Miss Lucy Drake

Date of Birth: 16 July 1867

Place of birth: Collingwood, Victoria.

Date of Death: 13 February 1923

Place of Death: Hawthorn, Victoria

Main role held at Swinburne: Cooking Instructor, Swinburne Technical College, 1912 —1923.

Publications by Miss Lucy Drake:
Everylady’s Cook-Book. 1923, 1935.
Management of Gas, Fire and Electric Stoves.

The original and only Miss Drake's home cookery, 1940
https://commons.swinburne.edu.au/items/677a05ac-e17c-4e86-al1b2-268667cce648/1/

Miss Drake's student's text book for sweets making (confectionery), 1920s
https://commons.swinburne.edu.au/items/cb6ff095-9a19-477d-9d6b-bb993f2b5bb7/1/

Dainty dishes for children, invalids and convalescents, 1920s
https://commons.swinburne.edu.au/items/3e6477c4-47d1-4b60-a930-9cf753cf4302/1/

As the best known authority on cooking in Australia in the early decades of the twentieth century,
Miss Lucy Drake, through her numerous classes and publications, expounded the practice and theory
of cooking from basics to sophisticated dishes, assuming nothing in her audience. Her cooking
contained few imported ingredients, and represented the national cooking tradition of Australia at
the time using local ingredients. She encouraged thrift and resourcefulness in the use of ingredients
and leftovers, as well as promoting healthy eating. Waste of time was also discouraged, labour
saving tips were dispensed and new technology such as electric stoves embraced.

Miss Lucy Drake (as she preferred to be addressed), was born in Australia in 1867, and trained at the
National Training School of Cookery in London.

By 1912 she was teaching part time in the newly established Swinburne Technical College in
Hawthorn. In 1914 she became Head of the Department, and in 1915 became a full-time permanent
staff member. Her cookery classes were held daily and were immensely popular with about 75 girls
attending. In 1914 the Chief Schools Inspector reported that “Miss Drake is a very capable
instructress and for cookery has the largest classes of technical students in the state”. She was noted
for her energy and cheerful conversational style with the students. The Chief Inspector further noted
in 1917 that “I... must pay tribute to the energy and enthusiasm of Miss Drake; she is not only hard
working, but has the happy knack of getting the best out of every student and in gaining their
interest and confidence”.
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Miss Drake’s letter of application, 1913. Swinburne History Collection.




Miss Drake’s letter of application, 1914. Swinburne History Collection.




Miss Drake’s letter of application, 1913. Swinburne History Collection.




Miss Drake’s Resume.1913. Swinburne History Collection.
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Miss Drake’s Resume.1913. Swinburne History Collection.




Time-table for School of Domestic Arts, 1913. Swinburne History Collection.




1914 prospectus, Swinburne Technical College. Swinburne History Collection.
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1914 prospectus, Swinburne Technical College. Swinburne History Collection.



1914 prospectus, Swinburne Technical College. Swinburne History Collection.




Cookery Costs, 1914. Swinburne History Collection.




Her training mission, which must be viewed within the context of the times, had three main
audiences:

1. Housewives needing to upgrade their cooking skills, especially as the era of engaging
servants was ending.

2. Young women preparing for marriage and housekeeping.

3. Business women who worked during the day, but were happy to attend evening classes.

She further developed courses in making sweets and confectionary for women with family
responsibilities at home who could earn money through selling their creations to tea-rooms,
cafes and restaurants, who charged a premium for home- made cooking.

The Swinburne Technical College Annual Report of 1919 stated:

“Nothing seems to affect the popularity of [Miss Drake's] classes or the enthusiasm of her
students ... In addition to the work required in preparing food and supervising eight classes,
Miss Drake and her very capable assistant Miss Webster arranged for a series of
demonstration lessons on Cakes and Pastry and Sweet-making. These lessons were
extraordinarily successful (the room being crowded on each occasion), and repetitions have
been so frequently asked for, that Miss Drake has been forced to recognise the fact that she
is able to provide a special type of instruction, which large numbers of ladies are anxious to
receive and pay well for”.

By 1921 a substantial profit was being made by Swinburne from these classes, and the College
Council rewarded her with a bonus of 5 pounds. Miss Drake periodically expressed dissatisfaction
with the level of remuneration she received from Swinburne, given her prominence as Australia’s
leading cook.



Senior Cookery room, First Floor, School of Domestic Economy. Photo: Swinburne History Collection.

In 1922, Miss Drake took six months leave from Swinburne in order to focus on her new book
“Everylady’s Cook- Book”. She returned to Swinburne in 1923, attended work on Monday, February
12, then suddenly became ill and died on Tuesday, 13 February.

Miss Drake was succeeded in her position by her niece and assistant, Miss Dorothy M Giles, who
retired in 1930.



The Australasian (Melbourne, Vic. : 1864 - 1946) Saturday 17 February 1923.



The Australasian (Melbourne, Vic. : 1864 - 1946) Saturday 15 October 1927 p 68.



7th. Edition. It ran to 11 editions. Swinburne History Collection.
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Four editions of this book were published. Swinburne History Collection.



Two editions were published. Swinburne History Collection.
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