The Branscombe Project receiv

My late husband Peter Manley left behind a scrapbook of
cuttings from papers around the 1980s. Are you interested
In this at all?

He loved the place. We had a hut on the cliffs that his
parents had before him.

Lizzie Manley



S cRAPBooK

BraxscomBe




BRANSCOMBE

Description, general.

Bakery: Gerald and Stuart Collier.
May and Fred Hoskins,

Views: general; "Fountain Head".
Ted and Mat Manville.

Mike Hartland. Tony Paget.

John Pile: model cart.

Paul Haines: annual play.
: surgery extension, to Village Hall.

Nobby and Wynne Clarke. Apple Pie Fayre.
Harry Layzell: conversation.
Cliffy's Mick.

Branscombe Humps: to National Trust.
Potatoes and tolls.

Archie Gill.

Tom Hook.

Beer Caves.

Badgers.

Charlie Saunders.

May Driver.

Ned Purchase. Clifftop path

Percy Hatfield.

Parish Register: selection.




- Thriving village

iS a ‘must’

for visitors

ON the tourist ;ﬁapmof East

Devon the village of Brans-

combe holds a special claim.

to fame as being one of the

longest in Britain. The com- |

munity has something for
everyone ‘and the seasoned
traveller as well as the
newcomer are well catered
for in every respect as they
venture nearly a mile from
one end to the other.

Branscombe has the best
of both worlds — the sea and
the country — as it nestles
in the folds of rolling hills.

Yet despite its picture
postcard appearance it is far
from a sleepy place. The
village is a lively centre of
industry, albeit of the cot-
tage variety, but
nevertheless bustling and
thriving and a must on the
list of visiting haunts.

The village relies greatly
on the holiday trade which
extends into the winter
months and in the words of
one local “the welcome mat
is always out here.” A
number of the quaint, and in
many instances, thatched
properties are holiday lets,
yet here we have a com-
munity which mingles in a
friendly manner.

Branscombe’s three pubs,
the Masons Arms, the Foun-
tain Head and The Three
Horseshoes prepare for the
season ahead as they retain
the centre-pieces of village
life. And building up the
good reputations of each
hoswlry, comes a wealth of
experience. The Masons

Arms owner Janet Inglis has |
16 years of know-how to her |
credit and the pub comes

complete with comfortable,

roomy bars and for guests
most

there are 22 rooms,
with en-suite bathrooms. De-
licious class meals are on
offer, all freshly prepared, in
the 45-seat restaurant at the
14th century hostelry. Top
service is the order of the
day, under the direction of
manager Mr K Nutt.

Delicious

Longevity is also the secret
of the success of the Foun-
tain Head and owned for at
least 17 years by Mrs
Catherine Luxton and run by
her father before he opted
for semi-retirement. Locally
prepared meals make the inn
a favourite, providing meals
at lunch-times and evenings
of delicious home-made
varieties including grills,
steaks and locally caught
fish. Mrs Luxton prides
herself on retaining the
traditional atmosphere of the
pub — no machines here, she
said.

Branscombe’s third pub,
the Three Horseshoes is
located on the main A3052
road within the parish but
about half a mile from the
village centre. The popular
hostelry was bought four
months ago by John and Jan
Moore arriving with a
wealth of experience and
_introducing a carvery plus_
traditional meals.

Along with loyal regulars
the pub caters for passing
trade along a busy holiday,
route and good, value-for-
money bar snacks are also.
available. Like Branscombe’s-
other two pubs a wide range
of beers and soft drinks are
available.

The Look Out, now in its
third year under the owner-
ship of Dodie and Peter
Leach occupies an enviable
country  hotel  position
overlooking the beach and
Lyme Bay. Since obtaining
its non-residential licence in
April last year it has won
recognition as one of the
finest small restaurants in
the South West. It offers a
Table

has selected a variety of
original recipes to suit all
tastes.

Pulman's Weekly News, 24th April, 1989

d’'Hote menu which |
changes nightly and chef-
_manager Johann Kickinger!

