
‘Ours was a fruitful home block. As well as 
the main planting of sultanas, there were 
currents along the boundary fences and by the 
channel, Waltham Cross, Gordos (my 
favourite) and one solitary vine of Lady’s 
Fingers… The orchard, a flowering glory in the 
Spring, was replete with peaches, apricots, 
plums, mulberries, apples, oranges, grapefruit, 
lemons, mandarins, nectarines, figs, quince, 
guavas, walnut, almonds and even a 
persimmon which I admired more for its 
flaming Autumn foliage and the rich colour of 
its fruit than for its flavour. There was a bed of 
asparagus near the channel. The mandarin 
patch grew rockmelons in season. Sometimes 
tomato and pea crops grew down among the 
vines. There were strawberries growing 
beneath a couple of panels of a row or two of 
vines and on the high land was a trellis 
covered with passionfruit.  
 

As a child, I was 
told not to pick the 
passionfruit 
because they were 
not ripe, but that I could eat the ripe fruit 
which had fallen to the ground. When I was 
‘passionfruit-hungry’ that trellis would get a 
really good shaking to ensure that ripe fruit 
would fall to the ground!  

For at least one season peanuts were grown 
down between the vines. I recall the harvested 
dried plants being stored in a shed. The 
delicious smell of peanuts being roasted in the 
oven and the flavour of fresh home-made 
peanut butter – and how the peanut oil 
dripped from the mincer/grinder attached to 
the kitchen table as the nuts were being 
ground.  
I remember home dried prunes, apricots, 
apples, rows of jars of jams and chutneys and 
luscious lemon butter and passionfruit butter. 
Later there were shelves of Fowler’s jars 
brimming with fruits and juices.  

Yet the favourite fruits of 
my childhood were on a 
neighbour’s big apricot 
trees - such luscious fruits 
growing by the channel.’  
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This letter from Charlie Gould to his nephew 
tells he grew watermelons on the block… 
‘Some of them are very large and it is quite a 
job to get through a big one. This is a picture of 
Grandpa doing his best…’ 

On the Claringbull block they grew and 
preserved an extensive range of produce. 
Many children who grew up on a block would 
relate to Gweneth’s account below.  

Memories of Red Cliffs, by Gweneth (Claringbull] Cleary. 1997  

In the early days … 

‘Our meat and bread was delivered by a 
man from Irymple…[he] served people 
in the back country first and arrived at 
our place anytime between seven and 
nine in the evening. His transport was a 
horse and he carried over his arm a 
bread basket. 

...one very hot night...about 9pm I 
heard the butcher open the wire door to the 
kitchen and throw the parcel of meat on the 
table. I ran at once to put it in the 
Coolgardie Safe. It was wrapped in blood 
soaked newspaper and literally crawling. I 
called to George “Come and look at this 
revolting meat”. He looked and dashed out 
of the door and whistled to the butcher who 
came back. George said: “Take this 
disgusting parcel away” With that the 
butcher picked up a corner of the paper and 
the meat rolled out in perfectly good 

condition. The butcher looked at us both 
with great disdain and said:  “What’s the 
bloody paper for”.  

The meat was of course mutton chops 
because with few exceptions over a period 
of two years, it didn’t matter what I 
ordered, I received mutton chops.  

It is amazing what can be done with such 
chops. Grilled, crumbed, curried, fricasseed, 
tied together with seasoning and baked or if 
the flies had penetrated the paper, washed 
and served to those who did not know.’ 

The Town of Flying Bags -Early Life in Red Cliffs by Isabel A Green. While awaiting an allocation George was an 

Administrative Officer in the State Rivers and Isabel was one of the first women to move out to the camp.  

June 2017 

Mrs Martin serving dinner with a smile, camp style, 
by the wood heap and the hessian toilet!  

Lois Etheridge. Museum of Vic  

An English bride 
writes of her first Red Cliffs home... 

‘A little bag home had been prepared for me 
near the river cliff, near the old Carwarp 
pumps. Here I learnt to use the Australian 
camp oven, and cook the Australian way.’  
Ethel Bannister arrived, with their baby, to join her 
husband in Red Cliffs 1st April 1921.  



