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Galicia on a plate.
The cook’s and consumer exhibition in Lwow,
1908

In the historic center of Lviv (Lwéw, Lemberg), there is the oldest coffee
shop (1829) called “Vienna”. It reopened after the collapse of the Soviet
Union and has become one of the symbols of the city’s return to European
identity. In many other towns of the ex-Austro-Hungarian province of the
“Konigreich Galizien und Lodomerien,” we can find establishments with
interiors in the “Viennese style” today. As part of a hybrid imperial myth,
cuisine is an example that maintains a sense of belonging to a suprana-
tional cultural phenomenon in these territories.

After the end of World War I and World War II, Czech, Poles, Hungar-
ian, or Ukrainian cuisine remained a crucial element of national identity
but never abandoned its Austro-Hungarian heritage. The situation was
worse in eastern part of Galicia, which was since 1944 under Moscow’s
control. The regime did everything possible to destroy any memory of its
European past. This is an interesting phenomenon as the myth of a de-
funct empire confronts the struggle for the right to be part of Europe
against the backdrop of Russia’s aggressive behavior, which still pursues
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the dream of being an empire again. Our task is to analyze an unknown
fact from the gastronomic history of ex-Galicia that impacted the identity
of its inhabitants through their food practices.

On October 3-18, 1908, Lwéw hosted an international jubilee cook’s
and consumer exhibition. It became an important social event, inten-
sifying the discussion about the prospects for developing local cuisine
and the social status of people involved in forming gastronomic business.
Analyzing the results of its work and the events that preceded it, we need
to focus on a few questions:

Did the exhibition become a unifying factor for the local gastronomic

community? How proportionately were the largest national groups

of the region represented: Poles, Ukrainians and Jews?

What was the professional level of the participants and what innova-

tive solutions did they demonstrate?

Did the results of the exhibition influence interest in local cuisine

and change the quality of consumption and culture?

The general historiography of that lands has many studies on the
peculiarities of the political, social, and economic situation in the re-
gion in the second half of the nineteenth and early twentieth century.’
However, when it comes to studying Galicians’ daily and gastronomic

1 S. Hoszowski, Ekonomiczny rozwdj Lwowa w latach 1772-1914, Lwdw 1935; L. Wolff,
“Kennst du das Land?” The Uncertainly of Galicia in the Age of Metternich and Fre-
dro, “Slavic Rewiew” 67 (Summer 2008) no. 2, pp. 277-300, https://doi.org/10.1017/
S0037677900023536; L. Wolff, The idea of Galicia. History and fantasy in Habsburg
political culture, Stanford University Press, 2010; L. Magnone, Tozsamos¢ prowincjo-
nalna. Galicyjski modernizm Aleksandra Fredry w swietle “idei galicyjskosci” Larry‘ego
Wolffa, in: Problemy literatury i kultury modernizmu w Europie Srodkowo-Wschodniej
(1867-1918), vol. 1: Teksty doswiadczenia, ed. by E. Paczkowska, I. Pomiatowska,
Warszawa 2017, p. 208; O. Arkusza, Polacy i Ukrairicy w Galicji wobec “duzych i ma-
tych ojczyzn”. Ewolucja pojecia ojczyzny jako wynik modernizacji Swiadomosci na-
rodowej na przetomie XIX i XX stulecia, in: “Duza i mala ojczyzna” w swiadomosci
historycznej, Zrédlach i edukacji, ed. by B. Burda, M. Szymczak, Zielona Géra 2010,
pp. 48-51; H. I0. I'pomaxosa, Agcmpiiicokuil npoekm “Taaununa”: gopmysanus
nposinyiiinoi idenmuyunocmi, “Bueni sanmcku THY imeni B. . Bepuazceroro. Cepisi:
icropuyHi Hayku” 31 (2020) no. 3, pp. 128-133, https://doi.org/10.32838/2663-
5984/2020/3.20; 1. Botiko, Micue ma ponb [aauuuni y 0epirasHo-npagosiii cucmemi
Ascmpii ma Ascmpo-Yeopuunu 1772-1918 pp., “AnpManax npasa’ 8 (2017), pp. 41-48,
http:/mbuv.gov.ua/UJRN/ap_2017_8_12.
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practices, popular science literature still prevails, and it can only be in-

cluded in academic discourse with reservations.” In the last decade, the
situation has been improved by the research of Piotr Franaszek, Tadeusz

Czekalski, Irena Homola-Skapska, Sabina Rejman, Katarzyna Stanczak-

-Wislicz, Neli Zulkanych.® They focused on the food practices of certain
social groups or the specifics of economic processes. Lukasz Frynia’s
research on the importance of food in the identity of people in central
Europe has a more philosophical and cultural impact.* An overview of the
gastronomic policy and myths associated with traditional dishes of the

2

10. Bunnnuyk, Kuatinu Jveosa, JIbBiB 2005; A. Koztowska-Rys, Lwow na stodko
i... pétwytrawnie, Poznan 2020; L. Mazan, Krakow na stodko, Krakéw 2010; S. Ko-
zak, Niecodzienna codziennos¢ w badaniach historycznych po 2010 roku, “Galicja.
Studia i Materialy” 4 (2018), pp. 9-20, https://doi.org/10.15584/galisim.2018.4.1;
O. ®paHKo, 1-Wa YKPaiHcbKa 3dedAbHO-NpaKmMuuHa Kyxus, with commentary
by M Zymap, Xapkis 2019; H. Tuxonos, “He MOxXy4u 33715 CBOei cabocTu icTu
Maibke Higoro...” (xapuyBaHHs [Bana ®panka vacis Hexyru), https:/frankolive.
wordpress.com/2019/02/04/ (26.05.2025); R. Makltowicz, CK kuchnia, Krakéw 2003.
I. Homola-Skapska, Krakowskie cukiernie i kawiarnie w XIX wieku, “Annales Uni-
versitatis Mariae Curie-Sktodowska, Sectio F - Historia” 51 (1996), pp. 43-61;
H. Xynkauuny, Aepaphi nepemasopenis 8 pecioni Kapnam (cepeduna XIX - 20-30 pp.
XX cm.), “Hayxosi 3anucku TepHOIIIJIBbCHKOIO HalliOHAJBHOI'O II€AroriqvHoTro
yHiBepcuTeTy iMeHi BonoguMupa I'HaTioka. Cepis: IcTopia” 2011, no. 1, pp. 72-76;
T. Czekalski, Dziewietnastowieczni mistrzowie sztuki kulinarnej — ewolucja zawodu
i czynniki prestizu, in: Historia naturalna jedzenia. Miedzy antykiem a XIX wiekiem.
Materiaty z miedzynarodowej konferencji naukowej zorganizowanej przez Muzeum Hi-
storyczne Miasta Gdariska i Uniwersytet Gdariski dla upamigtnienia 100-lecia otwarcia
muzeum wnetrz mieszczarskich w Domu Uphagena w dniach 3-4 listopada 2011 roku,
ed. by B. Mozejko, in collaboration with E. Barylewska-Szymanska, Gdansk 2013,
Pp- 365-373; K. Staniczak-Wislicz, Kuchnia lwowska jako konstrukcja nostalgiczna, in:
Galicja - mozaika nie tylko narodowa, vol. 2, ed. by U. Jakubowska, Warszawa 2014,
Pp- 165-172; S. Rejman, Boze Narodzenie 1 Wielkanoc w zyciu codziennym mieszkarcow
Tarnowa 1 Rzeszowa na przetomie XIX i XX wieku w swietle prasy lokalnej, “Galicja.
Studia i Materialy” 4 (2018), pp. 44-71, https://doi.org/10.15584/galisim.2018.4.3;
P. Franaszek, Dieta chtopow galicyjskich na przetomie XIX i XX wieku, “Roczniki Dzie-
jow Spolecznych i Gospodarczych” 76 (2016), pp. 289-313, https://doi.org/10.12775/
RDSG.2016.10.

