













































































The factory worked seven days a week, day and night and employed a very large
workforce (estimated at 4000). The Foremen who took charge of the bays into which the
sheds were divided were from Birmingham, but a lot of local people worked there too.
Many were young boys and teenage girls, but there were older women and the skilled
workers were men. Toolmaking was a reserved occupation.

Pay was good and there was a half a crown bonus for good time keeping. Although Mr
Beckwith only earned 6d an hour as a boy, skilled men got 1s 9d or 1s 10 d an hour and
had paypackets of £8 and £9 a week because of the long hours (12 hour shifts) and piece
work. Time and a half was paid for Saturdays and double time on Sundays. An ex-miner,
a sweeper up showed Mr Beckwith his paypacket of £7 and said that he had never earned
so much in his life. There was little to spend money on at the time and many people were
able to save, Mr Beckwith's brother started there at the age of 14 and three of his aunts
were there too.

It was a good place to work. There were very good lunch hour shows in the canteen and
a football ground and a swimming pool made out of a 25 yard x 8 yard static water tank.
The factory's own fire brigade practised pumping water in and out.

A plane spotter was permanently on site because of the proximity to Northolt
Aerodrome. All factories had a spotting system at the time and used coded buzzers to
show whether an air raid was imminent .

A Gas Decontamination Area and Medical Centre was established and eventually there
was a Barbers' Shop.

There were some trouble-makers among the workforce who believed that the war effort
was a strike against Russia because of the German-Russian Pact in the early years of the
war. They tried to slow down production. When a "brother” tried to lead a "walkout" at
the time of the Battle of Crete, only two or three joined him. After Germany invaded
Russia the troublemakers did all they could to step up production, especially during "Aid
Russia Week".

Many valuable ,prizes were given for raffles. Mr Wilson, a catering manager gave a car
on one occasion, a 1936 Wolsey 12/6 Saloon Provided that he got £110 for it any
surplus went to the Aid for Russia fund.

The plant closed in 1945, but people were there long after the war had ended, crating up
machinery to be returned to the US.

Mr Beckwith recommends two books: "Action Stations"
"The Giant of Small Heath"

INFORMATION from Mr Geoff Cannings
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Mr Cannings worked at the Munitions Factory in the sheds at Ruislip Gardens 1941-3,
before joining the navy, which he tried to do at the age of 17 and a half He was born in
January 1925. Ronnie Reid who still lives in Ruislip also worked there.

There was a big canteen and one day when it was his turn to fetch the puddings, rice,
chocolate duff etc, he slipped on the greasy factory floor and fell with the food flying
everywhere, causing much hilarity and some embarrassment to himself There was a
Workers' Playtime there every day, with conjurors and other entertainments, sometimes
with famous names and other times with workers stepping up on stage and singing
themselves.

He worked in the steel stores at first, cutting breach bars. There were a lot of suds on the
floor and heavy boots with studs were necessary. A lot of women worked on the lathes
and assembly and it was a "fun time" in his life.

He remembers the large crane which used to move up and down the sheds, with banners
exhorting the workers to greater productive efforts.

INFORMATION from Mrs Byford.

Mrs Byford (then Dorothy Taylor) lived at Wealdstone and was drafted to work at the
Sheds. She was there for "three or four years", but cannot remember the dates. Before the
war ended she was sent to an aircraft factory at Stonebridge Park, Wembley ( formerly the
Lightfoot Refrigeration Factory). Then she worked for the HMSO in Wealdstone.

She cycled to Ruislip from Wealdstone, starting work at 7.00am and finishing at 5.30pm.
She worked a six day week, having Saturdays off. She worked in the Inspection Shed and
has a photograph showing herself and her workmates with an Qerlikon gun on the bench
in front of her. Three of the men shown were blind. She remembers a Shop Steward who
was always going off to meetings whom the girls did not like.
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FOUR MAINTENANCE UNIT & RAF RECORDS

Number 4 Maintenance Unit was opened near West Ruislip Station in 1917 on fields that were
only a mile of so from Northolt Aerodrome. Mr Saich of Home Farm was contracted to
provide horses and carts during the construction.  The ground straddled the boundary
between Ruislip and Ickenham and included Fairlight House, erected by Ernest A. Sims of
Ickenham in 1914. The house still stands with Mr Sims' initials and the date on a plaque, and
now houses the Commander of US Naval Activities, United Kingdom. The fields of Primrose
Hill Farm adjoined the site on the east.

