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PREFACE


C. ANNE WILSON


This book forms a companion to The Country House Kitchen, 1650–1900, a double volume edited by Pamela A. Sambrook and Peter Brears and first published in 1996. Both books originated from three theme-linked meetings of the Leeds Symposium on Food History held in the April of 1993, 1994 and 1995, where the themes were, in turn, the food-producing offices which supported the country house kitchen; the kitchen itself; and finally the kitchen garden and its produce. The meeting centred on the kitchen garden, held in April 1995, provided a rare opportunity for garden historians and food historians to get together and learn more about each other’s special areas of knowledge.


The talks given on each occasion had to be fitted into a single day, so inevitably some aspects of the subject could not be covered. For the present volume extra chapters were commissioned from historians with expertise in the relevant fields to help us to fill the gaps and present a well-rounded account. Susan Campbell has added a chapter on frames and greenhouses for protecting exotic fruit and tender vegetables; and Todd Gray has written one on the growing of wall-fruit in the West Country of England. Una A. Robertson has provided a survey of the development of kitchen gardens in Scotland; and Simone Sekers a detailed picture of the kitchen garden arrangements of one English country house: Shugborough in Staffordshire. The other chapters were written by the speakers at the original Symposium meeting, and follow the lines developed in their talks then. The only exception is the chapter on ‘Growing Aromatic Herbs and Flowers for Food and Physic’, added by the editor because the speaker at our meeting had focused on modern herb gardens developed at country house properties since 1970.




INTRODUCTION


C. ANNE WILSON


This book is about the vital contribution from the garden to the provisioning of the country house during earlier centuries. The service buildings of the country houses of Britain have attracted a good deal of attention in recent years. In some of the former laundries, dairies, bakehouses and brewhouses enough of the original layout and equipment has survived to enable them to be restored with a fair degree of accuracy. However, the same cannot be said of that other great service area, the kitchen garden. The walls may still stand, and some of the greenhouses and frames may still exist, if only in a dilapidated state. But the arrangement of beds and borders disappeared completely once it ceased to be an economic proposition to manage the gardens according to earlier practices.


In former times such gardens supplied a large household with fruit and vegetables throughout the year. Now that household has shrunk. Country house families are smaller, and the previous array of domestic servants has dwindled to just a few helpers. Furthermore, the expense of the upkeep of the house itself has become such a burden that few owners would wish to maintain in addition the numerous heated glasshouses of the Victorian era, or to meet the wages bill for staff to grow exotic fruit and vegetables there year round. Nor is there any reason to do so, when the same exotics are widely available from greengrocers and supermarkets at a fraction of the cost of raising them in the British climate.


Though the former patterns of cultivation have disappeared, we can still gain a very good idea of how the beds and borders looked and how they functioned from the gardening manuals published from the later sixteenth century onwards in response to a keen demand from country house owners. Through these books we can trace gradually changing fashions in kitchen gardening. Visual evidence exists too, from several periods, in the form of engravings of individual gardens made as a record for the families who owned them.


Garden planning has been a popular activity in Britain for a long time. At first the gardeners tended to follow the practices of the Dutch and the French. But the many innovations introduced through the eighteenth and nineteenth centuries meant that Britain’s kitchen gardens attained standards of excellence unsurpassed anywhere in continental Europe.


The kitchen garden at all periods was surrounded by walls, fences or hedges. These were useful in keeping out thieves – both animal and human. But an additional advantage was that they created a sheltered area with its own microclimate where vegetables and fruit trees could flourish.


The main walled kitchen garden eventually became very large, containing anything from 1 to 4 acres of ground. But even in the seventeenth century, when the kitchen garden was first separated from the ‘best’ or ornamental garden, many people also had smaller subsidiary gardens constructed for particular crops of a more permanent kind.


