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1. Introduction 

This document describes the eCookbook ñTasting Historical Europe - Exploring the 
culinary threads between Austria and Lithuaniaò, one of the replicated products within 
the Europeana Food and Drink Project (EFD). Created by the eCookbook cluster, 
consisting of Austrian National Library (ONB) and Vilnius Universityôs Faculty of 
Communication (VUFC), the product was delivered as part of WP3 which is managed by 
Keepthinking. 

 
Part of this report is included in the resubmission of D3.15 eBook, as the London Local 
Pubs: Past and Present eBook has inspired the creation of the eCookbook. It showcases 
the potential of repeating the model created by the Book and eBook cluster and it 
achieves the aim of the Europeana Food and Drink project, which is to encourage reuse 
of digital cultural heritage content. 

 

2. Background and Key Ideas 

During the Europeana Food and Drink All Partnersô Meeting in Athens on 19-20 March 
2015, the Austrian National Library (ONB) and Vilnius Universityôs Faculty of 
Communication (VUFC) came together to discuss the development of an eBook based 
on the connections between Austrian and Lithuanian cooking traditions. They spoke to 
members of the EFD book and eBook application cluster to develop their idea and 
receive guidance the process of creating an eBook. This helped ONB and VUFC 
cultivate their idea and to define a model of the processes and partnerships that are 
necessary for creating a successful eBook, with the help of the book and eBook 
application cluster (FEP, SHIFT and TOP).  

 

Figure 1:Book and eBook cluster partners FEP, SHIFT and TOP speak to VUFC and ONB about 
the replication of the ebook. 
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2.1 Key ideas for the eCookbook included: 

 

ñFood connecting peopleò - understanding of historical gastronomical 
interconnections is important for creation of European identity  

In this case, Europe could be interpreted not only as geographical, historical or cultural 
area but deeper, as a network of intangible signs (connections) ñhanded on by the pastò 
and communicated to contemporary society as ñrecognisable featuresò and ña 
constituent part of the affirmation and enrichment of cultural identitiesò. Networks of 
diffusion and the interchange of gastronomical ideas play an important role in the 
formation of European and/or regional identity from the prehistoric time to contemporary.  
Investigation of these gastronomical networks and communications are important for a 
greater understanding of European culture and the creation of European identity in 
contemporary time. 

 

Good and repeatable example of collaborations between two countriesô 
institutions, different institutions (Library and University), public sector and 
different communities (food bloggers, Austrian-Lithuanian society, etc.) 

Historical gastronomy is a field connecting a large spectrum of different communities and 
target groups: scholars, memory institutions, tourism and cooking professionals, 
restaurants and cafeterias owners, students, members of target movements (e.g. ñSlow 
food movementò, ñreconstruction archaeologyò), food bloggers etc.  

These communities and groups have different interests, experiences, education and 

levels of professionalism. As a result, the communication between these groups can be 

challenging. Through this eBook we can try and experiment with reaching different target 

audience with one publication, to see where their interests overlap. 

 

Exploration (experiment) and preparation of a repeatable model for engaged 
people and communities who want to create something similar. 

Investigation of one (very small) bilateral part of inter-European network of historical 
gastronomy (between two countries only) is a simple, but useful way for better 
understanding of how it could be investigated and communicated for target audiences. 
This experience could be helpful for other people and communities to investigate further 
connections of inter-European network of historical gastronomy. 

 

To show the possibilities of Europeana as source of high quality illustrative 
material with PD and CC licenses 

The Europeana platform is a great source of illustrative material, useful in projects for 
communication of cultural heritage and for the creation of different media and products 
(books, movies, webpages etc.); but usually, only the participants of projects related to 
Europeana have knowledge about this. One of aims of the eCookbook prototype could 
be to more broadly show the potential of Europeana and outline a methodology for using 
illustrative material from Europeana to create similar products, which would align with 
the aim of the Europeana Food and Drink project in general 
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Exploring historical gastronomy networks (from European gastronomical 
heritage, to the general public and engaged communities (e.g. food bloggers, 
tourism or restaurant industry)) as an insightful examination of European society 
and European identity (based on the idea that ñFood connects people") 

The history of gastronomy is useful thing for contemporary society. This is connected 
with: 

