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Picking was the busiest time of the year. 
The pickers arrived on the train, the 
blockies collected a team and the hard, 
hot and dusty days began until the crop 
was picked, dipped and spread on the 
racks. The whole family were involved 
as you can read in our quotes. 

This month we have published some of 
our collection of photos of the harvest. 
Techniques and equipment have 

changed over the years. Some, like the 
dip tin, have become collectible 
treasures. Who would have imagined 
that? Do you have some memories of 
picking? They might include sunburn, 
flies, extreme heat, a drink from the 
waterbag, the fine dust on the track to 
the racks, the tangy smell of the dip and 
jumping in the channel at the end of the 
day with your friends.  

Remember ‘The Picking’ 
 

 

‘As [our baby] was only about 6 months old, and the old corner house lacked many things, 

and we were fearful on her account, Mother [in Melbourne] kept her over the hot summer 

weather.  Mother had [the baby] the next year too. It was an exceedingly hot summer.  Got 

up to 118.5 [deg F] in our kitchen there.  Used to have our meals out on the vine shaded 

back verandah.  This was 1939.  Temperature didn’t get below 83F for a whole fortnight.  

Terrific bush fires in many places...Mother had [our baby] for 4 or 5 months, that time too, 

till we could go for her.  Am sure she saved our little lass. ’   Alice Cook’s  “My Life” 
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Gange’s first picking on Block 672, 1926 

Red Cliffs was a settlement planned to grow grapes and dry 

them.  Sultanas were the main grape variety grown.  The 

first area cleared was the Nursery (near the present Red 

Cliffs East School).  Pits were dug to hold millions of 

cuttings. Three million were later planted out in rows and 

these became the first vines for the settlers.   

The team at Jack Cook’s Block  Red Cliffs Co-op  

‘ With great labor shortages, during the War, young 
people from the farming areas, were “manpowered” 
up to help us at picking time.  ...they had to have 
decent accommodation and board.  Jack built in all 
the east side [of house] and round the corner on 
north side, making 3 more “sleepout” bedrooms.  
Were able to accommodate 8 young people that 
way.’       Alice Cook 

What do these terms mean? 
Spreading           Dipping 

Smoko     Racks 

Boxing                 Hessian Nails 

Raking out          Dip Tin 

Sweatbox           5 Crown 

What did a cartman do? 

Charlie Gould illustrates the celebration 
when his first crop left for the sheds.  

In the early days each grower had his 
name stencilled on his sweatboxes.  

Red Sun  Packing shed 

Photo from H Conran 

M
on

th
ly

 N
ew

sl
et

te
r 

of
 t

he
 R

ed
 C

lif
fs

  &
 D

is
tr

ic
t 

H
is

to
ri

ca
l  

So
ci

et
y 

March 2017 



 

 

 

… We gave morning and 
afternoon teas (tea and biscuits) for many long years.  If any, or many, worked on after 6 pm 
fresh tea and biscuits were sent out.  Making the tea and washing up mugs etc was my job.  
Jack knocked off and took it out.  Took him an hour a day and me 2 hours a day.   

One year I made nearly 400 gals of tea for the pickers.  We used 23 tins of biscuits.   

With our own men, 32 was the largest lot to make for.  It was a terrible tie – couldn’t go any-
where, till morning teas were ready.  Sent out at 9 am as some would start at daybreak.  
Afternoon tea at 3pm, so I would have to be home well before 3 pm to have it ready.  
        Taken from Alice Cook’s “My Life” 

 
 Next meeting 28th March at 7.30pm.  

As we have repair works after the storm damage, the 
March meeting may be held at a different location.  

  

Planning has begun for Red Cliffs’ 100th  Birthday in 2021.  Some great 

ideas for the celebration came from the recent meeting. We will be calling 

another to refine and develop these. Contact us if you are interested in 

being involved.  Lucy 0428 240744 or Helen 0427 129584 

As part of the 1954 Royal Tour HRH Queen Elisabeth visited a 

block to see the picking and drying process.  

Photo: Janet Credlin. 

Before a crowd of 30,000 in Quandong Park she was presented with 5 tons of 

dried fruit from the ADFA. The dais was decorated with boxes of sultanas  

Jonas Binns collected old wagon wheels and built the low trailers needed for ease of 

collecting and stacking the diptins.       Photo Helen Foster 

Hunt’s  

Diptin maker  

Hunt’s  

Dip Tank Label 

Gange’s used a rail system to move fruit around. 

The Joy’s of Picking Time for the Blockie’s Wife...  

McCracken's Hot Dipping 

Wonderful Horses, from Di Dalla Santa 