By 1922, barracks, married quarters and RAF Records lay on the north side of the railway line
and the maintenance sheds on the south. Sea-cadets now occupy part of the former barracks.
The Warrant Officers married quarters were in Barnwood Close and those of Other Ranks in
Cordingley Road. The Records took up a relatively small space, and an education office,
canteen, sick bay and men's tennis courts, were all north of the railway line. The officers’
tennis courts were beside Fairlight House, which was then used as married officers'
~ accommodation. An accommodation bridge gave access to a sewage farm in Austins Lane.
The pipes went under the line.

When built in 1917, the sheds were meant to be temporary and were only one brick thick with
reinforcing columns. They were not pulled down as planned because of the Abbysinian crisis
in the 1930s. From the start a series of rail tracks, branching off the Great Western Railway
line, served the 13 very large sheds. Later another shed was added. Two small diesel
locomotives brought rolling stock in to be unloaded by the overhead crane situated in
Number 4 shed. Damaged propellers, ancillary engines and radar equipment were all repaired
there during the Second World War. Trucks from the American 3rd Air Force European
Forces Base at South Ruislip (opened Easter 1949) were also maintained there and Number 5
shed became their PX store.

In 1956 the Maintenance Unit was turned over wholly to US use, with British employees. In
1975 the United States Navy leased the depot from the RAF and still maintains services for
US personnel within the base. There is a chapel, a child care centre and school, sports and
fitness facilities, family housing units and a medical and dental Centre on Blenheim Crescent.
The baseball diamond on the corner of Austins Lane and High Road is most obvious to
passers by.

The oddly named Brackenbury Village (two miles from Brackenbury and not even remotely
resembling a village) was built on part of the site in the 1980s.

CAMP HOUSE and ASHBOURNE

Camp House surely takes its name from its position directly opposite the camp. It is now an
Old People's Home called Fairways. In 1994 a 95-year-old resident remembered going to
dances there just after the First World War. It is shown as Officers' Married Quarters on a
map of 1945.

Ashbourne, 47 Ickehham Road, belongéd to the Air Ministry and is believed to have been
used to accommodate WAAFS during the Second World War. The house lay empty from
1948 to 1950, when Mr and Mrs McKee bought it from a Squadron Leader Archer.

Eileen M. Bowlt
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GRIFFINHURST
by Mary Pache

If the name Griffinhurst can be interpreted as the woodland of an heraldic beast, the name of
the buildings on the same site today- The Forresters- is suitable, if more mundane.

One map of the last century shows a field edged with trees at the junction of Field End Road
and Bridle Road; another shows only a pond on the corner. It seems that when George
Mertens laid the foundations of his house in 1915, it was the first building to go up on this
spot. The continuance of the First World War interrupted the work, and it was not until 1920
that the house was completed, and the owner was able to enjoy in reality the house of his
dreams.

It may appear odd to Eastcote residents in 1996 that someone with the resources to build
such a mansion - described as "a superb example of the Architect's skill and the Builder's
craft” in a later sale catalogue -(Harrods 1944) - should have chosen this comer at the focus
of incessant traffic. A glimpse into local history books shows that Eastcote 1915 was a quiet,
rustic haven with a rail halt nearby for the essential business of getting to London to earn a
living, and getting away from it at the end of the day.

And who, with an appropriate bank balance, could resist the lure of the countryside between
Harrow and Uxbridge which, according to the purple pen of the reporter on the first train of
the line, was "scented with new mown hay", "where herds of sleek cattle grazed lazily", and
"a pheasant with glorious plumage like burnished gold" was seen?

Eastcote House, Haydon Hall, Eastcote Place, and Highgrove House were still occupied by
the gentry, and Griffinhurst was grand enough to compete with its neighbours on this social
plane. A maids’ bedroom and domestic offices which were "completely shut off” underline
the expectations of the times.

Mullioned windows and a profusion of oak in Tudor beams, panelling, flooring, and studded
doors gave it "old world"” charm to complement its modern amenities, which were 1920 style,
as in the "telephone cupboard". Also there was some genuine antiquity in the dining room as
the fireplace, overmantle, brackets, pilasters, ceiling beams, and the architrave round the
door had been brought from a 17th century building in Holland.

Best of all was the Gothic touch of the hidden door in the panelling of the dining room which
led to a circular tower room. Here there was a studded oak door with a difference -it was
curved to follow the shape of the wall. The room held another secret, a convivial one to be
found in the "concealed wine cellarette below".

