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We extend a  very 

Merry Christmas  

to you all and hope you have   

a great festive season. 
 

Thank you to everyone who 

has supplied articles for the 

Chronicle during the year. 
 

They are gratefully                

accepted and appreciated. 

 

Happy New Year   

For 2020 
 

Rosalie & Brian Hunter 

Swage Block 

An item on display in the Blacksmith’s 
Shop is a swage block, a large, heavy 
block of cast iron used in smithing with 
variously sized holes in it’s face and 
usually with forms on the sides. 

The through 
holes are of 
various shapes 
and sizes and 
are used to 
hold, support or 
back up a hot 
bar of metal for 
further shaping. 

Operations performed on a swage 
block include, but are not limited to 
bending, cutting, punching and forming. 
The sides are scalloped to present 
formed shapes for forging operations. 
Shapes such as the curve of a wheel, 
which could be used to finish a wheel 
rim, using a suitable hammer. Other 
shapes such as the half hexagon, can 
be used with a matching top swage to 
form a hexagonal cross section on a 
bar. The various shapes around the 

edge of the swage block all have corre-
sponding shapes in the form of top 
swages to shape the iron bar into vari-
ous sections. 

One square swage block has various 
semi-circular, hexagonal and square 
shapes around the perimeter, along 
with a selection of through holes. 

There are two general types of swage 
blocks; industrial and artistic. Artist 
Blacksmiths sometimes require a tool 
that will allow metal to be formed in 
ways that an anvil or industrial swage 
block will not allow. Artistic blocks come 
in many shapes and sizes; common 
features are hemispherical and ovoid 
depressions, asymmetrical curves and 
non-standard angled planes; not 45 or 
90 degrees. In addition, individual 
blocks may contain unique features of 
specific use to a particular smith or 
branch of blacksmithing craft. 

A smaller block allows a smith to form 
metal to various angles and shapes, 
most notable as spoons, ladles and 
funnels. 

RH 

1842 Wellington—The Vile story Continues 

How Sophia Vile fared with her four 
young children to support is not known, 
but she probably obtained work as a 
servant or a cook, but it must have been 
extremely difficult for her as a solo par-
ent, to work to provide food for their ta-
ble, yet look after her growing family. 
Sophia was illiterate so there were no 
letters or diaries to consult. Most other 

accounts seemed to indicate that they 
found Wellington a ‘wretched place to 
come to’. 

In later recordings of their history, when 
Sophia had been in the Wellington area 
for about ten months  she married on the 
27

th
 August 1842. This marriage did not 

last for long. It was further recorded in 
1845 that she married William Abbott 
and they had three children. 

The Custom of Christmas Cake 

This cake is an English tradition that 
began as plum porridge. A traditional 
English Christmas Cake is made with 
rich, moist currants, sultanas, and    
raisins which have been soaked in rum. 
If a Christmas cake is covered in icing, 
it is quite common for it to be           
decorated. 

A particular favourite of many is the 
traditional Scottish Christmas cake, 
the Whisky Dundee. As the name im-
plies, the cake originated 
in Dundee and is made with Scotch 
whisky. It is a light and crumbly cake, 
and light on fruit and only candied peel,  
currants, raisins, sultanas and cherries. 

Coins were also occasionally added to 
Christmas cakes as well as Christmas 
puddings, as good luck touch pieces. 

The usual choices were silver 3d piece, 
or sixpences, sometimes wrapped in 
greaseproof paper. 

In Yorkshire, Christmas cake, as with 
other types of fruit cake, can be eaten 
with cheese, such as Wensleydale. 

A cake that may also be served at 
Christmas time in the United Kingdom, 
in addition to the traditional Christmas 
cake, is the cake known as a ’Yule Log, 
or chocolate log’. This is a Swiss 
roll that is coated in chocolate, resem-
bling a log. RH 



 

Footpaths Paved with Wood. 

If major road works are undertaken on 
Feilding’s Kimbolton Road near the rounda-
bout at the intersection with Stafford Street, 
onlookers could be surprised to see large 
trunks of totara trees unearthed. 

One hundred years ago, when planning of 
the town first began, and the main thor-
oughfares included Kimbolton Road and 
Manchester Street, with the boundaries 
being defined by North, South, East and 
West Streets, totara trunks were laid along-
side Kimbolton Road and Manchester 
street for people to walk on. 

The move was necessary because actual 
roads at times were waist deep in mud and 
could only be travelled by horse drawn ve-
hicles and bullock carts. 

Two years ago, during major works on 
Manchester Street, opposite the Bank of 
New South Wales, a couple of well pre-
served large totara logs were unearthed, 
prompting Cr Bert Parsonage to remark 

that the late Mr Joe Jackman, who lived for 
many years in Warwick Street had told him 
about the ‘pavements’ of early Feilding. 

