44
. L) S
"y e
LY L:: ‘,__l-'-"“ !
a s
3 e A
- i = S
g o e ]
b 1 [
I=T &
b I=2 “
] o ‘ ¥
X =
T = ]
”,

Bakewell and District
Historical Society

Journal

Volume 27 2000



Bakewell & District
Historical Society

Jourmal

2000

Volume 27

Officers
2000-2001

President: Prof. David Hey

Chairman: Trevor Brighton
Treasurer: Alan Smith
Secretary: Shirley Plant

Membership Secretary: Elizabeth Wilbur

Other Members of Council
George Challenger
Andrew Greenwood
Leonard Pateman
Alan Pigott
Michael Plant
Molly Pugh
Kay Robinson
Peter Robinson
Frank Saunders

Registered Charity No. 1027732



léakewell & District

] s [ ]
Historical Society
Journal
2000
Volume 27
Contents
‘Page
Chairman's Report _ 5
Museum Committee Report 9
George Butler: an Appreciatioﬁ Trevor Brighton 13
Badeca: the Man who was Bakewell ~ Jan Stetka 15
How it was—for me AE.G Allsop 23
Mrs Ann Greaves and the Bakewell Trevor Brighton 27
Pudding
Bletchley Park and Station X Nancy Pulley 39
Bakewell's First Learned Society ~ E.R. Meeke 47
Queen Mary's Bower, Chatsworth Trevor Brighton ) 53
A Former Resident Visits the George Challenger 66

Old House Museum



Bakewell & District Historical Society Journal, Volume 27

Petty Officer Bate of Station X
(Better Known To Us As Nancy Pulley)

. 4



CHAIRMAN'S REPORT
Trevor Brighton

The programme for this year began with two lectures and a
related visit. Meg Laird revealed some of the secrets of Lincoln
Cathedral, where for some years she had been the principal
guide. This was followed a month later by the Chairman's talk
on the Smithson family of architects and the origin of the
country house in Derbyshire. Then, on a lovely day in May, we
hedral and Doddington Hall, a house by
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From Britannia Illustrata by Knyff and Kip, 1707.

Robert Smithson a few milesoutside the city. The weather made

the day memorable by illuminating the Cathedral's stained glass

and by allowing us to meander through the pleasant gardens of

the hall with their splendid show of black irises.
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In June we were entertained to music from Shakespeare's
England by a trio playing on lute and viols. Although Emma
Plant was unable to sing because of a throat infection she
showed equal talent on the viol alongside her father, Michael,
ably assisted by Ian Gaskell on the lute. The food, prepared by
Jan Hambleton and the wine by Alan Smith was also excellent
and those present did justice to it. Still, as Shakespeare said, "If
music be the love of food...."

The Undercroft, Fountains Abbey.
In July, on another fine day, another full bus of the Society's
members set out for Yorkshire. This time the venue was that
wonderful European Heritage site, Fountains Abbey and Studley
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Chairman's Report

Royal. Here the National Trust and English Heritage have
combined resources to preserve the magnificent ruin of
Fountains Abbey, the important landscape gardens laid out by
the Aislaby family and the sumptuous estate church by that
Victorian genius, William Burges. One needed more than a day
to see everything well—but the exercise and the picnic were
worth it!

The lecture season resumed with a study of Anglo-Saxon
Monuments by Dr. Philip Sidebottom. This raised much interest
in the Anglo-Saxons in our area and Jan Stetka offered to set up
a local history group to siudy their history and archaeology. The
response has been very gratifying.

Professor Vic Barnett's lecture on early maps roused similar
interest and it was suggested that we might consider an
exhibition on old Derbyshire maps at the Museum in the future.

As this Journal goes to press I am sad to record the death of
some of our prominent members. George Butler was one of the
Society's founding fathers- and 1 recall his contributions in a
tribute on page 13.

Angela Overton died after a long illness and a valiant
resolve to triumph over it. Angela, even when ill, performed
secretarial jobs for the Society and always displayed a wry
humour and the common sense of a very shrewd person.

Jack Laird's death was a shock to us all. Though not long
resident in Bakewell, he and Meg very quickly settled here and
we felt we had known them for years. Jack, always chirpy and
sanguine, despite the physical problems left by a motoring
accident, quickly involved himself in Bakewell affairs and
lectured to the Society in January 1999 on his great interest,
stained glass.

Finally and most recently, we were saddened to hear of the
death of Ted Meeke's wife, Betty. We all remember her quiet
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and cheerful humour from the days when they lived on South
Church Street and were very active in the Society.

Thankfully, despite such losses, the Society continues to
attract new members and as we approach our Christmas Party
we can prepare to celebrate another successful year to end the
second millennium.

The Lincoln Imp.



MUSEUM COMMITTEE REPORT

In February we sadly said goodbye to Raye Lea, who had been
our part time paid employee for nine years. Her excellent
management and documentation of the museum collection
helped to win us registration by the Museums and Galleries
Commission, recognition of a good standard of care for the
collection and a prerequisite for obtaining grants. She put in a
lot of her own time to complete the re-cataloguing and we are
very grateful for this and for all the other things that she did.

We welcome in her place Diane Kettle, with a wider job
description, including helping with the wardens' rota (as Molly
Pugh and Barbara Rump gave up this job after many years). She
is particularly enthusiastic in helping Alan Smith and others
with publicity, more of which below. Nine hours a week is not
nearly enough time to manage even a small museum with all the
matters which have to be organised. We three may easily spend
a full week between us on top of that. Any help members can
give with organising some of the work would lighten our load.

In last year's report, plans for a grant application to the
Heritage Lottery Fund were outlined. We now intend to submit
soon an application for grant on nearly £100,000 worth of
repairs to the Old House. This figure went up when, as a result
of a slate falling and damaging a member's car during our
summer social event, we realised that we must re-roof the
building. When' re-roofing was carried out in 1975 the
contractor did not use the fixings he had specified and instead
used softwood pegs which have failed in several places. His
assurances proved worthless when he went into liquidation.
While we can afford the 10% partnership funding for a £100,000
HLF grant(assuming grants from English Heritage and/or the
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Peak District National Park Authority and some physical work
from members as 'in kind' funding) we cannot afford the 25%
partnership funding necessary for a grant in excess of £100,000
and thus cannot include in the bid other necessary work—
security and safety measures, improved storage, modest
provision for people with some disabilities and improved
interpretation. Some of these things will need to be tackled in
other ways, especially DIY work. It is time, for instance, to
improve the interpretation of the Museum and its collection and
to consider whether the size of the script we use is suitable for
people with impaired vision. It is indeed advisable for us to do
what we reasonably can to provide for people with disabilities.
The improved interpretation will follow the advice in the report
by Headland Design Associates which was displayed at the last
AGM but it seems unlikely that we shall be able to afford all the
new work that they proposed.

It was initially proposed to apply for Heritage Lottery Fund
grant in order to build new storage space. When this proved
impracticable, a working party was formed with the object of
clearing our collection of disposable items, mainly those which
were duplicated or in poor condition, though some items,
indeed, were identified as being suitable to add to our displays.
Although a strict procedure has to be followed before we can
finally dispose of unwanted items, the intention is that we shall
eventually be able to store the rest of the collection in suitable
conditions and still be able to add new items that come within
our acquisition policy. This work is still going on. Before
members accept an item for our collection they should make a
note of the object, its history, if known, and the name, address
and telephone number of the prospective donor. Diane will
assess whether or not to recommend acceptance, according to
our acquisition criteria and will organise the paperwork. We still
want items which relate to Bakewell's history and which fill

10



Museum Committee Report
gaps in our collections but must be careful not add to our storage
problems with other material.

During the year, the upholstered stool returned to the Large
Bedroom, the cover having been beautifully embroidered by Mrs
Mary Philps. The design was by Joyce Tinsley and was based
on the arms of the Gell family. Mrs Philps carried out the work
in memory of her parents, Mr and Mrs Scotney Birkhead, who
originally donated the stool in the very early years of the
Historical Society's existence.

After several years of improving ticket sales 1999 proved
disastrous with a 33% fall in visitors. This is very disappointing
to those who gave their time to wardening, setting up the
museum in spring and keeping it clean during the season. It is
little consolation that other tourist enterprises suffered
comparable falls. Alan Smith's map poster and a press article by
Sally Mosely improved the position slightly towards the end of
the season. We desperately need more articles on any
newsworthy aspects of the museum so as to keep the museum
before the local public. Diane is organising some articles, a
coloured leaflet and an exhibition about Bakewell puddings. We
understand that Bakewell Town Council's initiative on
pedestrian signing will replace some of the M signs leading to
the museum, which many people do not understand.

It was very heartening that so many members answered the
call to help put the museum to bed and we hope that members
will continue to support the museum in various ways. Thank you
to all who helped.

George Challenger, Alan Smith, Michael Plant.
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A Meeting of the Council of the Historical Society
in the Pudding Shop, 1957.
George Butler is seated bottom left; John Marchant Brooks presides, top left.
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GEORGE BUTLER, 1904-1999.

In the parlour of the Old House Museum hangs a lovely
watercolour of the exterior of the Parsonage House, as it was
originally known. In the Museum's office is another watercolour
of the interior of the parlour itself, as it might have looked in its
early days. Both were painted in the 1950s and are the work of
one of this Society's founding fathers, George Butler of
Riversdale, in Castle Street, Bakewell.

George came to live there in 1949 and bought the house
through the agency of John Marchant Brooks, an estate agent in
Bakewell and this Society's first chairman. The two soon
became friends and were instrumental with others in founding
the Bakewell & District Historical Society. The founding
meeting took place on 22nd October, 1954, at George Butler's
house in Castle Street. It was there that Mr. Brooks was elected
chairman and George the treasurer. The pair of them helped to
establish the Society financially by each lending £50, free of
interest, and persuading members of the new committee to do
the same. ' :

Thereafter, future meetings took place in the Old Original
Pudding Shop. The photograph shown here of George at one
such meeting, about 1957, was taken by the late Edwin Walker
of Eyam House.

