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Food and gastronomy travelled from one end of the Empire to the other. The northern part of the Habsburg monarchy was dedicated to beer, the southern part to wine. Thanks to the custom union of the monarchy and the common currency, products were circulating without restriction: cattle, wine, grain, etc. constituted the cultural heritage of Habsburg cuisine. Civil servants, officers, academics came back from their various postings with a changed taste: their wives had to adapt not only to the foreign language spoken by the cook but also to her cuisine and too the ingredients offered on the market place. Books were written for them that gathered all the diversity of "Habsburg" cuisine. The vocabulary bears witness of these transfers: many words for ingredients, vegetables, are typical "Habsburg" constructions.

changed tastes: their wives had to adapt not only to the foreign language spoken by the cook but also to her cuisine and to the ingredients offered in the market place. Books were written for them that gathered together all the diversity of "Habsburg" cuisine. The vocabulary bears witness tothese transfers: many words for ingredients, vegetables in particular, are typical "Habsburg" constructions and are unknown in German.

Thanks to the customs union of the monarchy and the common currency, products circulated without restriction, while newspapers all over the Empire advertised the same products in all languages, thus creating a common world of culinary references. The result is that many recipes were absorbed into "Viennese" cuisine,andmany influences were adaptedor imported , some dating back tothe 16 th century.

Vienna was thus a melting-pot in the first sense of the word, where foreign (Italy, France) and local (Alpine lands, Bohemia, Hungary) contributions were mixed. A patchwork fromall the Habsburg provinces and hereditary lands was created and offered in the capital's restaurants (Beisln) though far fromcorresponding with some alleged Austrian cuisine 1 . Hybridismand transformation characterized this phenomenon.

Legends and myths were invented to explain these transfers -the most famous being the Wiener Schnitzel -so that we may truly speak of "invention of tradition" to describethe palimpsest that was Viennese cuisine. Different geographical origins got attached to the same recipes, while the same names, rudely translated, travelled from one linguistic environment (German, Slavic, Latin-Italian, Turkish, Yiddish) to another and were appropriated, causing endless battles over the origin of a dish. In the broad regionsof this continent-wideEmpire, consuming dishes that bore the stampof faraway places (Bucovina, Dalmatia)became a matter of internal exoticism (Binnenexotik). After the dissolution of the Austro-Hungarian state the recipes turned into a lieu de mémoire,turning Viennese cuisine into a witnesstothe many tastes of the Empire where everybody contributed to the proliferating diversity: migrating peasants and workers, domestics and cooks, soldiers, civil servants, aristocrats. But what remains of this transfer outside Vienna? Was the Viennese melting-pot exported? In short, thoughone could find the cuisine of the whole Empire there, were these recipes exported to other places? Was it possible to eat Bohemian cuisine in Sarajevo, or paprika in Trieste? It seems here that the difference is mainly between urban and rural environments: peasants in Galicia went on cooking as they had been taught; creativity, fantasy and curiosity were mainly urban attributes,if onlybecause diversity was at hand. The everyday agents in spreadingcooking practices were the people of the Empire, themselves on the move but meanwhiletransporting products. Cooking played a role in the formation of national identity through both appropriation and differentiation. Hoteliers and cooks were essential actors in this process of transfer, 1 Susanne Breuss, Zur Bedeutung des kulinarischen für die Konstruktion österreichischer Identität, in Hannes Stekl, Elena Mannová (eds.), Heroen, Mythen, Identitäten, die Slowakei und Österreich im Vergleich, Vienna, WUV, 2003, 358. some even writing their own cookbooks. Here as anywhere, there was a gendered division of the profession: in domestic households (though less so in aristocratic houses) the cook was a woman, whereas in hotels and restaurants it was a man. On the other hand, most authors of cookbooks were bourgeois women bent on sharing their skillsand adviceon how to cook (or train the cook) and conducta perfect household. Migrants, generally coming from rural parts, brought their culinarytraditions but had to adapt to the availability and price of ingredients so that they necessarily changed some of their recipes and took over others from the new environment; in return they inspired their neighbours. In the courtyards of Vienna, Prague and Budapest, the Pawlatschen, kitchens opened ontothe corridors so that everyone would hear, smell, and sometimes taste what the neighbour was cooking. Thus diversity was an everyday experience over the kitchen stove.