¶ Growth of different kinds of identities in contemporary society (see M. Castel 
ñThe Power of Identityò), engaging a lot of people with historical traditions; 

¶ Growing interest in ecology, discussions about climate changes, biodiversity and 
etc.; in this case historical food and food production are more ecological, 
environmentally friendly and sustainable than many contemporary gastronomical 
habits; 

¶ Growing interest in natural and homemade food culture similar to ñslow food 
movementò; 

¶ Growth of cultural and gastronomical tourism industry around the world  

 

Following these first key ideas from the All Partners Meeting in Athens, ONB and VUFC 
were specified as product cluster members, with support of the Book and eBook cluster 
as well as the Work Package Lead Keepthinking (KEEP). In follow-up calls, the new 
cluster put together a product definition action plan, project initiation document and 

project initiation and specification action plan. 

 

 

3. Concept 

The product concept for the eCookbook is as follows:  

The Europeana Food and Drink eCookbook on Austrian-Lithuanian cuisine shows the 
historical connection between the two countries with recipes which are either common in 
both countries, or recipes that have travelled from one to the other. Seven recipes have 
been selected to be cooked by the reader which are shown with both original recipe 
prints and pictures of the dish (Europeana's images are preferred). Historical and 
contemporary stories and reflections are part of the content. 

 

The eCookbook is published as open access .pdf document (Public Domain) on the 
Europeana Food and Drink website. Its recipes and other content are presented in 
English, Austrian and Lithuanian. 
 

3.1 Audience 

The potential audience for the eCookbook includes: 

¶ Austrian-Lithuanian people 

¶ People with personal connections to either country 

¶ Food bloggers who might be interested in finding unusual recipes to stand out 
from the crowd and a possibility to promote their own blog 

¶ Hobby chefs interested in traditional recipes 
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¶ History enthusiasts, who could find unexpected links and improve their 
knowledge about historic connections between the countries 

 

3.2 Partners 

As a client and external partner, the Austrian - Lithuanian Association in Vienna 
(ñ¥sterreichisch-Litauische Gesellschaft Wienò1) was identified. The association aims to 
show historical roots of uncommon cuisines, generate engagement with the association 
and support the cultural relationship between Austria and Lithuania. Throughout the 
creation of the eCookbook, the association supported in marketing and communication 
activities and was found to be a very valuable partner for reaching the right audience 
and launching the final product.  
 

As potential commercial partners, the cluster identified food bloggers, food blogger 
magazines, as well as associations related to culinary and culture and more broadly, 
restaurants and tourism industries. 

 

3.3 eCookbook Content 

When researching for the book, specific EFD content was used next to images and 
content that was already available and sourced through Europeana. A small part of the 
content of the eCookbook was drawn from public domain media platforms such as 
Wikimedia Commons. Food bloggers further contributed their own photographs of their 
recreation of these historical recipes 
 

The following dishes were identified as recipes that would illustrate the connections 
between Austria and Lithuania:  

 
Type  

Type Austria Lithuania 

Local identities recipe ñGekochtes Rindfleischò (Boiled 
Beef) 

ñLithuanian roast goose with 
apples and sauceò 

ñJoint food ideaò Coffee. Two recipes: Austrian and Lithuanian. Lithuanian recipe is 
ñCoffee beans roasting by Lithuanian modeò from middle XIX century 
ï  Viennese Coffee specialty 

ñMigrated foodò from 
Lithuania to Austria 
/Austria to Lithuania I 

ñZander nach Radziwillò (Radziwill 
Walleye) 

Vienna Cake 

ñMigrated foodò from 
Lithuania to Austria 
/Austria to Lithuania II 

ñRehr¿cken auf litauische Artò 
(Saddle of Venison, Lithuanian 
style) 

Vienna Croissants 

 

A comprehensive overview of the content used for illustration in the book can be found in 
Appendix A.  

After coordination with relevant food bloggers from Austria and Lithuania, as well as the 
Austrian-Lithuanian Association, the rough draft of the book was finished. An overview of 

                                            
1 http://www.oesterreichlitauen.org/ 
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the steps followed can be found in the results and learning section, including best 
practices on how to develop similar books.  

