obviously not
as good. The really important thing about this oven is that it’s
totally sustainable. From my point of view, what I love about it is
that we’re using totally sustainably harvested hard wood, sugar
gum, it’s grown in plantations, it’s plantation timber. Every
molecule of C02 that goes out of our chimney when we burn the
timber goes back into another branch so we’re totally carbon
neutral.

10. How do you think the intangible heritage (or legacy) of
Redbeard, particularly the artisan skill of baking and
operating a Scotch oven can be best protected?
We have a whole lot of cultural issues in baking; we’ve got
competing interests. From the 50s and 60s the death of the small
bakery and the take over of the mass-produced bread after WWII,
the industrialization of bread in Australia and round the world, that
push by the supermarkets and by the factory industrial bakers to
buy up and close down small suburban and regional local bakeries
was nearly complete by the mid 60s.

Our bread has no carbon footprint at all, except the chainsaw and
truck that bring the wood to us. You compare to modern deck
ovens, which are all electric, they use a huge amount of power…
and even if that’s from a renewable energy source and your
paying for carbon offsets for your power usage that doesn’t add
up. A much cleaner and more honest system is to grow trees and
burn timber.
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We’re coming out of a time when we’ve lost this beautiful passing
on of the trade of the master apprentice because it was broken in
the 60s totally, that’s a long time, 60 years. We’ve had
several generations of Australians who have grown up with shit
“white sliced death” and that factory white bread and has
dominated our culture. Some people don’t have a living memory
of good bread. It’s like starting from scratch.
Bakeries like here where we’re rediscovering baking in the old
oven and rediscovering traditional wild fermented bread, we’re
rediscovering the craft of making that, but actually [also]
introducing that back to the palette of Australians. They love it
when they taste it but it’s new, it’s like a new food to most people.
We’re Reinventing the wheel, which is sad because we’ve got
such a rich deep history and a lot of it’s gone missing because in
Australia, as with everywhere round the world, there’s not much
value on industrial history. We don’t have an interest, have an
interest in old houses and filling them up with old antiques and we
like Victorian movies and Jane Austin… but we’ve got little idea
about what bread use to be, and what bakers use to do….that craft
history is not recorded anywhere. No one’s putting it down…that
didn’t happen because it was everyday. It was everyday things
history totally overlooks and doesn’t record. When they’re
disrupted and broken those, when greed runs crafts out of town
they’re not written anywhere.
For people like me trying to reinterpret and rediscover this
beautiful craft it’s hard work.
10. Australian bakeries are an iconic part of both urban and
rural communities, signifying a community’s viability and
health.
What values do you think are important to your
customers here?

It’s a local bakery and we have a lot of people in town that use us
as a local bakery. As mentioned earlier- we have cultural work to
do, in terms of educating people and reeducating people and
palettes. I’ve tried to set us up as an experiential tourism
destination… i’ve set us up to rely on that and Covid has destroyed
that and we’ve been hard hit, people haven’t been able to travel
ect. From my point of you we need bums on seat and people
educated. An important part of our mission is to show customers
the oven, talk about sourdough, talk about local grain economy
and those things are in the minds of all the staff, [it’s] in
everything we do here. It’s all about promoting local grain economy
and promoting stone milling, wholegrains and sourdough bread,
those things are not just important to us culturally and historically,
and nutritionally but they taste better- those things motivate
everything we do.
For the 15 years we’ve been here we give our customers a
special experience and then hopefully inform their values. We
want to bring them in to thinking about regenerative agriculture and
agroecology and treating the country and land really well through
local grain economies. We want to talk to them about sourdough
as opposed to shitty commercial yeast and proper fermentation….
we’ve been trying to influence their values. We don’t assume they
have any idea when they come in, ….and we want to tell them
about this special thing.
11. What’s the demographic with customers and how has that
changed?
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It’s changed over the years. Initially it was… all sorts of people
and increasingly Macedon Ranges has built their brand of luxury
spa escapes from Melbourne. We’ve increasingly got incredibly
wealthy people are coming here.

Our demographic here in Trentham has become more wealthy
because we’re only an hour out of the CBD, it’s always been the
odd person has their country escape or weekender, increasingly we’ve gone from Land Rovers and Toyotas to Porsche’s and
BMW’S everywhere. We would rather have a boarder
demographic. They have bought up really good agricultural land
and building mansions on every parcel of land round here. The
state of Victoria has obviated their responsibility to zone properly.
Under your feet now is twelve feet deep of the richest red,
chocolate brown soil. This use to be prime potato growing country
in Victoria, the best spuds came out of here and all those small
Irish and Scottish spud farmers got bought out because McCain’s
rogered them over in the 50s and drove them out of business.
This should be the food belt for Melbourne; this is where we should
be growing all the fruit and veggies for Melbourne, because of our
close proximity. This is the agricultural belt.
Thank you John and all the team at RedBeard for your time!
Happy baking.
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