Artichoke gardens were much in favour in the seventeenth century. ‘Plant Artichocks in the new of the moone about our Ladie day in Lent [March 25]’, ran the instructions copied into Lady Elinor Fettiplace’s notebook in 1604, ‘& cut them close to the ground, & at winter open the earth about the root, & lay some dung therein, & in frostie weather cover the root over with dung.’1 Artichoke gardens were useful not only as a source of artichokes, much esteemed in the country house cuisine of the period, but also because they provided further wall space against which fruit trees could be raised. Separate walled nut gardens were sometimes created too, to provide protection for such trees as walnuts, almonds and sweet chestnuts.


In the main kitchen garden traditional vegetables were grown; but landowners were also eager to raise recently introduced varieties, such as cauliflowers, first grown in England shortly before 1600, and broccoli, which arrived in the later seventeenth century. In the orchard were planted some of the numerous apple, pear and plum varieties, often fairly local in origin, which came into fashion and went out again over the years.


Exotic fruits were raised in the country house garden throughout the period 1600–1950. In the seventeenth century oranges were grown in tubs, and were initially overwintered in sheds; but soon they were being accommodated in specially constructed greenhouses (so called because they held evergreens; myrtles as well as oranges and lemons were overwintered there) and orangeries. In the eighteenth century pineapples became the fashionable exotic fruit. Grown on hotbeds and under glass, the fully ripened pineapples crowned the display of fruits for dessert set out upon epergnes on the country house dining table.


Bananas were tried too, but proved less suitable for hothouse cultivation. The Revd J. Ismay visited greenhouses or ‘stoves’ (so called because heated by stoves) at Gawthorpe Hall at Harewood in Yorkshire on 13 May 1767, and reported that ‘The Banana was order’d by Mr Lascelles to be thrown out as too cumbersome and luxuriant for ye place’. But the head gardener showed the visitor ‘fruit-bearing Passiflora [passionflower]; it produced Fruit ye last year in high Perfection, the Pulp is eaten with Sugar and Venegar, it is more delicious than a Mellon, and has a much finer Relish’. He also saw sugar cane, figs and eggplants [aubergines]; and ‘ripe Alpine strawberries, Kidney Beans (ripe all winter), Grapes nearly ripe, Cucumbers, Oranges, Figs and Peaches as large as Crabs [i.e. crabapples: these were the young unripe peaches]’.2 Here we have a glimpse of some of the wide range of fruits and vegetables raised under glass to supply country house families in the later eighteenth century. Within a few years the Lascelles family were to leave Gawthorpe for their splendid new home, Harewood House, where in due course a large walled kitchen garden was constructed for them in a sheltered position close to the lake and more than a quarter of a mile from the house.


By that time the kitchen gardens of many country houses were being relocated far from their earlier position behind the house or next door to the flower garden. Sites were chosen, where possible, with a warm south-sloping aspect to encourage early ripening of the produce. Ideally the longer walls ran east to west, giving plenty of south-facing wall space for fruit trees. But the other walls could be used to advantage for later-ripening varieties, thus extending the season through which fresh cherries, apples, plums and pears could be eaten. Even the more tender fruits such as apricots and peaches could be enjoyed over a longer period by choosing south-facing walls for early varieties and west-facing walls for later ones. But eventually the season for enjoying fresh fruit and delicate vegetables was extended almost indefinitely by the development of the elaborate system of heated greenhouses maintained in the kitchen gardens of Victorian times.


Changes in gardening practice over three centuries were accompanied by changes in taste among those who ate the produce, leading to new fashions in cuisine. In the seventeenth century nearly all cooked dishes of fruit or vegetables were still heavily spiced, a legacy from the cookery of the upper ranks of society during the later Middle Ages. Surplus produce was preserved at home for the lean winter months, by drying, pickling and, in the case of fruit, increasingly by the use of sugar to create preserves and syrups. Many aromatic plants and flowers were cultivated in quantity to be the ingredients of home-made distilled waters, potions and salves. The lady of the house learned the medical lore which enabled her to prepare and use them to treat the ailments of family members, household servants and neighbours. But by the nineteenth century herbal medicine was on the wane; and the labour-intensive home distilling of herbs, flowers, seeds and roots to extract their virtue was dying out. Fruit and vegetable cookery was taking on a more modern look, while fresh hothouse fruits and tender vegetables were becoming available to the country house family through most of the year.