Nearby ~stanis. @6 5o

Shanty Restaurant, providing
wholesome meals and tra-
ditional cream teas and run
by manager Mr G Bently
who is in his second season
at Branscombe. The quaint
beachside premises  with
plenty of car parking are a
big favourite among visitors
to the pebbled beach, provid-
ing seating for 240 people
inside and outside. The
licensed premises have been
revamped — including a new
kitchen, thatched roof and
furniture. Popular features
include summer barbecues
and traditional  Sunday
lunchtime roasts.

The Bulstone is a
delightful 16th century fam-
ily hotel which has been
recently extended offering 12
rooms (six with bath) and
making adequate provision®
for families. A spacious
garden provides facilities for
children,
animals like chickens, ducks,
goats and a pony. Natural,
non-additives food can be
found here, catering for all
tastes.

Mrs Katy Sadler has run
Portselda guesthouse in the
village centre for 19 years
and offers full English
breakfasts and dinners of
variety. She said all food is
fresh — and sea foods like
prawns and scallops are a
speciality. The guesthouse’s
seafood platters are a big
favourite and also on offer
are meat and fowl dishes,
including duck there is a_
friendly and cosy feel at
home atmosphere.

Branscombe Forge — the
only working thatched one of
its kind in the country is
more than 400 years old and
attracts visitors like bees
around the honey pot. All
varieties of wrought iron
work are carried out by
smithy Andrew Hall. His
craft has been on display for
Princess Anne and he holds
a certificate of merit for his
work and presented by the
princess last year.

there are farm -

Branscombe Post Office
and stores run by Mr and
Mrs R Knowles for the past
four years continues to be a
nerve centre of local life. It
provides vital services and
the Knowles pride them-
selves on their saying: “Lo-
cals are our business. We are
here to serve you.” A full
range of services is priovided
one would normally expect in
big towns and for Brans-
combe folk faced with an
almost non-existent bus ser-
vice the PO is a godsent.
Rates, rents and bills of all
descriptions can be paid.

Nearby in the School
House is Strictly Business, a
property and letting
consultancy run by Mrs
Vicky Colletti. It helps bring
company personnel into the
area, adding to the pros-
perity, making moving house .
easier. It has grown consider-
ably over the past year and a |
new dimension is a sales
department selling
properties on a set fee basis
and becoming one of the first
in the region to offer this
service.

For more than 20 years
plumbing and heating engin-
eers M J Day and Son of
Spring Rise Cottage have
been helping to keep houses
snug and warm and water
appliances working. They
specialise in all aspects of
the trade, from tap washers
to industrial central heating
in addition to roof and gas
work.

Skilled workmen also in-
stall water purifying sys-
tems. -

Continuing to be a hive of
activity and industry is
Branscombe Pottery which
boasts at “bringing an air of
classic' timelessness and
beautifully proporitoned
shapes” to their well stocked
shelves “offering a variety of
ware second to none in the
area. A great deal of care
and precision goes into each
item and the choice is
endless, ranging from the
most delicate to the most
practical. Oven proof casser-
oles and other - demestic
items as well as beautiful
sets and microwave-ware are
all on offer.



Bakery is

-
~ given a

| ¢

- future

r [
BREAD is no longer baked in the historic wood-fired ovens [
of the old thatched bakery at Branscombe, but buns will |
soon be on sale there instead. |

The building has been closed since the death of village
baker Gerald Collier two years ago.

His family had tended the wood-fired oven for over 100
years, kneading the dough by hand in the light of oil lamps
for generations. Burning eight faggots of wood a day, the)
oven is believed to be the only one of its’ kind in the area. |

The National Trust is saving the bakery for future
generations, with plans to form an exhibition of the old
baking craft and a tea garden. d l

Weekly  News, 11th _ May, 1389
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BRANS c OMBE

Village

bakéry

where skills ot
a bygone age

proudly

survive

' T 4a.m. in the morning in the East Devon
village of Branscombe, you could easily
believe you had taken a giant step back in time.
It is still dark, the air is clean and fresh. On one
side, the thatched roof of the local blacksmith’s
works; on the other, a drive leading past piles of
faggots to a cottage hundreds of years old.

