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FROM  THE  EDITOR  
 

Welcome to our Newsletter 

number 65 produced under 

the COVID-19 pandemic 

conditions. Bathurst, as with 

many rural areas, has 

remained free from any 

cases for some time. It’s 

hard to believe it’s only been 

about six and a half months 

since this pandemic hit this 

nation and we began lockdown. We are now leaving 

winter behind and spring will bring some warmer 

weather, I hope!   
 

My apologies to those who try to ring me and can’t get 

through as my phone has broken down. It’s that grand 

NBN system ‘we had to have’ and my phone goes out 

at least twice a month. Then there are those who can 

get me on the phone and the phone drops out and we 

have to ring back.  
 

Since opening the 

museum visitor 

numbers have been 

good for August, 

despite the reduced 

hours. If we can 

get the volunteers 

it might be 

worthwhile opening for the Saturdays during the 

school holidays but we don’t have enough volunteers. 

If you can volunteer please contact Samantha 

info@bathursthistory.org.au at the museum or phone 

Julie Liddell on 0402314531.   
 

Some changes have taken place upstairs since our last 

newsletter. The myriad of copies of Western 

Advocates that had been stored on shelves in the 

Telephone Room have been moved into the Reading 

Room for easier access and the Telephone Room has 

some new shelving so Kim Bagot has more room to 

store boxes of documents. Kim is also doing valuable 

work sorting and cleaning documents that are proving, 

in some cases, to be quite important. Merryl Kohlhoff 

is working on the Brooke Moore collection with Kim – 

sorting, cataloguing and rehousing objects and 

documents.  
 

Barry Cubitt, who has been invaluable over the past 

five years scanning photos, has indicated that he will 

be returning after a break so Mary Fletcher is 

organising a safe COVID-19 space for him to continue 

that valuable work.    
 

Our esteemed researchers are as busy as ever with 

requests for information, which is great as they are 

keeping the Society/Museum financially alive at the 

moment!   
 

Then there is the team of ladies working on the 

Gregory Collection of glass plate negatives. In fact on 

some days there are more volunteers working in the 

Museum than visitors! Our collection of Gregory glass 

photographic plates were taken by Albert Edward 

Gregory of George Street Premier Studios. Gregory 

established his business in 1895 and continued until 

around three years before his death at 84 years of age.   
 

The COVID-19 measures that have been put in place 

are working well, contact tracing details are being 

taken, everyone is asked to sanitise upon entry and all 

surfaces are being regularly cleaned. So far no 

problems have been encountered.  
 

The Society will soon have further news concerning 

the upcoming Courthouse alterations. At present we do 

not know the full picture and the committee will be 

looking at the situation in coming days to weeks.  
 

Old Government 

Cottage won’t be 

opening until 

restrictions lift next 

year so we will be on 

the lookout to 

replenish volunteers 

down there. A new 

cement footpath has been laid by Bathurst Regional 

Council staff which basically goes from George Street 

down to Rankin Street.  
 

I saw Pixie Lincoln twice in the last two weeks and she 

is showing good improvement but there is still a way 

to go.  
 

I’m hopeing to get some plans about musters for next 

year sometime, however it will need to be done under 

the current COVID-19 restrictions and numbers would 

probably be limited.   
  

On behalf of the President and the committee and all 

the members thanks to everyone who is keeping the 
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Society and the Museum going at the moment, and 

thanks to everyone who turned out on that freezing, 

snowy Saturday recently to help with moving shelves 

and books upstairs! 
 

Alan McRae, Editor & Vice President 
 

oooooooooooooOOOOOOOOOOOOoooooooooooooo 

 

STONEWARE  CANISTERS  OR  JARS 
 

Old Government 

Cottage has an array of 

items on display from 

the past. In this issue 

I’m covering the three 

stoneware canisters or 

jars with their lids. 

Almost every home 

had a set of them in 

various sizes on a 

shelf, kitchen bench or 

in the pantry. Staples 

were kept in stoneware 

jars such as flour, 

sugar, rice, sultanas, 

tea and more. Glazed 

stoneware containers 

could also be handmade by potters in the form of 

pitchers (jugs), crocks, butter dishes, jam dishes, salt 

and pepper pots, dripping pots and all sorts of things.  
 

These containers kept the contents fresh and moisture-

free as well as kept the mice and weevils or any other 

vermin out. Such canisters were a popular wedding 

present and would be purchased in a set. 
 

The salt glazed stoneware 

process was developed in 

1672 by John Dwight. 

However, it was about a 

century later that pottery 

works began to 

manufacture the first salt 

glazed stoneware ginger 

beer bottles, though they 

did not have an internal 

glaze at first. 
 