. Frynia, Rola jedzenia w budowie mitu Austro-Wegier jako elementu tozsamosci srod-
kowoeuropejskiej, “Studia Interkulturowe Europy Srodkowo-Wschodniej” 12 (2019),
pp- 38-62, https://doi.org/10.5604/01.3001.0013.5613.

Galicia on a plate...

129


https://doi.org/10.15584/galisim.2018.4.1
https://frankolive.wordpress.com/2019/02/04/
https://frankolive.wordpress.com/2019/02/04/
https://doi.org/10.15584/galisim.2018.4.3
https://doi.org/10.12775/RDSG.2016.10
https://doi.org/10.12775/RDSG.2016.10
https://siesw.pl/article/135613/pl

130

Austro-Hungarian Empire by Susanne Breuss and Catherine Horel.® The
author’s professional familiarity with the peculiarities of the Central
European gastronomic heritage of the Habsburg Empire is in marked
contrast to the lack of information about the history of the Galician
periphery. Therefore, it is important to take steps to more clearly define
and comprehensively analyze the problem in recent book about Galisian’s
cousin by Thor Lylo and Marianna Dushar.® Our work has a chance to fill
this information gap and invite more diverse experts to the discourse.
The primary sources of information about the event is the exhibition
catalog, archival documents and newspaper reports. These are supple-
mented by documents such as the honorary diploma awarded to the
famous chemist and imperial advisor Walery Wiodzimirski for his fair
judging during the exhibition, and examples of the exhibition’s com-
memorative medal.” Reports in several local newspapers, from “Gazeta
Lwowska,” to “Nowosci [lustrowane” and “Gazeta Narodowa,” also provide
us with accounts of the event. The main media partners of the event were

5  S. Breuss, Zur Bedeutung des Kulinarischen fiir die Konstruktion oOsterreichischer
Identitat, in: Heroen, Mythen, Identitdten. Die Slowakel und Osterreich im Vergle-
ich, ed. by H. Stekl, E. Mannové, Wien 2003, pp. 351-372 (Wiener Vorlesungen,
Konservatorien and Studien, 14); C. Horel, Francis Joseph’s Tafelspitz. The Austro-
-Hungarian cooking as an imperial project, in: Food heritage and nationalism in Europe,
ed. by I. Porciani, London-New York 2019, pp. 138-155, https://doi.org/10.4324/
9780429279751-1.

6 1. JInmpo, M. lymap, [IlasxemHa kyxus [aauwuru, JIbBiB 2023; M. Dushar, I. Lylo,
Kuchnia lwowska. Moja kulinarna podroz przez Galicje, Krakow 2023.

7 Diplomaissued by the society to imperial advisor Walery Wiodzimirski for his par-
ticipation and fair judging during the exhibition, Central State Historical Archives
of Ukraine in Lviv (hereafter: TsDIAL of Ukraine), fund 739 (Collection of certifi-
cates, diplomas, adresses, and medals), description 1, case 148, p. 1 [Fig. no. 1J;
W. Wiodzimirski, Sprawy zawodowe, “Wiadomosci Farmaceutyczne” 8.04.1928,
no. 14-15, pp. 183-85; B. Kozarska-Orzeszek, Lwow na medalach i odznakach, “Nie-
podlegtosé i Pamie¢” 13 (2006) no. 3 (24), pp. 197-218. Lviv cooking exhibition,
unsigned medal 1908, obverse: Shield with the city’s coat of arms in a wreath
and an inscription around “JUBILEUSZOWA MIEDZYNARODOWA WYSTAWA
KUCHARSKO-SPOZYWCZA NAPOI HYGIENY ETC, 1908 LWOW” [the Jubileous
International Church and Food Exhibition Beverages Hygiene etc., 1908 Lviv];
reverse: Allegorical figure of a woman surrounded by symbols of sciences and
crafts [Fig. no. 2], http://polona.pl/item/46301622; I. JTuswso, M. lymap, IIlasxemna
KYXHA, pp. 30-31.
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the weekly “Wiek Nowy” and “Dzwignia.”® The Polish press published
information about the exhibition in news sections or secular chronicles.
Correspondents described the course of events, and only occasionally did
we see attempts at detailed reviews and assessments. However, opinions
on the need for the exhibition were not unanimous. The most scathing
characterization of the exhibition was given by a Krakow-based “Nowosci
Iustrowane” correspondent, who described it as a waste of time and the
published catalog as “local appetizing literature.” The leading Ukrainian
newspaper “Dilo” and the Jewish weekly “Jednos¢” advertised the exhibi-
tion but generally ignored the event, providing no additional information
about its participants or atmosphere.™

The period of the second half of the nineteenth century and the first
third of the twentieth century was crucial for development of Galicia.
From 1820 to 1910, the population of region grew to five and a half mil-
lion people.” The lack of free land and the inability to feed their fam-
ilies forced almost one hundred and thirty thousand people of mostly
Ukrainian descent to emigrate to the United States and Canada.'” In 1888,
Stanistaw Szczepanowski used the term “poverty-stricken Galicia” in his
analysis of the economic situation in the region." Despite criticism of his
research methodology, opponents recognized that many rural residents,

8  Pamietnik oraz katalog jubileuszowej migdzynarodowej wystawy kucharsko-spozywczej
we Lwowie 1. 1908 z uwzglednieniem hygieny i wyrobow przemystowych, z przemystem
spozywcegym tqcznosé majqcych: przepisy kulinarne i rady z zakresu hygieny odzywia-
nia sig. Nakladem Komitetu Wystawy, Lwow 1908, p. 17 (Biblioteka Przemystowo-

-Handlowa i Spoteczno-Gospodarcza, 22).

9  Kronika tygodniowa, “Nowosci Ilustrowane” 17.10.1908, p. 14.

10 Announcement, “Dilo” 7.10.1908, no. 225, p. 4.

11 K. Zamorski, Informator statystyczny do dziejow spoteczno-gospodarczych Galicji. Lud-
nos¢ Galicji w latach 1857-1910, ed. by H. Madurowicz-Urbariska, Krakéw-Warszawa
1989, p. 62.

12 A. Potocki, D. Lang-Mtynarska, B. Wéjtowicz, J. Zajac, Zmiany sposobu zywienia
ludnosci Polski Potudniowej (Galicji) na tle przemian polityczno-gospodarczych w XIX
1 XX wieku, “Hygeia Public Health” 2012, no. 47 (4), p. 519, http://www.h-ph.pl/
hyg.php?opc=AR&Ing=pl&art=206; C. Kauapaba, Emicpayis i3 3axionoi Yxkpainu
(1919-1939), JIbBiB 2003.

