
Our team are on hand to chat and answer any questions you have throughout 

the site. We hope you enjoy your visit today! 

We ask that all dogs are kept on a short lead at all times please, and need to 

remain outside areas of food production. Thank you. 

Please note that whole Museum is a no smoking area; smoking is only per-

mitted in car park areas.  

 

Did you know that only one of the historic buildings at the Museum was  

originally on this site?  

 

All the other buildings were moved here, as it was not possible for them to 

remain at their original location. So the structures were carefully recorded, 

dismantled and then rebuilt here on this site where you can see them today. 

Careful thought was given to where they were located, so there are three 

main areas of the Museum; trades and crafts buildings near the mill, a cluster 

of buildings near the market square that came from a less rural setting, and 

then farmhouses and other rural buildings.  

In September 2020, the Museum celebrated 50 years since opening.  

We are an educational charity - thank you for supporting our work with your 

visit today! Find out more ways to be involved online or by chatting to a  

member of our team. 

 

www.wealddown.co.uk 
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Welcome to the Museum 
 

 

Historic Life weekend:  

Sow to Dough - Our daily bread 

Saturday 2 & Sunday 3 April 2022 

 

We hope you enjoy your visit today!  

 

 

 

 

 

 

 

 

 

 

Stewarded buildings open: 10.30-4.30pm 

Museum site open: 10.30am-6pm 

  

follow us on 

 

@wealddownmuseum #WDLM 



 Next to the Saxon building (E3), see the bread oven under  

construction and find out about what we know about bread  

consumption in the Anglo-Saxon era. 
 

 A replica of an Aldershot oven will be constructed and used to bake 

over the course of the weekend, by Andrew Robertshaw, Military  

historian and WW1 expert. This will be in the field area just past 

Whittaker’s Cottages (V1) with talks at 11.30, 12.30, 14.30, 15.30 
 

 Meet historic woodworking expert, Dr Damian Goodburn, who is 

shaping a dough trough (at the brick drying shed, C7) with talks at 

11.15, 12.15, 13.15, 14.15 
 

 Find out about the Real Bread Campaign with short presentations on 

their work at 11.30, 12.30, 13.30, 14.30 and a chance to chat (in the 

Building Crafts Gallery, C2) 
 

As you go around the Museum, you will find members of our team at some 

of the larger buildings. They are there to welcome you, can tell you about 

the home and its inhabitants.  

This is for the following historic homes (open 10.30-16.30): 

 The House from Walderton (map ref. M5)  

 Whittaker’s Cottages (V1)  

 Tindalls Cottage (R3)  

 Bayleaf Farmhouse (B1) and the Tudor kitchen (B2)  

 Pendean Farmhouse (R4) and find out here about grains used in 
brewing 

Court Barn, where ‘The Repair Shop’ TV programme is filmed, 

is open this weekend (C13)  
 

Takeaway refreshments are available from the café  

(open 9.30am to 5pm) with last orders 15 minutes  

prior to closing.  

Demonstrations and 10 minute talks on ‘Our daily bread’ (10.30-16.30): 

 Meet the millers at the Lurgashall Watermill (C9) and found out 

about flour production through the ages, with talks at 10.45, 11.45, 

12.45, 13.45, 14.45 

Flour is for sale in the museum shop  
 

 Meet the bakers and find out about the bakehouse from Newdigate 

(C18), with talks at 11.00, 12.00, 13.00, 14.00, 15.00. There will be 

some bread / biscuits for sale at intervals during the day. 
 

 In the House from Walderton (M5) find out about find out about 

cooking over an open fire, with tasters of drop scones at intervals. 
 

 In Whittaker’s cottages (V1), find out about bread in the Victorian 

home. What bread was popular at this time and what did you have 

with your bread? 
 

 See a display of breads through the ages and as part of the ‘Dialect & 

Heritage’ project let us know what you call different breads or similar 

today, in the House from Sole Street (R1) 
 

 In Winkhurst Tudor kitchen (B2), see a bake in the bread oven and 

find out about the importance of bread in the diet of a Tudor yeoman 

farmer. 
 

 In Tindalls Cottage (R3), find out about what was cooked in this fairly 

modest home, including buns, biscuits and tarts.  
 

 Find out about the grain crops grown at the Museum, from the  

gateway to the arable fields near May Day barn (S9) with talks at 

11.30, 12.30, 14.30, 15.30 (Saturday only) 

               Programme subject to change 
 