When I came to live in Bakewell in 1969, I first met George
Butler sketching on a sunny summer's afternoon beside the Wye
in Scot's Garden and again a few days later beside the Derwent
in Chatsworth Park. We had a common interest through
Sheffield School of Art, where George had been a student before
proceeding to the Central School, and where I was eventually to

13
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become Dean of the School. We discovered we had a common
friend in Margaret Shaw, a colleague of mine and, like George, a
watercolourist. I readily persuaded them to put on a joint
exhibition of their work in the Old House Museum as part of the
fund-raising appeal to restore the Museum's roof.

In his last years, George's association with the Society was
maintained through his honorary life membership. His friends
Mr. Brooks and those early founding fathers predeceased him, as
did Margaret Shaw. He lost his wife, Kcenia Kotliarevskaya,
after almost sixty years of happy married life, in 1992.

Our last memories of George are of a well-dressed
courteous gentleman travelling the streets of Bakewell in his
motorised invalid chair.

His reputation as an artist is well known and is aptly
recorded in the obituaries pubhshed by The Times and The
Independent.

- The aim here is to remember with gratitude what he did for

this Society. Sadly, he just missed the Retrospective Exhibition
of his work which was opened by His Grace the Duke of
Devonshire in Bakewell on 6th August 1999. Fittingly, the
Duke immediately bought two further paintings of Chatsworth
to add to the collection of George's work to be found in the
House.

14



BADECA:THE MAN WHO WAS BAKEWELL
Jan Stetka

The earliest mention of Bakewell is in the Anglo-Saxon
Chronicle, listed under AD924 but corrected in the present
century to AD920. Here the name occurs in Old English as (to)
'Badecan wiellon'. In translation this is ‘Badeca's springs'. We
know that Badeca was a man since 'Badecan' is the genitive
singular of the masculine noun Badeca. Similarly we know that
springs occur in the plural since wiellon is the dative plural of
wiell'.

The next mention is in a Saxon charter of 949 when the
name occurs in a latinised form as '(ad) Badencanwelle'. By the
time of the Domesday Book in 1086 the name is nearing its
present form when it appears in Latin as 'Badequella’, which
could be translated as 'Bathing spring'. '

But, returning to its earliest form of 'Badeca's springs', who
was Badeca? Having searched the glossaries of people's names
occurring in Anglo-Saxon Chronicles, Saxon Charters and
Domesday Book, I can report that there is no other occurrence of
the name Badeca recorded in the Saxon period across ail
England. This gives us a strong clue that it is probably a locally
derived name and, to see how it could have been derived, we
need only move to the outskirts of Bakewell at Burton Closes.

When Clive Hart was searching for the burh, (Saxon
fortification), which gave Burton by Bakewell its name, he
located an entrenchment to the east of the river Wye. As
corroborating place name evidence he found that east of the
entrenchment there are two 1810 enclosures named Burton
Closes®.

15
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This has puzzled me, for today Burton Closes is west of the
river Wye, named after the Saxon settlement of Burtun which
was also west of Wye. So how did two enclosures come to be
named Burton Closes, well east of the Wye?

The answer lies in a land lease of 20th February, 1607, in
which are listed '2 closes of Ffrancis Burton's lying under
whicksop'. The two closes to which Clive Hart referred do
indeed lie just below the Wicksop Plantation. It is worth tracing
the derivation of their name in detail for it gives us much insight
into how people's names and place names develop.

West of Wye East of Wye

920: Saxon 'burh’ constructed
¢.920: farm named 'Burh-ton'
1086: settlement named 'Burtune'
Villager's surname is 'de Burton'
then simply 'Burton’
1600 Ffrancis Burton lives in
Burton by Bakewell
1607 Ffrancis leases two closes,
i.e. Burton's closes became
Burton closes

So we have a place 'Burh-tun' giving rise to a person's
name, 'Burton', which gave rise to another place, 'Burton closes',
which happened to be next to the burh. The name had come full
circle.

Examples like this happen frequently during the Medieval,
Saxon and earlier Celtic periods. It is probable that this also
happened to our earliest recorded resident, Badeca. His ancestor
possibly had a surname of the type similar to 'de Badequellae'
which in time became shortened to Badeca and which in time
came full circle to the place name Badequella.

16



Badeca: the Man who was Bakewell

Badeca, being a locally derived name, probably comes from
our 'Bathing springs’. It is an Anglian name and he was
probably the local estate holder at some time in the 8th or 9th
centuries. What was so important about the 'Bathing springs'
that Bakewell and its earliest recorded resident should be named
after them? To answer this we have to study the first
quantitative record of Bakewell and district, in the Domesday
Book of 1086.

Bakewell became a Saxon royal manor with an associated
open field system, probably in the 10th century. Upstream on
the River Wye was another royal manor, Ashford. Downstream,
after the Wye joins the Derwent, were two further royal manors:
Darley and Matlock. Thus, within 10 miles there were four
royal manors strung out in line.

We can learn a lot about Bakewell's economy from the
Domesday Book, especially when its record is studied in
relationship to that of the other three nearby royal manors. The
following data has been abstracted from the Phillimore
translation, 1978, Volume 27: Derbyshire, Chapter 1, 'Land of
the King'.

Ashford manor with 12 outliers.

Ploughland: King Edward had 22 carucates taxable but
now 9 ploughs.

Other land: 40 acres of meadow, 4 square leagues
unpastured woodland.

Tax payers: 18 villagers.

Bakewell manor with 8 outliers.

Ploughland: 18 carucates of land taxable, 18 ploughs
recorded.

Other land: 80 acres of meadow, 1 square league of
underwood.

Tax payers: 35 villagers and 14 small holders.

17
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Darley and Matlock manors with 11 outliers (had
previously been combined).

Ploughland: 10 carucates taxable, 10 ploughs recorded.
Other land: 42 acres of meadow, 12 square leagues of
woodland pasture.

Tax payers: 18 villagers and 12 small holders.

The first point to note is the critical dependence of medieval
plough teams on the amount of meadow. Ploughing is done
predominantly in winter when there is little nourishment for the
oxen in pasture and their strength has to be maintained by hay,
mowed in the meadow and then stored. This is brought out in

the following graph from the Domesday Book data.
Bakewell
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The graph shows a remarkable consistency in the amount of
meadow per plough team. For example Bakewell has eighteen
plough teams feeding from eighty acres of meadow or four and a
half acres per plough team. These acres must feed the eight
oxen ploughing in the team and young oxen, sheep and cows.

The second point to note is the number of tax payers per
plough team. Bakewell has three tax payers per plough team.
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The other manors taken together also have about three tax
payers per plough team..
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Bakewell has three tax payers per plough team. The other
manors taken together also have about three tax payers per
plough team.

Thus the amount of meadow determines the number of
plough teams, which in turn determines the number of tax

“payers and hence the tax revenues for the king. Other people
have looked at the Domesday record for Bakewell and have
reported the fact that Bakewell was the only manor north of
Derby with a church with two priests. I am more interested in
the underlying economy, which could support the major royal
manor of the Peak complete with a church and two priests.

In the above graphs we have the answer. The amount of
meadow at Bakewell was twice that in other royal manors and
many times that in other Peak manors. As far as I am aware this
is the first time that this point has been brought out.

Badeca belonged to a century or two earlier, when the farms
on his estate were unlikely to be organised in an open field
system. However, his farmers would still depend on the
meadows to feed their oxen in the winter. Medieval meadows
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are discussed in Oliver Rackham's History of the Countryside,
1994. He reports that meadow was always rated as the most
valuable land in medieval England. For instance, in 1250 arable
land was typically valued at 6d. per acre per annum, private
pasture at 12d. and meadow at 24d. The best meadow was land
liable to flooding. This fertilizes the grass with calcium from
limestone springs, leachings from arable land and with dung
from farmyards. It also warmed the grass since deep spring
water is warmer than air.

Bakewell's meadow stretched from the present town centre
to the Holywell in Rutland recreation park. It was flooded by
limestone spring water and leachings from Bakewell's open field
system and warmed by water from the Bath well before all these
flows were ducted underground by 1810 (see the accompanying
map).

Burton's meadow system can still be seen. It was similarly
flooded and warmed with water from the Holywell. Meadow
land was divided into strips or doles which were reallocated
each season. These can still be seen in Burton meadow and the
warmth of the water from Holywell can be felt in a stream
flowing at right angles to the doles.

Rackham reports experiments at Oxford which show that
flooding with warm water could increase the yield of meadows
several fold, since grass starts growing earlier in the season and
several crops can be taken per year. Thus Bakewell's warm
springs were powering meadow systems which were feeding
oxen and other cattle whose dung was spread on the fields which
leached down to fertilize the meadows: a wonderful sustainable
agricultural system.

The warm springs were probably as valuable to a medieval
economy as oil wells are to ours: no wonder Burton's warm
spring was honoured with the name 'Holy' well. So here we
have the origin of Bakewell's name. The 'bathing springs' were
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not warm baths for visiting Romans. There is no evidence of a
Roman occupation of Bakewell. The Roman altar at Haddon
Hall probably came from the Roman fort at Brough-on-Noe.
There is however evidence for the land around Bakewell
having been farmed for thousands of years before the Romans.
The springs would have been recognised as fundamental to the
area's farming economy well before Badeca's time. They are the
reason why his ancestors settled here and even took their name.

1.B. Mitchell and F.C. Robinson, 4 Guide to Old
English, (Blackwell, 1992)
2. North Derbyshire Archaeological Survey, (1981).
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HOW IT WAS—FOR ME!

Reminiscences of a soldier in Bakewell during the Second
World War.

A.E.G. Allsop
I have recently seen a copy of the BDHS Journal for 1997 in
which Colonel L.W. Wright gives his account of the coming of
the army to Bakewell in 1939. Perhaps I might add a few
reminiscences as one who came to join them.

Purely by accident of birth date I just missed being
conscripted into the militia in 1938 when the government woke
up to the possibility of having to arm for conflict. War was
declared on Germany on September 3rd, 1939. Five days later I
found myself being medically examined at the Drill Hall in
Chesterfield and on the 12th September reporting for duty in
Bakewell, together with about thirty other equally surprised
young men. What we did not know was that all three companies
of the 2nd North Midlands Corps Signals had arrived the same
day.

I seem to recollect, although it is sixty years ago, that we
were all sent home to report again the following morning, when
we were taken in hand by Sergeant Kitchen and a corporal who
marched us off to the quartermaster's store where we were
completely kitted out with battledress, khaki shirts, overcoats
and heavy woollen underwear. Eventually we were carried off
to a nearby farm where we filled our palliasses with straw. Our
first day ended in the Wheatsheaf clubroom where we bedded
down on the straw and tried to sleep.