With its continental expansion, the Habsburg empire encompassed regions producing everything that was needed to feed the population, except colonial and overseas exotic products that had to be imported almostexclusively through its two main ports: Trieste for the Austrian part of the monarchy, Fiume for the Hungarian one. Fromthe end of the 1850s extension of the southern railway (Südbahn) led to quicker and more widespread exportation of these goods. However, the Empire knewtransfers of products and practices well before the 19 th Century. The addition of the so-called hereditary lands (Kronländer) changed the food circuits: provinces were not only political assets but also food reservoirs and a way to diversify production. Thus traditions were created: product provenance tied up with a land or province, and the image of each land was accompanied by its most famous food or wine products. The cult of food diversity throughout the Empire culminated in the series (?) Die österreichisch-ungarische Monarchie in Wort und Bild2 where each territory was depicted and its value enhanced by mention of its agricultural produce. The customs union and common currency that was reinforced by the 1867 Compromise with Hungary engendereda free market.

The Habsburg Empire encompassed many cultural borders (Catholicism/Protestantism, Roman Catholicism/Orthodoxy; Latin, German, Hungarian and Slavic populations,as well as Jews and Muslims),one of which is rarely mentioned: the divide between beer and wine, present in both parts of the Empire, though the Hungarian part belonged mainly to the "wine" region. The frontier stretched from Moravia inthe north to a pointwest of Salzburg inthe west. This does not mean that beer was not brewed elsewhere, but that it was then in competition with wine. The Kältetechnik invented by Anton Dreher in the 1870s enabledone to refrigerate and consequently transport beer all over the monarchy 3 . Dreher created Lager-Bier and the process was soon imitated by others. Beer rapidly became one of the first broadly distributed food products, and was widely advertised inBiergarten and restaurants. With the creation of many local breweries,beer was no longer seen as a "German" drink: in Hungary in particular, the negative perception of beer originating with repression of the 1848 revolution was reversed as soon as local entrepreneurs started to produce beer, though Dreher's beer was still available and popular. The most famous brands were brewed in Bohemia: among them Pils in the city of Pilsen (Plzeň). Austro-Hungarian brewers had a reputation forexcellence and went on to open breweries outside the monarchy, beginning with the "colonial" experiment in Bosnia-Herzegovina. In this way a large and representative brewery becameestablished (and still exists) in Sarajevo.

For export purposes, Hungarian wine was praised, building on a legacy of famous Tokaj -"Vinum regum, rex vinorum" -and others, mainly from Transdanubia. The other wine region that acquired a reputation forplenty and excellence was Dalmatia, as soon as this province fell into Habsburg possession after Venice lost its foothold on the Adriatic coast at the turn of the 19 th century. Thanks to the Südbahn as well as the opening of big warehouses and storage facilities in Trieste and Fiume, Dalmatian wines soon flowed throughoutthe Empire. Local newspaper stores advertised the arrival of these wines. With acquisition of the littoral (Küstenland) the Empire greatly extended its maritime capacity beyond Trieste and Fiume so that not only wines but other products became available. It was then possible to send fish and some other seafood to elite customers in Vienna and Budapest where people had beenused to freshwater fish. It became a commoner item in the diet of locals and tourists who started to visit the Adriatic sea resorts like Abbazia or go on vacation along the coast to Zara (Zadar), Spalato (Split) or Ragusa (Dubrovnik). But of coursethe most famous Austro-Hungarian fish was the carp, traditionally prepared for religious celebrations such as Christmas Eve, thus becoming a transnational dish, whether in its Jewish form (gefillte Fisch), in soup by Hungarians or in a paprika sauce by Serbs (serbischer Karpfen). The big rivers, the Danube, Drava, Sava, Tisza and many smaller ones, provided a great variety of fish that were and still are prepared in more or less the same way.

Yet the majority of the population was rural, and agriculture the main resource of the Empire. Hungary was the major purveyor of grain and mills for a long time formed the skyline of Budapest. It was also one of the mainproducers of cattle and pork: the arrival of herds in Vienna wasa common sight, bringing a touch of exoticism with herdsmen in traditional garb. These men were called gulyásokin Hungarian: the famous soup that was to become one of the most renowned dishes in the Empire derives from this name. It combinestwo of Hungary's main products, beef and paprika.

