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food & drink | 1920s inventions

A FOOD
REVOLUTION

Economic boom, jazz and short skirts  
meant the 1920s was the decade of fun  
and flamboyance. The era that saw the  

AGA become a coveted kitchen essential, 
Ciara Jack takes a look at some other 

culinary inventions that changed the face  
of the kitchen



57
www.agaliving.com

gained favour with the upper classes, 
with Boeuf Bourguignon being served 
at the Ritz. In Virginia Woolf’s 
modernist classic, To the Lighthouse, 
Boeuf en Daube is given a special 
mention: “An exquisite scent of olives 
and oil and juice rose from the great 
brown dish as Marthe, with a little 
flourish, took the cover off. The cook 
had spent three days over that dish.” 

Pavlova 
Alongside rugby, pavlova is something 
that Australia and New Zealand have a 
deep-seated rivalry over. Named after 
the Russian ballerina Anna Pavlova 
who toured Australia and New Zealand 
in 1926, both countries claim to have 
chefs who named their dishes after her. 
But they weren’t alone in their claims 
to fame – as such an adored and 
admired ballerina, it turns out many 
chefs named their dishes after her. 
America even created an ice cream in 

her name. Baking a 
strawberry pavlova is a great 
addition to any 1920s 

Gatsby-esque party, as flamboyant 
gallery owner Arthur Jeffress proved 
when he served the dish at an 
elaborate red and white party, which 
epitomised the excesses of the ‘Bright 
Young Things’ era. With the host 
wearing ruby and diamond bracelets 
and everyone turning up adorned in 
white and red flashy garments, it was a 
sign-off to an economic boom which 
birthed some classic dishes. A  
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The 1920s was a bit of a boom 
time for UK households: 
wartime austerity was over 
and the young and wealthy 

were able to live like the bright young 
things in Evelyn Waugh’s Vile Bodies. 
With the introduction of the crossword 
and the pogo stick, the 1920s was a 
time of change, invention and the 
creation of cultural milestones. At the 
same time, menus became more 
international as foreign travel became 
more accessible and convenience came 
into its own. With not much time to 
kick the Charleston in the kitchen, new 
time-saving foodie inventions popped 
up into people’s lives and some of 
these have stood the test of time. 

Sliced bread 
A revolutionary kitchen invention, 
sliced bread as we know it was born in 
this era. Otto Frederick Rohwedder of 
Davenport, Iowa, first built his bread 
slicing contraption in 1912 but sadly it 
was destroyed in a fire. He resurrected 
his big idea in 1928 and the first sliced 
loaves were sold in July of that year. But 
the excitement was short lived as in 
1943 there was a US ban on sliced 
bread as a wartime austerity measure. 
The sloppy cutting ability of the first 
bread-slicing machine also meant that 
batches failed to fly off the shelves, not 
to mention its tendency to go stale 
faster in the pre-preservative era. It took 

until the end of the decade for sliced 
bread to reach the UK, where it was 
adopted by large commercial bakeries. 

Jelly 
The ability to refrigerate and  
the wide availability of gelatine 
meant that this wobbly preservative 
gained huge popularity in the 1920s. 
Elaborate jelly moulds made dramatic 
dessert centrepieces but gelatine also 
had a variety of other uses. Rather than 
melting a Camembert in your AGA 
baking oven, how does preserving it in 
aspic sound? The pungent creaminess 
of Camembert is said to work well with 
the savouriness of the aspic – if you can 
get past the unusual wobble of the 
outer casing. Jelly salad and jelly  
upside down cakes were also incredibly 
popular during this era of gelatine 
experimentation. 

Or for those feeling less adventurous  
in the 1920s, a standard fruit and sherry 
trifle was always a hit and could be 
boosted with instant custard whisked 
up on your hotplate – the Bird’s 
three-bird logo was introduced in 1929. 

continental caSSeroleS
Dishes from Europe started to make 
their way over and became a hit with 
foodies in the 1920s, with classics such 
as risotto and elaborate casseroles 
brought steaming to family tables. 
Traditionally peasant’s food, the new 
breed of slow-cooked casseroles 


