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FULBOURN VILLAGE 
  HISTORY SOCIETY 

 “To save Fulbourn’s past for the future” 

                NEWSLETTER NO. 61 SPRING 2025

BOOK PRESENTATION OF ‘FULBOURN PAST’ BY JOHN PATTEN 
TO FULBOURN LIBRARY

Fulbourn Village History Society was pleased to present a copy of ‘Fulbourn Past’ to our Village 
Library. This volume of local history, researched and written by John Patten, can now be borrowed. 
Other copies are also available for research purposes. They are kept in our Archive Store in the 
Committee Room of The Fulbourn Centre. Opening hours are Monday and Wednesday morning from 
10.00 until noon.  

Visitors to the Store at The Fulbourn Centre Open Day in January 2025 were very interested in its 
contents and we always encourage members - as well as the general public -  to come along and have 
a browse. However, to ensure a  volunteer would be available to help, please contact 
glynisarber48@gmail.com  beforehand.

FULBOURN VILLAGE HISTORY COMMITTEE 2024-2025

Chair: Glynis Arber
Secretary: Emma Smith
Treasurer: Ian Harrison

Archivist: Alison Rash
Committee members: Pat Meakin
Clare Champion

We are delighted to welcome onto Fulbourn Village History Society Committee, Emma Smith 
(who has reduced our average age considerably!)  

mailto:glyniesarber48@gmail.com
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A HISTORY OF SCHOOLS IN FULBOURN PART IV: The early 19C
 by Glynis Arber
This article, based on a Presentation given at 
a F.V.H.S. meeting, is an amalgamation of all 
the research done on schools in the parish of 
Fulbourn by members of The Fulbourn Village 
History Society over many years. Various 
sources - Buildings, Maps, Documents, 
Newspaper reports and Photographs - were 
consulted, all of which are in our Archive 
Store. Hopefully, a story emerges that gives an 
insight into education within the village from 
the early 19C to the early 21C.  

Before the mid 19C, education for poor children 
was mostly funded by charitable trusts and this 
was true in Fulbourn. In the Archive Store are 
documents relating to a lady called Elizabeth 
March. She died in 1722  and left a bequest 
towards the education of boys and girls in the 
parishes of Histon, Fen Ditton, Brinkley and 
Fulbourn.  

[Co. Cambridge] Select Committee on Education 
of the Poor etc. (1818) mentions that this charity 
was in the trusteeship of seven county gentlemen 
who set out the terms of attendance for pupils and 
payment of teachers.  

In May 1834 John Mason Jnr. was appointed as 
master for the education of Fulbourn children on 
the recommendation of the minister and parish 
officers who were trustees of the charity. Mr 
Mason received a salary of £20 a year which 
would be about £1,356.03 today.  

30 poor children were instructed in reading, free 
of charge. Their ages varied from 6 to 13 years  
and the largest proportion taught were boys. An 
extra payment of 3d (£0.85) per week was 
required for writing and 4d (£1.13) for arithmetic, 
but it was said that no more than two pupils were 
paying for this extra tuition. This is hardly 
surprising, because most of the poor in Fulbourn 
during the early half of the 19C came from farm 
labouring families and the wages at this time were 
very low. It was a difficult choice for parents - a 
constant battle between the aim of schools to 
teach and parents’ need to have their children 
home to help with the family and/or work to 
supplement the family income.  

In 1837 a report by the Charity Commissioners 
suggested it would be more desirable that the sum 
of 1d (£0.28) per week should be required from 
all scholars and such a great distinction should 
not be made between these branches of education 
ie writing and arithmetic.  

The Commissioners also stated that in the time of 
the proceeding master (Mr Webb) the schooling 
had been much neglected. However, John Mason 
had attended properly to his duties and the school 
was well conducted. He also filled the office of 
parish clerk and his wife would teach the school 
when he was called away on other duties.   
It was further noted that there was no residence 
for the master, and indeed the school was taught 
in the vestry. 

An Exhibition about the History and Use of The Townley Hall, which celebrates its Centennial 
Anniversary in May 2025, will be part of the events to mark this occasion. Fulbourn Village History 
Society intend to display documents, photos, newspaper articles etc. relating to the past 100 years and 
which provide an insight into how the building was used for the benefit of the village - the objective of 
its founder, the Rev Charles Townley. If you, your family or friends possess any such material please 
contact the Chair of Fulbourn Village History Society by email  glynisarber48@gmail.com   Of 
particular interest would be information from the clubs and societies that met in the Hall - perhaps there 
are flyers or posters that still exist of such activities! Pictures of the Hall’s interior especially would be 
welcome - and we know that it was used as a wedding reception venue  - so old photographic albums 
might be a useful source. 

