

















Food deprivation was responsible for an alarmingly low energy output,
poor health, high infant mortality rate (in 1930 two hundred out of 1,000
children died before the age of one), and low 1life expectancy (40 years in
1930). Medical reports testify to the high recurrence of anemia, malnutri-
tion, infectious diseases, and dental problems. One third of the school
children carried tubercu]osis.21

Although medical services improved during the interwar years, rural
health conditions did not substantially change until after the great social
transformation of the 1960s. By the 1970s peasant 1ife under the system of

collectivized agriculture created unheard of levels of food production and

traditional peasant life itself disappeared from Hungary.
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FOOTNOTES

1. Consult Péter Handk, (ed.), Magyarorsdq t8rténete, 1890-1918, (The
History of Hungary, 1890-1918). (Budapest: Akadémiai Kiadd, 1978),
Chapter IV; Gydrgy Rdnki, (ed.), Magyarorsdg t8rténete, 1918-1919,

© 1919-1945, (The History of Hungary, 1918-1919, 1919-1945), (Buda-
pest: Akadémiai Kiadd, 1976), Chapters V, VIII; Joseph Held, (ed.),
The Modernization of Agriculature: Rural Transformation in Hungary,
1848-1975. (Boulder: East European Monographs, 1980), Part V;
Mihdly Kerek, A_magyar f81dkérdés t8rténete, (The History of the
Hungarian Land Problem). (Budapest: MEFHOSZ, 1939); Péter Gunst,
A mez8gazdasagi termelés t8rténete Magyaroszdgon, 1920-1938, (The
History of Agricultural Production in Hungary, 1920-1938), (Budapest:
Akadémiai Kiadd, 1970); "Mez8gazdasdgunk fejlddése a két vildghabort
kz8tt", (The Development of our Agriculture between the Two World
Wars). Valésdg (1970) 4:78-91; Ferenc Erdei, A magyar paraszttdrsadalom,
(The Hungarian Peasant Society), (Budapest: Franklin, no date).

2. Not only the urban but the rural culinary habits were held in high
esteem. The general consensus both inside and outside of Hungary was
that peasant cooking was lavish and was practiced as embroidery, wood-
carving or folkpoetry. The most respected ethnographer of the inter-
war years, Zsigmond Batky, for example, concluded that "our culinary
art has elevated our folk cuisine above those of our neighbors, to
international renown". (Elemér Czakd (ed.), A magyarsdq néprajza, (The
Ethnography of Hungary), (Budapest: Kirdlyi Magyar Egyeteme Nyomda,
no date), Vol. I, p. 38. Because of this generally shared misconcep-
tion, children were often sent to the rural areas for summer vacation.
Many returned to school in worse physical :condition than in the
beginning of the summer.

3. An average Hungarian restaurant during this period served the following
main courses: Kettle goulash ("bogrdcsosgulyds"), veal porkolt (borji-
pﬁrgblt”), fish soup ("halasz1¢"), pork flekken {"sertésflekken"),
braised beef or pork (marha-" or "sertésrostélyos"), assorted meat
platter a la Transylvania (erdélyi fatdnyéros"), braised pork a'la
Brassé ("brasséi aprdpecsenye"), hot Tiver pudding ("hajashurka"),
stuffed cabbage ("t8t1tBtt kdposzta"), chicken paprika ("parikdscsirke"),
smoked pig's knuckle ("flist81tcst18k"). OF these typical Hungarian
dls@es - ea?en anywhere in the world - only the last two were seen
dur!ng.the interwar years on the peasant's table. For extensive survey
depicting the utter monotony of South-West Hungarian cuisine, see
Laszlo Kardos Az 8rséq népi tdplalkozdsa (The Folk Diet of the brsaq).
(Allamtudomanyi Intezet, Budapest, 1943).

For an overview of Hungarian peasant cooking, see Judit Morva pi |
g s Yy, Népi
taplalkozds (Folk Cooking), (Budapest: Magyar Nemzeti Mizeum-Neprajzi
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11.
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Mizeum. Ethnoldgical Adattdr, VI, 1962). The best historical
treatment of Hungarian high class cooking with some references to

peasant diet is that of George Lang, The Cuisine of Hungary. (New York:

Bonanza Books, 1971).

For a highly revealing scientific appraisal of the effects of poverty
upon peasant health, see Andor Németh, A naposabb oldalon (On the
Sunnier Side of the Street). (Budapest: Kirdlyi Magyar Egyetemi
Nyomda, 1937).

See Magyarorszdg népesedése a két vildghabort k8z8tt (The Demography
of Hungary between the Two World Wars). (Budapest: K8zgazdasdgi és
Jogi KBnyvkiadd, 1965).

Németh, op. cit., p. 20.
See Gunst, op cit.

See Gyula I11yés, Pusztdk népe (The People of the Puszta). (Budapest:
Nyugat, no date); Held, op. cit., pp. 255-92.

For a comparison of middle peasant 1ife-styles, see Edit F&1 and
Tamds Hofer, Proper Peasants. (Chicago: Aldine, 1969).

Oscar Lewis, "The Culture of Poverty," Scientific American, (1966) 215,
19-25. George M. Foster, "Peasant Society and the Image of Limited
Good." American Anthropologist, (1965-67), pp. 293-315.

The categories are based on the testimony of villagers.

Among the best known were: Jézsef Darvas, Egy Magyar Parasztcsalad
trténete (The History of a Hungarian Peasant Family). (Budapest:

Athenaeum, no date); Imre Kovdcs, A néma forradalom (Silent Revolution).

(Budapest: Cserépfalvi, no date); Geza F&ja, Viharsarok (Stormy
Corner). (Budapest: Magveto, 1957).

During the 16th century an artillery man received 1 pound.of meat,

2 pounds of bread, and a quart of wine daily. These were most likely
also consumed by a well-to-do peasant (cf., Ferenc Maksay Parasztsdg
és majorgazddlkodds a XVI. szdzadi Magyarorszdgon (The Peasantry and
the Management of Large Estates in Hungary during the 16th century).
(Budapest: Akddemiai Kiadd, 1958), p. 104; Péter Handk, Hogyan &1tek
elddeink? (How did our Ancestors Live?). (Budapest: Gondolat, 1980);
pp. 67-8; Béla Radvdnszky, Magyar csalddélet &

XVII. szdzadban (The Hungarian Family and Household during the 16th
and 17th Centuries). (Budapest, 1897).
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Held, op. cit., p. 24.

Ivan Balassa and Gyula Ortutay, Magyar néprajz (Hungarian Ethnography).
(Budapest: Corvina, 1979), p. 263. The picture of the stratified
peasant diet elsewhere has been seriously challenged by anthropologists
with thorough field experience. See Michael Freedman, Report on Some
Aspects of Food, Health and Society in Indonesia. (World Health Organi-
zation, MH/AS/219.55, 1955); See Schoenfield, Development and the
Problems of Village Nutrition. (Croom Helm London, 1979).

See, for example Féja, op. cit., p. 212.

Istvan Weisz, A magyar falu (The Hungarian Village). (Budapest: Magyar
Szemle, 1931), pp. 68-9.

Quoted from an elderly informant during anthropological fieldwork in 1979.
See Németh, op. cit., pp. 19-20, 154.
The use of sunflower and pumpkin seed oil all but disappeared between
the two wars. The last wooden o0il press made in the 18th century was
taken to the Xantus Janos Museum Gydr, in 1962.

Németh, op. cit., p. 20.