13 S. Sczepanowski, Nedza Galicji w cyfrach i program energicznego rozwoju gospodarstwa
krajowego, Lwdw 1888.
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regardless of national or religious background, received only 50% of the
necessary daily calories due to poverty.™

On the other hand, this period marked economic and financial growth
for cities, especially for the capital of the province.” Enormous oil and gas
reserves were discovered in Eastern Galicia, and investors began to invest
money significantly.' After province gained autonomy in 1861, the city
actively developed its railroad and related infrastructure. Restaurants
on the train stations become the good instrument tools for transferring
recipes.” In 1885, in Lwéw, the opening of the thirteenth confectionery
was reported.”® Many officials and high-ranking stuff and officers from
Vienna with their families moved to the town."” Wealthy and successful
guests and inhabitants demanded proper service and were willing to pay
for it. The number of prestigious restaurants and hotels grew.*® Grow-
ing competition made the businesses more and more affordable to the
wealthy urban stratum.

Noticeable changes were also observed in the daily life of city dwellers.
In the nineteenth century, the kitchens of Galician palaces and wealthy
homes underwent technological changes.” Initially, English kitchens

14 A. Potocki, D. Lang-Mtynarska, B. Wéjtowicz, J. Zajac, Zmiany sposobu zywienia,
p. 520; K. Baranek, Odzywianie si¢ ludnosci wiejskiej na tle sytuacji spoleczno-gospo-
darczej Galicji w koricu XIX wieku. Analiza statystyczna, PhD dissertation, Cracow
Academy of Economics, 1983, typescript.

15  S. Hoszowski, Ekonomiczny rozwdj Lwowa, p. 107.

16 P. Franaszek, Rozwdj gospodarczy Galicji na przetomie wiekow XIX i XX, in: Polacy
i swiat, kultura i zmiana. Studia historyczne ofiarowane profesor Halinie Forkowskiej-
-Fancic, Krakéw 2016, p. 184 (Polska Mysl Pedagogiczna).

17 C. Horel, Francis Joseph’s Tafelspitz, p. 139.

18  Z wedréwek starego kawalera po Lwowie, “Ilustracja Polska” 11.07.1902, no. 28.

19 1. Roskau-Rydel, Niemiecko-austriackie rodziny urzednicze w Galicji 1772-1918. Kariery
zawodowe - Srodowisko — akulturacja i asymilacja, Krakow 2011; I. Roskau-Rydel, Ro-
dziny niemieckich/austriackich urzednikow we Lwowie w XIX wieku, in: JIvgig: micmo —
cycniavcmeo — kyavmypa, vol. 8, part 1: Baada i cycniavemso, ed. by O. Apkyma,
M. Myzpwui, JIsBiB 2012, pPp. 91-95.

20 Ksigga adresowa Krélewskiego Stolecznego Miasta Lwowa 1913, ed. by F. Reichman,
Lemberg 1913, pp. 584-89; £. T. Sroka, Wieden, czyli wielki swiat. Wplyw Austrii
na zycie codzienne Lwowa w XIX wieku, in: Lwéw: miasto - spoleczeristwo — kultura,
vol. 9: Zycie codzienne miasta, ed. by K. Karolczak, k. T. Sroka, Krakéw 2024, p. 187.

21 M. Grabowski, Najnowsze sposoby stawiania piecow i kuchni odpowiadajqcych swym
celom przy jak najosczedniejszém uzyciu opatu, oraz srodki zapobiegajqce dymieniu
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replaced open fires, and from the beginning of the twentieth century, gas
stoves became increasingly popular.”” Housewives, eager to please the
taste of their loved ones and guests, increasingly turned to cookbooks
and guidebooks in search of good advice.” In Lwoéw, such literature first
appeared in 1838 in the publishing house of Franciszek Piller.** Between
1868 and 1913, the culinary library of Galicia already included a dozen and
a half books.” Many of them were published at the turn of the century,
mostly written by ladies who wanted to educate cooks and young married

22

23

24

25

piecow i kominow, Krakéw 1839; K. Karolczak, Ziemianin w miescie. Lwowskie siedzi-
by arystokracji galicyjskiej, “Annales Academiae Pedagogicae Cracoviensis. Studia
Historica” 3 (2004), p. 403.

A. Sroka, B. Plonka-Sroka, Zycie codzienne w XVIII-XX wieku 1 jego wplyw na stan
zdrowia ludnosci, Wroctaw 2003, p. 162; G. Chajko, Palac arcybiskupow lwowskich
obrzqdku tacinskiego w Obroszynie koto Lwowa w latach 1885-1923. Edycja Zrédtowa
inwentarzy, “Folia Historica Cracoviensia” 23 (2017) nr 2, p. 85.

A. H. Dziewicka, Praktyczne wskazowki dla dziewczqt stuzqcych [...]. Nakladem “Przy-
jaciela Stug”, Krakéw 1899; R. Tarnawska, Kuchnia jarska stosowana w lecznicy dr.
Apolinarego Tarnawskiego w Kosowie. Lwow. Naktadem autorki, 1901; M. Norkowska,
Najnowsza kuchnia wytwdrna i gospodarska, zawierajqgca 1032 przepisow gospodar-
skich z uwzglednieniem kuchni jarskiej, Krakow 1902; Pycckas nekaprs abo Hayka
AK eapumu i neyu cocmasnena Smuaueio Jleguykoio, icipaBieHOe U PO3IIUPEHOE
i3panie, Komomusa 1906.

Co dzisiay gotowac? czyli Sposob sporzqdzenia smakowitych potraw z miesiwa, 1yb,
larzyny i clasta, przyprawiania rogmaitéy podlewy, czyli sosow, tudziez robienia przed-
nich galaret, tortow i pasztetow. We Lwowie, Nakltadem i drukiem Jozefa Jana Pillera,
1822; Ksigzka kucharska dla uzytku w domach miejskich i pariskich. Jasna i doktadna
nauka sporzqdzania potraw migsnych i postnych. Zawierajqca znaczny zbior niezawod-
nych przepiséw gotowania, dynstowania czyli duszenia, pieczenia ciast delikatnych,
sporzqdzania kremow, galaret, satat, komputéw, smazenia owocow, robienia réznych
cieptych i zimnych napojéw, tyzan, lukréw, lodow, konfitur, muséw, mleczek, rulad,
likieréw 1 rozolisow, konserwowania wszelkich Zywnosci przez suszenie, zaprawianie,
bajcowanie, marynowanie i wedzenie; nastepnie: spis potraw obiadowych dla doméw
gospodarskich w dni powszechne i Swiqteczne zastosowany do kazdej pory roku, tudziez:
sposob ustawiania gustowanie wielkich stoléw, urzqdzania uczt strzeleckich, sniadan
a la fourchatte, wieczerzy 1 biufetow, na koniec: stowniczek wyjasniajqcy techniczne
wyrazy kucharskie i wskazéwka do sporzqdzania réznych przypraw zapasowych. Druga
poprawna edycja. We Lwowie, Naktadem Franciszka Pillera, 1835.

Kuchnia praktyczna. Dla miodych gospodyn utozyla Roza Makarewiczowa, Lwdw 1909;
Najnowsza kuchnia wytworna i gospodarska. Utozyta M. Norkowska, part 2, Krakow
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women.?® At the end of the 19™ century, Polish and Ukrainian authors
joined the active discourse to find the national characteristics of local
cuisines. What often distinguished them from other books published
in German was the desire to view their research as a contribution to the
processes of national revival.”’