How far was the kitchen garden an economic success? Its produce fed the family, the indoor servants, and to some extent the outdoor workers (though they were also supported by their own gardens attached to their estate cottages). Although garden work is labour-intensive, wages were low, and when extra hands were needed at certain times of year for jobs such as weeding and the picking of bush fruit, women were employed – often the wives of estate workers – at a still lower wage. Other products of the estate could be used to increase the fertility of the garden: dung from the stables, fresh loam from the fields, leaf mould from the woods and from there also firewood to heat the greenhouses (eventually replaced by coal in Victorian times). Surplus produce was sold, the profit either going back to the family or to the head gardener according to the arrangements made by individual landowners.


On the debit side was the cost of seeds, when they were purchased rather than collected from the previous crop, and of new plants and fruit trees, including exotics. At the beginning of our period the expenses of the kitchen garden were probably counterbalanced by the overall benefits received from it. Towards the end, while parts of the garden remained cost-effective, the maintenance of several heated greenhouses, with three or four ‘indoor’ garden staff working full-time to tend the exotic fruit and other plants inside, must have been quite an expensive luxury. The country house family was repaid by being able to enjoy, and offer to guests, southern fruits in perfect condition at almost any time of year. By then other areas of their garden were planted with imported flowering plants and trees from all parts of the world; and there were glasshouses for raising specimen plants for the flower garden, and tropical plants and other pot plants for decoration in the house, as well as those devoted to the food plants.


In days gone by the larger country house kitchen gardens provided an ideal training ground for young gardeners who went on to become head gardeners for other country house estates and, in Victorian times and later, for public parks. To some extent the same is true today, though the modern kitchen garden is much smaller and less demanding than its Victorian predecessors.


An exception is Tatton Park with its walled garden of nearly four acres. Within those walls the magnificant Victorian greenhouses have been restored, and a new kitchen garden laid out where historic varieties of plants are being raised according to earlier methods. Tatton Park is a country house garden for which many family records survive,3 so the restoration and the planting timetables can be based on the actual arrangements at the period when there was still a working kitchen garden inside the walls. For some other houses, such records have now vanished; and a modern restoration of the garden space may consist simply of a few beds and borders planted with historic varieties of vegetables and flowers surrounding a large area of lawn. Elsewhere the ground space of the walled garden has been gravelled over to make a car park, or put to some other use. Future research into country house family records will probably tell us a good deal more about how individual gardens were organized, to supplement the information already available from the earlier gardening manuals.


Our book is unusual in that it is about both ‘getting’ and ‘spending’: about practical gardening and harvesting, and also about the consumption of the produce both immediately and in the long term. But it is far from unique, for these topics were drawn together in a number of books brought out in earlier times to advise on the growing and usage of kitchen garden produce. John Evelyn published his Acetaria, or Discourse of Sallets in 1699 as an appendix to his very successful Kalendarium hortense (Garden Calendar); and his salad book included information on growing salad plants as well as dressing them for the table, followed by a collection of vegetarian cookery recipes. Adam’s Luxury and Eve’s Cookery, compiled by an unknown author in 1744, was in two main parts, the first on growing fruit and vegetables and the second on cooking them, ‘to which is added, the physical virtues of every herb and root, etc.’, i.e. their medicinal uses, as the title-page states.


The Country Housewife and Lady’s Director by Richard Bradley, issued several times between 1727 and 1762,4 was a comprehensive manual of seasonal tasks in house and garden as well as seasonal cookery recipes for garden produce. Many cookery books of the 1700s and 1800s included at the very least lists of the fruits and vegetables to be expected from the garden in each month. So we have plenty of precedents for viewing the garden as a service area making its contribution to the provisioning of the country house. We hope you will enjoy reading about the ways in which that garden was cultivated, and its produce utilized, in an era when self-sufficiency was far more necessary than it is today.


NOTES



  1.  H. Spurling, Lady Fettiplace’s Receipt Book (London, Viking Salamander, 1986), p. 42.


  2.  J. Ismay, ‘A visit to Chapel Allerton and Harwood in 1767’, Thoresby Society Publications, 37, pt 4 (1942), pp. 339–40.