Stoneware is non-porous 

and made from clay and is 

more long-lasting than other types of pottery. It is 

dense pottery fired at very high temperatures to make 

it resistant to liquids. In the 1800s the glaze often 

contained lead, contaminating food stored in the 

container upon contact. The glazing process facilitates 

the melting of glaze particles when the raw stoneware 

was put in a kiln to bake. If the potter or kiln man 

didn’t bake the load at the correct temperature or for 

the appropriate amount of time, the lead didn’t fuse 

with the earthenware. This would incur lead poisoning 

over time.  
 

The salt firing was a vapour glazing process where 

sodium chloride (salt) would be thrown in by hand into 

the wood-fired kiln. The salt would vaporise with the 

sodium vapour combining with the silica in the clay 

surface, forming the extremely hard sodium-silicate 

glaze. 
 

Left – White glaze 

stoneware rice canister. 
 

In the 1850s George 

Duncan Guthrie, a Scottish 

potter, began the ‘Bendigo 

Pottery Company’ around 

September 1857, near 

Sandhurst (as Bendigo was 

then called) and later at 

Epson in Victoria. He had 

arrived from Scotland to try 

his luck on the goldfields 

and as a potter by trade recognised the potential of clay 

discoveries. In 1874 steam power was introduced. As it 

turned out George had plenty of types of clay to 

choose from as the Victorian miners had discovered 

good clay fields in the course of their search for gold. 

He went on to make domestic and table wares such as 

these canisters and soon added ranges of pots and 

bottles. Brown ‘Rockingham’ teapots, cups and 

saucers, decorated cream-ware jugs and basins, white 

parianware imitation marble ornaments, majolica vases 

and artistic water filters were amongst the products. In 

the early 1880s Guthrie sold the pottery and returned 

to Scotland. He returned after a year or so, later 

becoming managing director and then with a partner 

re-purchased the pottery works. 
 

George Peacock was one of our nations famous jam 

producers with factories in Melbourne, Sydney, 

Brisbane, Tasmania and Dunedin in New Zealand 

which were established by various family members or 

employees.  The Sydney factory employed over 100 

men during peak times with the factory producing over 

400 tons of the Peacock Brand products. George 

Peacock sold his jams, chutneys and pickles in 

earthenware dishes which could be put straight on the 

table.                                                                    AKM 
 

ooooooooooooooooooooooooOOOOOOOOOOOOOOOOOOOOOOooooooooooooooooooooooooooo 

 

FORDING  THE  MACQUARIE  RIVER 
 

One of the biggest problems after Governor Macquarie 

left to go back to Sydney after the Bathurst settlement 

was established was crossing from one side of the 

Macquarie River to the other. If river levels were 

‘normal’ residents and soldiers could get over, 

generally on horseback. 
 

After 1833, and after the township was laid out, blocks 

of land were being sold to everyone had to cross the 

river in larger numbers more often. By 1840 there were 

several preferred places to cross the Macquarie. The 

preferred place was usually known as a ford. This was 

a shallow spot with good footing where residents 

traversed the river by wading across. Horse-drawn 
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vehicles used the same spot. The ford could have 

occured naturally or local farmers would band together 

and bring dray loads of suitable rocks to form a better 

path. At one time, before 1862, there were at least 

seven recognised fords from the Fish River crossing 

(below) at O’Connell and on to Eglinton.   

 

Any crossings were hazardous. Fords would be useless 

and impassable during high water, which occurred 

about every four or so years, holding up residents for 

one or two days to a week sometimes. Floods could be 

extremely high, so much so that the main bridge in 

Bathurst was washed away, twice. If rivers were too 

high travellers just had to wait till the waters receded. 
 

Many pastoralists, convicts and settlers couldn’t swim 

but still tried to swim over the river so numbers of 

lives were lost in doing so. Horse riders would use the 

fords as well due to the firmer surface.  
 

The river was the location of various accidents over 

the years. In December 1848 an inquest was held at 

O’Connell Plains on the body of Horatio, the infant 

son of Mr M.S. Finley, of that place. The child was a 

fine little fellow about three years old and had been 

playing with some other children near the Macquarie 

River when he slipped down the bank and fell on his 

face among some weeds and mud. Being unable to 

extricate himself, he was suffocated and was dead 

before his situation was discovered. 
 

In 1867 an inquest was held at Mr J. De Clouett’s Inn 

in Piper Street to view the body of Thomas Caples, 

who was drowned in the Macquarie River on 3rd July, 

through the swamping of the ferry boat near the ruins 

of the Denison Bridge. 
 

In less than twelve months three people drowned in the 

Turon River near Sofala and surrounds. Mr. John 

Burgess, a carrier at Sofala drowned in the Turon 

River, aged 33, on 22nd November, 1851. The 

following year Charles G. Knox was found dead in the 

Turon River on 8th July, 1852, he was aged 30 and 

was a local gold miner. On 12th September, 1852, the 

body of an unknown male died. All that was known 

was that he was a native of Germany, a local gold 

miner and he was found drowned in the Turon near 

Sheep Station Point.  
 