The dynamics of the book market were complemented by specialized
publications such as “Gazeta Mleczarska” or the free women’s supple-
ments to the “Nowiny” magazine: “Kuchnia i Zdrowie” and “Praktyczna
Gospodyni,” which published censuses and household advice. An obvious
indication of the changes to come was the involvement of Bronistawa Al-
binowska, author of the popular housewives’ guide Dom oszczedny, in the
work of the exhibition’s organizing committee.*

Processes that preceded the exhibition

The world fairs of the 19th century were the contemporary equivalent
of the present-day World Wide Web. From the opening of the “Great Exhi-
bition of the Works of Industry of All Nations” in London in May 1851 on-
ward, large expositions were held periodically in almost all major cities.”
Their culture and the events that accompanied them had a significant
impact on the societies of the time.*” Trends introduced in Western Eu-

1909; Jomawns kyxua: (ax eapumu i nexmu). 3aaduaa JI. Jlywaxigcvka, JIbBiB 1910;
3. KimHoBenbka, Cmpasu il Hanumxku Ha Ykpaini, Knis-JIpBiB 1913.

26 C. Horel, Francis Joseph'’s Tafelspitz, p. 150.

27 0. ®panKo, 1-a YKpaiHcbKa 3a2aAbHO-NPAKIMUYHA KYXHA, P. 4.

28  Pamietnik oraz katalog jubileuszowej miedzynarodowej wystawy, p. 7.

29 The historiography of the problem is quite extensive and includes global and re-
gional experience. P. Greenhalgh, Ephemeral vistas. The expositions universelles, great
exhibitions and world’s fairs, 1851-1939, Manchester 1988 (Studies in Imperialism);
A. Geppert, World’s Fairs of the 19th century, January, 15, 2018, https://brewminate.
com/worlds-fairs-of-the-19th-century/ (26.05.2025); Encyclopedia of World’s Fairs
and expositions, ed. by J. E. Findling, K. D. Pelle, Jefferson (NC), London 2008;
A. C.T. Geppert, Fleeting cities. Imperial expositions in fin-de-siecle Europe, Basingsto-
ke 2010; J. T. Busch, C. L. Futter, R. L. Blaszczyk, Inventing the Modern World. Deco-
rative arts and the World’s Fairs, 1851-1939, New York 2012; R. Graff, M. E. Edwards,
Fair-as-foodway: Culinary worlds and modernizing tastes at Chicago’s 1893 World’s
Columbian Exposition, “Historical Archeology” 52 (2018) no. 2, pp. 420-437.

30 K. Otdziejewski, Wystawy powszechne. Ich historia, organizacja, potozenie praw-
ne i wartos¢ spoteczno-gospodarcza. Naktadem Zwiqzku Towarzystw Kupieckich
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rope and the USA impressed the imperial court of the Austro-Hungarian
Empire. The Empress Elisabeth of Bavaria (1837-1898), wife of Emperor
Franz Joseph I (1830-1916), was the honorary patron of Vienna’s first
exhibition in 1873.*

The timing of this exhibition was not accidental. In the second half
of the nineteenth century, the economic potential of the empire was
growing, and the participation of manufacturers and traders in tem-
porary or permanent events was an effective method of demonstrat-
ing their capabilities and finding partners and consumers.* Legislative
changes contributed to the popularity of exhibitions. In Galicia, one
of the greatest popularizers of its achievements was Count Wiodzimierz
Dzieduszycki. He actively worked to ensure that the region was present
at exhibitions in Paris and Vienna.* He and other popularizers succeeded
in changing the perception of Galicia as a backward region with nothing
interesting or worthy of imagination.*

In 1859, the government in Vienna liberalized the activities of associa-
tions of craftsmen and traders. In 1873, after the adoption of the law on un-
ions in empire, the charters of bakers” associations from Lwdw, Krakéw,
Tarnopol, Tarnéw, Kotomyja, and Stanistawéw were registered in Galicia.®
Between 1901 and 1903, associations of brewers, tavern—keepers, Waiters,
caterers, and confectioners came into being.*® In 1904, the Jewish Bakers’

w Poznaniu, 1928; E. Manikowska, Muzea przemystowe w Krakowie i we Lwowie.
Geneza 1 pierwszy okres dziatalnosci (1868-1914), ,Roczniki Dziejéw Spotecznych
i Gospodarczych” 81 (2020), p. 79.

31 Jubildums-Ausstellung Wien 1898 veranstaltet aus Anlass des fiinfzigjahrigen Regierungs-
-Jubildums Franz Joseph I. Wohlfahrtsausstellung, Ausstellungs-Pavillon der k. k. Polizei-
-Direction in Wien (Kunstabtheilung), Wien 1898.

32 A. Picard, L'exposition universelle et internationale de 1900 a Paris. Le bilan d’un siecle

1801-1900, vol. 6, Paris 1906.

33 E.Manikowska, Wiodzimierz Dzieduszycki i znaczenie przemystu domowego w ostatniej
cwierci XIX wieku, in: Wokdt etnograficznych pasji Dzieduszyckich, ed. by M. Dziedu-
szycka, M. Kwiecinska, Warszawa 2024.

34 M. Makoselika, Xy0omHb0-NpOMUCA06L BUCTABKU K Cnocih npesenmayii docseHeHb
eanuyvkol wxoau dusaiiny, “HapomosHasdi 3omutn’ 2016, no. 4 (130), p. 982.

35 TsDIAL of Ukraine, fund 146, description 58, case 344, 345, 347, 349, 350, 2722,
3355, 3356, 3357.

36 TsDIAL of Ukraine, fund 146, description 58, case 331, 332-335, 343, 352, 2778.
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association “Aufim” charter was founded in Krakéw.?” In general, the
1908 exhibition was preceded by many regional events in different parts
of Galicia and outside of the province.*®

The 1908 exhibition, despite its peculiarities, was part of a well-es-
tablished process. Usually, the organizers declared the goal of the events
was to promote the economic development of the territories and support
local members of the professional associations. However, exhibitions
like that were often accompanied by political slogans demonstrations
of nationalism, or even military aspirations.” It was widespread in the
territories where the interests of several national groups clashed. Austro-
-Hungarian’s Galicia was one of such a region.

Formally, the Lwéw’s exhibition 1908 was dedicated to the 60th an-
niversary of Emperor Franz Joseph I (1830-1916) but in fact, it evolved
not only from the desire to present an overview of the achievements
of Galician cuisine and allow participants to exchange experiences and
information. In the decades following the Austro-Hungarian Empire’s
annexation of the region imperial court tried to form a clear “Galician
identity” among the local populations. According to the authorities, the
exhibition should have united to unite the different nations cohabiting
in this part of the Empire around the theme of culinary arts and traditions.
This issue was raised again by the Minister of Finance of Austria-Hungary,
Dr. Witold Korytowski, who has been the honorary chair of the Lwéw
exhibition.* There was nothing extraordinary in these actions of the
Austro-Hungarian authorities. In different countries and at other times,
leaders considered food as a means of diplomatic influence and a socially
consolidating element.”

37 TsDIAL of Ukraine, fund 146, description 58, case 348, p. 8.

38 K. Otdziejewski, Wystawy powszechne, pp. 53-77.

39 Expanding nationalism at World’s Fairs: identity, diversity, and exchange, 1851-1915,
ed. by D. Raizman, E. Robey, New York 2017, pp. 6-8.