  3.  Now deposited in Chester Record Office.


  4.  For fuller bibliographic details of this book, see V. Maclean, A Short-title Catalogue of Household and Cookery Books Published in the English Tongue 1701–1800 (London, Prospect Books, 1982), pp. 11–13.
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DIGGING, SOWING AND CROPPING IN THE OPEN GROUND, 1600–1900


SUSAN CAMPBELL


The layout of a kitchen garden in the early seventeenth century, with grid-like paths dividing the open ground into cultivable compartments or ‘quarters’, is classical; it is an ancient design that enabled the soil to be worked on and watered by the most simple and direct means. It is a layout that would have been seen too, in kitchen gardens throughout the three centuries covered by this chapter, and one that is still adhered to today. Over the same period, although there is a marked increase in the number of varieties of each type of fruit, salad and vegetable grown on the open ground, the crops remain remarkably similar.


However, three characteristics of the kitchen garden were to change considerably between 1600 and 1900. First, the kitchen garden itself, which had hitherto been close to the house, began to be moved further from it. Second, the walls surrounding the kitchen garden became progressively higher. Third, the raised or sunken beds within the quarters, and the small paths which had previously separated them, were to disappear, so that crops could be grown on the flat, in long rows.


The alteration of the kitchen garden’s position vis-à-vis the house was due partly to seventeenth-, eighteenth- and nineteenth-century aesthetics and partly to the realization that a kitchen garden’s requirements of soil, drainage, shelter, space, aspect and access were often better suited by a site that was not necessarily beneath the very windows of the mansion. The recognition, early in the seventeenth century, that ornamental plants had different requirements from plants grown as food, and the development of new methods of cultivation, were further reasons for the removal of the kitchen garden to a distance. The kitchen garden walls were built increasingly high, at first to support a greater area of fruit trees, and later to accommodate lean-to glasshouses as well. The protection afforded by high walls also benefited crops grown on the open ground, but their forbidding appearance, from the outside at least, and the way in which they interrupted views from the house, were further reasons for the re-siting of the kitchen garden.


This chapter is primarily concerned with the ways in which the beds on the open ground were dug, sown and cropped; however, some mention of the situation of the kitchen garden and its walls must be made as well, since the subjects are linked.


THE EARLY SEVENTEENTH-CENTURY KITCHEN GARDEN



At the start of the seventeenth century, the kitchen garden of a family with moderate means was an integral part of the garden as a whole. It was usually found close to the ‘offices’ – that is to say the kitchen, outbuildings and stables – but it was often visible from the best rooms as well. Vegetables and salads were grown in compartments, in individual beds, with small mud paths between them. They might be screened from the visitor’s view by flowery borders or fruit trees trained on open fencing. (This form of screen was known later as a polehedge or contre espalier.) Coarser fruits and vegetables – cider apples and perry pears, peas and beans for drying, and various root crops – could be grown in orchards and fields, but the early seventeenth-century kitchen garden, like the Tudor garden that preceded it, contained a mixture of fruit trees and fruit bushes, salad plants, useful herbs, tender, edible roots and delicate leafy vegetables as well as flowers and ornamental shrubs.


The owners of these gardens stored vegetables with good keeping qualities over the winter months, but they also liked to have freshly gathered vegetables in the winter. Vegetables and salads were needed to add variety too, to a Lenten diet. To fulfil these requirements they sowed as many hardy varieties of vegetable as possible in the late summer, thinning them or transplanting them in the autumn and leaving them to grow in sheltered beds and borders over winter. Cabbages, beets, spinach, certain varieties of lettuce, endives, turnips and broad beans came into this category; with the advent of hotbeds and glasshouses (see Chapter 5) the choice was very much extended.