Cities and marketplaces.

Transfers occurred in the cities, not in villages where people maintained their cooking traditions and did not buy "exotic" products fromthe next market town,first because they were expensive, and second, because they did not feel curiosity to try them. Yet urbanization drew more and more peasants into cities of all sizes: from the neighbouringprovincial centre to the metropolises of Vienna and Budapest. In the medium-sized cities commerce developed so that more shops were able to sell goods not originating from the immediate countryside: the advertisements in the local press show that the same products, sometimes with names translated,were available throughout the Empire.

The bigger the city, the broader the scope for tasting products or meeting people from other regions.

Trieste was considered a melting pot of "Volkstopf" people where influences and food from various regions and overseas passed through orwere consumed on the spot. The diverse populations who had gathered there under Habsburg rulesince 1382 helped to create a mixed heritage. Trieste was one of the doors through which Italian influences came to Austria but not the only one, for the Habsburg dynasty also controlled Lombardy and Venetia. Here transfers hada long history of reciprocity and a tradition of inventiveness. The proximity of Moravia and even Bohemia to Vienna, enhanced by the early development of the railway for economic reasons, drew migrants to the capital and created the figure of the "Czech" cook. The same could be said for the Slovene cook in Trieste, originating from the villages of the hinterland aroundthe city. Mixed regions such as Banat or Bucovina have an extraordinarily rich cooking tradition that is the result of exchanges on the market place, but alsomixed marriages, common Christian festivities and some transfers fromJewish cooking practices as well. As for Bucovina, a glanceat the map shows the roads along which influences could arrive. A late acquisition bythe monarchy at the end of the 18 th century, Bucovina had Ukrainian (Ruthenian), Polish, Armenian, Jewish, Hungarian and Romanian populations as well as some German settlers: this created not only a Babel of languages but also a melting-pot of food.

Here as in the southern part of the kingdom (Vojvodina, Transylvania), corn replaced potatoes as one of the staplesof cooking4 . Justas there is no "Viennese" cuisine, so there is no longer a"Bucovinian" cuisine for each recipe is more or less the result of mixed influence, adaptation and transformation, if not translation5 . This also had the resultof creating disputes over the "national" attribution of certaindishes. Borderzones and regions situated onthe fringeinevitably developed a mixed cooking culture that was chiefly found in towns, thanks to the multiplication of hotels and restaurants, and the growing supplyof products.

Market places and actorso solo qui(??) Under the Habsburg monarchy the market place embodied diversity: since many regions were multilingual and multidenominational, it was an opportunity to exchange goods and practices. The products of a region were shared by everyone but the way they were consumed differed from one people, or faith, to another.

In the bigger cities, the market place was transformed at the end of the 19 th century into a market hall, visited by servants, bourgeois (?) and professional cooks, while the surrounding square still attracted street vendors. But most of the time there was no such hall and customers were forcedto buy out of doors.

Vendors generally came from nearbyvillages, only the annual market -theJahrmarkt, a term that was exported as far as Russia -attracting merchants from farther afield. In many of these towns, where the hinterland was peopled by aminority group such as Slovenes around Trieste, or Czechs in Prague and Brünn/Brno, the language spoken at the market was often mixed.

Everyday life and the pragmatism of both shopkeepers and customers showed that despite nationalistic propaganda, people went about"business as usual" and took no notice of the linguistic divide intowns. The market was a place where multilingualism remained at its highest level because of the presence of peasants and merchants from the region and sometimes from further destinations. Merchants and visitors flockedfrom far away to the yearly fairs. Many peasants had a very poor knowledge of a second language and therefore customers would address them in their mother tongue, thus showing that they also knew the basic vocabulary of the minority. As the market customers were mainly ladies and maids, they were accused by nationalist activists of deviantbehaviour innot insisting on speaking their own language. An example of thisoccurred atthe famous Krautmarkt (cabbage market) in Brünn. The German nationalist weekly Brünner Wochenblattinveighed against German ladies who "completely lack national upbringing" because they speak Czech at the market, even to German peasant women 6 ! It should be an absolute rule for German ladies and girls to speak German to everybody, argued the journalist who was, needless to say, a man. Indeed, women showed "indifference" tonationalistic principlesand were thus a target for (men's) propaganda of the kind mainly expressed in newspapers. The fact is that people were multilingual and adapted their linguistic practices without necessarily associatingthem with national identity. They did the same with food when confronted withdishes that were not the same or not prepared as they were used to at home.