 

3.4 Design & Branding 

For finalisation, including editing and design, the London Local Pubs: Past and Present 
eBook served again as inspiration and the original cluster offered their experience to 
further the finalisation of the eCookbook.  

 

 

Figure 2: Cover of the eCookbook 
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In accordance with D6.8 Promotional Pack and Brand Materials, the eCookbook as one 
of the commercial applications and products developed in the frame of the Europeana 
Food and Drink project was labelled with the ñEuropeana Food and Drink Productò logo 
and the ñmade with Europeanaò logo.  

 

 

Figure 3: Logo Page of the eCookbook 

 

In addition, marketing and dissemination activities from the London Local Pubs: Past 
and Present book and eBook products helped to shape similar actions for the 
eCookbook. 
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4. Marketing and Launch 

In advance of the launch, two blog posts were published as teasers for the eCookbook. 
National Holidays in both countries functioned as plugs for these contributions:  

A Taste of Austria: Tafelspitz, the Emperorôs Favourite Dish (23 October 2015)2 

A Taste of Lithuania: St. Martinôs Goose (11 November 2015)3 

 

Further promotional activities before the final launch included the creation of a dedicated 
Pinterest board on the EFD Pinterest handle, featuring content from the eCookbook 
surrounded by recipes and local foods from both Austria and Lithuania. The press 
release created for the eCookbook can be found here.4 

In January 2016, the final product was launched at two book-presentation events in 
Vienna, Austria and Vilnius, Lithuania. 
 

 

Figure 4: Invitation to eCookbook Launch in Vienna, via the Austrian National Library Facebook 
Page 

 

 

                                            
2 http://foodanddrinkeurope.eu/a-taste-of-austria-tafelspitz-the-emperors-favourite-dish/ 

3
 http://foodanddrinkeurope.eu/a-taste-of-lithuania-st-martins-goose/ 

4 http://foodanddrinkeurope.eu/wp-content/uploads/2016/03/eCookbook_pressrelease.pdf 

http://foodanddrinkeurope.eu/a-taste-of-austria-tafelspitz-the-emperors-favourite-dish/
http://foodanddrinkeurope.eu/a-taste-of-lithuania-st-martins-goose/
http://foodanddrinkeurope.eu/wp-content/uploads/2016/03/eCookbook_pressrelease.pdf
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4.1 Austrian eCookbook Launch in Vienna, 19th January 2016 

Restaurant Dionysos/Nosh, Kochgasse 9, 1080 Wien, Austria 

To celebrate the launch, ONB hosted a community engagement event in form of a 
culinary reading on 19th January 2016 at the restaurant Dionysos/Nosh. Two traditional 
recipes from the book were specially prepared by the chefs, and a short reading was 
carried out by Prof. Wolfgang Klos, president of the Österreichisch - Litauische 
Gesellschaft (Austrian Lithuanian Society). Guests (including representatives from 
organisations such as Verein Nordischer Länder in Austria, Österreichisch-Litauische 
Gesellschaft, University of Vienna, Technical University of Vienna, Kulinarisches Erbe 
Österreich) and participating food bloggers could get a glimpse of the eCookbook and 
learn about the (previously invisible) culinary threads between the two countries ï all of it 
framed by traditional Austrian and Lithuanian music. Approximately 30 people attended 
the event.  

Attendees were able to taste the recipes and see the final eCookbook on an iPad. The 
download link for the eCookbook was printed on the Europeana Food and Drink 
bookmarks and given out at the evening, so participants were able to access the product 
right away.  

 

 

Figure 5: Impressions of the culinary reading, with Europeana Food and Drink Bookmarks and 
the programme for the evening 

 

 

4.2 Lithuanian eCookbook Launch in Vilnius, 25th January 2016 

Coffee manufacture ñCrooked nose & coffee storiesò, ĠaltiniȎ g. 20-17, Vilnius 

To celebrate the launch of eCookbook VUFC hosted a community engagement event in 
the coffee manufacture ñCrooked nose & coffee storiesò based in downtown of Vilnius. 
The evening started with the lecture presented by one of the book authors professor 
Rimvydas Lauģikas presenting authentic Lithuanian ï Austrian dishes and the common 
gastronomic history of two countries. It was followed by coffee education lesson given by 
the owner of the manufacture Emanuelis Ryklys sharing his knowledge about coffee 
preparation process. Finally, all event guest were invited to try an authentic coffee recipe 
published in the 19th century cookbook ñThe housekeeper of Lithuaniaò written by Anna 
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Ciundziewicka. The event attracted members from Lithuanian ï Austrian community, 
also librarians and book lovers, as well as food bloggers and food fans. 