Cut-and-Come-Again


The desire for sweet and tender vegetables was satisfied in some cases by allowing leafy plants with a tendency to do so to sprout again after cutting. This technique, now known as cut-and-come-again, was practised by the Greeks and Romans, as well as by gardeners of every age thereafter. Basil, lettuce and cabbage benefited in particular from this technique, which was also applied to beets, borage, orach, greens and leeks. Earth was raked over the stumps in summer so that they sprouted again four or five times.


The late Tudor garden, as described by Thomas Hill in The Gardener’s Labyrinth, in 1577, was very similar in layout to a kitchen garden at the start of the seventeenth century. (The book was reissued several times until 1660.) Hill’s garden was divided into winter and summer crops and the beds were grouped according to species.


Brassicas such as coleworts and cabbages were placed in one section of the garden, in ‘large and long’ beds a foot apart. An alley 3 feet or more wide divided them from the next section, which consisted of ‘beddes of a reasonable bredth for the Rapes and Turen [turnip] roots’. Smaller beds of leafy, annual salad plants and culinary herbs such as orach, spinach, rocket, parsley, sorrel, chervil, leaf-beets, dill, mint and fennel formed one section; the onion tribe another. Asparagus, which was cooked and eaten cold as a salad, was also grown in this quarter, and treated as a perennial.


Woody, perennial herbs such as sage, lavender, rosemary, thyme and marjoram had their own beds too, though by the seventeenth century these tended to be more permanent than those of the annuals. Another section was devoted to nursery beds for cuttings and flower, salad and vegetable seedlings which were transplanted, when large enough, to other beds. There were individual beds for strongly scented herbs and for medicinal herbs, as well as for onions and their relatives and for melons and cucumbers.1 Hill’s beds, like those in the gardens of the centuries preceding him, and indeed like the beds today in many north African and Mediterranean gardens, were based on those of the gardens of ‘the worthie Antients’ – the authors of the Greek and Roman husbandries – from whom Hill also took much of his advice.


Hill emulated the Romans by growing his vegetables, useful herbs and salads in individual beds, but the Elizabethans and early Stuarts liked to combine utility with pleasure. The one enclosure, usually formed by walls, fences, close palings or hedges, was embellished with arbours covered by vines, melons and scented climbers; it was provided with shaded benches, camomile seats and a source of water such as an ornamental pool, well or fountain. Water was applied to individual plants as well as the paths used as channels by means of pumps and watering pots.


In many Tudor gardens a raised walk was built inside the enclosing walls to form a promenade from which the surrounding landscape could be viewed. This effectively reduced the height of the wall inside. As the seventeenth century progressed, and the taste for delicate fruits such as peaches, dessert grapes and figs increased, old-fashioned raised walks became redundant. The inner walls needed to be high enough to support fruit trees of a decent size.


To add a further touch of decoration, some of the vegetable beds within the quarters were laid out in circular or diagonal patterns and, as these gardens were for walking and talking in as well as for produce, the main paths were covered with sifted sand to keep visitors’ feet dry. In this way the owner could ‘… diligently view the prosperitie of his hearbes and flowers … for the delight and comfort of his wearied mind …’.2


Preparing the Ground


In classical Mediterranean gardens and in European gardens thereafter, the quarters which were to be sown and planted with summer salads, vegetables and roots were dug and dunged all over in the autumn, before the frosts set in, then laid out and sown in the spring. The quarters which were to be sown in the autumn were dug and manured in the spring, leaving them fallow all summer; either way, digging allowed the benefits of heat and cold, air and moisture to work on the soil.


Before the quarters were formed into beds and planted they were well dug again, then raked and hoed to get rid of stones and weeds. Pliny reckoned that it would take eight men a day to dig a Roman acre (two-thirds of an English acre) 3 feet deep, mixing dung as they went and marking it out in plots.3 Hill’s gardener marked the size, shapes and positions of his beds, plots, borders and channels:





of such a breadth especially troden forth, that the weeders hands may well reach into the middest of the same, least they thus going to the beddes … treade downe both the seedes shooting up, & plants above the earth. To the helpe of which, let the paths betweene the beddes be of such reasonable breadth (as a mans foote) that they passing along by, may freely weede the one halfe first, and next the other half to weede.