The following morning, fully attired but unwashed, we
were marched off to Burton Closes for breakfast. Jammed
together at trestle tables in our unaccustomed overcoats it was
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only with difficulty that we could bring our forks to our mouths.
There was plenty of food to eat.

We were soon into a routine of parades in the Market
Square, marching and drilling with rifles that so far were
without slings and no sign of ammunition. On a fire picket
faced with a small mountain of potatoes (enough for a small
army!) we cranked a machine that knocked the spuds around, the -
peelings being washed away by an attached hosepipe. We got
soaked, but it was a good laugh. It was part of my duty to sweep
out our billet and as I was attempting to clear the mud deposited
on the stairs by many pairs of boots the Orderly Officer of the
Day arrived on his tour of inspection. I stood smartly to
attention with my brush pressed to my side. I could scarcely see
him for dust, nor him me.

Following breakfast one winter morning we stood in the
snow to gargle with potassium permanganate prepared by the
Medical Orderly. Influenza had struck! I was assigned to
collect the dirty laundry from the Cooperative Hall which was
full of sick men. We loaded the bags into an army truck and
drove off to the laundry at Cromford, my home. I wondered if
any of the workers there recognised me. Within days I, too,
became a victim to influenza and was sent to the Union (now
Newholme Hospital) for about a week, when I was adjudged fit
for duty.

We were now in the grip of a savage winter. In Matlock
‘Road patrols stood by to warn passers-by of the hugely
menacing icicles that hung from the eaves. We were lorried off
to a hill where, equipped with shovels, we helped roadmen to
chip ice off the road. Our outdoor programme was virtually
impossible. Regimental Sergeant Major Cutts gave instruction
on military discipline as defined in the Army Act by reading
pages and pages itemising the hundreds of misdemeanours that
we might commit or contemplate committing. On conviction
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How it was—for me

the sentence always ended: "Punishment by Death or such less
punishment as in this Act mentioned".

Unhappily, 1 again became a casualty and so off to the
Union; but this time, whilst undergoing the compulsory bath, as
would the countless itinerant vagrants seeking shelter in the
workhouse, the male orderly detected a rash. With others I was
hurriedly taxied off to the Leicester Frith isolation hospital with
German measles....why German? 1 do remember so well that
each bed had its brightly coloured patchwork quilt, no doubt
made by the friends of the hospital. The wards were staffed by
Red Cross vounteers. Through the round glass window at the
end of the ward it was just possible to see that the neighbouring
ward was filled with sick servicewomen and I found myself
looking into the most beautiful eyes I had ever seen.

Back to Bakewell to find that almost all my section had
been sent on courses to learn to read and transmit Morse Code. I
requested that I might join them. Captain Kennedy agreed and 1
travelled by train to South Shields where we received tuition at
the Marine School. We were billeted in the Glebe Hall, sleeping
on the floor, as always. It was here I celebrated my twenty
second birthday, in April. Spring had come at last.

Before the course was completed, we were recalled to join
the Corps when it finally left Bakewell for an encampment at
Fleet, near Aldershot. Those few days we spent under canvas,
swimming nude in a nearby lake, followed by a brief period
billeted with the Guards in Wellington Barracks, were probably
the healthiest of our training,.

Time after time we were moved into a succession of large
houses requisitioned by the War Department, which lacked the
washing facilities and sanitation for as many men as could find
space enough on the floor to spread their blankets, blankets
which in four years were never exchanged or washed! For all
that, we were quite content with our lot. We enjoyed the life,
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making good mates and not concerning ourselves overmuch
with the progress of the war which would one day engulf us.
Periods of leave, eagerly anticipated, proved desperately boring,
and food rationing at home was biting. My home, which had no
bathroom, was now shared with an RASC sergeant and his wife.

Fate again intervened. Measles broke out and the whole
wireless section had to be isolated. I was really quite ill. Still
later, we were housed in a racing stables at Newmarket, where
my service career ended. I contracted meningitis and have since
learned that there were many more cases.

What a waste! It cost the government an enormous sum of
money to feed, equip and train a signals radio operator—in my
case four wasted years. Some poor bloke had to take my place
when the 11th Armoured Division embarked for France soon
after D Day. Did he survive?
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MRS ANN GREAVES & THE BAKEWELL PUDDING
Trevor Brighton

In his Dictionary (1755), Dr Johnson defined a pudding as 'a
kind of food very variously compounded, but generally made of
meal, milk and eggs'. Such concoctions were so basic that their
history extends back to earliest times. They were generally
boiled in a bag made from the stomach or entrails of a sheep or
pig (compare the 'bags' for haggis, black pudding, sausages etc.)
or, by the middle ages, in a linen pudding bag.

To the mixture of Johnson's basic ingredients eggs and
sweetening had long been added. The latter was in the simple
form of dried fruit and spices, to give favourites like plum
pudding, date pudding, currant pudding and figgy pudding.
Plainer puddings were simply sweetened with sugar. By
Johnson's day, however, puddings were no longer confined to
being boiled or steamed in a bag or cloth, but were baked on a
bread base or contained in puff or short pastry cases. Thus the
pudding lost its earliest meaning and became confused with an
open tart (as opposed to a closed pie or pasty) or a flan’,

The so-called Bakewell pudding and Bakewell tart are types
which illustrate well, both in their ingredients and their meaning,
the confusion that has arisen, at least since Tudor times.
Furthermore the word pudding has extended its meaning and
usage today to encompass any sugary confection that concludes
a meal. Some purists insist that a menu should correctly list
puddings after the main courses and that reference to sweets,
desserts and afters are all infra-dig!

In the culinary history of pudding and tart making, those
distinguished by association with Bakewell came late. Though
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established and universally known by the late 19th century, it is
difficult to pinpoint the date of their origin in the town.
Mythology has already clouded the identity of the person who
introduced them to the town and the place where they were first
cooked. Today the competition of the dozen or so hotels, pubs,
restaurants and bakeries which make them in the town has for
some years obscured the simple matter of their contents. At
least two makers claim to have the only copy of the 'original
recipe' locked away in a safe, at least one lays claim to a 'secret
ingredient', whilst four years ago one proprietor was threatening
to take all the other makers to the European Court in Brussels,
no less, to establish the sole right to make Bakewell puddings
according to the 'original' and 'secret' recipe. Such a case would
surely have been laughed out of court, whilst in the meantime
more Bakewell pudding and tart-makers have appeared—with or
without a venerable scrap of paper secreted in their safes.

Most dispassionate investigators would conclude that the
so-called Bakewell pudding was regularly made at the Rutland
Arms Hotel by the proprietress, Mrs Greaves. The Greaves
family began their association of almost a century with the hotel
when it was built in 1805 to replace the earlier inn on the site,
the White Horse. Some of the present pudding makers in
Bakewell still maintain that Mrs. Greaves made the first pudding
at the White Horse. This story also appears in Robert Innes
Smith's Bakewell, (1977), where he is repeating 'an account
which appeared in Derbyshire Countryside some years ago'.
However, these statements are wrong; the Greaves family were
associated with the Rutland Arms after 1805; the White Horse
had been pulled down.

But who was Mrs. Greaves and to which Mrs
Greaves—there were three associated with the Rutland Arms in
the 19th century—do people refer? The person in question must
be Ann, the wife of William Greaves, first proprietor of the
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Rutland Arms. She was born at Chelmsford in 1778 and by
1841, following the death of her husband, was assisting her son
William, who was the innkeeper. In the 1851 census Ann, now
aged 73, was described as the innkeeper and her son was not
mentioned at that address. By 1861, however, he had returned
and was described as hotel keeper and farmer of Bakewell. He
was fifty three years old and lived with his wife Mary, aged 58.
Ann, his mother, had died at the age of 77°.

Mrs Ann Greaves, 1778-1853.

Silhouette by White Watson
(Derby City Museum and Library)
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So Ann Greaves had been associated with the Rutland Arms
for some forty to fifty years. She was well known for the fare
she provided for coach travellers, residents at the hotel and also
the local gentry. About the time of her death the hotel was
described as 'a most excellent house...where the most fastidious
may rely on being supplied with the best of viands and the
choicest wines™. -

White Watson, who frequented the Rutland Arms as he had
the White Horse before it, knew the Greaves family well and left
us the only known likeness, in the form of a silhouette, of what
must be Ann Greaves in her thirties. He also describes an
excellent dinner she had provided for twenty seven local
gentlemen to celebrate the birthday of King William IV on 28th
May, 1831°. Unfortunately Watson is more interested in
itemising the toasts rather than the menu and we do not know
what kind of pudding they ate. Watson died in 1835 and
although being by far the best commentator on Bakewell affairs,
a notice of the Bakewell pudding is notably absent from his
voluminous notes and diaries.

So when did Ann Greaves 'invent' the pudding? Some have
suggested it was served to Jane Austen in 1811 as she sat in the
Rutland Arms completing Pride and Prejudice. A pretty tale!
However, Jane Austen never came to Bakewell or the Peak.
Lambton is not Bakewell and Pemberley is not Chatsworth.
1811 is perhaps too early for the pudding to have established a
reputation anyway. '

Jane Grigson fell into the 'Austen trap' but was much closer
to the truth when she wrote, "I have always understood from
Good Things in England’, that first bible of our regional
cookery, that the original Bakewell tart/pudding did not contain
ground almonds at all, but was closer to the rich custard of

butter and eggs still favoured in Rouen for mirliton tarts"’.
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This type of custard tart was first referred to in print as
'Bakewell pudding' in 1826.® By 1845 Eliza Acton gave a recipe
for Bakewell Pudding which was a rich custard of egg yolks,
butter and sugar. Ratafia was suggested as a flavouring and the
mixture was poured into a pastry base on a layer of mixed jams
an inch thick. She stated that "this pudding is famous not only in
Derbyshire, but in several of our northern counties, where it is
normally served on all holiday occasions".’