 

Figure 6: Impressions from eCookbook event hosted by VUFC at the coffee manufacture 
ñCrooked nose & coffee storiesò 

 
For an in-depth description of these two launch events, please refer to D5.4 Interim 
Community Engagement Impact Report. An overview of published articles, blogs and 
websites on the launch events and the eCookbook can be found in Appendix B.   
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5. Impact and Learnings 

The pdf version of the eCookbook has been since available for free download5 via the 
EFD website. 

 

235 downloads of the eCookbook could be reported in the first week of the launch (from 
18th January to 25th January). This number has increased to 1,009 downloads until 2nd 
May 2016 (Figures via Wordpress download tracking tool).   
 

The bit.ly (http://bit.ly/tastinghistoricaleurope) for the eCookbook which was 
disseminated through EFD bookmarks and shared online was clicked/typed in over 250 
times until 5th April 2016.  Furthermore, the cluster partners created a best practice 
example to develop similar books in 10 steps.  

 

5.1 Ten steps how to develop similar books 

 

1. Develop the concept of the book. In the Austrian-Lithuanian eCookbook, the 
concept defined an illustrated cookbook with historical texts which show the: a) 
typical recipes for each country (by one from each side), b) one joint 
gastronomical story (In Austrian-Lithuanian case - coffee) and c) imported 
recipes from Austria to Lithuania and from Lithuania to Austria (two from each 
side). 
 

2. Investigate the historical connections between two countries. In Austrian-
Lithuanian case, these were investigated through: Lewonig, Judith. Österreich 
und Litauen. 2500 Jahre Beziehungsgeschichte. Eine chronologische Übersicht / 
Lietuva ir Austrija: 2500 metȎ santykiȎ istorija. Chronologinǟ apģvalga. Kaunas, 
2013. 

 
3. Identify the possible keywords for browsing of ñimported-exportedò 

recipes. The keywords could be country or city names, or personal names. This 
included for Lithuania - ñAustrianò, ñViennaò, ñHabsburgsò, ñCarlsbadenò; for 
Austria - ñLithuanianò, ñRadziwillsò. For the broader area of German gastronomic 
culture keywords could be ñMemelò, ñTilsiterò, ñOstpreuÇenñ, ñKºnigsbergñ. 

 
4. Identify the sets of historical cookbooks. From Lithuanian side, this included 

the cookbooks from the end of XVII century to WWI (the Radziwills cookbook, the 
cookbooks of J. Szyttler, A. Ciundziewicka, K, Bielozierska, W. Zawadzka, 
LazdynȎ Pelǟda, L. Didģiulienǟ-Ģmona; from Austrian side, this included a set of 
German and Austrian cookbooks, such as Gastronomisches Lexikon der Fische, 
Krebse und Muscheln. Frankfurt, 1898 or Hess , Olga, Hess, Adolf Fr. Wiener 
Küche. Wien 1925 and 1913 from the collections of the Austrian National Library 

 
5. Identify the foodbloggers in each country who have interests in historical 

cuisine. For the eCookbook, the following food bloggers were chosen: 

                                            
5
 Tasting-historic-europe-exploring-the-culinary-threads-between-austria-and-lithuania 

http://foodanddrinkeurope.eu/applications/book/tasting-historic-europe-exploring-the-culinary-threads-between-austria-and-lithuania/
http://bit.ly/tastinghistoricaleurope
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Angi, <https://simplyangi.wordpress.com>, Anina, <http://dieerdbeere.com>, 
Emanuelis, <http://cnacs.tumblr.com>, Julia, 
<http://www.backebackekuchen.com>, Rimvydas, 
<http://kulinarinispaveldas.blogspot.lt>, RȊta, <http://lietuvos-vireja.blogspot.lt> 
and Viktorija aka Segebutǟ, <http://segebute.blogspot.lt>. 