TOWNLEY MEMORIAL HALL CENTENNIAL EXHIBITION

https://en.wikipedia.org/wiki/Charitable_trusts_in_English_law
mailto:glynisarber48@gmail.com
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HIDDEN HISTORIES OF ARTEFACTS 
HELD IN OUR STORE: A Jelly Mould

GEORGE BREWSTER BLUE PLAQUE UNVEILED.
On 11 February 2025, the 150th Anniversary of his death, 
Joanna Hudson succeeded in her campaign to have a Blue 
Plaque awarded to honour 11 year old George Brewster. 

It was unveiled at the former Asylum site in Fulbourn where 
George had suffocated whilst inside a chimney. His case 
prompted the 7th Earl of Shaftesbury to push for a new law in 
1875, stopping children from being used to sweep chimneys, 
and brought about a change in child labour laws in Britain . 

The Plaque will go on the building now occupied by life science campus, CamLIFE. We are 
delighted that Joanna has kindly agreed to give a Presentation about George, the last ‘chimney 
boy’ to die in the U.K, and also provide more information about the campaign.  It will be our first 
Talk of the 2025-2026 Season, taking place on Thursday, 16 October 2025. 

The jelly mould in F.V.H.S. Store is made of 
aluminium and dates to around the first half of the 
20C. Natural moulds, such as egg and scallop 
shells, were used by the Tudors and Stuarts for 
shaping jelly. Subsequently, they were made with 
other materials including ceramics, tin, copper, 
pewter, glass, plastic and now silicone. 

In the past, making jellies was a complex process 
requiring access to ice, which was a luxury. There 
was no powdered gelatine and it took 2-3 days to 
extract gelatine from calves feet. If you were 
making a sweet jelly, sugar was needed, an 
expensive ingredient until the 19C.  

Jellies and their moulds were therefore originally 
a statement of wealth, employing cooks whose 
creativity could impress your guests. As a dessert 
its popularity increased during the Georgian and 
Victorian periods when jelly mould designs and 
recipes became more adventurous.  

By the mid 19C, the industrial revolution had 
produced huge pneumatic presses that could 
stamp metal into detailed shapes. These mass 
market moulds were cheap to make and combined 
with factory made gelatine broadened the appeal 
of jelly for those who before would not have been 
able to afford it.. Mrs Beeton’s 1862 Book of 
Household Management, which gave advice on 
how to cook economically to the new servant 

There are several famous names of 
manufacturers of jelly moulds. By the late 
1700’s, Wedgwood was selling conical 
moulds and two-part core moulds where a 
ceramic obelisk sat in the centre of a clear 
jelly which magnified the colours within. In 
the 19C the London metal-workers firm 
Benham & Froud, founded in 1785, made 
copper moulds.These were rarely over 12.5 
cm in size as if taller, a light jelly would 
collapse. 

employing classes, had 
many references to jellies in 
her book, describing them 
as ‘solutions of gelatine in 
water, with wine, fruit and 
other additions’.

Moulds could be decorated 
by advertising slogans - 
including Chivers. Ours 
alas, has no identifications. 
It is also a comparatively 
plain design - but at least the 
jelly would have been easy 
to decant - I remember the 
many failures when 
upending ‘bunny’ shapes for 
my children’s parties! 

Although a seemingly simple object, jelly moulds 
provides a fascinating insight into British socio-
economic history. 
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REVIEWS OF FULBOURN HISTORY SOCIETY TALKS 

 October 2024. A History  of the Mill 
Report by Tim Vaughan-Lane

Large garden came with a windmill! 
A talk about the history of Windmills from Steve 
Temple kicked off the society’s 2024 – 2025 season 
in style. He was a professional inventor during his 
career, working on the Xaar ink jet printing system. 
When he retired, his wife wanted a large garden 
and she duly got one - complete with the Impington 
Windmill!  

And so, his talk began. Some sixty thousand years 
ago, grinding of grains began using a pillow stone 
and a rounded cylindrical grinder, which took about 
1½ hours to grind sufficient flour for a loaf. Then 
followed the rotary grinding stone, the Quern, 
using a handle to turn the upper stone. An example 
of a fully rotating stone was found in Pompei. 

