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Curry & Eggs: An Australian infatuation 
 
As a child in Sri Lanka egg curry meant some version of whole hard-boiled eggs in a curry gravy. 
There isn’t a recipe for this in the cookery book of my grandmother Ada de la Harpe. She does have 
recipes for Devilled Eggs and Savoury Eggs which I will come to.  Curries were usually made by our 
cook Rosalind except or a few specialties that my grandmother either made or supervised Rosalind 
in the making thereof. We were a Burgher household (a community of mixed Sinhalese/Tamil and 
Dutch/Portuguese/French and curries were usually a mid-day meal, dinners being given over to 
English dishes in the main.  
 
It was something of a surprise to me then, to first encounter the Australian combination of eggs and 
curry in the form of a canape of half a hard-boiled egg of which the yolk had been removed, mashed 
to a paste, then mixed with curry powder and heaped back into the white shell. Often, they were 
garnished with a dusting of paprika and a single leaflet of flat-leafed parsley.  
 
By the 1970’s  the curried egg had fallen out of favour, at least among we Baby Boomers for who it 
was too identified with our adolescent years and our mothers’ hostessing from the pages of the 
Australian Women’s Weekly with recipes that were hit or miss, and too often the former. So I have 
no  idea why I chose to make curried eggs for the first post-lockdown brunch with my children and 
grandchildren. My daughter, on my inquiring if she perhaps had set some Australian retro food 
theme for it – she has done this for family lunches at Christmases past – reminded me that it was 
because I wanted there to be something that I could eat that was neither sweet not carbohydrate 
rich. Early last year my Type 2 diabetes had got out of control, and I have been on a low to no sugar 
or carb diet.  That still doesn’t explain why I settled on curried eggs but settle on them I did.  
 
I used a recipe I found via Google and the result was generally approved, though I had been a tad 
heavy-handed with the paprika. In the way that these things have with me, I began to somewhat 
obsess about the origin of the Australian curried egg canape. Little did I guess what roads trodden 
and less trodden I was starting down. 
 
 

 
 

Fig 1. The author’s interpretation of the classic Australian curried egg, October 2021 – a tad heavy on 
the paprika 
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Curried Eggs 
 
The earliest recipe hard-boiled eggs in some kind of curry gravy I have found or been directed to 
comes from British cookery book writer Eliza Acton’s 1845 Modern Cookery in all its Branches: 
Reduced to a System of Easy Practice, for the Use of Private Families. Acton gives seven curry recipes, 
of which this one is for curried eggs. 
 

Curried Eggs 
 
Boil six or eight fresh eggs quite hard, as for salad, and put them aside until they are cold. Mix 
well together from two to three ounces of good butter, and from three to four teaspoons of curry 
powder: shake them in a stewpan, or thick saucepan, over a clear but moderate fire for some 
minutes, then throw in a couple of mild onions finely minced, and fry them gently till they are 
tolerably soft; pour to them  by degrees from half to three quarters of a print of broth or gravy, 
and stew them slowly until they are reduced to pulp; mix smoothly a small cup of thick cream 
with two teaspoons of wheaten or of rice flour, stir them to the currie and simmer the whole 
until the raw taste of the thickening is gone.  Cut the eggs into half inch slices heat them quite 
through without boiling them and serve them as hot as possible.1 

 
The first Australian recipe I have found is by and unknown contributor to the 12 April 1895 edition of 
the Euro Advertiser, a weekly newspaper published between 1888 and 1957 in rural Victoria in a 
column headed ‘The Household’ which is a miscellany of short items on housekeeping  - for example 
here window drapery and recipes – another here is for Potato Soufle (sic) The curried egg recipe is 
much the same as Acton’s without reducing the onions to ‘pulp’, omitting the cream and using 
arrowroot or rice flour as thickener.  
 