The earliest dateable recipe for Mrs Greaves's Bakewell
pudding is to be found in the handwritten notebooks of Mrs
Thornhill of Great Longstone, dated 1863'°. Many of the recipes
contained in them were given by her friends and relatives, whom
she acknowledges by name. Under puddings she itemises a
Buxton pudding which is not so far removed from a Bakewell
pudding; but who has heard of a Buxton pudding? Interestingly,
Bakewell pudding is the eleventh recipe she gives and it is listed
under 'Cakes—Ilarge'.

Bakewell Pudding

20 eggs, yolks of 12, 11b of butter clarified; 11b fine
sugar, all mixed up together and poured upon the
preserve in a puff paste. Bake in a quick oven in tins.

(Mrs. Greaves)

This is probably the earliest known local recipe for the
Bakewell pudding and is obviously for use in the kitchen of a
large household—in this case the Rutland Arms. Note that
neither ground almonds nor almond essence are used.

As Jane Grigson comments, this simple pudding goes back
into the 18th century or earlier when it was known as a
transparent pudding'. However, she derives her recipe from
Minnie, Lady Hindlips Cookery Book of 1925 which she
considers to be closest to "the one true version". Unfortunately,
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she instructs the cook to "flavour with good almond essence”
and thus sacrifices the authenticity. Nevertheless, Mrs Greaves
did experiment with her Bakewell puddings and later in life
added other ingredients to bulk out the pudding and to vary its
flavour. Mrs Thornhill's recipe book follows Mrs. Greavess
‘original’ pudding with the following:

Plainer Bakewell Pudding

1lb butter melted in the oven. Take the yolks of 4
eggs and the whites of two, beat them well together,
then crush a good sized mealy potato fine and mix
well together with the butter when nearly cold, add a
little of the essence of almonds and raw sugar to taste.
Make a rich paste and cover a shallow dish or a large
saucer with it, upon this put a layer of preserves and
pour the other ingredients over it. Then bake it, and
when nearly cold, take out of the dish and grate some
sugar loaf over it.

(Late Mrs.Greaves)

The addition of potato may seem curious today,' but it is
noticeable that Mrs Thornhill includes under puddings a recipe
for potato pudding made from a mixture not so different from
that above. Mrs Greaves's earlier recipe must date from a
period before the 1860s. It is interesting to note that Mrs
Beaton's celebrated cookery book of 1859 has two recipes for
the Bakewell pudding:

1294 - Bakewell Pudding (Very Rich)
1

INGREDIENTS: !lb of puff-paste, 5 eggs, 6 ozs of
sugar, Ylb of butter, 10z of almonds, jam.
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Mode:- Cover a dish with thin paste, and put over
this a layer of any kind of jam, %2 inch thick; put the
yolks of 5 eggs into a basin with the white of 1, and
beat these well; add the sifted sugar, the butter, which
should be melted, and the almonds, which should be
well pounded; beat all together until well mixed, then
pour it into the dish over the jam, and bake for one
hour in a moderate oven.

1295 - Bakewell Pudding
II

INGREDIENTS: 3 pint of bread-crumbs, 1 pint of
milk, 4 eggs, 20zs of sugar, 3 ozs of butter, 1 oz of
pounded almonds, jam )
Mode:- Put the bread-crumbs at the bottom of a pie
dish, then over them a layer of jam of any kind that
may be preferred; mix the milk and eggs together;
add the butter, sugar, and pounded almonds; beat all
well together; pour it into the dish, and bake in a
moderate oven for one hour.'

Notice Mrs Beaton's additions, pounded almonds, not
essence, and, in the second recipe, breadcrumbs. This last must
have been an early precursor of the Bakewell tart which
ultimately turned up like a slab of asphalt at school dinners
throughout the land!

There are those, however, who attribute the origins of the
Bakewell pudding to an 'accident' by one of the kitchen maids at
the Rutland Arms. We owe the currency of this tale to
Bakewell's Town Clerk, Vernon Cockerton of Burre House, who
first recorded it in the Bakewell Town Guide in 1936. His son,
the late Richard Cockerton, continued to print the story when he
in turn produced the Town Guide. Thus it is commonly
accepted and repeated in subsequent Town Guides until 1999,
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Richard Cockerton tells us that his father, Vernon, had "this

account of the Bakewell tart ... from a Bakewell lady whose
grandmother had the story from Mrs Greaves herself and
handed it down in her family.... One day when important visitors
were expected at the Inn for dinner Mrs Greaves was instructing
her cook how she wished the pastry making for a strawberry
tart. The egg mixture, she explained, was to be stirred into the
pastry and the strawberry jam was to be spread on top of the
pastry. Mrs Greaves was suddenly called from the kitchen to
receive her visitors, and the cook, either forgetting or
misunderstanding the instructions of her mistress, did not stir the
egg mixture info the pastry, but poured it over the strawberry
jam, and so what was to have been a tart, but which was now a
pudding, went to the oven and thence to the table.....Mrs
Greaves's very words to her cook were, 'continue to make them
in that way' and so they have been made for nearly a hundred
years"." _
This is another pretty tale that aims to exalt the Bakewell
pudding as some new form of cooking, and a miraculous
invention. As cooks like Jane Grigson have maintained,
puddings or tarts made in three layers—pastry, jam and a
filling—had been known for centuries. Maids of honour, for
instance, go back at least to Tudor times and are first referred to
in print in 1769."

However, this story had its roots in commercialism and is
told rather differently by Robert Innes Smith:- "While Mrs
Greaves was out of the kitchen one day, her assistant put the jam
into the bottom of the pudding case (which was made of flaky
pastry) and then put the filling on top. This particular dish
should have had the jam on top and the resulting pudding had a
dark top and quite a different flavour. But the guests who ate it
commented favourably on the new pudding, to Mrs Greaves's
pleasure and her assistant's relief. The new recipe was carefully
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noted by Mrs Greaves and used thereafter for making of
Bakewell Puddings.

"A Mr. Radford'” now comes into the story. He was at one
time a schoolmaster in Bakewell who later became an
auctioneer. Like many of his type and time, his education
brought him many diverse tasks, one of which was the drawing
up of wills. He drew up the will of Mrs Greaves and by it the
original Bakewell Pudding recipe, in her own handwriting,
passed to him. Already the pudding had become a national as
well as a local favourite and the recipe was valued. Mr. Radford
passed the recipe to a Mr. Bloomer so that he could make and
sell the real thing. Now his descendants still bake the pudding
according to the original recipe (which reposes in the firm's
safe)".'"®

Another totally different origin for the making of the
pudding in Bakewell is given by Mr Rawlinson in 1956.” He
was indebted for this story "to Mr Alfred Rose, a retired pastry
cook, who had learned the art of making Bakewell Puddings 75
years ago. He contends that the secret of the confection was
imparted to. the cook (of the Rutland Arms) by an Italian
nobleman, who was in exile in this country for his part in the
Garibaldi troubles of that time".

This tale also needs to be taken with a large pinch of salt
but it is interesting that it was told by Alfred Rose, who was
born in 1865 and in 1881 was living with the Wilsons, tallow
chandlers, in Bakewell Square, in the premises now called 'The
Original Pudding Shop'.?’

The Original Pudding Shop is a misleading name for the
famous bakery in the Square. To what does the word 'original’
refer—to the place where the first pudding was made or to the
place where puddings were first made commercially to the
original recipe? The second would appear to be the implied
answer. But how true is it?
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The building in question is undoubtedly old and represents
the scale of much of Bakewell's housing and shops before late
18th and 19th century changes. It has been refaced in the last
century and this and its 'Dickensian' windows are of no great
age. Interestingly, for much of the 19th century it was a
confectioner's shop, run by the Rose family. Alfred Rose,
already mentioned, was the last of this family to live on the
premises. He was the son of Hugh Rose, (b1817) described as
confectioner, baker and farmer, who inherited the shop from his
father, Thomas Rose (b1785). Perhaps this family made and
sold the Bakewell puddings which Alfred believed had their
origins in Italy. However, by 1881 Hugh Rose had sold the
premises to Joseph and Elizabeth Wilson, a Yorkshire couple
who had since 1871, at least, been the proprietors of a tallow
chandlery next door to Hugh Rose's bakery. The Wilsons
moved in, kept 16 year old Alfred Rose as a lodger, and turned
their hands to baking bread, cakes, tarts—and Bakewell
puddings.?

R. Rawlinson tells us that Mrs Wilson, "an astute Yorkshire
woman", had been one of the guests at the Rutland Arms when
the cook made the 'mistake' already described. "She contrived to
interview the cook, extracted from her the secret of the pudding
and outlined a partnership wherein the two could manufacture
and market the wonderful new delicacy. Before the end of that
week Bakewell Puddings were being sold from Mrs Wilson's
prim Victorian house to clamouring customers. The proceeds of
the venture were put into a drawer and at the close of the week
she placed them before her husband—who had lately started a
small candle manufactury just outside Bakewell—with the
remark, "There, that's better than making candles'. Mr. Wilson
agreed and, before the year 1880 was out, he had sold his candle
factory to purchase a confectioner's shop, that grey stone
building with its low mullioned windows in the Square which
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became 'Ye Olde Original Pudding Shoppe,’ and established a
thriving family business which put Bakewell on the map".”

So, according to this story, the 'original' recipe came to
these premises. It is contained, we are told, in a small note
book, written in pencil in a shaky hand, among recipes for
sponges, scones, wedding cake etc. For total secrecy it is kept in
a fire-proof safe.

So in 1880 the 'original' recipe passed into the hands of both
the Bloomers and the Wilsons. Neither family is any longer
engaged in the confectionery trade and the two recipes have
passed into the possession of Connoisseurs in Water Lane and
The Original Pudding Shop in the Square. Other bakeries, too,
have laid claim to the 'original' recipe; but enough is enough on
'original' recipes.

As Mayor of Bakewell it is a pleasant part of my lot to
recommend the puddings and tarts from all the manufacturers in
town with equal satisfaction. As a historian I find the whole
business of the pudding's official history somewhat farcical.
Much of it is a storm in a pudding basin.

In conclusion, for those who wish to get closest to what Mrs
Greaves cooked at the Rutland Arms in the late Georgian period,
the recipe in Mrs. Thornhill's book in the County Record Office
is arguably the most authentic—no almonds, no essence, no
breadcrumbs and no potatoes—just an old-fashioned type of
transparent pudding cooked for a century and a half in Bakewell
and known for many years earlier in England and other parts of
Europe.