 
6. Investigate historical cookbooks and identify the recipes, which are 
historically ñbrandedò (by possible keywords), such as ñAustrianò (in Lithuanian 
cookbooks) and ñLithuanianò (in Austrian cookbooks).  As a result, the following 
recipes were chosen: Viennese Boiled Beef with Side-dishes, Lithuanian roast 
goose with apples and sauce, Coffee roasting by Anna Ciundziewicka, Radziwill 
zander, Lithuanian styled saddle of venison, Vienna cake and Viennesse 
croissants. 

 
7. Discuss possibilities to prepare and to share the experience and photos of 

the identified dishes and recipes with food bloggers.  If needed (based on 
experience and opinion of foodbloggers)  - the identified recipes could be 
changed to similar, historically ñbrandedò (by possible keywords) as ñAustrianò (in 
Lithuanian cookbooks) and ñLithuanianò (in Austrian cookbooks) recipes. 

 
8. Collect and translate the material for book (texts, photos) from 

foodbloggers, Europeana, national and international PD or CC0 licensed 
internet sources (e.g. Wikipedia). 

 
9. Create the layout and publish ebook online. For creating a professional, 

market oriented product (book), professionals in food design and photography as 
well as professional book designer and publisher are needed. In Austrian-
Lithuanian case, the ebook was published at project website: 
<http://foodanddrinkeurope.eu/> in pdf. 

 

10. Promote the eBook: Disseminate the information about the ebook via several 
online and offline channels (launch event, participating food bloggers, project 
partners, external partners etc.) and evaluate the impact. 

  

https://simplyangi.wordpress.com/
http://dieerdbeere.com/
http://cnacs.tumblr.com/
http://www.backebackekuchen.com/
http://kulinarinispaveldas.blogspot.lt/
http://lietuvos-vireja.blogspot.lt/
http://foodanddrinkeurope.eu/
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Appendix A 

Overview of content and illustrations: 

Page Illustration, source 

cover Willem Claesz. Stilleven met vergulde bokaal. 1635. Internet access: 
<http://www.europeana.eu/portal/record/90402/SK_A_4830.html?start=4&que
ry=Stilleven+met+vergulde+bokaal&startPage=1&qt=false&rows=24>. 

6-7 Contributorôs photographies. Contributed by the participating foodbloggers. 

10, 13, 14 Pieter Claesz. Still life with a turkey pie. 1627. Internet access: 
<http://www.europeana.eu/portal/record/90402/SK_A_4646.html?start=1&que
ry=Still+life+with+a+turkey+pie&startPage=1&qt=false&rows=24>. 

16-17 Johann Breyer. Ansicht von Wien aufgenommen von St. Stephansthurme. 
[Blick in Richtung Josefstadt und Alsergrund, im Hintergrund Kahlen- und 
Leopoldsberg]. 1856. Internet access: 
<http://www.europeana.eu/portal/record/92070/BibliographicResource_10001
26223133.html>. 

18 Rheinfelder, Friedrich G. Pinzgauer Stier (Tiroler Zucht). 1893. Internet 
access: < 
http://www.europeana.eu/portal/record/92027/BibliographicResource_100012
5591167.html?start=1&query=Pinzgauer+Stier&startPage=1&qt=false&rows=
24>. 

20 
[top] 

Das Rind. In: Olga Hess, Adolf Fr. Hess. Wiener Küche. Wien 1925. 

20 [down] Gekochtes Rindfleisch. In: Olga Hess, Adolf Fr. Hess. Wiener Küche. Wien 
1913.  

21 Carnes vitulorum. In: Cod. Ser. N2644. Tacuinum Sanitatis. 1380-1390. 
Internet access: < 
http://www.europeana.eu/portal/record/92099/BibliographicResource_100015
7170712.html?start=1&query=tacuinus+sanitatis&startPage=1&qt=false&rows
=24>. 

22-24, 27-28, 30, 33, 
34-35 

Viennese Boiled Beef with Side-dishes. Photo by Angi, ProstMahlzeit. 

36-37 Dubingiai castle site, Lithuania. Photo by Rimvydas Lauģikas. 