Curried Egg  
 

Fry 2 sliced onions in butter, add a tablespoonful of curry powder,  and let the onions and curry 
powder stew in a pint of good broth till the former are quite tender. Put in a cup of cream and 
thicken with arrowroot or rice flour. Simmer a few minutes, then add 6 or 8 hard-boiled eggs, cut 
in slices, heat them thoroughly but do not let  them boil.2 

 
 

 
 

Fig 2. Curried egg made in minutes from an 1895 recipe 
 
Changes rung on this basic recipe over the next decades parallel variations in curry recipes generally 
both in Australia.- until the … The boiled eggs could be halved or quartered before adding them to 
the sauce. Chutney  - of an unspecified type - was sometimes asked for and occasionally tomatoes or 
tomato sauce.  
 

https://en.wikipedia.org/wiki/Newspaper
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Acton’s recipes for Curried Gravy  and Curried Oysters call for ‘the meat of a cocoa-nut, grated or 
rasped fine’, the Curried Oysters calling also for ‘the milk of the cocoanut’.3 Coconuts were imported 
into Australia by at least 1851 when ‘About 4000 coconuts’ were among the goods being auctioned 
by Mort and Brown in Sydney.4 Hanna Maclurcan does not have a recipe for curried eggs in her 
1898 Mrs . Maclurcan’s Cookery Book, but her recipes for curried fish, beef, chicken, oysters and 
prawns call for cocoanut5.  Desiccated coconut was first manufactured in England in the early 1880s 
and would have been imported soon after this.6 ‘The arrival of cheap desiccated coconut in the later 
1800s,’ writes colonial food historian Jacqui Newling, ‘saw it being used instead of ‘cocoanut’ milk, 
which was time consuming to make’.7 I have found no early Australian curried egg recipe that called 
for using fresh coconut, however, a 1910 recipe for curried eggs calls for ‘desiccated cocoanut (tied 
in a piece of muslin), and simmer for ten minutes’ the bag being removed before the curry is 
served.8  
 
Acton’s recipe for A Common Indian Currie suggests that ‘an acid apple or two’ may be added9. Her 
recipe for Curried Sweetbreads instructs the cook to ‘add as much lemon-juice or Chilli vinegar as 
will acidulate the sauce agreeably’.10 ‘Apples’, writes Newling,’ assumed the role of green mangoes, 
raisins (and later in Australia, sweet sultanas) replaced tart-tasting tamarind, which, even with 
lemon juice or vinegar added, lacked the tropical souring agent's complexity’.11 Australian recipes for 
curried eggs included apples and lemon juice. for egg curry and in a couple on instances I have found 
also called for bananas, as in this 1932 recipe. 
  

Curried Eggs 
 
Slice and chop finely one large onion, one apple, one banana, and fry to a golden brown in a little 
dripping. Add a heaped teaspoonful of curry powder and a tablespoon of washed sultanas, a 
desertspoonful of tomato sauce or chutney, and a teaspoonful of sugar and salt to taste, put over 
the flame and fry for another minute till nicely blended, and then add two or three cups full of 
vegetable water. Cook till the ingredients are tender, and then thicken with flour mixed to a 
smooth paste with water, drop in the number of hard-boiled eggs required, shelled and cut into 
fourpieces lengthwise, and serve with boiled rice.12  

 
One recipe that stepped outside the usual is this 1937 recipe for Dal (sic) Egg Curry in a section in 
The Age headed Calling all cooks – To India. 
 

Dal Egg Curry 
 
Take a few hard-boiled eggs, 1/2 lb. of lentils, 1 large onion, 1 tablespoonful of  curry powder, 2 
oz. of butter and salt. Soak the lentils in cold water for 12 hours. Fry the sliced 
onion in the butter till it is brown, add the curry powder, mix well and add the lentils. Cook these 
for 10 minutes, stirring frequently. Then put 1 gill of hot water in the saucepan, sea 
son with salt, and simmer till the lentils are quite tender and have absorbed the water. Ten 
minutes before serving add the halved hard boiled eggs.13 
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Curry Powders 
 
All but one of Acton’s recipes call for the use of ‘curry powder’. In her book she reproduced a recipe 
for making Mr. Arnott’s Currie Powder 

 
Turmeric, 8 ounces* 
Coriander seed, four ounces 
Cummin (sic) seed, two ounces 
Fenugreek seed, two ounces 
Cayenne, half an ounce (More or less of this lasty to the taste) 

 
Let the seeds be of the finest quality. Dry them well, pound, and sift them separately, through a 
lawn sieve, then weigh and mix them in the above proportions. This is an exceedingly agreeable 
and aromatic powder when all the ingredients are fresh and good: but the preparing it is rather a 
‘troublesome process’. Mr Arnott recommends when it is considered so, a “high” caste chemist 
should be applied for it. 
 