40  Kronika tygodniowa, p. 14.

41  S. Chapple-Sokol, Culinary diplomacy. Breaking bread to win hearts and minds, “The
Hague Journal of Diplomacy” 8 (2012) issue 2, p. 161-181, https://doi.org/10.1163/
1871191X-12341244; N. Teughels, Introduction, in: A taste of progress. Food at interna-
tional and world exhibition in the nineteenth and twentieth centuries, ed. by N. Teughels,
P. Scholliers, London 2015; N. Teughels, Politics at the table: food and power relations
at the 1935 Brussels International Exposition, “Food, Culture and Society” 24 (2021)
issue 2, pp. 227-243, https://doi.org/10.1080/15528014.2021.1873034.
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However, for exhibition organizers, demonstrating loyalty to the Vi-
ennese court was rather formal. They primarily hoped that Korytowski’s
participation, through the recognition of Galician gastronomic tradi-
tions, would improve the restaurant business’s and its employees’ tax
situation. Meanwhile, the published catalog proclaimed the main goals
to analyze the state of Galicia’s gastronomic culture, attract foreign ex-
perience, and outline prospects for development.* To ensure the var-
ious meetings and workshops were well run and productive. For visi-
tors’ convenience, Lwow’s authorities housed participants and guests
in the quarters of the Galician Regional exhibition 1894.* The upper part
of Lwéw’s Stryjskyj Park offered it one of the most presentable buildings,
the so-called “Palace of the Arts.”** The 1908 exhibition should look like
a natural extension of this one, and it was also to remain in the history
of Galicia as “..a manifestation of the unity and strength of the Polish
people.” Such a political declaration did not encourage the participation
of representatives of the numerous communities of Ukrainians and Jews
who made up a significant part of the inhabitants of Galicia in the exhi-
bition. An analysis of the lists of organizing committee members, chefs,
restaurant owners, and producers confirms that the exhibition has been
considered a Polish event. Ukrainians were represented by the cooperative
association “Narodna Torhivlia” and several local producers from Jaworéw
and Stanistawdéw towns.* A few prominent restaurateurs and producers
formally represented the Jewish community. The urban cuisine in Galicia

42 Pamietnik oraz katalog jubileuszowej miedzynarodowej wystawy, p. 4.

43 Powszechna Wystawa Krajowa 1894 1. 1 sity produkcyjne kraju, Lwéw 1894; Powszechna
Wystawa Krajowa 1894 1. 1 sity produkcyjne kraju, Krakéw 1896; B. Cynum, Pernomer
Kpatiogol sucmasku 6 Iaauuuni 1894 poky: icmopuunuil 0eaad, JIeBiB 2007, p. 17.

44  B. CynuwM, PeHomen kpailogol sucmasku, pp. 68-70.

45 J. Purchla, Krakéw i Lwéw: zmiennosc relacji w XIX 1 XX wieku, in: Krakow i Lwow
w cywilizacji europejskiej. Materiaty miedzynarodowej konferencji zorganizowanej
w dniach 15-16 listopada 2002, ed. by J. Purchla, Krakéw 2003, p. 86.

46 M. M. Tony6xa, ExonomiuHa dymka nepuLozo yKpaincvkoeo koonepamugy “Hapodha
mopeiens” ma iloeo 8NAUE HA PO3BUMOK eKOHOMIYHOL Ma KOONepamueHol 0ceimu
3axionoi Yxpainu 6 dpyeiil nonosuni XIX a nowamxy XX c., “ExoHomika i perion”
2016, no. 3 (58), pp. 141-147.

Galicia on a plate...

137



138

only confirmed the accurate picture of disproportions among social and
business groups involved in the gastronomic sector of the economy.*

The last decade of the 19th century was when the inhabitants of Galicia
began to change their attitudes to the culinary profession and everything
related to gastronomic practices. Since the French Revolution, haute
cuisine had ceased to be exclusively elitist, accessible only to wealthy
families. In Eastern Europe, dining out at home had also become a stand-
ard part of social culture, and this required a rethinking of the role and
place of the chef.* Changes were also noticeable in professional environ-
ments and new associations were established and registered.” They were
aware of the experience of professional associations of chefs in France,
which protected the rights of their members and cared about improving
the quality of professional training.*

On February 4, 1896, the first cooks’ mutual aid society “Zgoda” was
founded in Lwéw. This was an attempt to create a trade union to protect
and improve the prestige of the profession.* Similarly, in 1907, the Profes-
sional Association of Catholic Chefs in Krakow (Stowarzyszenie zawodowe
katolickich kucharzy w Krakowie — Pol.) was founded in Krakéw.® The
members of both organizations enjoyed partnership and friendly rela-
tions. In 1905, during the solemn consecration of the flag of the “Zgoda,”
congratulations and gifts came from colleagues in Krakéw and profes-
sional associations in Prague and Vienna.*® Three well-known Krakéw
chefs, Andrzej Styczko, Jan Kurcz, and Aleksander Wtoczkowski, were

47 W. Macierzynski, Rozwdj spoteczno-polityczny i gospodarczy Krolestwa Polskiego
i Galicji Wschodniej od lat 60. XIX w. do I wojny Swiatowej, “BicHUK JIbBIBCBKOTO
yHiBepcuTeTy. Cepis icTropnyuna’ CHIeBUIYCK 2017, p. 691; M. MakoBelika,
Xy003#HbO-NPOMUCA08T 8UCTNABKU, P. 984.

48  T. Czekalski, Dziewietnastowieczni mistrzowie sztuki kulinarnej, p. 366; S. Karpowicz,
Nasza sztuka, “Przeglad Kucharski” 2.03.1898, p. 1; Eating out in Europe: picnics, gour-
met dining and snacks since the late eighteenth century, ed. by P. Scholliers, M. Jakobs,
Oxford 2003.

49  TsDIAL of Ukraine, fund 146, description 58, case 351; case 343, p. 13.

50 J.R.Pitte, Frenchgastronomy. The history and geography of a passion, New York 2002, p. 28.

51 Pamietnik oraz katalog jubileuszowej miedzynarodowej wystawy, p. 25.

52 T. Filozof, Skorowidze i ksiggi adresowe jako zrédlo do poznania struktury gospodar-
czej Galicji Wschodniej (Wykaz firm 1 podmiotéw gospodarczych branzy naftowej
w1912 1.), “Nowa Ukraina. Zeszyty historyczno-politologiczne” 2014 issue 14, p. 162.

53 Kronika. Poswigcenie sztandaru, “Gazeta Lwowska” 5.12.1905, no. 277, p. 3.

Thor Lylo



members of the exhibition’s organizing committee.” On the catalog pages,
the organizers encouraged Galician chefs to join Lwow or Krakéw associa-
tions actively. This suggests a particular synchronization of their activities.