In the grounds of 2 acres there was a tennis lawn, and "beautiful old forged iron gates” led to

an Arcadian garden watered from a well with a lead pump, and beautified with a bird bath,
sun dial, yew hedges, and dry stone walls.
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FRONT VIEW

BACK VIEW
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MUSIC ROOM
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All this and much more was offered for sale for £15,000, in 1944, £12,000 if you were
willing to leave out the paddock, the grass walk, the sunken garden, and the fruit enclosure. It
seems that no one was tempted, 1944 was hardly a good time for house purchase, and
relatives of George Mertens stayed there until 1967.

Between the wars, the land between Griffinhurst and the new Deane Croft Road, was aquired
by the builder, T.F.Nash, and he built three big houses that were in keeping with, if on a
smaller scale than Griffinhurst. The one nearest Deane Croft Road was a doctor's home and
surgery, T.F.Nash's mother lived in the next, and the builder himself in the third. A local
resident who came to live in the partly-built Orchard Parade during the war has a childhood
memory of one of them as a "fairytale house" painted pink with a white pillared portico.
Kelly's Directory of 1939 lists a fourth house, and Kemp's of 1956 record five houses in
addition to Griffinhurst.

A stray high explosive bomb made a direct hit on the Nash house in 1940 with fatal results
for the people who were in it at the time. It was rebuilt only to be democlished with
Griffinhurst and the others in 1968. Subsequently, blocks of flats were built on the empty site
by Hiillingdon Borough, but were taken down in the early eighties because of flaws in the
construction.

The Borough development was landscaped more thoughtfully than one would expect, and the
present buildings by a private company follow a similar layout. The mature trees and
boundary wall that skirts Field End Road help to maintain the rural aspect of this part of
Field End Road. ,

A stroll round the Forresters, with a strong dose of imagination to fortify the sale catalogue
photographs, helped me to picture the five homes which stood where there are now three
hundred, and to envisage the grandeur that was Griffinhurst.

REFERENCES

Ron Edwards: Eastcote: From Village to Suburb.
Harrods Sale Catalogue, 1944.

Street Directories: Uxbridge Library.
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1669 March 15th

‘Up and by water with W. Hewer to the Temple; and
thenee to the Chapel of Rolles . .. and so spent the
wholc morning with W. Hewer, he taking little notes
in short-hand, whilc I hired a clerk there to recad to me
about twelve or more scveral rolls which I did call
for. . . At noon they shut up, and W. Hewer and 1 did
walk to the Cocke at the end of Suffolke-street, where
I never was, a great ordinary, mightily cried up, and
there bespoke a pullet; which while dressing, he and I
walked into St. James® park, and thence back and
dined very handsome, with a good Soup and a pullet
for 4s-6d the whole.”

TO MAKE GRAVYSOOP
T/ze Recezpt Book of Mrs. Ann Blencowe 1694 |

Have a good strong broth made of a Legg of beef and seson'd wnh time and Cloves and
mace, and when 'tis well boyld that you think it will jelly when 'tis cold, strain it off ye broth
from ye meat. Then put your broth into a pot that you designed to make your soop in and
have in readiness these soop herbs viz; some Sallery and judiss and spinidge. Clean them and
chop them small and stew them well in a stew pan over a clear fire. Then put them into your
broth and let them boyl gently and some Oxes pallets and let them be boyl'd very tender and
cut them in very small slices. Then put them into your soop, and season it with peper and salt
and Nutmeg to your pallet, and dish it up with a Roasted duck or fowl in ye middle and dry
some french bread and break it into your soop. So serve it’

1660 December 25th Christmas Day

‘In the morning to church; where Mr. Mills made a
very good scrmon. After that home to dinner, where
my wife and I and my brother Tom . .. to a good
shoulder of Mutton and a Chicken. After dinner to
church again, my wife and I, where we have a dull
sermon of a stranger which made me sleep. ...

TO BOIL A CAPON OR CHICKEN WITH
COLLIFLOWERS.

Robert May The Accomplisht Cook 1660

'‘Cut off the buds of your flowers and boil them in milk with a little mace till they be very -
tender; then take the yolks of 2 eggs and strain them with ¥ pint of sack; then take as much
- thick butter being drawn with a little vinegar and a slict lemon, brew them together; then take
the flowers out of the milk, put them to the butter and sack, dish up your capon being tender -
boiled upon sippets finely carved and pour on the sauce, serve it to the table with a little salt.’
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1660 December 2nd

. Mr. Mills madc a good scrmon; so home to
dinner. My wifc and I all alone to a lcg of mutton,
the sawce of which being made sweet, I was angry at
it and cat none, but only dined upon the Marrow-
bonc that we had beside.’

