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Audio Transcript

Domestic Life
“Over every farmhouse kitchen table in the middle of the room, there’d be a, you know a whirligig of flies going around and round, it was horrible! You had to cover everything over. And there were no fridges or anything like that everybody had a safe of course, if you know what a safe is? [Yes] You do, yes.”
“Lovely they were, lovely slow days my dear, and nothing equals it today. You worked according to your steed, according to what you needed, I mean harvest time was frightfully busy. I mean you’d cock a field of hay and the wind would come and take it up in the air and you’d have to start all over again. But they were wonderful days and they were days in which we had three or four men in the house and a couple of casuals at home, and I often think mother used to feed them you know.”
“On a Monday was always washing day, had a great big copper outside, with a fire under it, and we used to heat the water up in the copper and that was our bath! Three or four in there after one another. That’s how we bathed. And, that was usually after washing day when the fire was hot.


Tuesday it was baking, and ironing. Mother used to use the old fashioned bakehouse, fill it full of sticks and set fire to it, burn it, get it red hot, then rake the sticks out and the ash, sweep it out and then push the red hot cinders in a little recess underneath to keep the oven warm underneath. Then the bread was already made, the cakes were already made, and they were pushed straight into the oven, the door sealed up, they’d be cooked beautiful.

Wednesday was a churning, buttermaking day. We used to have to carry the water from the well, down the field to be strained through muslin rags two or three times to get it absolutely clear, no bits in it. And we’d start to churn the cream and then keep on going until eventually curded itself and made itself into butter, little crystals of butter, not lumps. Then, we used to drain off a little bit of the buttermilk, and then gradually turn it round, gradually round until it all gathered and then completed one big lump of butter inside. Then all the buttermilk was drained out, that was all saved because we used that. We drank that, and used it for different things. For the cattle and drinking, it was never wasted. Then the butter was all made up, it had to be put into a, we called it a mitt, round container, and then the water was added to it and then we had to work it down, with your hands, work it down gradually, ‘til it’s all nice and compact.
Then Thursday was market day, all the usual jobs had to be done at home: sheep, cattle, milking, chickens, everything had to be fed and looked after and then, the butter and the eggs were put into, the butter was put into big, flat baskets, about two feet long and about eighteen inches wide. They would hold about a pound and a half deep, and then, the eggs, they were put into a different shaped basket. It was a hollow-sided basket, gradually rounded to the top, so that the eggs didn’t roll out from the top [I see] and those, there’d be, there’d be about six or eight dozen eggs in there and you’d have one on each hand lugging them down to Stretton.

Friday, that was always a cleaning of the house right through practically. If there were sheets to be washed or something like that, that was usually Friday’s job.
And Saturday, as a lad, we used to have to do the ordinary farm work in the morning and come down to Stretton to deliver the customers’ eggs and butter which had been ordered on the Thursday.

And Sunday, there’s the same morning work to be done at home on the farm, but we always had to go to Sunday School, always every Sunday. And then, very often after then, as I grew older we joined the choir, and bell ringer, and, that was the Sunday work.”
“You didn’t do anything on a Sunday my dear in those days. You never worked on a Sunday. You never took the horses out of the stables on a Sunday. Oh Lord no it was unheard of.”
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