Mobility

In bigger towns the main source of changing habits was the railway. Of course,people had already been mobile in the Empire for various reasons (the army, studies and careers), but the railway made movement easier and cheaper, it reduced the distance to the nearby provincial centre and also let peopletravel to the 6 Brünner Wochenblatt. Wochenschrift zur Wahrung deutscher Interessen, No. 33, 13 August 1905. biggercities 7 . Introduction of generalised military service tookyoung peasants who had never left their villages to the other end of the Empire, while in their regiments they were confronted with comrades speaking other languages. Army cooks -there is no real study about thembut many of them are said to have beenHungarians -gave"Habsburg" cooking a personal note depending on their own place of origin.

Officers from various areas also contributed to this diversity,as did their aides-de-camp by introducingnew recipes. In medium-sized townsthe railway station restaurant was one of the places where "Viennese" cuisine might be offered. As the door to the outside world, this restaurant had to provide well-known local dishes so as not to alienate the local customers, but also give a whiffof the capital by serving "exotic" food, which here meant "inner-exotic". There was thus nothing extraordinary about finding Dalmatian wine in Bucovina. Thanks to the extensive railway network and soon also to new conservation and refrigeration techniques, a hotelier in Pressburg (Poszony) would beable to order fish from the Adriatic at onlya moderate risk.

Lateron, the new urban middle classes were increasingly interested in novel kinds of taste. The older noble elites had experienced cooks in their estates or town houses, but the bourgeois often had only one servant who was not always a good cook and who probably had a limited repertoire of dishes. Yet even in these medium-sized towns the cook might come from a village belonging to another nationality (a Romanian might be cook toa German or Hungarian family in Temesvár for example, or a Slovene toa German or Italian family in Trieste) and thus introduce her own cooking practices whilstat the same time adapting to what the family expected. We know from memoirs that many Jewish households had non-Jewish cooks whom they instructed about the kosher rules 8 .

In the last decades of the 19 th century the maincafé-restaurants of acity had to offer something else to theircustomers. Suchplaces flourished everywhere, bearing names like the "Habsburg", "Kaiser von Österreich", "Central", "Imperial", "Wien", etc. Along with their names they broughtthe diffusion of Austro-Hungarian imperial culture; the inhabitants of remote border towns had the impression that the capital had come nearer to them, at least in the symbolic form of coffee specialities, Strudel variations and Wiener Schnitzel. Diversity of menu was matchedby the range ofnewspapers available in the café, a sign of its opening up to the world. All new hotels built in those years bowed to this transformation of urban planning by being appointedwith a restaurant, and likewise theatres began to include a café offering snacks and a light supper. New beer-halls were also opened, sometimes in the outskirts or in the new parks or in the nearby"forest" to accommodate week-end customers. Even in the more modest taverns, a fashion for new types of food found itsway. This was often due to the fact that the innkeeper hailedfrom another region if 7 See the funny story "Die Gans von Podwolotschyska" by Roda Roda, Rote Weste und Monokel. Das neue Roda Roda Buch, Munich DTV, 1999, 136-140. 8 See for example András Koerner, A Taste of the Past. The Daily Life and Cooking of a 19

th Century Hungarian Jewish Homemaker.

not further afield. In many towns outside Austria proper, German was still a leading language so that it was possible for anadventurous soul from Graz,forexample, to try his luck as far as Czernowitz or Temesvár where he would in the course of a few years learn the otherlanguage(s) through his staffand/or local wife.