Mr Jackman, who as a child came to Feild-
ing from Christchurch more than sixty years 
ago, recalls walking to school along East 
Street when cattle were using that road as 
a stock route to the freezing works. ”At vari-
ous places along East Street there were 
wooden fenced constructions, like turn-
stiles, in which pedestrians sought refuge, 
as mobs of cattle came down the street. 
They were different from today’s mobs, for 
many were made up from full-grown bulls, 
not steers and the numbers were generally 
more than 200 and often 300 were in a 
mob. You’d have to keep to the ’turnstiles’ 
for between five and ten minutes before 
even the smallest mob would pass,” said 
Mr Jackman. 

From: Feilding. The First 100 Years. A 
Feilding Supplement. With thanks to Gra-
ham Hook. 

In some cases, cooking had to be done 
out of doors and in wet weather the 
meal was often ruined long before it was 
cooked. Added to that was the cold 
southerly winds which that region is well 
known for, and this made life miserable.  

There was plenty of work for labourers, 
employed on Company roads. They re-
ceived fourteen shillings per week, plus 
supplies such as beef and flour. Bakers 
received thirty shillings per week and 
were given a free house to live in and 
their ’victuals’. Joiners generally re-
ceived about ten shillings a day. The 
price of footwear was very high in the 
colonies, but shoemakers did very well, 
provided they had thought to take sup-
plies of leather with them as they emi-
grated. 

By mid1842 the Europeans numbered 
about 3,000. The beauty of Port Nichol-
son Bay on a calm day was very appeal-
ing, as the water was as smooth as a 
lake. The hills around the town were 
covered with trees and shrubs. Howev-
er, the settlers soon learned that two 
days scarcely passed without a strong 
wind from one direction or another. 
Boats hauled high on the beach were 
blown over and over until they were 
completely smashed. 

The arrival of each new ship in the har-
bour was a time of great excitement. But 
because of its shallow beach, vessels 
could not ride very close to the shore. 
Some new arrivals soon found that there 

was no land ready for them to occupy as 
promised in 1841, as the surveyors had 
only arrived a few weeks prior to the 
settlers themselves. Fireplaces had 
been built in the open air and these 
were soon quenched by the water- the 
meat half roasted; the pudding half 
boiled. However, there were plenty of 
vegetables growing wild, such as on-
ions, sweet potatoes, strawberries and 
all sorts of fruits. 

In the forest were trees of great size 
which were all suitable to use for build-
ing material. Large birds and native pi-
geons were plentiful, and the sea con-
tained abundant supplies of fish and 
shellfish, so the immigrants had a good 
and varied diet to choose from. 

During the next four years the town of 
Wellington grew quickly and buildings 
such as hotels and banks were built, as 
well as the usual shops. The spot cho-
sen for their new settlement was in the 
area now known as Petone. 

From records: 1841 Sophia Vile, 29 
years; William Vile, 30 years, died at 
sea. James 10, Charles 8, Ann 6, Jane 
2 died at sea. Josiah 8 mths. 

Excerpts from: ‘The VILE(S) – FOLLETT 
STORY, by Dulcie Viles 1991, From 
Petherton, Somerset England to Wel-
lington, New Zealand. 

With thanks to Winston Pearce, a      
descendant of William and Sophia Vile. 
R H 

A Spring-Loaded Cash System 

Cobbes’ Department Store in Feilding had 
this money system in the 1940s, 50s and 
60s. Cash was taken when the customers 
paid for goods at the counter and was 
placed in the canister by the assistant. If 
change or a receipt was needed, the canis-
ter was twisted or screwed into the spring-
loaded trolley; a short hemp rope was 
pulled, and it 
tensioned the 
spring that shot 
the trolley rattling 
along the wire 
line to the cash-
ier. Later it was 
returned along 
the wire to the 
respective de-
partment. 

The cash desk 
was in the cen-
tral area on the 
ground floor of  

 

the shop. 

There was a story told of the ‘boys’ working 
upstairs in the Art/Display department, who 
caught a large, black spider, placed it in a 
canister and sent it to the cashier lady. 
When the lady opened the canister and the 
spider fell out, her response with squeals 

and shouting was just as the ‘boys’ 
would have expected. Those ‘boys’ had 
been looking down from the floor above 
to follow the reaction which they thought 

was hilarious. 

A strong reprimand 
by Mr Simmonds was 
dealt to the well-
known, staff trick-
sters. I know, as this 
story was repeated to 
me by a young em-
ployee of 1952 to 
1954.  R H 