Water mills have existed in varying forms from 
about 2,400 years ago, and examples have been 
found in the Hebrides, as have Querns. Vertical 
water wheels produced much more power than 
horizontal ones.  

The first windmills, some of which are still 
operating today, can be traced to 9th century Persia, 
and began to appear in England from around the 
12th century. The Bourn Windmill, whose 
restoration has appeared on local TV, has been 
dated to 1520 and is one of the first windmill 
designs – a Post Mill. It was sited on brick 
foundations using a substantial tree post. The whole 
structure could then be rotated to the wind 
direction. 

Next came the Smock Mill, which had a fixed 
wooden body with a cap to which were attached the 
sails, so that only the cap and sails moved. The 
final development was the Tower Mill, built on a 
round brick tower on which, once again, sat a 
wooden cap that could rotate to bring the sails into 
the wind. It was an important source of power from 
the 14th century. 
  

The Impington Mill has been through a 
series of iterations. Originally a Post Mill, 
its base was redesigned in the 17th century 
with a 3- instead of a 2-trestle support. In 
1760 it was converted to a Smock and in 
1882 to a Smock/Tower design. 

In 1750, shuttered sails replaced the cloth 
variety, which were prone to be ripped with 
strong gusts of wind. The shutters also had 
the advantage that they could be opened and 
closed. Fantails, mounted at right angles to 
the sail, turn the cap automatically into the 
wind. These were patented by Edmund Lee, 
a blacksmith, and began working at Brock 
Mill Forge near Wigan in 1745. 

Windmills were used to grind not just corn 
but other commodities such as gunpowder 
and pigments. They were used for crushing 
seeds to produce oil, which provided light 
for London before the advent of gas. 
Turbines eventually took over from the 
sailed mills, which had been instrumental in 
fuelling the industrial revolution.  

And a final word from Steve Temple - wind 
is still the cheapest way of producing 
energy! We learned a lot, with many thanks 
to Steve.  

At Fulbourn Village History Society’s AGM on 
17 April, there will be a Talk and update by 
Ian Harrison. about the restoration work at 
Fulbourn Mill.
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November 2024. Memories of an iconic 
food manufacturer.  Report by Tim 
Vaughan-Lane 

The members had a beautifully illustrated talk in 
November from David Oates, about the history of 
Chivers from 1873 – 1960, an iconic food 
manufacturer lovingly remembered. 

David introduced himself as a long-term resident 
of Histon, his family having worked for Chivers 
for many years. Originally the company was a 
large agricultural business sending fruit to 
Manchester for processing. However, two of John 
Chivers’ sons decided to do their own processing 
when they realised that the majority of their fruit 
was used for making jam.  

The first boil was in a barn off Milton Road in 
Impington. It was so successful that the business 
expanded rapidly, with a three-storey factory 
being built by a local builder. The factory, with its 
large chimney, was an iconic Histon landmark for 
many years until its demolition in 1985. It was 
integrated to a high degree, and as many 
requirements as possible were met on site. The 
Moore family produced baskets and there were 
barrel makers, a cardboard factory, a sawmill, 
coopers, blacksmith and builders. The boiling 
pans were copper but electroplated on site. 

Fruit was grown locally. An advertisement for 
fruit pickers stated that the work was suitable for 
‘young lasses’, and only unmarried women were 
employed until the outbreak of World War One. 
Produce was all sorted by hand, with 120 women 
being employed on the fruit sorting floor alone. 
The jam was initially contained in stone jars, but 
these were changed to glass in 1885. New 
products such as marmalade were added, which 
enabled year-round employment for the workers. 
Seville oranges were shipped to the port of King’s 
Lynn and thence by train to Histon. Mincemeat, 
custard powder and Christmas puddings were 
popular additions, as well as lemonade. Clear 
jellies followed in 1889.   

 In 1895, Chivers started its own canning factory 
in Histon, and by the end of the century the 
company was one of the largest producers of 
preserves in the world, the workforce having risen 
to over a thousand. It received a Royal Warrant as 
purveyors of jams, jellies and canned fruit. 

The Chivers family regarded themselves as 
farmers, with jam almost a sideline, and 
eventually owned some eight thousand acres. 
They were Baptists and, like the Quaker Cadburys 
in Birmingham, were concerned for the welfare of 
their workers. Chivers was the first company to 
have a factory nurse. A new Baptist chapel was 
provided and schools supported. The Cambridge 
Building Society has its roots in Histon, where 
Chivers gave loans to workers for housing. There 
were also canteens, profit sharing and 
contributory pensions. 