There are many examples of such"careers". Advertising for anew innkeeper was frequent in the press, and sometimes his origin might bementioned as a proof of quality and exoticism. If a Czech brewer came to Sarajevo, people would welcome the event, assuming he knewsomething about beer. In Sarajevo abrewery was anyway an immediate success and also a political statement in a city where Muslims were still in the majority. While beer-halls advertised their rangeof Czech beers, the food industry in turn started to produce "chemical" drinks out of sugar beet, like rum which had nothing to do with the real productbut was, next to beer, the cheapest alcohol available to the lower classes. It became the typicaldrink of coach drivers (Fiaker) all over the realm. When wine was too expensive or not grown in the region, ordinarypeople resorted to Schnaps (and local names thereof) for a quick 'binge'. But this was more a phenomenon of the countryside where practically everyone distilled his own Schnaps; in other cases it was consumed and bought at the local inn, generally runby a Jew. This led to the common taunt by anti-Semites that Jews were "perverting" the villagers by temptingthem withalcohol. Actually many distilleries were founded by Jews who had long been stewards on estates; they were not permitted to buy land until the mid-19 th century but had developed skill in managing others' lands and were consequentlyamong the pioneers of the food industry 9 .

Mobility meant travelling for professional reasons (migration, study, military service, civil administration) but also for leisure whichstarted to be a mass phenomenon. Thanks to the extension of the railway, travel times and costs were reduced so that more people could afford to go to spas or to the seaside; the wealthy would also go abroad (Italy mainly, Egypt, Germany, France and England). There they expected social encounters, leisure, comfort and last but not least, gastronomy. Those who chose the seaside would certainly have their first taste of seafood and fish, sometimes even oysters and hummer (??). Ineating such things they experienced the territorial extent of the monarchy, exoticism within their own country 10 .

Certainly spas could not compete in this respect but they were in their wayplaces of gastronomicexperiment: the most famous were located in Bohemia (Karlsbad/Karlovy Vary, Marienbad/Mariánské Lázně, Franzensbad/Frantyškovy Lázně) but there were others in today's Slovakia, Slovenia and Croatia. There toonew hotels and restaurants sprang up where hoteliers provided Austro-Hungarian cuisine so that everybody would feel in Vienna and at home at one and the same time. An 9 See the film by Hungarian director István Szabó, A Taste of Sunshine (1999) that tells the story of the Hungarian-Jewish family Sonnenschein who made a fortune out of a new brandy. The model is the Zwack family who invented the recipe for the famous liquor brand Unicum. 10 Tourism also began to spread towards Bosnia-Herzegovina which offered a cheaper and nearer version of the "Orient", though it did not provide much adventure in terms of gastronomy,since most of its products were already widely known.

exclusiveand exotic touch was introduced through French recipes and wines (real champagne, for example). To simulateFrench champagne, sparkling wine was imported from Italy though it was also produced within the kingdomby firms that had a transnational reputation, the best example beingSchlumberger in Vienna (founded 1842), and Törley in Budapest (founded 1882). Both sent their wines throughout the empireand their advertising was omnipresent in the press, on streetbillboards and in cafés.

Diversity of taste was brought about by cooks who adapted and interpreted the recipes they had learned or discovered intheir travels. This profession, together with many others, was a highlymobile one. The domestic cookin smaller towns, as previously mentioned,generally camefrom the neighbouring countryside, but in bigger towns she may have travelled from further away. In Vienna, most immigrants came from Moravia and Bohemia, the majority of the women becomingservants in bourgeois households where they were also responsible for the cooking (together with bringing up children) 11 . They brought to Viennese gastronomy its most renowned features12 : Buchteln (original Czech brioche buchta), Powidl (a sort of plum stew, very sticky, also appropriated by Poles under the name powidła), and finally knedlíky (knödel) thoughhere we have a real transnational transfer: as soon as people began to prepare dough, theredeveloped such recipes asgnocchi, quenelles etc.,marked by substantial differences (the filling, the doughtexture, whetherit was made of bread or potato). Going down to the south, the Knödel turns into pasta (Slovenia, Italian provinces) and eastwards into small dough for soup (galuska in Hungary), ravioli (Polish pierogi or Ukrainian varenyky), or stands alone with cheese and other ingredients (Slovak halušky).

Confronted with such novelties, the housewife mighttry to instruct the cook in other traditions, sometimes her own if she originated from another non-German region, or gether to use one of the cookbooks that were widelyproduced at the turn of the century. Thus meals resulted in a combination of the cook's own flair tempered by the needsof a bourgeois household: when it was wealthy, the cook was expected to prepare formal dinners and receptions at which she could not serve "peasant" food. On such occasions she was sometimes allowed to recruit helpers which she invariably found among her acquaintances or relatives, in short, belonging to the same national group.