Only the sudden flash of an electric light coming on
in the cottage reminds you that you are still in the
present day. And as you wait, and the minutes tick by,
the crisp smell of sea air is jolned by a new’ aroma—the
smell of freshly-baking bread.

- Not too many years ago, that tell-tale instant light tibat
betrays the electric bulb, would not have been there. Instead.
behind the cottage windows you would have seen a flicker of
a match, a,ndthena,growmgglawa,sa.lampwnsht.

But the coming of electricity
to the Bridge Bakery is about
all that has changed in at
least 100 years. And bread has
almost certainly been baked
there in various quantities
right back to the 15th century.

!

Words: Mike
Powell

Pictures: Steve
Roberts

-Inside the tiny
same oven hag almost cer-
tainly been used for all of that
time. At least for the last hun-
dred years it has been in use
practically every day.

Now, as far as anyone
knows, it is the only oven still
in regular use in the country,
that is still heated in the
centuries’ old Way—-—by wooden
faggots.

So famous has the bakery
become that — much to the
dismay of the two men that:
run it — it has become a

tourist - attraction. During the .

summer months, Gerald Col-

lier, and his brother, Stuart,:

are plagued from morning to
night by people wanting to see
the bakery with its ancient
OoVen.

the

Visitors

But the outside of the
bakery is as much as many
tourists see. For the inside is
so small, and tirie is so
limited, that, reluctantly, the

| visitors.

If we had approached Mr.
Gerald Collier, who lives at the
bakery, « ‘earlier in the year, and
asked if we could do a story
about the Bridge Bakery, we
too would very likely have
been unlucky. For many sum-
mer visitors would have seen
the story, and the pressure on
the Collier’s would have been
too much.

Then why our interest at all?

Well the Bridge Bakery, and

its his , is a very important
relic of a time long gone. It is
already  unique in many
aspects, and is a piece of East
Devon life that will vanish for
ever. For after the Colliers
finish, it will almost certainly
be the end of the Bridge.
5 Gerald Collier is 74, and his
! brother ten years younger.
1But _despite his age, Gerald
|says  he has no intention
of vretiring. The life is
hard, out it is one Gerald
Collier has known
his life, and he does not in-
tend to change now, He will
keep baking bread for as long
as he is able. For he said: ‘It is
the joy of my life.

‘One in Witheridge,

brothers have to call a halt to

all |

Offers

So successful is the Collier's
bakery, with its rounds in the
village and neighbouring

parishes, . that many times
bave the large bakeries tried
to buy th@l out. *

Said Gerald Collier: ‘They

‘have often offered a lot of

money, but dofi'y want it.
Both brothers make the

bread. Gerald gets up at 4

a.m. The dough is all ready

| from the night before.

‘I light the oven,’ he said,
indicating the old oven door
set in the wall, ‘with the fag-

gots.

While they are waiting for
the oven to reach the correct
temperature, they weigh each
loaf and make it into the four.

basic shapes.

Meanwhile the oven gets
hotter and hotter.

The last

“There isn’t another like it
in England,’ said Gerald Col-
lier. There used to be- four.
one in

Derbyshire, one in Bffdport_‘
and this one, But this is 1
only one left now.

Gerald, who has been baking
bread in the cottage since he
was 123 years old, 'said the
oven had been traced back to
the 15th century. It .is.cer-
tainly as old as the village
church, and they know ‘it has
been in use in the present
building at least for the last
250 years. It is likely that it
was built into the cottage
either at the time the cottage
1tfs:elf was’ construoted, or soon
after

now as it was when he was a
boy.

‘My family has been here fof
near enough 100 years. Before
that it was theold village post
office. The old postmaster
made a few loaves each day,
although I don’t think he de-
livered any bread.”

Own 'llkmg
‘My Dad was born at Beer
He went to London, but his
health was not too good, so
the doctor said he had to mov
back to the country. Dad came

back here to Branscombe and
started the business.

‘He gradually made “the
bread to his own liking and
the village began to respond
by buying it.’ g

The bread today is made

. to exactly the same recipe

worked out by Mr. Collier's
father all those years ago,

In the winter time, the Col-
liers buy the wooden faggots
from the neighbouring farms.
and it is stock-piled from year
to year. Five or six bundles °
are needed every morning fom-
the oven.