*We think it would be an improvement to diminish by two ounces the proportion of turmeric, 
and to increase that of coriander seed; but we have not tried it.14 

 
Acton gives no information in the text here who Mr Arnott was. However, at the back of her book is 
an advertisement from a bookseller whose stock includes Arnott’s Elements of Natural Philosophy, 
General and Medical.  The author, Neil Arnott, of Arborath, Scotland,  was a surgeon with the British 
East India Company between 198078-9 and 1810-11. He was one of the founders of the University of 
London. If this is indeed Acton’s Mr Arnott, he may well have learned his curry powder recipe while 
in India. His reference to ‘high caste’ chemist also suggests that he was familiar with Indian social 
structures. Acton also reproduced Arnott’s recipe for curried cabbage in which he calls for ‘one large 
tablespoon of my currie powder ‘ (italics in the original).15  
 
It is not clear whether Arnott’s curry powder was commercially available, at least Acton doesn’t give 
an indication. Private recipes for curry powders may have been exchanged among acquaintances.  
‘Examples can be found in manuscript ‘receipt’ books compiled by householders’ writes Newling. 
‘This curry powder recipe in Helenus Scott’s manuscript, possibly from the early 1820s, may claim 
some authenticity as his family were ‘old India hands’ before migrating to NSW in 1822.’16 
 

Curry Powder 
 
Coriander seed 4 oz (110g) ; Cummin (sic) seed 1 oz (30g); Turmeric powder 4 oz (110g); ginger 
powder 1/2lb (200g); Blk pepper ½ oz (15g); cayenne pepper 3 dr[achm] (10g);  
Powder each separately & mix them together. 

 
The first published recipe for curry powder I have found is that given by Edward Abbot in his 1864 
The English and Australian Cookery Book.  
 

Curry Powder  
 
The following are our proportions:- Mustard seed, one once and a half; coriander, four ounces; 
turmeric, four and quarter ounces; black pepper, two and a half ounces; cayenne, one once and a 
quarter; ginger, half an ounce; cinnamon, cloves, and mace, each, quarter of an ounce. To be well 
pounded and mixed and kept in a stoppered bottle in a dry place.17 
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Curry powders were commercially available in England as early as 1784 when ‘Sorlit’s Perfumery 
Warehouse in Piccadilly’, Lizzie Collingham writes. ‘advertised that it was now selling ready mixed 
curry powders’.18 (This looks odd; curry smells seem the antithesis of perfumes. However, 
perfumeries like apothecaries/chemists dealt in oils that were used in well-being and healing, much 
as oils are used today. Sorlitt’s perhaps functioned as both or perhaps had caught the whiff of the 
curry powder market and seen it as a profitable sideline).   
 
Curry powders were imported to Australia as early as 1813 
 

Curry Powder – a few Cannisters of lately imported CURRY PWDER in high preservation on Sale by 
J .Laurie, 18 Hunter street. Price (Illegible) 5s. per Cannister, with directions for use; where may 
also be had the following Spices; viz. NUTMEGS, LOVES CINNAMON & GINGER.19 

 
Here, too, chemists were stockists of spices and curry powder. ‘Cumin and turmeric were outside 
the regular repertoire of the household spice caddy’ writes Newling, which may have dissuaded 
hence the need to visit an apothecary.’20 
 