Slovene maids and cooks had a similar influence in Trieste with the difference that the local cuisine was already a mixture of Italian and south Slavic with interchangeable names. It was a more disturbing prospect for a cook coming from a remote hinterland village to have to handle seafood which she was not used to.

Cooks and maids, as well as women from the lower classes, communicated through the already-mentioned Pawlatsche and met in the outside corridor which was equipped oneach floor with a washbowl called a Bassena. There they would discuss cooking among other gossip, and hence the Viennese word Bassenatratsch. Thus the taste fordiversity transcended all classes and created a heritage common to all Austro-Hungarian cuisine that is still perceptible today.

Inventing the tradition of Viennese cuisine.

Habsburg cuisine was a palimpsest on which everyone added his/her own heritage of cooking practices and references. What now goes under the nameof "Viennese" cuisine was not formulated as such before 1918, or rarely 13 . Along with nostalgia for the Habsburg monarchy's multiculturalism, its culinary tradition has turned into a lieu de mémoire 14 . Vienna influenced the whole Empire; it exported the Kaffeehaus and many cultural habits linked to food consumption but its cooking was itself a conglomerate of influences. So the transfer here really goesin both directions. Viennese inspiration lay behindthe proliferationof hotels and restaurants adorned with imperial names: this extended as far as Galicia, Bucovina and Bosnia-Herzegovina.

The civilization of the Kaffeehaus reached from one end of the Empire to the other 15 : each town had its famous place where people met (more and more women daring to visit them on their own), worked, andalso ate simple dishes (Gulaschsuppe, Schnitzel, Palatschinken, all possible variantsof Strudel). Yet the content of the dishesreflected the Volkstopf that was cooked in the capital of the Empire: Italian, Czech, Alpine-German and Hungarian.

The first indication of these exchanges of diversity isthe names used for ingredients and recipes; in their Austrian version they are now seen as "typical" of the old monarchy because they are different from the ones used in Germany proper. They go to form the Austrian identity but are in reality inherited from other languages16 . Vienna's main market, theNaschmarkt, was (and still is) the meeting-place for these Austro-Hungarian products converging from all over the realm. Words and their culinary implicationstravelled throughout the Empire: a good example of thisoccurred with the occupation of Bosnia and Herzegovina in 1878: Austrian vocabulary beganto spread in all fields, mainly military (a logical consequence of the occupation), but also in gastronomy with the arrival of hoteliers from Austria (most of them Czechs and Croats who handled Serbo-Croatian better) and Hungary (here again, Serbs and Croats). They introduced Austro-Hungarian tastes which werethen combined with traditional Turkish-Balkan specialities.

13

For an example of this reconstruction see Wolf Neuber, Die k.u.k. Wiener Küche. Rezepte aus der guten alten Zeit. Gastronomy was not exempt fromnationalistic quarrels,asin this example from Trieste. The newspaperSlovenka (The Slovene women) had a column dedicated to "pure Slovene". It is a series written as a dictionary where the authors explain the etymology of foreign words that have penetrated the Slovene language; they suggest replacing them by more "original" terms which they are sometimes forced to create ex nihilo. They also chafeagainst the use of dialect. For example the "melšpajz" from the Austrian "Mehlspeise" (a category of dessert made with flour) should be renamed "testenina". Concerning Italianisms, "makaroni" noodles must be changed into the supposedlymore autochthonous "vlitki" 17 .

Zagreb hoteliers writing their menus withGerman and/or Hungarian names were attacked by the press for not being conscious of their national duties, especially when they were not considered "pure" Croats. Ines Sabotić shows that the language in which menus were written was not considered a relevant issue before the 1900s. And even then, standardization stemmed from the legalism of the city authorities and not nationalism 18 . Yet the hoteliers were reluctant and slow to introduce still imprecise Croatian terminology:

German names prevailed that everyone understood. Indeed many hoteliers and restaurateurs were of German origin. Finally the solution of bilingual menus was adopted. Nationalism also interfered with recipes, proclaiming them to be "original"; some of these disputes are still raging today over the "invention" of such andsuch a dish.

