Autumn 2003

Discovering
the Museum’s
smaller
artefacts

How the Museum’s new stores
bring our ancestors’ working lives
within veach

aking our nationally-important
Mcollections of traditional

buildings and rural life
accessible to people has been a
driving force for the Weald &
Downland Open Air Museum since
its inception.

Today ‘access’ to collections is at
the top of the Governments agenda
for museums. For grants, Museum
Registration, Designation of collections
— at every turn museums have to show
that they not only care for their collec-
tions, but that they actively make them
available to the widest possible audi-
ence. Our exhibit buildings have always
been on public display, but until now
the majority of our collections of smaller
artefacts have not. That changed at
the beginning of the year when the
Collections Team completed the move
from the old stores at Charlton into the
basement of the Downland Gridshell.

Both areas of the Downland Gridshell
— the workshop on top and the stores
below — were defined in the design

The daily lunch-time tours of the Grrdsheh' warkshop and collections stores are

popular with visitors.

process as being “open access”. The
demands of safety and security make it
impossible for visitors to wander unat-
tended, but we have established access
arrangements that come as close as pos-
sible to that ideal. In the workshop a
large area at the west end of the building
is open and accessible to the public
throughout the day, and every day ar
1.30pm there is a 30-minute guided tour
of the building, which includes a visit to
the stores below. The lobby to the stores
is open at all times and visitors can see

Shepherd'’s
crooks lined up
on the racking
units and
accessible for all
to see in the new
stores.

the layout and some of the contents
through the glass doors. If they have
some special interest they are encouraged
to make contact with the curatorial team
who are keen to offer access to the stores.
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One of the end panel displays giving a
taste of items on the racks behind.
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Left, Jon Roberts refurbishing the grey
shepherd’s hut formerly displayed by
the lambing fold. This hut is now in
use at the stables for oxen equipment.
Its place at the fold has been taken by
another example, which is more typical
and better provenanced.

Right, Roger Champion, recently retired

Museum carpenter, erects his scale
model of North Cray hall house in the
market square with Walderton Cottage
in the background.

Below, the Wood Show — one of the
Museum's successful events this
season — visitors enjoying the furniture
displays in the marquee, and a modern
mobile sawmill demonstrating in front
of Lurgashall Mill.

Left and below, all the hay on the
Museum site was made by horse this
year, using recently restored traditional
hay-making equipment. Top, Alan Wood
mows the bank above Poplar Cottage,
and below, Pete Betsworth turns the
hay crop in front of Pendean
Farmhouse.

Above, the History

Re-enactment Workshop, which

visits each year, offers visitors the opportunity to
find out more about ordinary domestic life and
work in the 17th century. Based at Pendean
Farmhouse the workshop’s staff take on the
characters of the farm's owners, farm servants
and neighbours.

Three images from the
Winkhurst Tudor
kitchen, one of the
busiest and most
interesting parts of the
Museum. Top, resident %
Tudor kitchen cook Dawn 75
Stevens gathers herbs in |
the Bayleaf Farmhouse I
garden ready for use in |
the many tempting
recipes she follows.
Below, Dawn and her
colleagues, and, bottom,
Jon Roberts, busy cooking
inside the atmospheric
kitchen. Visitors are
fascinated by the replica
Tudor equipment, the
ingredients and the methods.
This winter the Museum is
offering the opportunity to
dine on Tudor fare in
Winkhurst — see page 12,

Right, sheep were an 7%
important part of the g LA
economy for the occupants of [ |
many of our historic buildings.
Here, John Dewey shears one
of the Southdown ewes and
Pete Betsworth holds the
year'’s first lamb.

Below, the heavy horse stables is at the geographical heart of the Museum and
visitors of all ages enjoy the experience of getting up close to our four magnificent
Shire horses. The stables group of some 10 volunteers assists stockman Pete
Betsworth and horseman Derek Hilton with the myriad tasks needed to keep the
horses fit for work and well cared for, as well as keeping the stables area tidy and
presentable. Here volunteer Alan Wood speaks to a group of visitors on a busy
day about the horses, their activity at the Museum and
the history of working horses in Britain.