The organization’s main task was to create a broad database of the
most skilled chefs.*® Potential employers trusted letters of recommenda-
tion issued by the society to the members.*® The society’s activities were
a tangible incentive for its members to take better care of their profes-
sional reputations and strive for continuous training and improvement
of their qualifications.” The statutory documents of both cooks’ associa-
tions stipulated that only Catholics could be members. That automatically
limited access to them for Orthodox Ukrainians or Jews.*®

From 1898 to 1901 and 1929 to 1939, Stanistaw Karpowicz oversaw the
publication of Cook’s Review, a magazine dedicated to the professional
affairs of chefs and trends in culinary art.” One of the publication’s main
tasks was to raise the social status of chefs through public awareness that
the culinary profession was an art form and not just part of “domestic ser-
vice.” Here the first discussion about the perspective of the gastronomic
exhibition in Lwéw begins.” We assume that technical support was also
the subject of careful preparation. Unfortunately, along with information
of a gastronomic nature, xenophobic and anti-semitic comments are not
uncommon on the pages of the magazine.” Their presence reflected the

54  Pamigetnik oraz katalog jubileuszowej miedzynarodowej wystawy, p. 17.

55 TsDIAL of Ukraine, fund 146, description 58, case 351, p. 4; Na obiad do dawnego
Lwowa. Rozmowa Anny Gordijewskiej z Anna Koztowska-Rys, 17.05.2023, https://
kuriergalicyjski.com/na-obiad-do-dawnego-lwowa/ (26.05.2025).

56  Stowarzyszenie Matopolskich Kucharzy i Cukiernikéw. Historia, http://www.smKkic.pl/
index.php/glowna/historia/ (26.05.2025).

57 The first professional association of Polish chefs was founded in 1888 in Warsaw
by Aleksander Sochacki, the owner of the “Wodewil” restaurant, which operated
until 1917. Historia powstania organizacji kuchmistrzy w Warszawie, “Gastronom”
5 (December 1926) no. 4, pp. 18-19.

58 TsDIAL of Ukraine, fund 146, description 58, case 351, p. 1.

59 “Przeglad Kucharski. Organ Zwigzku Kuchmistrzéw: czasopismo poswiecone
sprawom Towarzystwa i sztuce kulinarno-gastronomicznej” 1 (1898)-4 (1901).

60 S. Karpowicz, Rozmaitosci, “Przeglad Kucharski” 1900, no. 7, p. 58.

61 S. Karpowicz, Kilka stéw prawdy, “Przeglad Kucharski” August 1898, no. 7, p. 1, §;
Rozmaitosci, “Przeglad Kucharski” January 1900, no. 1, p. 7; W. Stepien, Raki, “Prze-
glad Kucharski” May 1900, no. 9, p. 70.
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widespread fears in Galician society during the growing competition from
small and medium-sized Jewish restaurateurs and merchants.®

In almost every magazine issue, the publishers provided information
about gastronomic exhibitions and significant events in the world. Edi-
tors constantly emphasized the need for something similar in the capital
of Galicia. Eventually, the head of the “Zgoda,” chef Jézef Kordik decided
to start preparing for the event.*

Exhibition events and its most famous participants

On October 3, 1908, the governor of Galicia, Professor Michat Bobrzynski
accompanied by Count Stanistaw Badeni and Minister Witold Korytowski
appeared in the park and announced the official beginning of the ex-
hibition.* On behalf of the organizers, Mr. Jézef Kordik addressed the
audience with a welcome speech. “Echo,” the local choir, sang for the
festivities.® All proceeds from the event were collected for a special fund
that supported the widows and orphans of trade union members.* Initial-
ly, the organizers predicted that the exhibition would last about a week.
However, when more than 14,000 people visited it in the first few days
alone, the closing date was extended to October 18, over a week after the
planned final day.”

Leading restaurateurs and producers of food and kitchen utensils
from Krakéw to Lwéw and guests from Praha, Vienna, Trieste, Bukovina
region, Odesa, and Sevastopol (Russian Empire) presented in the pavilion,
which was subdivided into several halls.®® Krakéw and Lwdw, two com-
peting centers in Galicia, continued their struggle for dominance at the
exhibition. Among the most famous guests, reporters paid particular
attention to Aleksandr Wioczkowski, a chef from Krakéw who showed
avariety of homemade compotes and marmalades. A few years prior, his

62 K. Kaps, Gospodarka, polityka a tozsamosci: Galicja i Monarchia Habsburska w dlugim
XIX wieku na tle debaty historiograficznej o imperium, narodzie i regionie, “Historia
Slavorum Occidentis” 2019, no. 3 (22), p. 141.

63 Pamietnik oraz katalog jubileuszowej miedzynarodowej wystawy, p. 3.

64  Wystawa kucharsko-spozywcza, “Goniec Polski” 6.10.1908, no. 516, p. 5.

65 Kronika, “Gazeta Lwowska” 9.10.1908, no. 231, p. 3.

66 Kronika, “Gazeta Lwowska” 4.10.1908, no. 227, p. 3.

67 Kronika, “Gazeta Lwowska” 9.10.1908, no. 231, p. 3.

68 Kronika, “Gazeta Narodowa” 1908, no. 228, p. 3; Pamietnik oraz katalog jubileuszowej
miedzynarodowej wystawy, p. 54.
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products had been served to the Persian Shah Muzafar during his visits
to Lwéw. The miller Kazimierz Puchalski, from the town of Novoselyt-
sia in the Bukovina region also drew broad attention with his semolina
and quality corn flour; and Okocim created large exhibits about their
brewery.*

In addition to gastronomic shows, tastings, and discussions with lead-
ing experts, the exhibition organizers staged many additional visual ef-
fects outside the pavilion. After dark, a well-known pyrotechnician, Julian
Rutkowski, staged fireworks in front of it. Nearby, the American-English
pavilion, also operated during the day, offered nightly demonstrations
of technical innovations such as electric turntables and phonographs,
which demonstrated sound quality with examples of voice recordings
of famous people such as the singers Enrico Caruso and Selma Kurz.”™
The international company “MAGGI,” showed 25 flavors of bouillon cubes
and spices.”

The technical arrangement of the chefs’ workplaces was also innova-
tive. This was when the gas companies were leading a significant mod-
ernization in kitchen appliances and trying to recruit new customers.”
The “Lwéw City Gas Company” presented a new model for a kitchen
that they claimed would greatly simplify the work of the chefs. This
unique design caused great enthusiasm among visitors.” It proved
to be an excellent idea for the organizers to invite the manufacturers
of reliable product packaging. In Galicia, the packaging market leader
was the Krakow factory of the businessman of Armenian origin, Tade-
usz Oroszena Bohdanowicz. The organizers tried to actively promote

69 Jubileuszowa miedzynarodowa wystawa kucharsko-spozywcza, “Gazeta Lwowska”
6.10.1908, no. 228, p. 4.

70 Jubileuszowa miedzynarodowa wystawa kucharsko-spozywcza (ogtoszenie), “Gazeta
Lwowska” 6.10.1908, no. 228, p. 12.

71 This company has had its pavilion in Srtyjski Park since the exhibition in 1894.
The Eastern Fair in Lviv: Pavilions, https://forgottengalicia.com/the-eastern-fair-in-
-lviv-pavilions/; Jubileuszowa miedzynarodowa wystawa kucharsko-spozywcza, p. 4.

72 Katalog wystawy, p. 53; T. Dywan, Przemyst gazowy we Lwowie w latach 1856-1914:
prayczynek do dziejow industrializacji miasta, “Roczniki Dziejow Spotecznych i Go-
spodarczych” 79 (2018), pp. 91-124, https://doi.org/10.12775/RDSG.2018.04.

73 Kronika, “Gazeta Narodowa” 1908, no. 228, p. 4; Miedzynarodowa wystawa kuchar-
sko-spozywcza we Lwowie, “Gazeta Narodowa” 8.10.1908, no. 224, p. 2-3.
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the latest food processing and storage technologies like the Franciszek
Schumann factory in Lwéw.”