J. WILKINSON, Chemist and Druggist, Elizabeth-street, (Hobart, Tasmania) begs leave to return his 
sincere thanks to his friends and the Public for their past support, and hopes to merit a 
continuance of their favours. J. W. has received by late arrivals fresh supply of Drugs, and 
Chemicals, which he can warrant genuine. Also Spices, Pearl Sago, Violet Powder, Arrowroot, 
Salad Oil, Curry Powder, and Cayenne, Ink Powders, Dutch Drops, Marking Ink, Robinson’s Patent 
Groats, Mustard, Pickles, and Sauces, Acidulated Drops, Refined Juice, Barley, Sugar, and 
Lozenges of every description.21 

 
In 1844, 22-year-old former carpenter Joseph Keen and his wife Annie set up shop in Hobart from 
which they sold home-produced sauces in condiments. Among them was a curry powder made from 
a mix of turmeric, coriander, salt, fenugreek, pepper, chilli, black pepper, rice flour, allspice, and 
celery powder. The product won a However, while well-known in Tasmania and winning a medal at 
the 1866 Inter-Colonial Exhibition in Melbourne, the product did not became a household name 
brand until 1954 when the formula and brand name were purchased by Reckitt & Colman Australia 
who already had been manufacturing an unrelated product Keen's mustard and who clearly saw the 
advantage in linking the two in the public mind.22 I have found just two advertisements for Keen’s 
Curry Powder prior to the 1950’s, both  in the Tasmanian News (1898, 1903).23 
 

Edward Abbott did not have anything good to say 
about imported curry powders. ‘ The powder sold at 
the shops is invariably adulterated: there may be 
exceptions, but they’re rare; for if the articles are 
dearer when singly purchased than the curry stuff it 
is impossible for the latter to be sure, that’s 
certain’.24 Nonetheless recipe writers stuck to 
imported brands: Captain White’s (both powder and 
paste); Empress of India; Rumford’s, which 
advertised itself as ‘free from salt and from any 
adulteration); Lipton’s; Mitchell's Royal Bengal; and 
Vencatachellum Genuine Madras Curry Powder 
made from ’over 20 different selected spices  

 
Fig 3 – Advertisement fort Vencatachellum Madras Curry Powder. 
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blended by a secret formula’ which featured at the Indian display at the Melbourne Centennial 
International Exhibition, Melbourne,  1888 – 1889, and would be advertised in the early 1950’s in 
the Australian Woman’s Mirror with the tag line ‘The Same Grand Curry  Grandma Used’.25  
 
Curried Stuffed/Devilled Eggs 
 
My grandmother, Ada de la Harpe, didn’t have a recipe for curried eggs in her cookery book, but she 
did have a recipe for Stuffed Eggs. 
 

Stuffed eggs 
 

(1) 2 oz grated cheese. 4 to 6 boiled eggs. 1/2oz butter. ½ a teaspoonful of unsweetened 
condensed milk or fresh milk. 8 to 12 dice of fried bread or toast, salt, pepper, and fennel. 

 
Cut the eggs into halves (across). Cut a small piece off the rounded end of each to make them 
stand. Remove the yolks and mash them. Put them into a bowl and mix in the cheese, milk, 
butter. Season well and fill in the whites with this mixture. Sprinkle with chopped fennel and 
place each half on a small dice of toast or fried bread. 

 
(2) Another stuffing for the eggs is of small sardines, masked and well-seasoned, with pepper, 

lime juice, finely cut red onions. 
 
Yes, stuffed eggs  were the precursor to what I was later to find were Australian curried eggs. 
 
The earliest English recipe for stuffing eggs comes from Hanna Glasse’s 1747 Art of Cookery Made 
Plain and Easy. It is alas one of the longest and most complicated. 
 

A Ragoo of Eggs. 
 