COURSES PROGRAMME 2003-2004

BUILDING CONSERVATION AND RURAL TRADES AND CRAFTS

NOVEMBER

4 Repair of timber-framed buildings:
Richard Harris & Roger Champion

4- English Heritage Masterclass in

7  timber building consetvation: Richard
Harris & Peter McCurdy

6- MSc Unit, Building Conservation: roofing

9 and merals

10- Intermediate timber framing: Joe

14 Thompson

11 Timber decay and its treatment: Brian
Ridout

13- MSc¢ Unit 6

16

16 Care & management of heavy horses:
Robert Sampson & John McDermott

17 Joinery by hand: sash windows: Ged
Gardiner & Charles Brooking

22- Woven hurdle making: Nick Parker

23
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The pole lathe workshop in progress
(tutor, Chris Smith, seen in the centre),
with the brick drying shed from
Petersfield, Hampshire behind.

26- Strength grading of oak: David

28 Woodbridge

29 Introduction to coppice management:
John Booker

30 Learn ploughing with heavy horses:
Robert Sampson & John McDermott

DECEMBER

3 Catve a spoon for Chriscmas: Guy
Bagshaw

3 Christmas rag-rugging: Linda Burden

3 Christmas herbal gifts and decorations:

Christina Stapley

4 Traditional timber frame construction:
Richard Harris

5 The painted house 15th-19¢h centuries:
Timothy Easton

13 Christmas herbal gifts and decorarions:
Christina Stapley

JANUARY

15- MSc Unit 7

18

18 A winter walk in the woods: Bob Holman

18 Learn plonghing wich heavy horses:
Robert Sampson & John McDermott

21 Continuous hurdle fencing: Bob Holman

29 Recording vernacular buildings for
conservation: Day 1 — observing and
sketching: Richard Harris

Doug Green

FEBRUARY

1 Learn ploughing with heavy horses:
Robert Sampson & John McDermott

12 Recording vernacular buildings for
conservation: Day 2 — Imposing a grid:
Richard Harris

15 Learn to drive heavy horses: Robert
Sampson & John McDermott

26 The Georgian tradition: Neil Burton
& Will Palin

26 Poultry handling: David Bland

27 From crown post to king post: Joe
Thompson

29 Learn to drive heavy horses: Robert
Sampson & John McDermott

MARCH

10 Victorian developments in building
design: Neil Burton & Susie Barson

11 Recording vernacular buildings for
conservation: Day 3 — Studio techniques:
Richard Harris

13- Make a bentwood chair: Nick Parker

14

15- Introduction to gauged brickwork:

17 Gerard Lynch

18 English brickwork: Tudor to Edwardian:
Gerard Lynch

19 Rag rg workshop: Linda Burden

21 Learn to drive heavy horses: Robert
Sampson & John McDermott

22 Wattle and daub: Joe Thompson

24 Medieval roof carpentry: Joe Thompson

25 Small animals for small holders: David
Bland

25- MSc Unit 8

28

27 Willow basket workshop: Deborah Albon

28 Driving heavy horses for those with
experience: Robert Sampson & John
McDermott

29- Flint walling: a practical course:

30 Duncan Berry

APRIL
1 Design & specification of leadwork: Nigel
Johnston

2 Practical leadwork: Nigel Johnston
8 The seasonal larder: Spring:
Dawn Stevens

Course news in brief

B Joe Thompson, our carpenter in
residence, is offering some exciting
new day schools covering the
interaction between Oak and Iron, an
insight into the work of The
Victorian Carpenter and From Crown
Post to King Post, a celebration of the
craft of roofing. These promise to be
stimulating opportunities to learn
from Joe who, as well as being an
excellent craftsman, also has a
wonderfully analytical eye for
historical detail. The second of this
year’s three Timber Framing from
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21 Conservation of historic ironwork:
Geoff Wallis, Charles Brooking,
Andrew Breese