Notes

1. For flans, pies, tarts, puddings etc. see A. Davidson,
The Oxford Companion to Food, OUP, 1999.
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BLETCHLEY PARK AND STATION X

A Personal Reminiscence by Nancy Pulley

Many people will have seen the excellent documentary Station X
on Channel 4, or read something about Enigma, the Ultra Secret,
and Bletchley Park, the Government Code and Cypher School,
which was the cover name in the late '30s. The mansion was
purchased in 1938, and the odd groups of men and a few women
who worked there were referred to as Captain Ridley's shooting
party! Captain Ridley was a naval officer in MI6 who was in
charge of the move from London. '

In 1942 I had just started a three year course at Birmingham
College of Art. I had to register at seventeen and a half and as I
knew that by the time I was eighteen I would be compelled to do
some war work, I volunteered for the Women's Royal Naval
Service.  After a lengthy interview I was asked if I would be
willing to train for a job which they knew nothing about and
neither would I until I had done my basic training and been
accepted. This seemed reasonable to me, as I didn't have a great
deal to offer as an art student.

In August, 1942, 1 went to Mill Hill for two weeks'
probation. One week of lectures about the Royal Navy and drill
and one week of household chores—up at 5 o'clock to do two
hours' work before breakfast at seven. Scrubbing and polishing
and as many dirty jobs as could be found. All part of the test for
suitability, I suppose. They could turn you down after two weeks
or you could leave. I had to give three references which were
checked and after five weeks I was posted to Bletchley. On
arriving at the station, I and three other Wrens were put into
what can only be described as a Black Maria. I suppose this was
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all part of the need to impress upon us the importance of
secrecy. We eventually arrived at Grayhurst Manor, a beautiful
Elizabethan house, where I lived for the next two years. Next
morning we were taken to Bletchley Park and after signing the
Official Secrets Act we were taken to the Bombe room, Hut 11,
and introduced to the work we would be doing. The Hut was a
low building of reinforced concrete. It had no windows and was
extremely hot from the generators required for the machines.
We were told never to talk about the work we did, not even to
other members in the park, once we were outside the hut in
which we worked. The penalties for careless talk would be
prison.

We wore no category badge and were told to say we were
'writers' if questioned. We worked watches, 8a.m.-dpm, 4pm-
12 midnight, 12 midnight until 8a.m. We had one day off a
week and 4%z days off duty every month. The Wrens had been
chosen to operate the Bombes which broke the Enigma coded
messages of the Germans. The word Bombe was taken from the
Polish word Bomba.
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In March 1940 the first Bombe, 'Victory', was built. The
machine was manned by three people, one from each of the three
services. By August of that year a second one, 'Agnus', was
added. Frustrated by the lack of equipment and personnel,
Turing, Welchman, Milner-Bassy and Alexandra, wrote a letter
to Churchill and personally delivered it to Downing Street. The
result was 'Action this day'.

It was decided that the W.R.N.S. would be called in to
operate the Bombes and do other codebreaking intelligence
work. Officially we were known as Special Duties X, HMS
Pembroke V, W.R.N.S.

Bletchley Park is situated about halfway between Oxford
and Cambridge and some fifty miles from London. It was
chosen in 1938 to be conveniently near some of the best brains
in the country, mathematicians, linguists, champion chess
players etc. and not too far from the seat of government.

A few words about the Enigma Machine

It was developed as a private venture by a Berlin engineer and
was exhibited at the International Postal Union in 1923. It was
taken up by the German government for military purposes in
1926. Although first used by the navy, it was in use by all of the
German armed forces when in 1933 it was withdrawn from the
open market. Changes were then made to the machine which
required more sophisticated cipher breaking techniques. The
Polish Cypher Bureau purchased a commercial version of the
Enigma and they also gained some scraps of information about
the military additions. In July 1939 the Poles handed over to the
French and British cryptologists all of their secret knowledge
and simulated versions of the Enigma machines. For a brief
period Alan Turing worked with the Poles and successfully
broke the Enigma codes.
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By 1940 the Germans changed the machine again and the
previous methods used became redundant. The Germans
changed the code every 24 hours. The code breaker had to find:

1.  Which rotors were used in the machine and in which order
2. The alphabet setting on each rotor

3. The start position of each rotor

4. The plug board connections

The total number of combinations of all these elements for just a
three rotor Enigma is 150,000,000,000,000,000,000, (one
hundred and fifty million, million, million). The German navy
added another three wheels to their Enigma machine, making it
even more complicated than those of the army and air force. To
reduce this number of possibilities to a manageable size, Alan
Turing and Gordon Welchman, two brilliant Cambridge
mathematicians, invented the Bombe. This was an
electro-mechanical machine, 7ft long, 6ft high and 2ft 6ins wide.
The front of the Bombe had three banks, each consisting of a
dozen vertical rows of three spindles on which the drums and
rotors were mounted. These were wired to replicate the code
wheels of the Enigma coding machine.

In all, the front of the Bombe carried a total of one hundred
and eight of these drums. Each drum contained a large number
of wire brush contacts correctly adjusted to make and break at
the same instant, which they did in a maximum time of 20
milliseconds. ’

A drum had a face plate lettered A-Z around the
circumference, and was coloured according to its internal
wiring. I remember that maroon was no 2, green 3, yellow 4,
with brown and blue in addition. There were other colours,
including black, silver, gold and white, but these were only used
for U boat and other naval jobs. Once the drums were fixed on
the spindles, each drum could be rotated to one of 26 starting
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positions as prescribed by the menu, which I shall come to in a
minute.

When in operation, the middle row of drums moved on by
one position after each complete rotation of the top row of fast
drums while the bottom row of slow drums moved on one step
after a complete rotation of the middle drums. A complete run
through all 26 x 26 x 26 = 17,576 possible settings would take
about 15 minutes. Today on a modern compentium PC it takes
18 hours. At the back of the machine we plugged in the Menu.

This was a set of instructions taken from the crib of the
code and produced by the wizards in Hut 6. When I was
promoted and moved to Eastcote, an out-station in Middlesex, it
was my job to write down the menu and wheel orders, dictated
over the phone. I was in charge of a bay of ten Bombe machines
and twenty Wrens. At the back of the machine were nine
columns of 26 way connecting jack sockets for making
connections to the set of three drums on the front. -

The menu would start with an input letter, then you would
draw a line to the next letter, the line being labelled like a road
on a map with a setting which for example could be ZAC. That
would be the setting for the first three drums on the front. You
would work round the menu, plugging in your twenty six point
plugs from letter to letter on the menu, and a good stop on the
machine would be one which worked all the way round the
menu returning to the original input letter. These stops were
checked on a machine resembling an Enigma machine. I would
phone the stops in to Bletchley on a scrambled line and it was
such a thrill when they rang back to say "Job up", and it was
your Bombe which had broken the code. All of the jobs had
code names. For instance DOLPHIN was about U boats leaving
the Baltic or the Bay of Biscay. SHARK was the code name for
U boats in the Atlantic. Action on information received was
always covered by some other source of possible information,
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such as RAF reconnaissance. However, early successes against
U boats in the Battle of the Atlantic led Admiral Doenitz to
suspect that something was very wrong and questioned the
security of their Enigma machines. Doenitz moved the U boats
from the Atlantic to the coast of America to attack the American
merchant ships as they were leaving with supplies for the UK.
Had he not done so he would have been proved right, for when
in 1942 the Germans added a fourth wheel to the U boat enigma,
it became impossible to break.

However, plans were in place, and the Royal Navy, on the
British destroyer HMS Petard off the Egyptian coast, managed
to board U 559 before it sank, after being scuttled by its crew.

Two men, Lieutenant Anthony Fasson and Able-Seaman Colin
Grazier, swam to the submarine and managed to recover its
signal documents before it sank. They were joined by a sixteen
year old NAAFI boy, (he had lied about his age), who against all
orders dived in and swam out to the conning tower. The men
inside handed out the documents to Tommy Brown who
successfully swam back to HMS Petard. Fasson and Grazier
went down with the submarine. They were both awarded the
George Cross posthumously. Brown, a civilian, received the
George Medal.

Tommy Brown went home and sadly he lost his life in a
house fire, trying to save his sister. '

Over the period 1940-45 the section had grown very
rapidly, both in terms of machines and personnel. In May 1945
there were 2,000 staff, of which more than 1,600 were Wren
Bombe operators. The machines totalled 211.

Churchill used to pop over to Bletchley, and at one stage an
appreciation came from him for the Wrens, thanking the
chickens for laying the golden eggs without clucking. It was
Churchill who gave the order at the end of the war in Europe
that we should destroy all of the Bombes and all evidence of
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what had taken place. It has been said that the 'Ultra Secret'
saved many lives and shortened the war by two years.

When the war in Europe ended, I volunteered for service in
Colombo, Ceylon. I was to be trained in breaking the Japanese
code. I was there one week when mercifully the war ended.

The pressures of our work, the need for accuracy, speed and
the watch keeping, sometimes took its toll. That is why we had
four and a half days off every month. Outside of work we had a
good social life. The Wrens were always in great demand. We
were young and to most of us it was a great adventure.

It was in Colombo, Ceylon, that the real tragedy of war hit
me. Wrens not on duty were helping the Red Cross with the
prisoners of war returning from the Japanese camps. Those well
enough to come ashore were given new clothing and entertained
by many Wrens. I was sorting mail in the ballroom at
Government house. The ships were in the harbour for little
more than twenty four hours. As they arrived we were given a
list of those on board, and we sorted through the thousands of’
telegrams and letters, working well into the night, if necessary.
Two of us took the mail out to the ship on a naval launch. Here
we were surrounded by the men who were not well enough to go
ashore. They were eager to talk and wanted to know what things
were like back home. Those who were so very sick lay in rows
on the deck, too ill to care. Today this still remains so vividly in
my mind.

The signing of the Official Secrets Act meant that we were
unable to talk about what we did for thirty years. Not until 1991,
when our first Enigma reunion took place, did we feel more
relaxed about saying what we had done at Bletchley Park. It
was about this time that I learned that Charles Goodwin, a long
established member of the Bakewell Historical Society and a
valued committee member, had worked in Manchester with Alan
Turing, the mathematical genius who invented the Bombe.
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Barbara Weaving and Bobs Brooke-Taylor also served in the
WRNS and worked on the Bombes at out-station Eastcote. We
never met at that time, having worked on different watches.

