
 

 

Sunday 14 April 

What’s on  

 

How is grain ground in the watermill ? What 

sort of bread was desirable and what was 

added to dough at different times in the past? 

When in the  year was butter made?  

Explore the Museum to find out during this 

special weekend of activities. 
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Find out more about bread and butter around the Museum, and tasters may be 

available as indicated below: 

 In the bakehouse from Newdigate, C18: Baking demonstrations [tasters] 

 At the dairy from Eastwick Park, C17: Butter making demonstration  

 In the Lurgashall watermill, B2:  Find out about how the wheat is ground into 

flour, for use in bread in our working watermill 

 In the Tudor kitchen, B2: Discover what links baking and brewing [tasters]   

 In Bayleaf farmhouse, B1: Tudor table - Food, manners and the ‘Upper crust’ 

 In the House from Walderton, M5: Cooking on a griddle plate  

 In the Toll House, M6:  Muffins and tea - the Toll House keeper’s diet 

 In Whittaker’s Cottages, V1:  Everyday food from Victorian era 

 

Join a 10-minute talk:  

 11.00 How does the watermill work? At Lurgashall mill, C9 

 11.15 Kneading and proving the dough, at Newdigate bakehouse, C18 

 11.30 Dairying an overview through history, at Eastwick Park Dairy, C17 

 11.45 Historical views on bread, William Cobbett, at the bakehouse, C18 

 11.45 Brewers’ yeast and fermentation, in Winkhurst Tudor kitchen, B2 

 12.00  Daily bread —bakeries in the 1920s, at Newdigate bakehouse, C18 

 12.15 Why were mills and millers important? at Lurgashall mill, C9 

 12.30 Food, manners and the ‘Upper Crust’, in Bayleaf Farmhouse, B1 

 12.45 Baking in a wood-fired oven at Newdigate bakehouse, C18 

 1.00 Dairying in the early 1800s, at Eastwick Park Dairy, C17 

 1.15 Historical views on baking, William Cobbett, at the bakehouse, C18 

At 2pm join a 40-minute tour of the Downland Gridshell building and  

artefact store, D1 

 2.15 The art and science of making butter, at Eastwick Park Dairy, C17 

 2.30 Brewers’ yeast and fermentation, in Winkhurst Tudor kitchen, B2 

 2.45 Delicious and nutritious? Additives and ingredients in your daily loaf at 

Newdigate bakehouse, C18 

 3.00 Meet the millers, at Lurgashall mill, C9 

 3.15 Fashions in bread  - wholemeal, white, sourdough at Newdigate  

bakehouse, C18 

 3.30 Food, manners and the ‘Upper Crust’, in Bayleaf Farmhouse, B1 

 

Also today: 

 Furniture Exhibition: ‘Just Champion’ in the Michael Burton Gallery, D3. 

These are items made by Roger Champion to furnish the Museum houses and 

a unique opportunity to see pieces alongside each other. 

 Corn dolly demonstration, under Titchfield market hall, M1 

 Listen or join in the singing of Tudor catches (short songs sung in rounds) in 

the building from North Cray, M4,  

 Explore our Tudor farmhouse, B1  

 Spot the animals around the Museum, including our heavy horses and oxen 

and see the sheep with lambs  

 Visit the recently opened areas of May Day Farm Barn and  Stable, and  

Pallingham Quay Wagon Shed, S9 

 Discover our family activity hub where you can dress as a Victorian, explore 

the gypsy caravan and play traditional games, D4 

        Programme subject to change 

If you have allergies, or questions about ingredients of tasters,  

please talk to the member of staff in each location 