The resulting beds came to exactly the same size as those described in the ancient husbandries: they were 6 feet wide and 12 feet long ‘if the plotte be large’.4


Trenching


Open ground intended for vegetable crops was dug extra deeply, or trenched, every four or five years. This is a system of digging with spades that probably pre-dates the agricultural plough; the depth of Pliny’s digging suggests that trenching was practised by the Romans. John Evelyn describes trenching as: ‘The digging two-spades depth deepe, & making a Trench, laying the first spade-depth of earth formost, the second & worst behind it, so as when the Trenches are finish’d, the first earth be thrown in, the next above it.’5 Evelyn’s Scottish contemporary John Reid goes into more detail, and concludes with the advice ‘… and if at every trenching you apply proper manures mixt with the second spading, or under the last shovelling, and in five years retrench, it will become to your wish, for all gardens, and plantations.’6


Digging was done with spades and mattocks rather than forks; seventeenth- and eighteenth-century forks were made of iron, but were not strong enough for heavy digging. They were used for lifting dung and garden rubbish, digging up root vegetables and, with spades or hoes, for lightly stirring or ‘tilling’ the soil. It was not until the mid-nineteenth century that strong, steel-tined forks began to be manufactured for the express purpose of digging the ground.


Beds and Channels


Hill’s vegetable beds, again as in Roman gardens, were separated by well-trodden and gently sloping paths which could be used when necessary as irrigation channels, taking water to each bed. Hill noted too that the channels might be supplied with central gutters to help them carry surplus rain into a convenient place at the lowest point of the garden. (The problem of muddy channels was one of the factors which later led to the development of level beds.)


Between beds of similar types of vegetables, Hill’s channels were one foot wide, but where one section needed to be separated from the next the channels were 31⁄2 feet wide. The beds were raised a foot or so above the channels (in damp places they might be raised as much as 2 feet). Contemporary illustrations show that the soil in flower-beds was sometimes retained by planks laid lengthways, and medieval illustrations show herb-beds edged with wattle. Hill rarely mentioned sunken beds, perhaps because they were more appropriate to climates drier than that of Britain.


The main walks around and through the quarters were never disturbed, but the disposition of the beds and borders within the quarters was altered whenever manuring was considered necessary. Both beds and channels were dug up, then created afresh. Crop rotation was practised too, as it had been from earliest times, with certain sections either left fallow, cultivated with a different crop from the previous one, or given a dressing of some kind of manure.7


The Hotbed


Another feature of Hill’s garden was the hotbed. Hill is the first to mention the device in English gardening literature, making it a relative novelty in the Stuart garden, where it became increasingly useful. Its warmth was used to hasten the germination of the seeds of newly introduced plants such as melons and oranges, as well as early crops of radishes, salads, cauliflowers and cucumbers. (Its management is described in Chapter 5.)


Until that time the only plants provided with artificial heat were orange trees and other evergreens from warmer climates, which were put in a shed for the winter, with pans of burning charcoal to protect them from frost. The most up-to-date gardeners therefore made room for at least one hotbed, using a protected, south-facing corner of the garden which, from the nature of its crop, soon became known as ‘the melonry’. However, the necessary heaps of fresh manure made the melonry’s presence all too noticeable from the house. By the end of the first quarter of the seventeenth century it had been given an enclosed space of its own.


Further Reasons for a Separate Kitchen Garden


The combination of a flower and vegetable garden, and the proximity to the house of the vegetable beds, were becoming difficult to manage, if not actually unattractive to look at. William Lawson, author of The Country Housewife’s Garden of 1618, was one of the first to suggest that there should be two gardens, a flower garden and a kitchen garden, partly because they required ‘divers manners of husbandry’. But he was still prepared to see some potherbs in the ‘garden for Flowres’, and a kitchen garden not entirely lacking in flowers.8


OEBPS/images/cover.jpg
Garden

‘Fascinating to read’ The





OEBPS/images/titlepage.jpg
THE
COUNTRY HOUSE
KITCHEN GARDEN

1600-1950

EDITED BY

C. ANNE WILSON