Late in March 1894 there was a sad drowning accident 

in the Macquarie River, resulting in the loss of three 

girls’ lives. The victims were Margaret Yeomans, aged 

14, and Hilda Yeomans, aged 4, daughters of Mr. 

Joseph Yeomans, livery stablekeeper, and Marion 

Shepherd, aged 11, daughter of Mr. George Shepherd, 

Bathurst cab proprietor. In a buggy driven by the elder 

girl, the little party had driven down to the George 

Street Falls for the purpose of crossing there, as the 

Vale Creek intersection was very swollen, and unsafe 

for light vehicles to attempt a crossing. Having reached 

what was deemed a suitable place the buggy was taken 

into the swollen stream, despite the warnings of 
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persons on the bank.  
 

The pony soon went out of its depth, but halfway 

across it reached bottom and stood. In the buggy the 

water covered the floor and the children, now terrified, 

raised an alarm. A man named Gannon saw their peril 

and jumped in off the bank, but the current swept him 

downstream and landed him exhausted on the opposite 

bank.  
 

Mr. Herbert M’Credie, a Sydney Training College 

student, and son of Mr. M’Credie, inspector of schools, 

also witnessed the accident. Without hesitation he 

pluckily jumped from a bank 12 feet high and swam to 

the buggy. Climbing the wheel, he took the horse’s 

head and tried to turn it towards the shallow water. The 

children hampered the young man in their terror, but 

he soothed them and endeavoured to get the horse 

away. The animal struggled for a little time and then 

became cramped. The vehicle was now swept into 

deeper water and the horse turned over and sank. The 

girls clung to M’Credie, shrieking piteously.  

 

Above - crossing the Macquarie River at one of 

Bathurst’s fords.  
 

The buggy went underwater then and the youngest 

child was swept away down the stream. Marion 

Shepherd was the next to go, and Maggie Yeomans 

disappeared last. Mr. M’Credie had a very narrow 

escape from being drowned through the children 

clinging to him. When he reached the shore, about 200 

yards away, he was very exhausted and had to be 

helped up the bank with ropes and a ladder. Another 

Mr. M’Credie had meantime been seeking to lend aid 

on horseback in the stream, but he was swept down by 

the current and had a close escape from drowning. 
 

Search parties went out looking for the bodies but the 

only one recovered was that of Margaret Yeomans. 

The girl’s father and a number of searchers noticed her 

floating off Bradwardine. The late heavy rains had 

caused a strong fresh (flow) in the river and at the 

George Street Falls there was a sandy bottom with 

holes in it of great depth, which made the crossing 

dangerous for inexperienced drivers. The accident 

created a very painful sensation and much sympathy 

was felt for the bereaved parents. 

                                                                            AKM 

 “NOW  MILK  THE  COW  BEFORE  SCHOOL” 
 

Can you recall those words? More than sixty years ago 

numbers of Bathurst residences still had their own 

milking cow in their back paddock in town though the 

city had some eight local dairies operating in the 

district.  
 

Cows had to be milked daily, even twice daily for 

dairy cows on mechanical milkers, seven days a week,  

usually at set times as part of the animals daily routine. 

In many cases it was the job of the younger members 

of the family before they went on to school. This could 

mean they had to get up in the dark to get the milking 

done, feed the chooks, have a wash and get off to 

school.  
 

Cows were usually milked in the ‘milk shed’ with the 

animal held in the cow bail, with one back leg tied 

with a leg rope. Some house cows were so placid they 

never needed to be locked in. Many cows had a name – 

some I recall were Bessie, Aunty, Blackie, Daisy, 

Clarabelle, Molly and Annabelle.  
 

My uncle Athol would be pedantic in making sure the 

cow’s udder and teats were always cleaned and a 

disinfectant used to prevent both milk contamination 

and udder infections. Before this he would brush off 

any hay or bits of dirt before cleaning. His house cow 

was milked once daily of a morning. If the teats got too 

dry he used Atlantic petroleum jelly from a large tin.   
 

There was a technique to hand milking, from placing 

the stool and holding the bucket tightly between one’s 

knees. My uncle lubricated the individual teats before 

beginning to milk. Then he pulled downward from the 

base of the teat and squeezed the milk out into the 

shiny metal bucket. Athol used his own rhythmic 

fingers technique which I basically mastered after 

weeks of visiting before going off to boarding school. I 

recall we took about half an hour or more but if I 

milked it took a lot longer.    
 

One could expect more than 2 gallons each day, 

usually too much for a small family but my mum 

appreciated the extra milk. The cows would get a feed 

of hay and sometimes grain would supplement the 

feed. Usually the cow would be pastured during the 

day between milkings.  
 

Right - A 3 or 5 gallon 

butter churn which was 

hand-operated.   
 

After the morning 

milking the milk was 

strained before 

commencing the job of 

separating the milk and 

cream. Then the cream 

was churned into butter using a butter churn. Yum, 

fresh farm cream.                                       AKM 
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