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as were the stab fences, the board cot-

tages, the punga wharies and the papa 

roads. In their place were ploughed 

fields and clean topdressed hills, con-

crete post fences, well established 

homesteads and sealed roads. Rangi-

wahia is still a tiny village, with the 

same church, store and smithy-cum 

garage. 

Today Rangiwahia is a strong sheep 

growing district; a country peopled by 

good farmers, friendly folk, no longer 

isolated as good roads have seen to 

that. But this ease of access has been 

the death of the country saleyards. 

Most farmers now truck their sheep and 

cattle to the Feilding Saleyards. 

Pioneer Days in New Zealand                                                                                                  
Mr and Mrs Johann Christian  
Meyer, 1857 to 1931.                                                                                                

Father, Johann Meyer, was born in Prus-

sia in 1841.  He emigrated to Australia in 

1857, aged about 16 years old and 

worked there for a while. He talked of 

driving a bullock wagon and seeing kan-

garoos and kookaburras. He then came 

to Otago, New Zealand, to Gabriel’s Gul-

ly, goldfields. He also worked on the  

Invercargill railway in 1859. 

Coming north to Rangitikei in the North 

Island in 1859, he settled on a piece of 

land and made his home there. The 

ground he bought was rough, with patch-

es of standing bush; manuka, toitoi and 

flax. There had evidently been a fire in 

earlier days through part of the bush, as 

later when he was clearing it, there were 

stumps and roots of native trees, cut and 

ploughed out; Matai and Maire roots. 

Mother, Sarah, was born at Battersea 

House, London, England and came to 

New Zealand in the 

ship ‘Oliver Laing’ 

with her parents, Mr 

and Mrs William Os-

borne. They settled in 

Pauatahanui near 

Wellington. It was 

covered in bush then. 

In about 1870 Mother 

and her parents 

moved north through 

bush, by horse and 

cart.  They were di-

rected from one 

clump of cabbage 

trees to some other 

outstanding clump of 

Meerschaum Pipes 

Two clay pipes were brought to Smoko and this led to a great discussion of mem-

bers smoking habits of the past. 

Today the pressure is on for smokers to quit, not only for adverse health effects 

and expense, but because more and more public spaces are becoming smoke-

free. 

Before cigarettes became available, the use of pipes for smoking was customary 

and is the oldest known traditional form of tobacco smoking.  

Meerschaum clay pipes were produced by Charles Crop, London pipe makers in 

the 1860s to 1880s, and were sold for two pence each. The pipes were often 

stamped on the bowl with a firm’s name. They were a cheap and disposable item. 

The pipes were made from the mineral saprolite, a soft, white clay. It was the best 

material for providing cool, dry, flavourable smoke. The white clay bowl was con-

nected to a stem or mouthpiece made from lucite. 

It was common practice for hotels to give out clay pipes to patrons to facilitate 

relaxed socializing and encourage tobacco purchases.                              . 
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Mr & Mrs Johann Christian Meyer 
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Excerpts from: Saleyard Stories From The Past  

by John McCaw, September 23 1967, Evening Standard.  RH  



 

trees or a track.  There were no roads or 

bridges, and travel was slow, having to 

go through rivers on their way. Eventu-

ally they settled at a place called Oroua 

Downs on a small farm. 

Father and Mother were married in 1875 

at Pukepapa, Marton, at father’s sisters’ 

home, Mr and Mrs Frederick. 

The Meyer’s first house was a very 

crude one, but later they were able to 

build a better home. A pit saw was used 

to saw the timber. The home was built 

with heart of totara, being put into the 

house the day after it was sawn.  The 

walls were ‘wattled’ with manuka and 

mud, and the home had a big open fire-

place and a large brick oven. This 

house was about the oldest in the settle-

ment and was still standing, quite solid, 

in 1931. It has since been pulled down.  

As time went on the land was cleared, 

fenced and stocked. Now they were 

more settled to make a better home. 

The cottage up on the hill by the Trig 

Station was moved down on rollers, with 

a team of horses. This was added to, 

making the downstairs with six rooms 

and three rooms upstairs. Being on the 

brow of the hill we had a lovely view. 

Our family of nine were born and 

brought up in that house. The stable 

was built for three horses, from very 

sturdy timber.  The studs and walls were 

of very wide thick slabs about 14 inches 

wide.  The manger was cut from a solid 

hewn log.  This had been pulled down 

by 1931. 