Boil twelve Eggs hard, take off the Shells, and with a little Knife very carefully cut the White a 
cross long-ways, so that the White may be in two halves, and the Yolk whole. Be very careful 
neither to break the Whites, nor Yolks, take a quarter of a Pint of Pickle Mushrooms 
chopped very fine, half an Ounce of Truffles and Morells, boiled in three or four Spoonfuls of 
Water, save the Water and chop the Truffles and Morells very small, boil a little Parsley, 
chop it fine, mix them together with the Truffle Water you saved, grate a little Nutmeg in, a 
little beaten Mace, put it into a Sauce-pan with three Spoonfuls of Water, a Gill of Red Wine, 
one Spoonful of Ketchup, a Piece of Butter, as big as a large Wallnut, rolled in Flour, stir all 
together and let it boil. In the meantime get ready your Eggs, lay the Yolks and Whites in 
Order in your Dish, the hollow Parts of the Whites uppermost, that they may be filled, take 
some Crumbs of Bread, and fry them brown and crisp, as you do for Larks, with which fill up 
the Whites of the Eggs as high as they will lye, then pour in your Sauce all over, and garnish 
with fry’d Crumbs of Bread. This is a very genteel pretty Dish, if it be well done.26 
 

Acton has a simpler recipe for Forced Eggs or Eggs en Surprise (Entremets), entremets being small 
dishes served between courses. 
 

Boil and divide … half a dozen very fresh eggs; pound the yolks perfectly, first by themselves, then 
with three ounces of good butter, a seasoning of salt, cayenne, and nutmeg, or mace, a large 
teaspoonful or more of minces parsley, and the yolks of two raw eggs. Slice a small bit of the 
whites to make them stand flat, hollow the insides well,  fill them smoothly with the yolks, form a 
small dome in the centre of the dish with the remainder of the mixture, and lean the eggs against 
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it, placing them regularly round. Set them into a gently oven for  ten minutes,* and send them 
quickly to table. 
 
*Half of one of the raw egg yolks may be omitted, and a spoonful of rich cream used instead; the 
eggs can also be steamed until the insides are firm, by placing them with a little good gravy or 
white sauce, in a stewpan, and simmering them gently for fifteen or twenty minutes.27 

 
The first Australian recipe for stuffed eggs I have come across is an 1890 one which is simpler still.  
 

Stuffed Eggs 
 
Stuffed eggs are a very good lunch or supper dish. Remove the shells from eggs that have been 
boiled hard ; cut them lengthways ; take out the yolks; rub them fine with a little dry mustard, 
pepper, and salt and add a few drops of melted butter for each egg. Then put the stuffing back in 
the white of the egg, and put the halves together. The yolks should be removed very carefully, so 
that the traces will not be left on the white part.28 

 
It isn’t clear here how one eats the reformed egg; it reads as though they are intended to look like 
whole boiled egg. An 1894 recipe mixes the yolk with minced cold chicken, recreates the whole egg, 
rolls the egg in beaten egg and breadcrumbs, fries it in hot fat and serves it with a tomato sauce or in 
the centre of a circle of green peas.29 
 
The earliest half-egg-piled-with-mashed-yolk Australian recipe I have found is for Devilled Eggs. 
 

Devilled Eggs 
 
Boil five eggs till hard and place in cold water. peel off the shells and cut each egg into two, 
removing the yolks, which should be placed in a basin and rubbed till smooth. Add best salad oil 
to the yolks of eggs, with salt, cayenne pepper, and made mustard to taste, then fill the whites 
with the mixture. Have croutons of fried bread ready, place half an egg on each, make all hot, and 
serve with a garnish of watercress.30 

 
Recipes for stuffed or devilled eggs subsequently followed the same basic idea with variations in 
what is added to the yolks: anchovy sauce, ham, cheese, minced onion. A 1905 recipe for Deville 
Eggs called for ‘a teaspoon of dry mustard, two tablespoonfuls of tomato catsup, same of 
Worcestershire sauce, one of mushroom catsup, two drops of tabasco, and a pinch of salt’.31 
 

 
 
Fig 3. Salad platter featured in the Australian Women’s Weekly in 1945 with stuffed eggs on the 
upper far left and also on the far right. Disappointingly the accompanying article did not give a 
recipe, though perhaps by then they were so widely popular there was no need for one.32 
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The earliest recipe for currying the stuffing for eggs in this way is that of Mrs. E. Gardner of Boulder 
City in 1910, which was Highly Commended in the Recipe Contest conducted by The Sun, Kalgoorlie, 
Western Australia. 
 