The story of the 'Ultra Secret' and what took place at
Bletchley Park is a long and complicated one. All that was
revealed by the codebreakers would have been of little use had it
not been for the brave men and women who acted upon the
information received.

May I suggest that you visit the Museum at Bletchley Park,
which is in the old part of Milton Keynes. At the moment the
rebuilding of the Bombe is taking place. It was here at the Park
that the first computer was invented, Colossus, a replica of
which is now in working order.
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BAKEWELL'S FIRST LEARNED SOCIETY
E. R. Meeke

Before 1800 there were several social clubs in Bakewell, for
instance the Rev P. Walthal's Card Club. But there was none
which engaged in serious topics. White Watson, in his diaries
and cash book, makes many references to philosophic societies.
In the Sheffield archives there is a minute book [SLPS 218] of a
Sheffield society of which Watson and Joseph Hunter were
members. In the Local History section of Chesterfield Public
Library is a History of Chesterfield of 1840 [L 942.51 CHE,
page 197] which gives an account of the Literary and
Philosophic Society of Chesterfield. Watson is recorded as a
member of this society also.

However, Watson's diary and cash book entries are difficult
to reconcile with the account of the Chesterfield society, which
originally also met in Bakewell and Sheffield. In particular,
Watson records, "1808 April first meeting of the Derbyshire
Philosophical Society at Mr Lovell's Angel Chesterfield." It was
all very puzzling and difficult to reconcile, but now all has been
made reasonably clear.

Very recently the Weston Park Museum, Sheffield, which
owns Bateman's collection of antiquities, was offered three
books written by Watson by a Bingley dealer. The reason for
the approach was that they were mainly about Bateman's
antiquities. Fortunately the museum was able to buy all three
books. Two of them were on Derbyshire antiquities and the
third proved to be a minute book kept by Watson as secretary of
a society. This book has elucidated the mystery which formerly
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existed and shows that the Chesterfield history is inaccurate in
several respects.

The book records that on 29th June, 1799, there was a
meeting at Bakewell of six gentlemen from Sheffield,
Rotherham and Chesterfield, one lady, Mrs Cheney, Mr
Carrington (Bakewell) and Watson to form a 'Natural History of
Derbyshire.! Watson was then already a member of the Derby
society, having been proposed for membership by the Duchess
of Devonshire the year before. He had spent the whole of the
previous month in London doing work and, besides attending
the theatre, he "paid his respects to several learned societies."
This may have prompted him to start one in Bakewell.

The objects of the Derbyshire Natural History Society were
set out as follows:- "Meeting of all interested in natural history,
general minarology, botany, zoology or antiquities to meet in
Bakewell and neighbouring towns on the Thursday nearest the
longest day to communicate to each other that which they may
have observed on the above mentioned branches of knowledge
or to propose any subject of enquiry particularly to illustrate the
Natural History of Derbyshire".

The early meetings were well attended and members
contributed on various subjects. At the 1800 meeting the date
was changed and it was proposed to meet three times a year.
Meetings took place also at Sheffield and Chesterfield. From
the cash book entries it would appear that the members took a
meal together. Watson spent 5/6d on this, so it must have been
quite a good one; 'ordinaries' on market days cost 1/3d. In June,
at Bakewell, T. Blore of Bakewell attended twice and R. Kinder . -
once, but no other Bakewell resident was a member. There was
no meeting recorded in the spring of 1802, there was one in
Bakewell in June and at Sheffield in the September. However
there is no note of any payment for a meal, so meetings may
have become less of a social occasion.
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Watson's diary mentions a meeting on the 10th March but
no minute records this, and there were two more later in 1803,
the proceedings being short. Interest was obviously waning. At
this time Watson was in one of his many financial troubles. He
had to borrow £200 from the Duke of Devonshire in December
1801 but he remained embarrassed financially. He may have
been too pressed by other matters to arrange meetings regularly.
This probably was the reason that in January, 1804, twenty
gentlemen of Sheffield formed their own society, making
Watson an honorary member. At least five of the twenty had
been members of the Derbyshire society. Their minutes show
that he attended some meetings but did not play a very active
part. This society met every other Thursday during the winter
and spring at seven in the evening, dispersing between eight and
nine. Their objects were to engage in literary and philosophical
research in every subject except British politics or religion.

They made very complicated rules including that by which
members were to propose topics for discussion but that the
proposals had to be vetted by a committee before being
accepted. Many were proposed, including:- Should a man
change an opinion firmly held by him to placate others? What is
life? What changes occur when barley is converted into malt?
No subject was suggested by Watson and few seem to have been
the sort of subject he was interested in. Hunter was the secretary
until he left Sheffield to go to York in 1805 and, although others
acted as secretaries, the society seems not to have lasted much
longer, the last minute being dated 27th November, 1805.

The next Bakewell society meeting was in 1806 at the
Edensor Inn, but only six members attended. Early in 1808
Watson had written to fourteen members informing them of a
meeting at the Angel Inn, Chesterfield, on April 6th. This event
seems to have been intended as the foundation meeting
mentioned by Watson as the first of the Chesterfield society, but
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mentioned by Watson as the first of the Chesterfield society, but
it was put off. Watson noted the dates of the next three
meetings, so he probably attended them, the first being in
August. Originally, the meeting seems to have been called the
Chesterfield Philosophical Society but at some time, certainly by
1831, it became the Chesterfield Literary and Philosophical
Society and the lectures tended to be on literary subjects. In
1836 they had difficulty in obtaining lecturers and after meeting
at lecturers' houses for a while the society ceased to function in
this way and reverted to the original method. It was still active
in 1840 but as its records are not in the Chesterfield Local
History collection it is not known when it ceased to meet.

The last recorded meeting of the Bakewell society is the
most interesting, taking place at the Edensor Inn on 11th May,
1808, and after the formation of the Chesterfield society.
Besides Watson, twelve other people attended, mainly
well-known Bakewell figures, including Robert Arkwright,
Bache Thornton of Stanton and Mr Longsdon of Eyam. The
gathering also included three from Chesterfield. As John Farey,
who at that time was engaged on writing his monumental
treatise on Derbyshire, attended he must have been present in
Bakewell, although Watson had recorded in his diary that Farey
had left Bakewell on 18th April.

In 1807 Farey had accompanied Watson on a two day
chaise trip from Langwith to Buxton surveying the strata along
the route. They made a rough plan which Watson thought was
to be included in Farey's book when the plan was completed by
Watson. However, they fell out, as appears below, and Watson
published it himself in 1811 as part of The Delineation of the
Strata of Derbyshire, his principal work.

The proceedings of the meeting were recorded by Watson
as: "Mr Longsdon asked Mr Farey his opinion respecting the
volcanic appearances in Derbyshire to which Mr Farey replied
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that he could not see the least appearance of a volcano ever
having existed in the county. Mr E. Smith then asked Mr W. W.
his opinion who replied that he had some specimens to support
the volcanic theory, and asked if Mr Farey could show him any
specimen to contradict it he would be very glad to see it. Mr
Farey had no specimens which ended the matter." :

Watson and Farey disagreed as to how the mountains in
Derbyshire had beéen formed. Watson held the view that they
had been caused by volcanic activity, Farey that the moon's
attraction had raised them. The controversy raged between them
for the rest of their lives and this minute is the first record of the
feud. There seem to have been no more meetings in Bakewell of
the society. Watson married soon afterwards, in July, which
doubtless caused a great change in his life and interests. In May
Farey wrote to Watson from London and in June from Buxton.
It would be interesting to read the letters as they may well have
been "Farey's peculiar behaviour" which Watson mentions in his
Delineations but without specifying details.

Joseph Hunter, the well-known Sheffield antiquarian, wrote
of his first meeting with Watson in the church at Bakewell in
1802 and mentions that they were both in "our little society".
This was probably the Sheffield Society for the Promotion of the
Useful Arts mentioned above. Hunter was the secretary and the
minutes are in the Sheffield archives [SLPS216]. The last
minute was on November 27th, 1805, when the society seems to
have ceased to function, Hunter having shortly before gone to
live in York.

Starting sometime before 1820, the Sheffield Literary and
Philosophic Society succeeded the Useful Arts Society and by
1825 was buying fossils from Watson to found their museum.
However, Watson was never a member; for anyone living in
Bakewell, evening meetings in Sheffield, especially in winter,
were almost impossible to attend.
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Queen Mary's Bower (before restoration)
From engravings published in The Antiquarian Repertory, iii. 278

]

‘after drawings made by Hayward Rooke in 1773



QUEEN MARY'S BOWER, CHATSWORTH
Trevor Brighton

As one crosses James Paine's elegant bridge of 1761 on the way
to Chatsworth House the strange building on the left beside the
River Derwent challenges the eye as it has done for hundreds of
years. It is called Queen Mary's Bower and some have argued
that it was built as a prison, or an 'airing place', for the Scots
Queen during her visits to Chatsworth. Others, whilst not
disagreeing that this was its purpose in the late sixteenth
century, suggest that its origins are prehistoric, or Norman or
late mediaeval. Let us review the historiography of this curious
creation before concluding on its true date and purpose.

Francis Thompson, the author of 4 History of Chatsworth,
considered that there was a ford across the Derwent, "the site of
which is marked by a British earthwork now enclosed within the
walls of Queen Mary's Bower'." :

True, when the river is low, one can observe the deer in
Chatsworth Park fording it at this point, but whether this was the
easiest and most advantageous place for humans to cross is
debatable. As to the British (i.e. Celtic) earthwork, he cites no
archaeological evidence for this statement and the suggestion is
really untenable. 'Whether he means by earthwork part of a
settlement, a burial mound or a fortification, all are unlikely on a
site adjacent to the river bank and which, on Thompson's own
admission, was prone to serious flood prior to Capability
Brown's realignment of the river immediately upstream. To my
knowledge no one else has supported this hypothesis.