22 Letters in stone: Day 1: CLiff Palmer

24- Mrs Beeton’s guide to furniture care:

25 Guy Bagshaw

26- Timber framing from scratch: Joe

2 May Thompson

29 Letters in stone: Day 2: Cliff Palmer

29 Traditional timber frame construction:
Richard Harris

30 A dowsing experience: David Russell

MAY

6 Letters in stone: Day 3: Cliff Palmer

8 Corn dolly workshop: Verna Bailey

8- Willow for the garden: Deborah Albon

9

10- Leaded light stained glass workshop:

12 Tricia Christian

12 Home owners day with Jackson Stops &
Staff

13 Letters in stone: Day 4: Cliff Palmer

14 Oak and iron: Joe Thompson

15 Dawn walk with breakfaste: Bob Holman

15 Pole lathe turning: Chris Smith

17 Joinery by hand: sash windows: Ged
Gardiner & Charles Brooking

18- Traditional painting and decorating

21 techniques: Wilm & Joy Huning

19 Pole lathe turning: Chris Smith

19 The 16th century dairy: Dawn Stevens

20 The 16th century dairy: Dawn Stevens

22 Bronze axe workshop: Neil Burridge

23 Green stone axe workshop: Neil Burridge

27 Repair of timber framed buildings:
Richard Harris & Roger Champion

JUNE

5- Improvers willow workshop: Deborah

6 Albon

9  Cob walling, history and practice: Kevin
Stubbs

9 Cottage Herb Garden for beginners:
Christina Stapley

11 Felt for fun: Janice Britz

12 Felt bag wotkshop: Janice Britz

14 Flint buildings, history and restoration:
Brian Dawson & Duncan Berry

26- Garden garte from scracch: Guy Bagshaw

27

Scratch week-long courses, led as
usual by Joe, culminated at the end
of the Wood Show with the sale by
auction of the four timber-frames
built on the courses. Bidding was
competitive and resulted in the
largest frame being knocked down
to Alison Bunning, an architect and
Museum volunteer.

B Two new architecture days are
planned, The Georgian Tradition and
Victorian Developments in Building Design,
led by Neil Burton and colleagues.

These will focus on architectural detail
from two very interesting periods in the
advancement of building technology.
Architects, surveyors and conservation
officers are especially welcome.

M Due to demand from the timber
industry we are running a
certificated course on the Strength
Grading of Oak. Successful
completion will qualify participants
to strength grade oak to the British
Standard. In this venture we are
being supported by W L West &
Sons by the use of their local timber
yard. Developments in our lead
work courses include the addition of
_more hands-on sessions including a
three-day Advanced Leadwork Course
for those who need practical skills as
well as history and background
knowledge.

W The popular Lime Plasters & Renders
day school has been extended to two
days to enable Tan Constantinides and
Jeff Orton’s double act to cover the

Museum resident timber framer and
tutor Joe Thompson, left, steadies a
timber while a Timber Framing From
Scratch student uses the augur to
make a peg hole.

8 8 Bob Holman's Continuous
e Wattle Hurdling course
e under way, replacing the
fencing for the Bayleaf
farmhouse paddocks.

For further information on all
Museum Courses contact Diana
Rowsell on 01243 811464 or
Rebecca Osborne on 01243
811931. The full 2004 programme
will be published in the Spring
Magazine.

subject more fully. Another new
introduction is Cob Walling: history &
practice. Cob is a material which is
widely used in Hampshire and this day
school has been requested by existing
students. Places will be limited to
facilitate maximum interaction between
tutor and students.

M Interesting developments in our
rural trades and crafts course
programme include a new angle to
the Heavy Horse Experience Days
with beginners and improvers
equally welcome on all but the more
advanced driving day. These will
again be run by John McDermott
and Robert Sampson. Wover Hurdle
Making and Coppice Management
will take place in November
followed by Continuous Hurdle
Fencing in January. Tutor Bob
Holman will also lead the walks
including the Winter Walk in
Goodwood Woods.