<

'LEG OF MUTTON AFTER THE
LEGATS WAY

Frangois dc la Varenne The French Cook 1653

'After you have chosen it well, beat it well, take off the skin and flesh of the knuckle,
whereof you shall cut off the end, lard it with mean lard, flowre it, and pass it in the pan with
lard or fresh seam. When you see it very brown, put it in the pot with one spoonful of broth
well seasoned with Salt, Pepper, Clove, and a bundle of herbs; you may put in Capers,
- “Mushrooms, Truffles, cover it with a lid closed up with flowre, neither too soft, nor too hard,
allayed in water, and seeth it on a few coles the space of three hours. When it is sodden
- uncover it; and garnish it with what you have to put it, as Kidneys, Bottoms of Artichokes,
sweetbreads, and a short sauce. and about the dish lay out Lemon, or Pomegranate,
Barberries and grapes.’

1669 April 25th

‘Abroad with my wife in the afternoon to the park —
where very much company, and the weather very
pleasant. I carried my wife to the Lodge, the first
time this year, and there in our coach eat a cheese-
cake and drank a tankard of milk. I showed her this
day also first the Prince of Tuscany, who was in the
park — and many very fine ladies. And so home, and
after supper to bed.’

TO MAKE CHEESECAKES THE BEST WAY

The Court and Kiichen of Elizabeth commonly called Joan Cromwell
1664

'Take two gallons of new milk and put into it 2 spoonfuls and a half of runnet, heat the milk a
little less than blood warm, cover it close with a cloth until you see the cheese be gathered,
then with a scumming dish gently take out the whey, so when you have drained the curd as
clean as you can, put the curd in a sieve and let it drain very well there; then to two quarts of
curd take 1 quart of thick cream, 1 pound of butter, 12 eggs, 1% pounds of currants, and with
cloves, nutmeg and mace beaten, ¥ pound of good sugar, ¥ pint of rosewater, so mingle it
well together and put it in puff paste.’
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1665 July 13th

. ..and so I by water, at night late, to Sir G Car-
terets. But there being no oares to carry me, I was
fain to call a Sculler that had a gentleman already in
it; and he proved a man of love to Musique and he
and I sung together the way down — with great
pleasure, and an accident extraordinary to be met
with. There came to Dinner, they having dined, but
my Lady caused something to be brought for me and
I dined well, and might merry, especially my Lady
Slany and I about eating of Creame and brown
brecad — which she loves as much as 1.

3

TO MAKE CREAM TOASTS
Patrick Lamb Royal Cookery 1710

'Take two French rolls or more according to the bigness of your dish,and cut them in thick
slices, as thick as your finger, crumb and crust, lay them on a silver or brass dish put to them
a pint of cream, ¥ pint of milk, strew over them beaten cinnamon and sugar, turn them
frequently till they are tender soaked, so as you can tumn them without breaking; so take them
with a slice or skimmer for your cream; break 4 or 5 raw eggs, tumn your slices of bread in the
eggs and fry them in clarified butter; make them of a good brown colour, not black; take care
of burning them in frying; scrape a little sugar round them, have a care you make them not
too sweet. You may well serve them hot for a 2nd course, being well drained from your
butter in which you fryed them; but they are most proper for a plate of a little dish for
supper.’

1669 February 28th Lords day

‘... after dinner ... abroad by coach with my
cousins to their father’s, where we are kindly
received. . . . After staying here a little, and eat and

drank, and she gavc me some ginger-bread made in
cakes like chocolatte, very good, made by a friend.’

GINGERBREAD
- The Receipt Book of Mrs. Ann Blencowe 1694

"Take 3 quarters of a pound of sugar, an ounce and half of Ginger, half an ounce of Cmamon
in fine pouder. Mingle all these with your flower, and make it up with 3 pound of Treacle,
just so stiff as will keep it from running about ye board; then put in 3 quarters of a pound of
Melted butter, and stirring it well together; then strow in some more flower by degrees,
enough to make it so stif as will make it up in cakes. The oven must be no hotter than for
manchets, lett it stand in ye Oven 3 quarters of an hour; wash out the treacle with 2 or 3
spoonfuls of Milk, bake it on buttered papers; mince in also 2 ounces of Oringe pill, and
preserved sittern 2 ounces, and 2 great nuttmegs grated.'
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