In the early days wild pigs were hunted 

for meat. A young one would be quite 

fat and tender. The bristles had to be 

singed off.  It was the only way of clean-

ing them then. It was difficult to keep 

much meat those days as salt was 

scarce and cost 1/6 a lb. In the bush 

there were several native bird species; 

wild pigeons, kakas, tuis, green para-

keets, huia and others. There were 

plenty of wood hens or wekas about in 

the scrub and undergrowth. They laid 

brown spotted eggs about the size of a 

pullets’ egg. Mother used to keep a few 

pigs to fatten for bacon every year.   

Some homes only had camp ovens to 

bake in. This was hung from a hook 

over the fire or sat directly on the em-

bers. The lid on the oven was covered 

with a shovel full of embers, to give top 

heat. The fire had to be carefully tend-

ed, to keep an even heat and renew the 

embers on top at the correct time. I had 

heard father say sometimes they had to 

cut the loaf out of the camp oven as it 

would not come out easily. It was diffi-

cult making bread in the early days as 

milled flour was used and was hard to 

get at times. Flour had to be ground by 

hand, using small coffee mills which 

was a very slow process to get enough 

for the weekly supply of bread. 

We cooked damper loaf. These were 

made with flour, water and a little salt, 

and mixed quickly into a soft dough and 

shaped the size of a dinner plate, less 

than a quarter of an inch thick. Then we 

cleaned the embers from a hot wood 

fire, placing the damper on the heated 

bricks.  We covered it with hot wood 

ashes to a depth of two to three inches 

and left it until both sides were brown. 

We took it out from the hot bricks, split it 

down the middle, spread it with butter or 

dripping and ate it right away. Fat was 

scarce in those early days; butter came 

from Australia and often it was rancid. 

Bread leaven was sometimes made from 

boiled hops and scalded milk and left to 

ferment before adding some mashed pota-

toes. Some housewives got pieces of 

dough from the baker and mixed with luke-

warm water and added it to the flour with a 

little salt. It was kneaded with more flour 

until it was the right consistency.  This was 

covered and placed in a warm cupboard to 

rise overnight.  In the morning pieces were 

cut off to half fill the baking tins and let it 

rise again while the oven heated. This 

bread was baked in our brick oven once a 

week.  

An abridged copy of notes written by Gertie 

Meyer – daughter of Sarah and Johann 

Christian Meyer. Great grandparents to 

Sandy Hardy, a museum  volunteer. RH 

To be continued ... 

Rangiwahia Saleyards 

The last year or two of the 1880s and the 

early 1890s saw tremendous strides in the 

settlement of the valleys and plains of the 

Rangitikei, Oroua and Pohangina Rivers. 

Settlements grew on the Rangitikei at Hun-

terville, Ohingaiti and Mangaweka. 

The land hungry settlers eyed this country 

and soon scrambled across the gorges, 

slid up and down the slippery papa slopes 

and bit into the bush with saw and axe. 

John Martin, a son of one of the original 

land owners said his father and an uncle 

toiled long hours during the summer at 

Marton as teamsters and harvesters, col-

lected their cheques in the autumn, laid 

them out in grass seed and fencing wire, 

loaded their teams, now turned into pack 

horses, travelled the rough tracks up the 

Rangitikei to Ohingaiti, turned inland up the 

narrow creek valleys to Rangiwahia, where 

they spent the winter chopping the bush on 

their section. 

Four or five years of this and enough coun-

try was grassed for them to move into a 

slab hut and settle on their land. In time a 

small settlement arose; a store, a church, a 

smithy and a hotel; it was called Rangiwa-

hia. Two miles closer to Kimbolton was 

Pemberton. Now there were two township 

sites. A school was needed and the suc-

cessful town to get the school would be-

come the district centre. John Martin’s 

grandfather and Mr Moffatt settled the mat-

ter by arriving to take over the Rangiwahia 

Store and Mr Martin brought with him 13 

children. The school was built at Rangiwa-

hia and a few years later the saleyards 

were sited there also, on the corner of the 

Martin farm. 

Charles Carr, a stock auctioneer, estab-

lished regular sales in 1891 and 1892 at 

Cheltenham and Kimbolton. In 1893 he 

advertised a sale at Pemberton’s, but a 

further sale a month later was advertised, 

‘to be held in the new saleyards at Rangi-

wahia’. 

In 1900 Mr Carr sold his business New 

Zealand Loan and Mercantile Agency Co 

Ltd, who until their merger with Dalgety 

sixty years later have held regular sales. 

By 1967 the great logs and stumps that 

had covered the paddocks were all gone, 