But how do the brothers
know when the ancient devic
has reached the correct tem-
rerature? It is simply judge-
ment. Only the experience
taught by timelets the Colliers
know when the oven is at that
critical temperature, \



__BRANSCOMBE

50 minutes
But when they judge it to be.|
reached, all the bread is put
into the oven at once, and it
takes between 50 and 55
minutes to be cooked. X

In the summer, with- all tﬂ:e

But after . the bread is
done, all the cakes and‘
scones come next. :

The bread dough is lmxed
on an old-fashioned dough
machine which is probably
least 50 years old. In the old
days it was

‘But Geralg Collier ]
members the old oil lamps that
his father worked by. ‘Electri-
city wasn’t- brought to "the
bakery until 1948, he said.

The life is demanding. Bread
is baked every day from Tues-
day to Saturday with breaks
only taken at Bank Holiday
and Christmas. Mr. Collier
said he had never been on holi
day in his life, but the thought
did. not seem to worry him.

No successor

Retirement? ‘I've no inten—l
tion of retiring. I will carry on
as long as I can.’ His only
regret is that there is no one
to carry on after he gives up
A bachelor, Mr, Gerald Collier
expects the bakery will close
for good when he and his
brother give it up,

‘No one could just come in
and take it on,’ he said. “They
won't know how.’

His brother, Stuart, is mar-‘
ried and has two da,ug'bters‘
His sister, Ivy, runs- 'ahe village
store. }
So now the bread is made,}

The Bridge Bakery at Branscombe The old thatched building dates back to
© the’ lSth?century In the foregronnd, some‘of the faggo'ts nsed whwt the hakery’s
oven..
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BRANSC OMBE

R

beventy-four—yeaz-uld Mr q@ma Colher, of Bganmm}e with | ead
baked to a recipe about a h\mdred yem-s Olﬂ..ulh thed background: Mam“mmthe .
d f he a.nci,em ‘oven ed by wooden taggots =

, and hear
of the black-

a,nd much ‘of it has bem de~ lage ﬂ:te And thats mportam;mxn,
smith on one su-le, ‘and smell

livered. We wait “for  the in a place m;e ‘B‘ranscom

Jom'mey'man' - make  hi % ¥

second _ collectd and then  Eve ”hm& changes. ~ Mot the delicious smell of fresh
ns have to be made. things, perhaps e for the on me omer side of the

for temcrrb'w Dough for the better. Village life changes. It road

next day is made at five o'clock 8lways has, although in recent | Certainly wm;m the life time |

and the operamon takes ~abom years, the type of change has

f the younger pecple of the

% . probably been more dramatic © 4
anB hour, P d more far-reacluag that at village, they will see the last
ut  it's necessarily any&n ‘time in the pas “of Collier’s ‘fresh-baked bread

istraight to bed for an_early - . and will see" txheplasb;c-wrapped
_starg the next day, For Gerald So change will ‘come to bread that most- of the rest of
fiCollier, and the rest of the Bransoombe There' will be a us see. But it is doubtful if
Ifamily like to be actively con- time when it will not be pos- that wﬂl e change ror the

neeted with all _aspects of , vil- sible bostand at that, partdcu]a:r better, "

Pulman’s Weekly News, 2 November, 1976




WHEN  Stuart
‘Collier set out on his
bread round in
Branscombe on
Saturday it was for
the last time and
ended more than a
hundred years of
traditional baking
for the Collier

family.

Stuart, who at 75 is
the youngest surviving
Collier, was told by his
doctor to stop work at
once on health
grounds.

The sudden end to
his job also marked the
end of working life for

N

FOR

his elder brother, 86
year old Gerald, for
Gerald used to fire the
ovens at the Bridge

Bakery.
The bakehouse lies
just behind the

thatched cottages
opposite the village
forge and is believed to

Vb‘e'ﬂt.he oﬂly one in the

country which used
wooden faggots for
fuel. It is now owned

by the National Trust.- .