Curried Eggs 
 
Six. eggs, ½ oz butter, half teaspoonful of curry, half dessert spoonful of flour, two small onions, 
half gill of stock or water. Melt the butter in a small pan, chop the onions very fine, then fry it in 
the butter, then add the curry and flour, and fry for a few minutes; next add the stock, and stir 
the sauce until it thickens; boil the eggs for fifteen minutes, then lay them in a basin (this keeps 
them good). Next cut in halves the round way of the egg, rake (sic) out the yolks carefully, so as 
not to break the white; put the yolks in a basin, work them well together with a wooden spoon, 
then add to them enough of the curry sauce to make them into a smooth paste, and season to 
taste. Cut a small piece from the bottom of each half of white, so that it will stand firmly, fill in 
each case of white with some of the curry mixture, heaping it up slightly. Cut a thick slice of bread 
the shape of the dish, on which the eggs are. To be served, but slightly smaller: fry the bread in 
hot fat until it is a golden brown; place it on the dish and arrange the halves of the eggs in a 
pyramid shape, with boiled rice around edge.  
— Mrs. E. Gardner, Forrest Street, Boulder City.33 

 
Recipes I have found after this dispense with making a sauce and frying onions simply calling for 
curry powder to be added to the mashed yolks along. Chutney and mustard are sometimes added.  
 
Mayonnaise is now regarded as a classic ingredient of curried eggs, but this was not the case earlier, 
milk being the most common ingredient for making the egg mixture smoother and more spreadable. 
The first recipe I have found that brings mayonnaise into the recipe, albeit as a flavouring and not a 
standard ingredient is in a Savoury Eggs recipe from the 1926 Golden Wattle Cookery Book. 
 

Savoury Eggs 
 
6 eggs     1 teaspoon lemon juice 
12 oz butter     Salt and pepper to taste 
1 dessertspoon finely chopped parsley Lettuce 
 
Other flavourings – Curry powder, mayonnaise, anchovy sauce or other savoury sauces. 
Garnishes – Sliced olives or gherkins, small pieces capsicum, cocktail onions. 
 
1. Hard-boil eggs. Cool and shell carefully 
2.Cut eggs in hales, removing yolks. Cut a small piece off end of each half white so that egg will 
stand. 
3.Rub yolks through a strainer, add butter, mix well. 
4.Add lemon juice, salt and pepper and another flavouring if desired. 
5.Fill egg whites with mixture. Garnish 
6.Stand eggs on a dish of lettuce leaves.34 
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The mayonnaise used in this recipe may have been home made from a recipe like this from 1903. 
 

Mayonnaise 
 
These quantities are very good as a foundation to which many flavoring items can he added. 
Blend the yolk of a raw egg with a pinch of dry mustard, a gill of oil (the purest is cheapest in the 
end) and a teaspoonful  of  lemon juice, with a little tarragon or other vinegar. Add the oil drop by 
drop to the yolk of the egg while it is slowly worked with a wooden spoon. If at any time the 
sauce is obstinate and refuses to thicken properly in summertime, a remedy is to be had by 
stirring in gradually until thick enough a good melted butter sauce. This should be made very 
thick and allowed to get perfectly cold. Although the mayonnaise will not be quite so nice, this 
way of treating it Will make it pass muster.35 

 
Home-made mayonnaise could not be kept for long unless the householder had some way of 
keeping it cool.  Until the later 1920’s household refrigerators were rare. Many urban households 
would have ice boxes, some may have still had drips safes made of an upright wooden frame 
covered with hessian kept damp by soaking its ends in a tray of water. As the water evaporated from 
the hessian, heat was drawn from the inside of the safe keeping the food cold. A 1890 recipe for 
Bottled Mayonnaise suggests adding  ‘a quarter of a pint of old dry sherry or brandy to each quart of 
the sauce’ if the mayonnaise is to be stored.36 Commercial bottled mayonnaise was available by at 
least 1894 when Crawford and Co Grocers of Adelaide advertised a Bottle of Mayonnaise Sauce for 
1/3 (one shilling and threepence).37 
 
Curried Egg Sandwiches 
 
Curry and egg were partnered in other dishes too.  
 