W ‘The Winkburst Tudor Kitchen days
were all very successful and enjoyed by
enthusiasts and professionals alike. The
Tudor Bakehouse day took place in early
October with a full kitchen and lots of
delicious smells of newly baked bread!
All of this year’s Tudor kitchen courses
will be repeated next year with the
addition of a banguet, a word used quite
specifically for the sweermeat course at
the end of a Tudor meal.

M The Museum continues to be very
grateful to the course leaders, who
are not teachers but expert
practitioners in their fields who are
also engaging communicators and
who share their skills and
knowledge with groups of eager
people for a few days. This team of
Museum associate lecturers adds an
enormous range of opportunities to
all types of users of the Museum.

News in brief

M In the last year two Museum
exhibits have had their contents
and displays overhauled by the
Collections Team, the Watersfield
stable and the sawpit shed from
Sheffield Park. This has involved
the removal of any rubbish
(including dead frogs from the
sawpit!), cleaning, treating and
redisplaying the artefacts, and
replacing explanatory text panels.
B Volunteer John Herniman has just
delivered his 30,000th horseshoe for
sale in the Museum shop, bringing the
magnificent sum of about £24,000
into Museum funds! John took over
from the late Bernard Rush the job of
preparing the horseshoes which have
been a long standing feature of the
shop. The horseshoes are obtained free
of charge from farriers at West Dean
and Sidlesham and John has developed
a cleaning method using water, sand
and the Museum's cement mixer. A
‘grotty job’, he says, but with
spectacular resulcs!

B During the summer an apple
press, scrutting machine and
associated equipment were kindly
donated by Mrs Kenway of
Rudgwick, and have been installed
in Redvins yard by the Collections
Team. The scrutter pulverises the
apples into pulp which is put into
bags and pressed — in tests it has
been extremely effective! It is
hoped that we will press fruit
grown on site and also offer a
service for local people who would
like their apples converted into
juice. For further information, call
Julian Bell, 01243 811035.

B The Museum is now featured on one
of the UK’s premier history websites,
www.history.uk.com, a free searchable
online history resource. This vast site
offers access to more than 29,000
directory listings of history-related
venues, organisations and experts in
the UK.

B Volunteer Alan Deller has carried
out the complete strip down,
conservation and re-assembly of a
Jarmain side rake, used to rake hay
by horse (see below). Currently it is
awaiting new tynes and repairs to
one wheel, which have to be done
off-site, and we hope that next year
it will be seen at work being drawn
by the Museum'’s horses.




FRIENDS NEWS

@ The 2004 Friends Spring Tour will be
based on Norwich and take in a wealth of
historic attractions in and near the city.

The tour leaves Singleton in a Richardson’s
coach and, following a brief stop at Clacket
Lane Services for coffee, -travels to Audley
End, an English Heritage property. The
first Earl of Suffolk, Lord Treasurer to James
1, built the Jacobean house and in 1760
Robert Adam remodelled the great apart-
ments. The intetrior today is the product of
the third Lord Braybrooke who inherited
the property in 1825. It has a huge picture
and natural history collection, a recently
restored park and an organic kitchen gar-
den. Arriving in time for lunch with a
house tour in the afternoon, the coach leaves
at around 4.00pm for the journey ro the
Swallow Nelson Hotel in Norwich.

The hotel is modern, fronts che River
Wensum and has an attractive garden as
well as a leisure club with indoor swim-
ming pool and spa pool. The Trafalgar
Restaurant, where the tour’s meals will be
served, overlooks the river.

On Saturday the day begins with a guid-
ed tour of Norwich with Blue Badge
Guides and moves on to .the Forum,
Norwich’s Millennium project, to wvisit
Origins, a fascinating interactive journey of
East Anglia through 2,000 years. After
lunch there is time to explore the city’s
many historic buildings, including the

® Honorary membership. At our
AGM in April Roger Champion,
the Museum’s master carpenter for
27 years, was elected an Honorary
Member of the Friends on his
retirement from full-time employ-
ment in recognition of his unique
contribution to the Museum over
the years.