Stuart and Gerald
were born in a part of
the bakehouse which

This picture of Gerald Collier (left) and his brother Stuart at work in the

was used by their

ERA
VILLAGE BAKERS

Melbdume House in

father, George, in the the village square.

last century. The pair
first helped in the
bakery while they were
still at school.

Gerald still lives on
the premises, but
Stuart and his wife
Dorothy now live at

Branscombe bakehouse where they were born and have worked all their

lives was published in Coastline, published by Devon Books in

conjunction with the National Trust.

The Colliers’ normal
routine was for Gerald
to collect faggots the
night before from local *
farmers. The faggots
were, in fact, from
hedgerow cuttings. He
then got up at 2am to
light the ovens and to
prepare the dough.

When Stuart arrived
at 3am to bake the
bread. Gerald normally
went back to bed. Once
Stuart had baked the
bread, he would take it
out on an extensive
round which stretched
as far as Weston.
Gerald helped on the
round until he became
too old to drive.

Stuart and Gerald
are not the only
members to have
served the village for
an incredibly long
time—their sister Ivy
worked at the village
store until a cuum
years ago. Their
mother had  worked

‘there, 100,

'THE NEWS, 28th NOVEMBER 1986



Collier
'THE FUNERAL has taken
| place of one of Branscombes
best-known characters,
| Gerald Collier (86), who was
‘until last year the village
baker.
l The Rev Shelford officiated
at the service in Branscombe
parish church and at the
graveside in the churchyard.
Organist was Mrs Thomas.

Mr Collier was born at
The Bakery, where he
worked most of his life. On
the death of his father in
1948 he and his brother
Stewart carried on the fami-
ly business. It was one of the
few bakeries still heating the
oven by wood fire.

Mr Collier took a great’
interest in his flower garden
and had a love for Brans-
combe church where for
many years he was a
sidesman.

Donations were made in
lieu of flowers for the
church’s restoration fund.

Family mourners were: Mrs
May Hoskins, Miss Ivy Collier,
sisters; Mrs Stewart Collier,
sister-in-law; Mr and Mrs E |
Kenwo::ll:g Mr and Mrs R Gigg,

usbands.

Mr Stewart Collier, hrother,
was unable to attend thro
illness.
Also present: Mr R Selway,
Miss S Mutter, Mrs O Taylor {
(also rep Mr Ta; {lor) Miss J'
‘Phillips, Mrs
Pollard, Mrs P Sweetland Mrs T
Salter, Mrs Flay, Mr C Way, Mrs
T White (also Mr White), Mr F

Mr E( Northcott (also Mr and

enworthy, Mrs
Bmad (alno Col
Broad, Mrs

Broad).
Ivleely1
Hawker), Mr owles, Mr C
e (also Mrs Clarke), Mr D
Cload l\ghand Mrs Poulton, Mrs

MrBarlowanerWataon( B

the National
Selway, Mrs G thcixer {also

) Mnnley, Miss Denning
(also Purchase and

Mrs
, Mrs
E }hll (also Joyce and onlca),
i

were
made by C W Hansford, 2 Mount
Hill. Beer.

7Publln'l Mﬁ VN-vn.r v, 74&

Mrs S Collier,

n),
Mrs Unwm, Mr and Mrs E Elhs,

 Mrs M
Hoskins

THE funeral service for Mrs
May Hoskins (88), of the
Central Bakery, Beer, took
place in the Parish Church.

The Rev Nigel Freathy
officiated and the organist
was Mrs Abrahams. In atten-
dance also was the choir.

The death of Mrs Hoskins
brings a close to a bakery
business, Hoskins and Son,
which has been running for
more than 80 years.

Mrs Hoskins was born in
Branscombe and on leaving
school entered the bakery

- business of her late parents,
Collier and Sons of
Branscombe.

She married I'\'ed Hoskins

in 1928 and took over the
‘running of Central Bakery

from his father. Mrs Hoskins
is survived by a sister and

‘brother.

Family mourners were: Mr and
brother and

sister-in-law; Miss I Collier,

sister; Mr and Mrs E Kenworthy,

Mr and Mrs R Gigg, nieces and
husbands; Mr and Mrs A West-
lake, Mr and Mrs N Westlake,
Mrs L Woodgate, Mrs E Mutter.