There are those who believe the site is that recorded in
Domesday Book (1086) as 'Chetesuorde' or 'Ceatt's enclosure®.,
William Pevrel had charge of it for King William I, (‘W. Pevrel

53



Bakewell & District Historical Society Journal, Volume 27

custodit p rege')’. Since the Pevrels erected fortifications on
other Derbyshire manors under their control—Castleton,
Bolsover and South Wingfield—it has been assumed that a
motte and bailey castle was erected beside the Derwent and that
the motte became the foundation, in the Elizabethan period, for
Queen Mary's Bower.

Dr Edward Wrench of Baslow subscribed to this view
almost a hundred years ago. Besides being a respected general
practitioner he was, in his spare time, an enthusiast for local
history. As a member of the Derbyshire Archaeological Society,
Wrench took part in the excavations in Rains Cave, Longcliffe,
in the 1890s".

Wrench refers to the discoveries at Longcliffe in the
following letter, addressed to his grandchildren, in which he
says he has proved Queen Mary's Bower was a Norman castle.
He begins with a drawing of the 'Bower' and illustrates his text
with little sketches.

Baslow, Derbyshire.
Aug 15, 1910

My dear Grandchildren,

Many of you ( and you now number
17) have seen Queen Mary's Bower in Chatsworth Park.
But since those in America (except Eddie) have not done
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But since those in America (except Eddie) have not done
so, I will describe it and its supposed association with
that unhappy Queen who was imprisoned for 18 years at
Chatsworth and elsewhere in the neighbourhood in
charge of the Earl of Shrewsbury who said that
Chatsworth was a safe place to keep her as there was "no
town of threat near where any ambusher might lye." For
there was a constant fear in Queen Elizabeth's
councillors that the Scots might rescue her. The Bower
is a 60 foot square building, about 20 feet high, without
windows and surmounted by an ornamental balustrade 3
feet above the inside ground level but 20 feet above the
moat below, over which is an arched bridge supporting a
flight of 30 stone stairs. At the top of the steps is a
heavy stone gateway leading into a garden, for the whole
of the inside is filled in with earth except one small
underground chamber. The building is in the Tudor
style and like the garden must be over 300 years old.
There is a yew tree near the door of quite that age. The
strong door has seats for the Guard. The moat and the
high walls indicate that it was built for airing ground for
a prisoner and the handsome balustrade favours the view
that it was built for a Queen, but why the inside was
raised 20 feet above the Park was a puzzle when my
attention was drawn to it by Mr. Andrew, a Fellow of the
Society of Antiquarians (sic) who thought it might be
built on the remains of a Norman moated mount of the
eleventh century.

With the Duke's permission and, I may add, the
assistance of five of his children, what I found verified
the supposition that the Bower was built on the remains
of a Norman moated mount, which I will describe,
several of such being still in existence and a picture of
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which is depicted on the Bayeux tapestry

as being built at Hastings. It consisted of 7
a mound of earth surrounded by a moat ﬂ
with a wooden house on the top, the

moat being crossed by a draw bridge or

ladder. Around this was a space of about

150 yards square, surrounded by a bank
or vallum with a palisade on top and a second moat as
seen in the plans below.

The Norman Earl lived on the
mount, not having much faith in
beveril' his Saxon villains (sic) who had
caste 1ULS in the Bailey court. Man had

at Lincoln held for the King  NOt then succeeded in harnessing
the forces of Nature but depended in warfare on the
strength of his arms and legs. Hence 4. =~ W\
the Norman on his mount being out of (@ /
bowshot could stand a siege as long as ) = /
his provisions lasted and with his _ .

. : Remnains of Peveril's
drawbridge up was safe from treachery - cugie at Chatsworth
on the part of his Saxon servants and possibly mercenary
soldiers.

On further examination of "the Bower" possibly called
such (for in A S it means an enclosure or dwelling)
before it was rebuilt for Mary Queen of Scots' "airing
ground" we found distinct remains of, the vallum and
outer moat. Indeed there are views of the latter in views
of Chatsworth in the
16th century. We felt
sure that we have in
Chatsworth Park
remains of Peverel's
Castle and when waiting
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for a friend a few days ago, leaning over the handsome
stone parapet erected at the time it was converted into
the Queen's Bower, I bethought me that probably she
had leant there and watched the deer, as I was doing; the
deer descended from the deer of King William's royal
preserve at what is still called Peak Forest a few miles
away and those again (if red deer) descended from those
that roamed these hills in pre-glacial times when they
were hunted by wolves and tigers and shared the glades
with the rhinoceros, many of whose bones we found in
the old hyena's den not far off, a few years back, at
Longcliff.

Ed. M. Wrench’.

We are not told by Wrench what exactly he and the Duke's
children excavated but his conclusions found favour with the
Devonshire family, for a short time at least. Evelyn, Duchess of
Devonshire, elevated her children to the status of 'archaeolo gists'
when she.wrote the following undated memorandum, pencilled
on a sheet of notepaper: .

Archeologists (sic) have made a careful examination of
the "Bower" and of the ground surrounding it. They say
that it was certainly an old fort—of Norman date or
earlier. It followed the usual rules—an oblong enclosure
N and S alongside of a river. The "Bower" is built round
a mound of solid earth which was formerly the base for a
wooden fort surrounded by a moat.

There would have been a second moat or ditch
enclosing the space into which cattle would be driven.
Traces of the stockade of this outer enclosure were found
under some trees where the 2nd ditch must have been.
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I have always thought that the original building was
built on this mound in Elizabethan days and that the
ornamental balustrade was later.

The drawings in the library show the 6th Duke's plans
for a much more elaborate decoration and he may have
been the author of the present balustrade. It should be
easy to ascertain the dates of the lower masonry. The
point is that there has always been something there with
a ditch round it. Therefore it may have been used by
Queen Mary. The trees in Raif's plan would be of later
date.

E.D.®

Unfortunately the castle theory suffers from the same
problems as that of the British earthwork—the site is wrong. No
Norman would have placed a fortification on such worthless
ground. It has no height and, again, is in the flood plain. No
one subsequently has endorsed this hypothesis.

The third suggestion requires a little more consideration.
This was put forward again by Francis Thompson, who
considered where the original location of Chatsworth's old
manor house had been. He states that "it is a reasonable guess
that the manor house—if there was one—and its surrounding
cottages were not far from the ford, the site of which is marked
by a British earthwork now enclosed within the walls of Queen
Mary's Bower." This guess begs the question of where the old
house or hall of the hamlet of Chatsworth was built.

There certainly was an old manor house standing when Sir
William Cavendish and his wife 'Bess' of Hardwick purchased
Chatsworth in 1549. As late as 1560 the house was still there,
even though work on the new Chatsworth had been in progress
for some eight years. It was obviously in a poor state for in that
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year the building accounts for May record payment "to a slater
that mendyd the holde house for vi days"”.

Thompson in his vague statement suggests the old house,
“if there was one", stood by the ford near to Queen Mary's
Bower. Maxwell Craven and Michael Stanley obviously
accepted Thompson's statement and developed it further by
stating that Sir William Cavendish "replaced the old house, a
moated structure built by the Leches in the 14th century on the
site of the structure now known as Queen Mary's Bower".
Again, neither archaeological nor historical evidence is given for
the site, the date or the builder.

It is true that the Leche family lived in the house before
they sold it to the Agards, who in turn quickly sold it to Sir
William Cavendish. However, the earliest building date of the
pre-Cavendish house cannot be established and its location was
not where Thompson suggested as a possibility and Craven and
Stanley as a fact.

The earliest known house stood higher above the river than
the location of Queen Mary's Bower. Two suggestions were
made by the members of the Cavendish family. The 6th Duke
considered that "traces of walls and lines" and "fragments of
fluted columns", which Paxton had unearthed in about 1836
when excavating for his Great Conservatory’, were fragments of
the Leches' house. Thompson rightly disposed of this suggestion
on the grounds that the fragments were probably part of the
Elizabethan garden buildings. The place of discovery was,
anyway, too far south. Even further south, and even more
unacceptable, was the 7th Duke's belief that two mounds in the
present pinetum were the true site. Thompson was more in
sympathy with this view®.

Close reference to Senior's 1617 survey would indicate, in
my view, that the Leches' house lay quite near the first
Cavendish house and adjacent to the 'ould orchard' and the
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service buildings and not far from the old bridge and corn mill.
The old hamlet of Chatsworth had vanished by this date'’. I have
suggested it was just to the north of Bess's house".

What then was Queen Mary's Bower? Was it a
purpose-built ‘airing place' as many writers have stated? The
Scots Queen was held at Chatsworth in 1570, 1573, 1577, 1578
and 1581. The house, which was built in fits and starts, was not
complete when Mary first came and minor work was still going
on at the time of her last visit. Nevertheless, Bess's 1601
inventory of Chatsworth names the 'Scots Queen's Chamber' in
the top storey of the house looking inward to the courtyard"’.

Nowhere in the accounts is there any mention of Queen
Mary's Bower nor is there any association of any part of
Chatsworth with her name. The following passage is a typical
piece of Victorian romanticism which had common credence.

In the centre of this piece of water is a tower, and on the
platform at the top is a grassy garden, where wave
several fine trees, in particular a very large and spreading
yew, perhaps planted by the Royal captive's own hand;
for this is the spot where she was permitted to take the
air—guards on the steps which led to the retreat; guards .
beside the lake; guards on the path which led back to her
prison; and sentinels on each side of the grated door
which had admitted her, and was carefully closed upon
her and her attendants......wherever she cast her mournful
eyes she beheld only evidences of the impossibility of
her escape; the mountains of the Peak hemmed her in,
the barren moors spread desolate around her, and
soldiers were pacing up and down beneath the tower
from whence she gazed despondently. Tedious, indeed,
were the hours of Mary's captivity here: 'All day she
wrought with her needle, and the diversity of the colours
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This 'tower' is described as it stood in isolation in the late
19th century. In the late 16th century it was part of a complex of
seven quadrilateral stew ponds or fish pools which also served to
hold the flood waters of the Dewent when the winter snows
melted. The 'tower' stood in the north-west pool between two
orchards. It was designed as a rustic mount with a bridge to the
south on to an orchard path. It was designed as such in the
1570s and was a fishing mount with a garden on top within an
ornamental balustrade. Thomas Hobbes referred to the site in
De Mirabilibus Pecci (The Wonders of the Peak) written about
1627:

Quamlibet in mediis mirari fluctibus, alto Aggere
suspensos hortos!