‘For the first year or two Doris [Jim’s 
wife] supplied meals to 2 or 3 owners 

of blocks nearby…  Being a 'soldier 
settler' area Jim had much in common with the 
neighbours.  They would get together in his 
shed and have a few beers.’   
Life of James Alonzo Cook, Block 242 mid 1921 

 

 

  The next Red Cliffs Historical meeting will be at 2.pm on 
Tuesday 27th June. Everyone welcome. 

Contact us for more details: Lucy 0428240744 or Helen 50241229 

We know from the evidence of thousands of years of shell middens, that Red Cliffs has 

always been a favourite place to feed the family. Imagine the family parties enjoying a meal 

of mussels by the riverside. I wonder if the original name for the area was mussel place?  

‘Snakes Alive – It Was 

A Red Cliffs housewife carried a live snake into 
her kitchen this week but she didn't know 
about it at the time. It took eight neighbours 
several minutes to corner the snake and kill It. 
Mrs. Doris Sweeney, Block 113, Red Cliffs, 
carried an armful of wood into the kitchen for 
the stove. The snake was in the wood. The first 
Mrs. Sweeney knew about it was when the 
snake fell out and slithered across the floor.’ 
   News (Adelaide) 31 Dec 1954 

‘We seldom went shopping. Straws Stores had a delivery. The meat was 
delivered in a cart. Mr Pegler washed the maggots off the sausages in the 
channel! 
 

We made our own fun. We went yabbying in the channel; we had bonfires in the 
block and cooked potatoes etc. into the night; we collected asparagus off the channel.’ 

Interview with 91 year old May Aldred 17 March 2015  

It was a struggle in the early days of settlement but with 

diligent industry in the home garden and the growth of the 

town, Red Cliffs folk enjoyed a healthy diet. The range of 

produce grown was amazing. The shops offered bread, 

grocery and meat deliveries, cows and goats provided fresh 

milk, and poultry, fish, wild pigs and rabbits offered cheap 

variety especially during the depression years.  

Charlie Gould’s corn between his young vines 1924 

Nellie Barko feeds the chooks at Iraak 1940’s 

How to cook an Emu! 
‘I recall chatting to a resident of Jacaranda 
Village who told me how to cook an emu. 
First you have to catch one, the younger 
the better!  Then you boil it, then roast it, 
then slice thinly and fry it. If you’re lucky 
you’ll be able to eat it!’ Chris Cook 

 

‘We had a grocery lad call on his bike to 
collect the order and the goods were 
delivered by horse & cart, or later by truck, 
in a couple of days.  Baker, milkman and 
butcher called regularly. 
 

… School lunches were sandwiches, cake or 
biscuits and fruit in season – we would 
sometimes swap sandwiches, my jam & 
cream ones were easy to swap.’  [Sunnycliffs 

School]       

 Coral Henderson’s [Carey] memories 

Local Butter and Bacon 
 

‘A butter and bacon company 

has been formed at Red Cliffs 

with a capital of £10,000.’ 
Murrumbidgee Irrigator 1 May 1931 

 

Has anyone any knowledge 
of this company?  

Ethel Barko with the family cow 1930’s  

Do you remember the mincer attached to 
the kitchen table?  Read Gweneth’s story on 
the back page for an interesting use.  

From 1923 Foy & Gibson Catalogue 

‘Some of the settlers at Red Cliffs are not waiting for their raisin and currant crops, which, of 
course, will be the main production, but are keeping the pot boiling by growing vegetables of 
various descriptions. Mr. Samuel Oxenham, who was recently allotted a block at Red Cliffs, has 
sent to the Water Commission's office a splendid collection of marrows, cucumbers and 
tomatoes, in addition to which a great variety of melons were forwarded. The whole exhibit 
was most satisfactory, and from reports received it would appear that these products are 
meeting with a ready sale, as they are not simply of the fancy variety, but are for everyday use.  

Article by Steele Blayde 14 April 1922 published in many newspapers mid April and the 

Weekly Times 2 Sept 1922.  May  Oxenham,  Sam’s daughter, ran Block 213 all her 

working life. She passed away aged 103 a few years ago.  