Chivers failed to update their factory and after 
World War Two sales declined. In 1959, the 
company was taken over by Schweppes, 
followed by Cadbury Schweppes, Premier foods, 
and finally Hains Daniel. Premier foods stopped 
using the Chivers brand in the UK and products 
were branded as Hartley’s. The original factory 
site became Vision Park and the Guided Busway 
follows the route of the old railway line. 
Adjacent to the Busway is the new Hains Daniel 
manufacturing site and from here jams, 
marmalade and jellies continue to be produced – 
including perhaps 70 percent of jam sold in the 
UK. 
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December 2024. The History of Christmas. 
Report by Tim Vaughan-Lane

As the boar was regarded as an evil, vicious 
creature, the head symbolised the Christ Child’s 
victory over evil. The Wassail bowl involved the 
community drinking to each other’s health, the 
bowl being drunk from and passed around for all 
present to enjoy.  

There is a myth that Oliver Cromwell banned 
Christmas in the 17th century, but he was actually 
away soldiering in Scotland when the Act of 
Parliament was passed in 1653. It was not popular 
and the Act was repealed as soon as the monarchy 
was restored in 1660. However, Presbyterians in 
Scotland banned Christmas day festivities from 
1583, on pain of excommunication and payment 
of fines. This was not repealed until 1712 after 
riots and widespread rejection of the ban.  

Victoria and Albert have been credited with 
popularising the Christmas tree. It was actually a 
German tradition going back to the 15th century, 
which was first brought to England in 1800 by 
Queen Charlotte, the German wife of George III.  

Finally, the Service of Nine Lessons and Carols in 
King’s College Chapel was developed by Eric 
Milner-White, then Dean and Fellow at King’s 
College and a former army chaplain, in 
collaboration with M.R. James, Provost of King’s. 
It established Christianity as being central to 
remembrance of that awful war and it has become 
a tradition that new carols are introduced by 
King’s choir masters, who commission them from 
composers such as Bob Chilcott. 

The Society was privileged to welcome Sean 
Lang, a former lecturer from Anglia Ruskin 
University, who spoke on this very appropriate 
subject after mulled wine and mince pies. It was 
pointed out by Sean that this was a sensitive topic, 
as there was little idea as to why 25th December 
was chosen as the day of Christ’s birth.  

The chosen time of year was around the Winter 
Solstice on 22nd December, the time of winter 
festivals and of lightening the long nights of 
winter. Saturnalia, in particular, had been a 
Roman festival of jollity and feasting, with the 
exchange of gifts. Christianity developed in 
segments, with Christmas having to come before 
Easter. The latter festival had a definite time, the 
first Sunday after the full moon that occurred on 
or after the Spring Equinox. The timing of the 
Annunciation was also important in relation to 
these dates. 

In the early Middle Ages, the tradition of nativity 
scenes emerged, particularly in Italy. In 1290, St 
Francis was credited with the first scene, which 
was used to emphasise the family humanity of 
Jesus. Yule traditions emerged from the residue of 
Saturnalia. There was a sacred tree in Germany 
that Saint Boniface chopped down but no harm 
came to him, indicating that the tree was symbolic 
only. Saint Nicholas became associated with 
Christmas, but is remembered particularly on 6th 
December in the Netherlands, with the tradition of 
gift giving to children. 

Medieval mystery plays were performed. They 
were staged by guilds, which often had their own 
particular plays, mostly from the Old Testament, 
and were also performed as part of pageants, the 
stage being a mobile cart.  

Celebrations went on from 25th December until 
Epiphany on 6th January. It was community 
based, with the gentry hosting their tenants and a 
boy bishop being created. The boar’s head was 
served on a platter with an apple in its mouth 

Fulbourn Village History Society have been 
extremely fortunate to have Tim Vaughan-
Lane as a Committee member.  Over the 
years he has contributed in many ways - as 
Secretary, Technical support for speakers, 
baker of delicious cakes, (well, I think that 
might have been his wife!) and  at the Feast 
erector of the Society’s Gazebo . Finally, of 
course, a superb  reviewer of our Talks.

We thank him profusely for all the help he 
has given to the society and wish Dorothy 
and Tim every happiness in their new home 
in Melbourn.