(How delightful to marvel at gardens suspended on a
high mount amid rippling water).

Such water gardens were not uncommon in Elizabethan and
Jacobean England.  The one built at Gorhambury in
Hertfordshire by Sir Francis Bacon in 1608 resembled that at
Chatsworth in that it contained a square island in a square pool
which was spanned by a bridge."” John Harborne's watergardens
laid out at Tackley in Oxfordshire in the 1620s also had similar
features.'s

Work was still going on in the water gardens as late as 1580
and the Queen of Scots must certainly have seen the fishing
mount and garden by the time of her last visit. Whether she ever
sat in the garden on the mount is open to question.

The place was only known as Queen Mary's Bower in the
late 18th century. As late as 1773 G. Barker's estate map names
it as the 'Rookery'. By 1787 it was stated that "the island plot on
top of a square tower, built in a large pool, was called the Queen
of Scots' garden"". Ten years later a visitor to Chatsworth said
the spot "has for many years been called Mary Queen of Scots'
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Garden, and is supposed to have been the place where that
unfortunate Queen was permitted to walk along during her
confinement at Chatsworth"'®.

By the late eighteenth century the mount was ruinous and
with its pool was all that was left of the Elizabethan water
gardens. Along with the Hunting Tower it has been spared in
Capability Brown's reorganisation of the park and gardens. The
antiquary, Hayman Rooke, engraved it about 1783 as a
venerable, overgrown ruin.

So it might have remained had not the 6th Duke, convinced
of its associations with Mary Queen of Scots, had it restored by
his architect, Sir Jeffrey Wyattville, in 1823. The Duke had the
sculptor Richard Westmacott, senior, carve a statue of Mary to
be placed in what was by now known as her 'bower. The
scheme never came to pass; the Duke changed his mind and the
statue now stands forlorn beneath the rear loggia at Hardwick
Hall.

So the place that has been called a British earthwork, a
Norman Castle, a manor house and a prison for the Scots
Queen was quite simply designed as part of Chatsworth's water
gardens in the 1570s. Any association with Mary is extremely
tenuous but the name, Mary Queen of Scots' Bower, will, no
doubt, remain. Such is the power of romance.

1. F. Thompson, A History of Chatsworth, London, 1949,
p21

2. K. Cameron, The Place Names of Derbyshire, pt 1

3 P. Morgan (ed), Domesday Book, vol 27, Derbyshire,
Chichester, 1978, p273a.

4  See J. Ward, 'On Rains Cave, Longcliffe, Derbyshire,’
Derbyshire Archaeologial Journal, vols. 11, 14 and 15.
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Appendix

If Dr Wrench or Duchess Evelyn had consulted the 6th
Duke's Accounts they would have realised how much 'Queen

The

circular pool in which the structure was set was originally square
and has been changed and adapted over the years.

Page

391
398
406
419
423
430
433
437

22
28

44

46
49
55
276
385

396

397
401

The following entries are taken from
the Accounts vols I-V, 1822-1836.

I

Repairing Mary Queen of Scots Bower
Preparing stone for improving ditto

Ditto

Ditto

Filling up a pond at Mary Queen of Scots Bower

Preparing stone for repairing ditto
Filling up a pond at ditto

I
Repairing Mary Queen of Scots Bower
Ellis, Joseph, for 176 feet cube Chatsworth Hill stone
@ 3%2d, £2..11..4d
Repairing Mary Queen of Scots Bower
Ellis, Joseph, for 114 feet cube Chatsworth Hill Stone
@ 3%d £1..13..3d

Making new drains from the kitchen to the Lodge and the
quadrangle and making to Mary Queen of Scots Bower

Filling up the pond at ditto

Repairing and setting steps at ditto

Repairing ditto

Building a wall round the pond at ditto

Fitting Pedestal to Mary Queen of Scots in the
principal entrance

Building funnel for waste plug to pond at ditto
Building drains at ditto

Building walls and backing them with clay at ditto
Ditto

64

Date

Nov 2 1822
Dec 7 1822
Dec 21 1822
Jan 12 1823
Jan 12 1823
Feb 1 1823
Feb 13 1823
Feb 13 1823

Mar 11823

Apr 11823
Apr11823

June 7 1823

Juhe 8 1823
July 5 1823
Oct 24 1824

Aug 13 1825

Sep 10 1825

Sep 26 1825
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402
406
407
411

58
61
62

63
69
74
79
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Carting away ground from drains at ditto

Building walls and raising the ground round ditto
Building drains at

Levelling ground and fitting to walls round pond at ditto
Building service drain at ditto

I
Getting and loading clay and puddling round pond at do
Making sumps for drains to ditto
Making drains to supply the pond at ditto
and building sump funnel by Entrance Lodge
Digging and puddling round the pond at ditto
Digging for drain to supply pond at ditto
Digging for drain and puddling round pond at ditto
Taking up old drain to Mary's Bower
and digging out for new one

82-4 Building drain to the pond at ditto

89
130

184
309
419
429
439

89

104
247
251

255
258

443
525

59

Filling in drain by ditto

Paid for ale given to the labourers when puddling
the pond at Mary's Bower

Fixing fence round the Pond at ditto

Getting clay, repairing drain by ditto

Levelling the Park by ditto

Ditto

Harrowing and sowing new formed ground;

Oct 8 1825

Oct 22 1825

July 1 1826
July 15 1826

July 26 1826
Aug 12 1826

Aug 26 1826
Sep 9 1826
Sep 23 1826

Jan 13 1827
June 16 1827
May 21 1828

Apr 41829

May 2 1829

digging for waste from pond by ditto May 30 1829

v
Levelling-and filling in holes near ditto
Loading rubbish and levelling by ditto
Levelling ground and part filling moat at ditto
Part filling the pond at ditto; opening and
cleaning out drain
Removing mound of earth forming slope
round the pond at ditto
Fixing fish grates to the pond at ditto
Fixing a keystone shield at ditto
Repairing walls and laying turf round the pond at ditto

v
Fitting and fixing an iron door and frame at ditto

65

Nov 13 1830
Dec 24 1830
Mar 17 1832

Mar 31 1832
Apr 141832

Apr 21832
Aug 4 1834

Sep 1 1836
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A FORMER RESIDENT VISITS THE OLD HOUSE
MUSEUM

George Challenger

Mr Ernest Grant from Youlgreave paid a visit to the Old House
Museum, Bakewell, where he lived between 1941 (when he was
fourteen) and 1951. It was then called Cunningham Place and
was divided into five cottages. His mother, Jane Grant, had
asked to move there from Burton Edge when she became a
widow. His two elder brothers were serving in the war, so did
not live there.

Ernest and his mother lived in the cottage which is now the
Parlour and the Large Bedroom and was entered by a door
which was just to the left of the big window. On the left was a
door into their kitchen, part of the sixth cottage, the rest of
which had been left to become derelict. He remembers how
high the ceiling was as he had to put a chair on the table to
decorate it. He used the rest of the sixth cottage to store his bike
but the ceiling was sagging so he had to bend low. The sixth
cottage was later demolished and is now a raised terrace. On the
wall at the back can be seen the remains of rendering which
must have been done when the kitchen was formed as there had
been a tiny upper floor to that part. (Dick Allcock recalled a
whole family living in this tiny cottage and some going upstairs
to bed.) Before part of the sixth cottage became the kitchen, the
Porch had been the kitchen belonging to the Parlour cottage, but
this had been taken from the Grants' predecessor, Mrs Gregg,
and given to the Coopers, who lived in the Buttery, Small
Bedroom and the southern part of the Houseplace and Landing
Bedroom. (For the recollections of Winifred Cooper, see the
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Journal for 1986.) The Bowman Room above the Porch was
part of the central cottage occupied by the Clarkes and later by
Mrs Webster.

Opposite the door to the kitchen a stove occupied the large
fireplace which can still be seen in the Parlour. There was an
open fire in the centre to which could be attached a griddle for
toasting oatcakes, an oven on the left and a hot water boiler on
the right. There was a gas light hanging from the ceiling in front
of the fire. During the war Mrs Grant found it difficult to get
enough material for blacking out the large window, which was
divided into nine non-opening panes (as shown in George
Butler's painting on display in the Museum).

The timber and plaster screen opposite the window was not
apparent because in front of it there was a board partition behind
which was the staircase (entered by a door on the right) and a
coal store (entered by a door on the left). '
- Another door led into the alcove which had a stove under
the window (presumably using the flue rising from the present
little fireplace in the corner.) Opposite the stove were open
shelves. On the other side of the barrier between the alcove and
the main room was a cupboard with 1930s doors, so the Tudor
plank cupboard, which was there but not apparent (see Charles
Bradbury's account of its discovery in my article 'The Rescue of
the Old House and the Founding of the Society' in the Journal
for 1990), must have been further back in the alcove than it is
now. ‘

The staircase led up to a small landing divided from the
main bedroom by a board partition, about six feet from the
- ancient screen wall we now see. Ernest had this main room and
loved sitting on the window board (lower than the present stone
shelf below the window) and seeing Bakewell and the Wye
valley below. The alcove formed Mrs Grant's bedroom. Ernest
remembers  picking Victoria plums (growing in the
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Coopers'garden) from the window. They had to go by the
Coopers' garden to reach the toilets where the top terrace now is.

Ernest made a garden from what is now the southern half of
the forecourt. Red currants grew there when he started, but
otherwise it was unused and had been partly a rubbish tip.
When we excavated that corner recently we found some old
bottles and removed the red currant bushes to make more
turning space.

Ernest and his mother moved to Holywell flats as a result of
the house becoming unsafe and the owners, the Harrisons, being
unable to fund repairs. Cunningham Place was condemned as a
slum and would have been demolished had the Bakewell and
District Historical Society not been formed in 1954 to save it.

Besides the Coopers and Clarkes, Ernest remembers Violet
Harrison (who lived in what we now call Harrison's Living
Room, Harrison's Bedroom, the back kitchen and the little room
above it) and Miss Pitt of Pitt's Cottage, who lived with Tommy
Carrol and Eva Gregg.

Just after the war, Dr Evans dug a very deep trench right
across the garden of the Parish Rooms (downhill from Ernest's
garden) in a vain attempt to find the alleged tunnel to the church.
The Parish Rooms were used by the Women's Royal Army
Corps during the war.
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