Between 1888 – 1905,  Australian women each month could read The Dawn which described itself in 
its first edition 15 May 1888 as ‘the Australian Woman's Journal and mouthpiece - phonograph to 
wind out audibly the whispers, pleadings, and demands of the sisterhood’.38 In 1900 it carried a 
recipe for Curry Toast. 
 

Curry Toast  
 

Beat the yolks of two hard-boiled eggs with a dessert spoonful of  curry powder, a 
tablespoonful of chilli vinegar, and enough cream to moisten it nicely. Heat, and 
spread on hot battered toast.39 

 
In 1909 Miss L. Winters, East Perth, was awarded and Honourable Mention in the recipe contest in 
the Sunday Sun or her Devilled Eggs on poached eggs. 
 

Devilled Eggs 
 

Six poached eggs, an equal number of small rounds of battered toast, neatly trimmed, on 
which to place the eggs. Place a dish to keep warm, and have the following sauce ready :- 
One ounce butter, two tablespoonsful cream, one tablespoonful. French mustard (that is 
mustard mixed with vinegar and a pinch of salt), three yolks, of eggs raw, two teaspoonsful 
chutney, two ounces minced ham, and a sprinkling of cayenne. Melt the butter in a stewpan, 
add the cream and mustard, chutney, ham, and cayenne, and bring to the boil. Draw aside, 
put in the raw yolks of egg and cook gently until they thicken. Place a poached egg on each 
round of toast, arrange them nicely on a dish, put a tablespoonful sauce over each egg. and 
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serve at once.40 
 
My grandmother Ada de la Harpe’s recipe for Devilled Eggs poaches eggs or makes an omelet and 
pours a curry gravy over them. 
 
The Australian home beautiful journal; a journal for the home builder in February 1935 gave a recipe 
for Curried Scramble, as did others over the years. 
 

Curried Scramble 
 

6 eggs, 1 tablespoon butter  1 dessertspoon chopped parsley 
1 teaspoon curry powder  Hot buttered toast 
Salt 

 
Melt the butter, add the curry powder and mix well, beat the eggs and add them with salt to 
taste. Allow to cook slowly, stirring the mixture up from the bottom of the pan continually, 
remove from the fire as soon as the mixture becomes thick and set and before it is all dry. 
Pile on buttered toast and serve at once with parsley sprinkled over.41 

 
 One of the more extraordinary was this April 1919 recipe in the Daily News. 
 

Poached Eggs in Curry Aspic 
 

Butter as many fireproof egg poachers as are required, break a new laid egg into each, and 
cook them in a saute pan (or omelette pan) of boiling water until the eggs are sufficiently 
set; then put them aside to get cold. Make a curry sauce in the usual way, and when it has 
been strained, reheat it and add gelatine (previously soaked in a little water) in the 
proportion of rather less than half an ounce for each half pint of sauce. Stir in sufficient 
tarragon vinegar to make the sauce rather sharper than it would be if it were served hot, 
and, as soon as the gelatine has melted, put the sauce aside to cool. Turn the eggs out 
carefully on to a flat dish, and mask them thickly with the curry sauce. When it is firmly set, 
take each egg up on a knife with a wide blade, and put it on the top of a round of well 
cooked rice, which has been cut with with a cutter rather larger than the poached eggs, and 
serve with potato and cucumber salad.42 

 
But the most enduring combination for everyday fare, and the fondest in my cohort of Australian 
Baby Boomers, is undoubtedly the curried egg sandwich. The earliest Australian mention of eggs as a 
filling for sandwiches I have found was as one of several for Sandwich Savories in the 1896 October 
edition The Dawn to be served ‘served at afternoon parties and evening " at homes " between 
‘bread cut about one-eighth of an inch thick, and the sandwiches should always be small and neat’.    
Other fillings suggested were foie gras, deviled (sic) sardines, sardine paste, salmon or lobster cream, 
potted ham, game, chicken, lettuce, cucumber, tomato, cheese.43 
 
Hannah Maclurcan in 1898 gives the recipe that has remained the template since. 
 