The exhibition introduced the names of Galicia’s culinary elite to the
general public. All those who usually undeservedly stayed behind the
scenes at celebrations and festivities came into the spotlight and be-
came the subject of lively discussions. The chefs were finally able to fully
demonstrate their professional skills and receive well-deserved awards
for them.”

Chefs and others who worked in kitchens were not the only par-
ticipants in the culinary competitions; the owners of establishments
(restaurants and hotels) also participated, with approaches in their pres-
entations. Well-known hotelier Mr. Zygmund Zehngut from “Bristol
Hotel,” and decorator Stefan Szczurkowski created an original space
as a Japanese-style table setting. The chef there, Ignacy Chojnicki, pre-
pared dishes popular among Galician aristocrats at the time: a variety
of fish, lobsters, and aspic (auszpik). However, in describing the pres-
entation of Chojnicki’s works, one of the reporters somewhat sarcasti-
cally remarked that the Lwéw audience appreciated the cuisine of the
Bristol restaurant primarily for the kosher dishes inspired by the recipes
of the owner’s wife, Mrs. Réza Zehngut. The Lwdw’s “foodies” of the
time highly praised the taste of her “goose ventricles with buckwheat,

“chicken in brine,” “caviar in the Jewish way (goose liver with onions),
or meatballs with buckwheat.”

The exhibition stars were chefs Jozef Korfanty, Stanistaw Lukowski,
and Mikotaj Rozmus. The “George Hotel” restaurant was considered the
most prestigious in the city. In addition to the food, the restaurant had
an original table design, where all the appliances were made in the Zako-
pane style and decorated with exquisite local ornaments by the firm of Ka-
zimierz Lewicki.”” Chefs Michat Jasinski, Jan Stefanski, Henryk Stanistaw
Wiezbowicz, Michat Stanistaw Kozak, and even Sergeant Kauda, the chef
of the regimental kitchen of the Landwehr Infantry Regiment “Lemberg

»

»

74 Katalog wystawy, pp. 52, 55.

75  Katalog wystawy, pp. 38-39.

76 Jubileuszowa miedzynarodowa wystawa kucharsko-spozywcza, p. 4.

77 The Zakopane style, is a trend in Polish architecture and decorative arts that be-
gan in the 1890s. See J. Paprocka-Gajek, Przedmioty metalowe w stylu zakopiariskim
Marcina Jarry, “Artifex Novus” 5 (2021), pp. 52-53, https://doi.org/10.21697/an.9368.
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No. 19” - this is a short list of the creators of Galicia’s gastronomic school.”
Mentioning the work of all these chefs perfectly demonstrates the high
level of competition that prevailed in the city. Despite the predominance
of French cuisine on the menu, the chefs tried to show the public the
regional specialty of tastes.

The exhibition also had its scandals. Long before it start the Lwow
press was already crowded with advertisements for Wiadystaw Podhalicz,
whose shop offered well-known desserts. One of his controversial ideas
was to create a chocolate bust of Emperor Franz Joseph I decorated with
medals made of marzipan. It was rumored that the imperial court was
quite skeptical about the project because it considered such an embodi-
ment of the monarch’s personality a form of profanation.”

The experts determined that 14 gold and eight silver medals would
be awarded that year. Among the winners were many Lwow’s residents:
Jan Hofflinger (confectioner), M. Kondraczek (confectioner), Michat Be-
likowycz (dairy), M. Demeter (butcher, meat products), F. Tabaczynski
(baker). Two companies’ achievements can be considered especially no-
table discoveries: “Vitellio,” which specialized in producing oils, food
essences, mustard, wine vinegar, and natural food dyes; and the “Gorgon
Brothers,” founded in 1870 in the Lwéw.* Both companies received hon-
orary “Grand Prix” awards from the jury.

One of the biggest winners of the exhibition was the chef, Antoni
Teslar. He can be considered the personification of the evolutionary
trends of the Galician chef, a man who did a lot to raise the prestige
of this profession. For more than thirty years, he worked for the gov-
ernor of Galicia, Count Andrzej Potocki.” In 1910, he published a book
entitled “Polish-French cuisine.”® Its premiere and practical approba-
tion took place during the exhibition. This collection of recipes with
relevant comments resulted from Teslar’s professional experience. The
book has long been considered one of the fundamental publications

78  Jubileuszowa miedzynarodowa wystawa kucharsko-spozywcza, p. 4.

79 A. Koztowska-Rys$, Lwow na stodko, p. 73.

80 Pamietnik oraz katalog jubileuszowej miedzynarodowej wystawy, il. VIII.

81 M. Majer, Antoni Teslar — kuchmistrz znany i nieznany, “Rocznik Biblioteki Nauko-
wej PAU w Krakowie” 64 (2021), pp. 125-146, https://doi.org/10.4467/25440500R
BN.21.009.16091.

82 A. Teslar, Kuchnia polsko-francuska. Naktadem autora - odbito w Drukarni “Czasu”,
Krakdéw 1910.
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for Galician haute cuisine chefs. As the author recalled in the preface,
he was proud to have received special awards for his work at culinary
exhibitions in Krakow (1904) and Lwoéw. Teslar created original methods
for preserving fruits and berries and finding new delicate wine flavors.
Another of his achievements was introducing the correct translation and
interpretation of French dishes and their ingredients into wide circula-
tion, thus increasing their visibility and accessibility for a broader range
of Galician gourmets. Antony Teslar’s book was another attempt to rethink
the French gastronomic tradition in this part of Europe. For the first time,
we noted such steps since the reprints and comments by Polish authors
on the book Le cuisinier francois (1651) by Francois Pierre La Varenne.®
Antony Teslar’s activity and work occurred at the end of the 19th century
when attempts to use cookbooks as part of the local gastronomic and
national identity struggle became more frequent.*

The orientation of Lwéw’s establishments toward French cuisine
has remained constant since the Napoleonic Wars.* This is confirmed
by the oldest (1811?) surviving menu from the Hotel “De Russie.”* Even
though that local gourmet often criticized the taste of local cuisine, the
trend continued until the outbreak of Great War 1. Antony Teslar was
not alone in his search and actively used the advice of Walery Stepien,
the chef of the Schwarzenberg aristocratic family from Prague.® Stepnia’s
censuses are included in the exhibition catalog. French dishes also

83 K. Kuras, Czy Le cuisinier francois zmienit polskq kuchnie w czasach nowozytnych?
Przyczynek do zagadnienia transferu kulinarnych wzorcow, “Zeszyty Naukowe Uni-
wersytetu Jagielloniskiego. Prace Historyczne” 143 ( 2016) issue 3, p. 444.

84 H. Notaker, A history of cookbooks. From kitchen to page over seven centuries, University
of California Press, 2017, p. 248; J. Babilon, Prvd kuchdrska kniha v slovenskej reci,
Pest 1870.

85 Szkola kucharek, czyli tatwy sposéb wyuczenia si¢ gotowania réznych potraw miesnych
i postnych. Na wzor dzieta A. Caréme kuchmistrza Napoleona utozyt L.Z., Krakow 1843.