® Contacting the Friends. If you
have a query about your mem-
bership, please contact our office
at Friends of the Open Air
Museum, Singleton, Chichester,
West Sussex PO18 OEU. The
membership secretary is Lisa
Neville and the hon. treasurer is
Maurice Pollock. For telephone
enquiries call 01243 811893.
Email friends@wealddown.co.uk.
The Friends’ office is not sraffed
full time but please leave a
message and we will call back as
soon as possible. For informarion
about Friends' events, please
contact Jean Piggott, hon.
secretary, at Westwood, Pine
Close, West Lavington, Midhurst,
West Sussex GU29 0EW. Tel:
01730 813126.

23-28 April

cathedral and Norwich Castle.

Sunday morning will be spent ar leisure
and in the afternoon the tour goes by
coach to Somerleyton Hall and Garden,
home of Lord and Lady Somerleyton, built
in 1844-51. Tt has lavish archirecrural fea-
tures, magnificent carved stonework, fine
State rooms, paintings and woodcarvings.
Qurside is a beautiful garden wich a 1846
yew hedge maze.

Monday is set aside to visit three gems
in Great Yarmouth's South Quay: the
Elizabethan House (NT) to experience the
lives of families who lived there from
Tudor to Victorian times; Row 111, a ten-
ement house and the Old Merchanrs
House, a respectable merchant’s quarters
which houses architectural fearures rescued
from period properties after World War IT
bombing. Following a buffet lunch at The
Bell Inn, St Olaves, which backs onto che
riverside, the tour continues to The Otter
Trust ar EBarsham to see Brirish otters,
Asian short-clawed otters and three lakes,
home to European waterfowl and a large
flock of Barnacle Geese.

On Tuesday the tour visits Roots of
Norfalk at Gressinghall, a fascinating
museumn housed in and around an old
workhouse. We have arranged to have a
Workhouse Experience, entering the world of
the wotkhouse, its people and their stories.
There is much to see: shops, homes, a

Friends 2004 Spring Tour to Norfolk,

church, school and the collections gallery,
and across the road, a 1920s working farm
with Suffolk Punch horses, black pigs,
Norfolle rturkeys and the farmhouse and
garden. Take a walk by the river, try a bit
of pond dipping, and enjoy refreshments at
the café.

On the last day, Wednesday, we leave
Norfolk and visic the historic Suffolk
medieval wool town of Lavenham. Arriv-
ing for coffee the tour has a guided walk of
the town, with its whole streets of timber-
framed houses, with Blue Badge Guides.
We will also visit the Guildhall — look out
for the picture of Poplar Cottage, its tim-
ber-frame and completed house! There will
be time to buy lunch in one of the many
cafés and hotels before rejoining the coach
for the last leg of the journey home.

The cost will not exceed £365 per person
and includes coach travel, bed, full English
breakfast and three-course table d’hote
dinner, entrances and tours, buffet lunch
on the Monday, coffee on the Wednesday
and coach driver’s gratuity. It does not
cover insurance (participants are advised to
take out their own), lunches, drinks and
incidenral expenses at the hotel.

For an application form please ring
01730 813126 (leaving your name and
address if the answerphone is on). A
limited number of single rooms ate
available,

Give a year’s membership of the
Friends of the Museum

Share with your family and friends the pleasure
that membership brings through visiting the
Museum, and the satisfaction in contributing to
the development of this unique heritage project.

Write to, or phone, the Friends office for an application
form. The completed application should be returned to

us by 1 December.

Annual subscriptions (2003 rates) are:
Family (2 adults and their dependent children, or grandchildren)
£38, Adult £17, Joint adults £34, Senior citizen (60) £15, Joint

seniors £30, Child/student £9.