Thusit was not irrelevant to call Viennese cooks the mediators between nationalities because their pragmatism and abilityto adapt had nothing to do with linguistic groups 19 . Just as the series Die österreichisch-ungarische Monarchie in Wort und Bild demonstrated the ethnographical diversity of the monarchy, so Viennese cuisine reflected the various heritages that came to symbolise it. As the author (we haven't introduced him yet!)himself puts it: "in der Wiener Küche tanzt aber ein ganzes Ensemble"20 . The variety of dishes that were offered in Viennese cafés and restaurants reflected this Volkstopfthoughwith some nuances as to the social level of the place or its pretensions. From the Beisl around the corner to the Sacher Hotel, from the Heurigen in Grinzing to the exclusive Demel pastry shop, one could find more or less the same things. This would have been impossible in Paris,forexample.THIS HAS BEEN ALREADY SAID BEFORE (I would cut out the part I have highlighted in turquoise, perhaps put the German quote in a note, and leave the rest)Names and terminology travelled as well, sometimes with the names varying widely from one cookbook to another. Linguistic transfer functioned throughout the Empire21 : Italian (frittata, risotto, fagioli-fiesolen), Hungarian (gulyás, palacsinta), Slavic, Yiddish and Turkish names were more or less accurately translated before being incorporated into Viennese gastronomy beyond recognition so that their 17 Slovenka. Glasilo slovenskega zenstva [Slovene women. Publication of the Slovene feminine world], No. 6, 13 March, No. 7, 27 March, No. 8, 10 April and No. 10, 24 April 1897. 18 Ines Sabotić, Le menu à Zagreb au tournant du XIXe au XXe siècle, 61.

original variants are sometimes forgotten or rediscovered. This form of appropriation -not only by Viennese cooks -creates battles over the "nationality" of a dish. It also forms a specific German-Viennese vocabulary that stands apart from common German and puzzles foreigners (beginning with Germans) 22 .

Even at the Vienna court, simple dishes were cooked for everyday meals: FranzJoseph was proverbially found of Tafelspitz (soured boiled rump of beef) and was imitated inthat on Sundays by some of his devoted subjects, as narrated by Joseph Roth in his Radetzky-March 23 . For this Fräulein Hirschwitz, the housekeeper, probably needed no instruction nor a glancein a cookbook, so integrated was the dish in the cooking traditions of Austria. It was common knowledge that the emperor and king liked Tafelspitz, but also that when he was enjoying his summer vacation at Bad Ischl he was a client of the Zauner pastry shop which had been made a court provider (k.u.k. Hofzuckerbäcker), a distinction that was reserved forDemelin Vienna and few others. His lady friend Katharina Schratt used to come to Ischl as well and among the guests at her villa wasFranzJoseph.She wrote her own cookbook 24 .