38 James Guthrie. To pastures. 1883. Internet access: 
<https://www.flickr.com/photos/freeparking/1257458022>. 

39 Emil Carlsen. Goose And Copper Pot (fragment). 1883. Internet access: 
<http://emilcarlsen.org/wp-
content/uploads/sites/13/2014/02/Still_Life_Goose_and_Copper_Pot_1.jpg>. 

40-41 Simon de Vlieger . Drie ganzen. 1610 - 1653. Internet access: 
<http://www.europeana.eu/portal/record/90402/RP_P_1882_A_6238.html?sta
rt=13&query=Drie+ganzen&startPage=1&qt=false&rows=24>. 

43 Nicolaes de Bruyn. Zwaan en ganzen en eenden bij water. 1594. Internet 
access: 
<http://www.europeana.eu/portal/record/90402/RP_P_1893_A_17769.html?st
art=2&query=Zwaan+en+ganzen+en+eenden+bij+water&startPage=1&qt=fal
se&rows=24>. 

44, 47 Lithuanian roast goose with apples and sauce. Photo by Viktorija aka 
Segebutǟ. 

48-49 The recontructions of cuisine pottery from Vilnius, 16th-18th century. Photo by 
Rimvydas Lauģikas. 

50-51 Albert Samuel Anker. Still-Life with Coffee, Bread and Potatoes. 1896. 
Internet access: 
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<https://commons.wikimedia.org/w/index.php?title=File:Albert_Samuel_Anker
_-_Still-Life_with_Coffee,_Bread_and_Potatoes.jpg&oldid=150436283>.  

52-53 Józef Brandt. Battle of Vienna. 1863. Internet access: < 
https://commons.wikimedia.org/w/index.php?title=File:Battle_of_Vienna_(168
3)_by_J%C3%B3zef_Brandt.PNG&oldid=162718324>. 

53 Unknown artist. Zu den blauen Flaschen. 1900. Internet access: < 
https://commons.wikimedia.org/w/index.php?title=File:Zu_den_blauen_Flasch
en_painting_c1900.jpg&oldid=150856821>. 

54 Pietro Longhi. Portret van een Venetiaanse familie met een bediende die 
koffie serveert. 1752. Internet access: 
<http://www.europeana.eu/portal/record/90402/SK_A_4980.html?start=2&que
ry=Portret+van+een+Venetiaanse+&startPage=1&qt=false&rows=24>. 

57 A coffee plant (Coffea arabica), its flower and fruit segments bordered by six 
scenes illustrating its use by man. 1840. Internet access: < 
http://www.europeana.eu/portal/record/9200105/BibliographicResource_3000
006131855.html?start=1&query=A+coffee+plant+%28Coffea+arabica%29%2
C+its+flower+and+&startPage=1&qt=false&rows=24>.  

58, 60, 70-71 Coffee roasting by Anna Ciundziewicka. Photo by Michağ MaŒka. 

63 
[top] 

Rübelt, Lothar. Café Sperl in Vienna. 1948. Internet access: 
<http://www.bildarchivaustria.at/Pages/ImageDetail.aspx?p_iBildID=3151560
> 

63 
[down] 

Rübelt, Lothar. Café Sperl in Vienna. 1948. Internet access: 
<http://www.bildarchivaustria.at/Pages/ImageDetail.aspx?p_iBildID=3153554
>. 

64 Bezug von Kaffeekarten ï Kundmachung - Wien, 1916,. Internet access: 
<http://www.europeana.eu/portal/record/9200290/BibliographicResource_300
0073524298.html?start=1&query=Bezug+von+Kaffeekarten+%E2%80%93+K
undmachung&startPage=1&qt=false&rows=24>. 

66, 69 Kaffeebereitung. In: Olga Hess, Adolf Fr. Hess, Wiener Küche. Wien, 1913. 

67 Stutzinger, Anton. Kaffeehaus des Amb. Augustini. 1850. Internet access: < 
http://www.europeana.eu/portal/record/92070/BibliographicResource_100012
6223102.html?start=1&query=Kaffeehaus+des+Amb.+Augustini&startPage=1
&qt=false&rows=24>. 

68 Braakensiek, Johan. Terras van een café-restaurant. 1889. Internet access: < 
http://www.europeana.eu/portal/record/90402/RP_T_1990_79.html?start=3&q
uery=Terras+van+een+caf%C3%A9-
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