86 Dom goscinny w Hotelu Rosyjskim we Lwowie, [HCTUTYT ZOCTi/pKeHD 616110 TeTHIX
MUCTEIBKUX PecypciB, JIbBIBChKA HAIIOHAIbHA HayKOBa 6ibioTexa HarrioHabHOT
axazeMil Hayk YKpainu iMeHi B. Credanuka, case no. 7986.

87 Reklama restauracji Pana Hofmana Hotel George we Lwowie, “Dziennik Polski”
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prevailed among them, and only once is it mentioned that he cooked for
“Krusztadki Kurlandzkie” with a side dish “in Polish.”®

Antony Teslar stood out among the culinary artists, as he was skilled
in creating delicious dishes and highly experienced performing com-
plex logistical tasks. Working for the Governor in Lwéw, he was tasked
with organizing official receptions and balls in addition to his regular
family responsibilities. He recorded detailed descriptions of the dishes
he prepared and the number of guests present for each of the receptions
of the governor or head of the Galician Parliament held since 1902. One
of the most crucial descriptions comes from February 4, 1907: the ta-
bles were set for four hundred people, and about 1,600 guests attended
the evening reception.” A “Gazeta Lwowska” newspaper reporter noted
that the delicious and spectacular dishes and the well-organized buffet
improved the guest’ mood and encouraged continued dancing and loud
celebrations. Among the guests were official delegations from Chernivtsi
and Krakow.”

The case of Antony Teslar shows how the professional evolution of ac-
tive Galician chefs took place and how the attitude toward them and their
work changed in the society of the time. The beginning of their more
active communication with the public and their media recognition were
becoming commonplace. For the first time, the catalog published photos
of the most famous chefs of Galicia with their places of work. Upon this
time in the advertisements of Lwow restaurants, the chef’s name is in-
creasingly seen alongside the owner’s name.

Conclusion

The 1908 culinary and consumer exhibition was a successful social and
financial event, representing Galician gastronomic potential and per-
spective. The number of visitors exceeded the organizers’ expectations,
and the general press reviews were primarily positive. The correspondent
of “Gazeta Narodowa” aptly emphasized its main result: “It turns out that
we can buy almost everything we need for the kitchen in our region today
without overpaying for imported goods.” This statement seems overly opti-
mistic and is valid only regarding the use of new technologies for cooking
or storing food and the prospects for increasing food production. They

89  Pamietnik oraz katalog jubileuszowej miedzynarodowej wystawy, p. 33.
90 A. Teslar, Kuchnia polsko-francuska, pp. 264-65.
91 Kronika, “Gazeta Lwowska” 7.02.1907, no. 30, pp. 4-5.
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were supported by food and kitchenware manufacturers such as Tadeusz
Bogdanowicz, Jan Muszynski, and Jan Tabaczynski. However, all these
efforts could not radically affect the gastronomic preferences of most
Galician inhabitants. Local urban cuisine to continue to remain in line
with the general French tradition.

The original intention of Vienna was to give Galician cuisine
a place among other regional cuisines of the empire. However, most
members of professional chef associations in Lwéw or Krakéw fo-
cused to solve their economic problems. They were more interested
in raising their professional qualifications and helping widows and
orphans, but not in the governmen’s attempts to use the gastronomic
culture of Galicia to strengthen “local impair social identity.” A big
disappointment for the committee and participants was that restau-
rants were not granted the status of industrial enterprises and did not
receive any tax breaks from the government. The low representation
of Ukrainian and Jewish participants demonstrated these national
groups’ existing social contradictions and imbalances in government
and gastronomy business.

Among the positive results of the event is a noticeable increase
in interest in the quality of gastronomic education and its prestige.
On May 1, 1909, the first Galician specialized culinary school was opened
in Lwéw by the authorities’ decision and under the chef Jézef Kordik’s
leadership. In the coming years, several more such urban schools began
operating in the eastern part of the province. In the rural provinces,
where the Ukrainian population predominated, this area was taught
by the wives of local priests or schoolteachers. Sometimes, even palace
cooks were involved in educational work, as happened in Count Stanistaw
Badeni’s palace in the Koropets village. The exhibition intensified pro-
fessional and public discussion about the prospects for developing and
popularizing local cuisine. Cooking schools began to form in Lwow and
Krakow, which in the future were to create their vision of the prospects
for local cuisine. Unfortunately, the outbreak of the Great War in 1914
and the subsequent tragic events of the first half of the twentieth century
interrupted this process.

In 1918, the Great War ended. Newly independent countries replaced
the Austro-Hungarian Empire. Their political elites and societies tried
decolonizing their past as much as possible, except for gastronomic prac-
tices. The memory of their best examples still lives on in Lviv, Krakéow,
and Prague. This cultural phenomenon is still waiting to be studied.

Thor Lylo
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Abstract

Thor Lylo
Galicia on a plate. The cook’s and consumer exhibition in Lwdw,
1908

On October 3-18, 1908, the capital of the largest province of Austria-Hun-
gary, Lemberg (Lwow in Polish, Lviv in Ukrainian), hosted an internatio-
nal jubilee cook’s and consumer exhibition. According to the organizers,
the event was intended to demonstrate local gastronomic and consumer
culture. The best chefs, restaurant owners, and hospitality industry re-
presentatives attended the exhibition. The event was very popular among
numerous visitors. The exhibition was intended to introduce the public
to the best chefs and producers of Galician cuisine to place them in the ga-
stronomic context of the Austro-Hungarian Empire. An indirect result was
an increase in the number of Polish and Ukrainian cookbooks published
in the following decades and the creation of culinary training courses.
Unfortunately, this was the last event in this part of Eastern Europe, and
its history and results were unknown to researchers for many years.

Keywords:

Lemberg, Lwow, Galicia, exhibition, cooks, gastronomic culture, culi-
nary equipment, restaurant, Antony Teslar
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Abstrakt

Thor Lylo
Galicja na talerzu. Wystawa kucharsko-spozywcza we Lwowie
w 1908 roku

W dniach 3-18 pazdziernika 1908 roku w stolicy najwiekszej prowincji
Austro-Wegier, Lwowie, odbyta sie miedzynarodowa jubileuszowa wy-
stawa kucharsko-spozywcza. Wedlug organizatoréw wydarzenie miato
na celu zaprezentowanie lokalnej kultury gastronomicznej i spozywczej.
W wystawie wzieli udziat najlepsi szefowie kuchni, wlasciciele restauracji
i przedstawiciele branzy hotelarskiej. Wydarzenie cieszyto sie duzym za-
interesowaniem wsrédd licznych odwiedzajacych. Wystawa miata na celu
zapoznanie publicznosci z najlepszymi kuchmistrzami i producentami
lokalnej kuchni, zamierzano umiesci¢ ich na kulinarnej mapie Cesarstwa
Austro-Wegierskiego. Posrednim wynikiem wystawy byt wzrost zaintereso-
wania tematem kultury kulinarnej, zwiekszenia liczby polskich i ukrain-
skich ksigzek kucharskich publikowanych w kolejnych dziesiecioleciach,
powstanie nowych kurséw kulinarnych. Byto to ostatnie wydarzenie o po-
dobnej tematyce w tej cze$ci Europy Wschodniej, a jego przebieg i wyniki
pozostawaty zupelnie nieznane badaczom przez wiele lat.

Stowa kluczowe:
Lemberg, Lwéw, Galicja, wystawa, kucharze, kultura kulinarna, sprzet
kulinarny, restauracja, Antony Teslar