Chefs and cookbooks

All in all, though, the court was not really a gourmet'shaven, and it was elsewhere (check the sense of this transition and why we seem to be introducing cookbooks all over again after a brief mention of them in relation to the court) that some chefsmade big reputations and created a tradition of gastronomy. The best examples come from Hungary thanks to the confectioners Kugler and Gerbeaud (who was a Swiss), and the chefKároly Gundel. They established the fame of Hungarian cuisine which, together with the excellence of its wines, became a benchmark for the monarchy. Gundel was one of the first chefsto publish his own book of recipes 25 . He ran the restaurant of that name in the Budapest city park (Városliget). These works were also masterpieces of the Austro-Hungarian pastry tradition that is still well represented today. Géza Kugler published his own recipe book most ofwhich is devoted exclusively to this sweet form of art 26 . Interestingly, the savoury recipes are all translated into French (not very accurately, be it said) but not the sweet ones which were considered indigenous,conferring some form of specificity onthe Konditor (cukrászat in Hungarian). Maybe this cult for cakes, cream and confectionery of all kinds lies in the baroque tradition of specifically Austrian Catholic piety (pietas austriaca) where decoration, illusion, stucco and various 22 Ibid.,[32][33][34][35] Joseph Roth, Radetzkymarsch, Munich, DTV, 1986, 27. 24 Henriette Povse, Rudolf Maurer (eds.), Das Kochbuch der Familie Schratt. see also Gertrud Graubart Champe, To set before the king: Katharina Schratt's festive recipes, Iowa City, Iowa: University of Iowa Press, 1996. Special issues written by Jewish women anxious to combine ritual practices with new trends insocial urban life appeared in their turn. Thanks to the command of German common to all educated Jews, these books were popular all over the kingdom but were also translated and original versionswritten in Hungarian, Czech, Polish, not to mention Italian inthe particular case of Trieste. One of the most famous books was written by a German-Jewish lady from Prague in 1885 28 : the original German version was very soon translated into Hungarian. This is an indication of the growing assimilation of Jews in Hungary.Some wealthy households had servants who were not German-speaking, andtherefore some of the "traditional" Jewish dishes belonging to the Galician Jewish cuisine are not mentioned: they were not considered "modern" on the one hand, and did not appear on the hand,there are many recipes adapted from French, Italian and Hungarian culinary practice. However, in the introduction of these books, the Jewish lady authors deplore the loss of tradition -which here means kosher rules -in the towncontext 29 . Many of these ladies also produced books to be studied in girls' institutions and professional cookeryschools 30 . The most successful were translated into some of the languages of the monarchy but those written in German were generally not, because most educated ladies had a knowledge of German and could thus instruct their cooks. Various original books, on the contrary, were written in Hungarian, Czech, Polish and Italian (thoughfor the latter ladies could resort to books published in Italy, thesegenerally lackedreferences toAustrian cuisine). One of the most famousbooks, with its 80 editions down to the end of the 20 th century and translation into 16 languages (among them the eleven official languages of the Habsburg monarchy) was first published in 1858 31 . The author, Katharina Prato, was born in Graz in 1818; she developed her cooking expertiseby trying to cure her husband who had stomach pain (probably cancer,sincehe died one year after they were married) 32 . The 358 pages of her book, Die Süddeutsche Küche, were intended for novices and housewives. It was an immediate success so that she continued to work on revising it and adding new recipes: the 24 th edition of the book which was published two years before her death in 1895 had reached 712 pages. Her granddaughter, Viktorine von Leitmeier, went on updating the book until the interwar years, adding new recipes to what was now called Die große Prato 33 . Other bestsellers were the book byMarie von Rokitansky, Österreichische Küche, published in 1897, as well as Olga and Adolf Hess's book, Wiener Küche, publishedin 1913. These books were also translated into various languages of the monarchy but their recipes are also to be found more or less adapted in editions of original cookbooks throughout the Empire,sincesome belonged to the common heritage of the people.

Conclusion

The anthropologist Konrad Köstlin considered that the term "Viennese cuisine" was misleading since,according to him, the cooking of late imperial Vienna did not exist: it was a retrospective construction: "Resultat einer Selbsterzählung des späten 19. Jahrhundert" 34 . In actual fact,the definition of so-called Wiener Küche appeared during the last decades of the 19 th century from a compilation of all sorts of influences accumulating since the 16 th century, at a time when the continental power of the Casa 29 See, for example, the book written by the wife of the Subotica (Szabadka) rabbi: Rosenfeld d'Austria(ruling House of Austria??) extended over large parts of what was to become Austria-Hungary. The capital necessarily concentrated these influencesthanks to people'sincreasing mobility, chefs and cooks in particular. Thus one might evenarguethat there is no more Viennese cuisine than there is Austrian identity.

It is thus not surprising to see that in the interwar period, as well as after 1945, the culinary heritage formedpart of the construction of the problematic Austrianidentity . In the various books recently devoted to this question there are some chapters dealing with specificallyViennese cuisine 35 . A lieu de mémoire was created with the help of many surviving brands that used to be k. u. k. Hoflieferanten.(I don't think this is understandable to the average reader) They still play a role in the advertising of Vienna worldwide,and have even led to the appearance ofnew products supposedly giving the customer a whiff of the Empire. The same phenomenon is obvious in the countries of the former socialist bloc where "Viennese" cafés have opened or reopened; their rooms are often adorned with turn-of-the-century photographs idealizing the town's life before 1918, as well as with portraits of Francis Joseph and "Sissi". (This is hardly a final sentence! One other sentence at least is required. Perhaps something like: "So, one way or another, perhaps the name and concept of Viennese cuisine serves a purpose and had better be preserved." 35 Roman Sandgruber,Österreichische Nationalspeisen,[187][188][189][190][191] 
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