Registered Charity No 288962

Looking for a different
Christmas gift this

year?
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M s usual it has been an extremely

4

' busy summer season in the
£ W Education Department! The
activities for children held every
Wednesday throughout the summer
holidays have been a great success
with numbers reaching 1,399 on our
busiest day. The activities have been
wide and varied, from making
medieval tiles to shepherd’s stories
in the lambing fold. Thank you to
everyone who helped to make these
days run so smoothly.

Between the end of the summer term
and the activities, we managed to slip in
a costume workshop and a visit to Saint
Cross in Winchester for the Education
Team. The costume workshop was run
for us by Barbara Painter, a freelance
costume historian. Barbara has been vis-
iting us for about three years now and is
a great inspiration. This year the focus
has been on underpinnings, so we spent
the day watching corsets and bodices
being cut and fitted in the unlikely sur-
roundings of Easebourne Priory!

The visit to Saint Cross gave all of us
a fantastic insight into life within a
monastic establishment, which will help
us in running the Medieval Realms days.
The buildings and grounds at Saint
Cross are extremely beautiful and peaceful

(=]

Betty Quihampton

y etty Quihampton, better known

N ‘Qui’, died peacefully at her
"= home earlier this year. Qui was
a stalwart supporter of the Museum
for over 20 years, for many of them
working in the library with founder
trustee Marjorie Hallam.

She was also a great supporter of
Pallant House Gallery where she had
performed the task of membership
secretary to the Gallery’s Friends organi-
sation for many years. Her contribution
to the Museum’s work is very much
appreciated.

Top, children enjoying a visit at the
Museum in the summer. Above,
children in the Winkhurst Tudor kitchen
during the Barclays Special
Educational Needs project.

— 1 can heartily recommend a visit.

We ate now looking forward to the
Winter Workshop season and will be
holding a series of training and refresher
days on 3, 4 and 6 November. Anybody
wishing to find out what happens dur-
ing a Winter Workshop — or who would
be interested in helping — is invited to
come along and join in. As always we
are on the look out for new faces to help
during the winter season; welcoming
and teaching the children in the virtu-
ally deserted Museum is for me one of
the highpoints of the year.

Ian Pearce, Acting Education Officer

Portrait of Chris Zeuner

A portrait of the Museum’s late Director,
Chris Zeuner, who died in January 2001,
now hangs in Crawley Hall opposite the
portrait of Museum Founder, Dr Roy
Armstrong.

The portrait was executed by local artist,
Annie Rolls, in pastels to match the
materials used in the Armstrong portrait,
and framed by Museum Trustee, Michael
Burton.
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New pigs arrive at

the Pendean pigsty

year ago we reported the build-
Aing of a pigsty behind Pendean
— a conjectural reconstruction
of a 17th century sty. That sty has
been home to Amelia, a pedigree
Tamworth sow, and her three litters
of piglets — born in May and
November 2002, and July 2003.
Amelia is owned and managed by
Paul Pinnington of the Woodland
Craft Centre.

Amelia’s last litter was very disap-
pointing, with only three piglets, and
the vet advised that she should not be
bred from again. To replace her, Paul
has obtained three new Tamworth pigs
which arrived here on 18 August. Two
of them are gilts (young females which
have not yer had litters). Arabella is 13-
months-old and was due to farrow at the
end of September. Her piglets will be
weaned in early December. The other is
named Beatrice: she is four-months-old
and will be put to the boar at around
9-10 months.

Paul’s third acquisition is a 10-
month-old Tamworth boar, Caesar,
who will be able to serve both gilts.
This will mean that Arabella and
Beatrice will not have to be carted
around the country to other boars.

The gestation period for a pig is
nearly four months, so if two months are
allowed for feeding the. litter unril they
are weaned, a pig can have a licter every
six months or so. With two sows we
will be able to have four litters a year,
roughly one every three months. Some
of the piglets will be sold at eight
weeks, as soon as they are weaned.
Others will be fattened and butchered,
for sale ro staff, volunteers and local
people, or for use in Winkhurst Tudor
kitchen.