Egg Sandwiches 
 

Hard boiled eggs  Salt and pepper 
A little mayonnaise  Bread and butter 
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Mode – Cut the bread very thin and butter; lay out as many pieces as you require. Boil the 
eggs very hard, and while hot chop them up; put in a little butter, pepper, salt and a 
teaspoonful of mayonnaise to each egg. Spread the mixture on half of the number of slices 
of bread and butter, place the other half on top/ Trim and serve on a serviette.44 

 
The honour of the first recipe for curried egg sandwiches goes to M.K.G. (Enmore) in her October 
1918 response in The Sun to H.J.K. (Parramatta) who asked for ‘the usual way of making curried 
eggs’. The following is given as ‘a reliable recipe’. 
 

Take 3 eggs (or as desired), 3/4 cup milk, 1 tablespoon flour, 1/2 tablespoon good curry 
powder, tablespoon butter, and a little salt. Boil the eggs hard and let them cool. Make 
a sauce by melting the butter, adding the flour and curry powder gradually until well 
mixed, and the milk slowly, stirring until creamy and smooth; add salt and pepper and 
boil 2 minutes. As it is not desired to have a too-liquid sauce. Judgment should be used in 
adding the milk. When ready, slice the eggs, drop into the sauce, and let them heat through. 
When cooked, spread the mixture on bread in the ordinary way.45 

 
The Telegraph on 31 January 1935 suggested curried egg sandwiches for ‘by the business girl who 
takes her lunch to the office, and now eggs are beginning to get more reasonable two or even three 
may be used, and the meal will still be a moderate one’. The recipe dropped making a sauce and 
simply boiled and chopped the eggs, then added curry powder, ‘a teaspoonful of any liked sauce — 
O.K. or Worcester are good’, a squeeze of lemon juice and a little chopped watercress or mustard 
cress.46 
 
The 17 March 1925 edition of the Australian Woman’s Mirror went back to basics dropping the step 
of making a sauce. 
 

Sandwiches play quite a big part in the household catering of today whether for the business 
or school lunch, for afternoon tea or for supper. … Nothing, perhaps, is more insipid or 
tasteless than an egg sandwich, if it is – just egg; but hard-boiled egg forms an excellent 
foundation for sandwich filling, if properly flavoured. … To one hard-boiled egg chopped 
finely, add curry powder to taste, also salt and pepper, and mix to a paste with lemon 
juice.47 

 

 
 

Fig 4. Hard boiled egg, curry powder, lemon juice – the classic curried egg 
 
The move was decisive: no subsequent recipes I have found made a sauce.  
 
As with all other curried egg recipes, the recipe writers, both home cooks and - later – cookery 
‘advisers’ to newspapers and magazines added to and subtracted flavourings to the basic egg yolks 
mashed with mayonnaise. Chutney made an appearance again; milk instead of mayonnaise to make 
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the yolk paste; soup powder instead of curry powder; mustard powder or piccalilli/mustard pickles; 
Masons’ O K Sauce; and Lea and Perrins Worcestershire Sauce. 
 
The Australian infatuation with curried eggs continues in the 2020s. Chef Christine Manfield in her 
2021 Everything I love to cook, has an Egg Curry recipe which shuns made curry powder in favour of 
nine separate spices flavouring a dhal puree with yoghurt48, a more complex version of the 1937 
recipe for Dal Egg Curry cited earlier; Diane Lampe suggests Stuffed curried eggs for an ‘Australian 
Day’ (sic) picnic which adds mango or other sweet chutney, chopped chives, sugar and mayonnaise  
and curry powder to the mashed yolks49; and chef Neil Perry in his 2021 Everything I love to cook gives 
a recipe for Curried Egg Sandwich which adds Kewpie mayonnaise and Bolt’s or Keen’s Curry Powder 
to roughly mashed boiled yolks. .50  
 
My thanks to Jacqui Newling, Alison Vincent and Sarah Benjamin for going down research rabbit 
holes with me. 
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