Others present were: Mr and
Mrs C Perkins (also representing
Mr Henry Taylor)) Mrs E
Maloney, Mr and Mrs L Boalch,
Mr C Chapple, Mrs A Franklin,
Mrs Foxwell Mrs M Hansford
(also Mrs D Rodgers, Mrs V

 Miller and Miss E Woodgate), Mr_
L Phillips, Miss Broad, Mr C

_ Gush, Miss J Phillips.

Mrs E Hill, Mrs Rowland (also
Mrs M Haneock), Mrs
Bromfield, Miss M L Broome

~—————==1-Mrs.E Summ, Mrs O Taylor (also

husband), Miss S Mutter (also
Ted), Mr T Squires, Mr S Squires,
Mr R Squires, Col and Mrs

Broad, Mrs Freathey, J
Dymond (also Mrs E Mlller) Miss
g Payne, Miss Stanton, Mrs W

Mrs G Westlake, Mr B Bishop
(also Mrs Bishop, cousin), Mr L
ng, Mr A Harris, Mrs Baker,
Mu l Bastone (also Mrs B
), Mrs J Broom, Mr and
Bob’ Aplin, Mrs J Whatley,
A Boalch (also husband),
D Barrett (also husband),
Mrs B Dare, Mrs L Beckett (also
husband)), Mr and Mrs
Kenworthy.

Mrs Hayman (also husband),
Mr R Hodge, Mr and Mrs C
Newton, Mr and Mrs H
Longhurst, Mr I Beer, Mr C Beer
(also wife), Mr A Lockyer, Mrs P
Smith (also Mrs A French), Mr
and Mrs W Drewe (also Mrs J
Acty), Mrs P Hoare, Mrs De la
Bertauche, Miss B Ham, Mrs
Denyer, Mrs Newton, Mr. D
Mutter (also wife), Mrs Knight.

Mrs J Graham (also husband),
Mr and Mrs M Bartlett (also Mr
and Mrs E Mrs
Crichard, Mr and Mrs D Pavey,
Mr D Sherriff (also Mrs Sherriff),
Mr B Grigg, Mrs B Talbot, Mrs J
Lawrence, Mrs J Gooding, Mrs C
Laptin, Mr and Mrs S Barrett,
Mr H Orley, Mr R C Driver (also
Mr R J Driver).

Mrs A Burridge (also husband)
Mr and Mrs S Ayres, Mrs K'
Marshall, Mr D Izod, Mrs D
Curle, the Rev Tom Cox, Mr J
Underwood (also wife), Mr and
Mrs T Bartlett, Major Griff
Williams, Mr D Good (also wife), |
Mr J Vine (also wife), Mr G
Hilton (also wife), Mrs G Bastone
(also husband), Mrs P Westlake,
Mr R Cullen (also wife), the Rev
and Mrs Shelford.

Arrangements were by C W
Hansford 2 Mount Hill, Beer.

§§§§

Pulman’s

“Weekly News, 20th  June, 1987
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A SPECIAL stained glass wmdow
church, in memory of
Colin Bowerman.

A£19003tamedglasswmdowwasdedluted
in Beer parish church this easter in memory
of one of the fishing vxllages best known
families.

their lives left the money for the window,
after their deaths. Now, said vicar Rev Nigel
Freathy, the window, measuring 10 feet high
and five feet wide, will be a constant
reminder of the couple who held a long
association with the church.

local resldents May lmd Fred Hoskms.

‘Mr Fred Hookma ‘and his wife May who'
ran Beer’s Central Bakery in Fore Street all

hasbeen«hstallédinneerparislr
Fioomre ty

<

ltahowsMary hﬁldngesus,nnda amb ‘
A wheat sheaf depicts the bread of life —
the bakery connection which Mr and Mr;
Hookins wanted to be portrayed in their gift

“to the parish church.

Mr Hookins died about 18 months ago
aged in his eighties and his wife, who was

“born at Branscombe, died before Ghmtmas.

Together they ran the shop, known at one

txmeastheSteamBakeryandsetupbyMr"
Hansford’s father. It is believed that the
premises have now been bought by a local

PUlmaNs
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