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This book is dedicated to our pioneering farmers 

and their families.  We remember them with pride, 

as we tell their tales. 

 



Harvesting the Hastings 
 

 
 
 
 
 
 

An Invitation 
The Port Macquarie & Districts Family History Society invites 
you to submit stories and photos about your family members 
who may have lived or worked in Port Macquarie or the 
Hastings area, for possible inclusion in future publications. It 
does not matter what they did, or where they worked, as long 
as it related to our district. 

If not published, many family memories of personal events and 
experiences might eventually be lost forever. 

Please let us encourage you to gather stories and photos, send 
us a copy so that we might be able to consider them for 
research and publication, just in case you do not get around to 
their publication or distribution. 

 
Port Macquarie & Districts Family History Society Inc. 

PO Box 1359 Port Macquarie 2444 NSW Australia 
Web: www.rootsweb.ancestry.com/~nswpmfhs/ 

E-mail: pmdfhs@yahoo.com.au 

 



Farming Families 
 

Contents 
 

 

Introduction ........................................................... 9 

Agriculture in the Hastings in the 1800s ...................... 11 
Before European Settlement ......................................... 14 
1821–1830 Port Macquarie’s Penal Settlement Beginnings .... 15 

First Land Grants in Port Macquarie .................................................... 18 
Early Free Settlers ................................................................................ 18 
Early Convict Settlers............................................................................ 20 

Sugar ....................................................................... 21 
Tobacco ................................................................... 24 
Dairying ................................................................... 25 
Early Vineyards .......................................................... 27 

Clifton and Lake Innes Vineyards – established c1837 .................... 27 
Hamilton ‐ established c1838 .......................................................... 33 

The Second Wave of Vineyards in the Hastings ................... 37 
James and Mary Blair ‐ Glebe Road ‐ established c1843 ................. 38 
Rosenbaum – established mid 1850s .............................................. 38 
James Butler ‐ Coolenberg – established c1857 .............................. 39 
Thomas Cunning ‐ Tacking Point ‐ established c1857 ...................... 40 
Kingsford ‐ Windmill Hill ‐ established c1858 .................................. 40 
Patrick John Maher ‐ Ashburn Hill ‐ established c1860 ................... 41 
George Stickler ................................................................................. 42 
George Francis ‐ Douglas Vale ‐ established early 1860s ................. 42 
John Fenn ‐ Fernhill ‐ established c1865 .......................................... 46 
Thomas Platt ‐ Woodgrove ‐ established late 1860s ....................... 47 
George and Eva Marie Schweicker ‐ Lake Road – established before 
1869 ................................................................................................. 49 
Wilson family ‐ Willesbro ‐ established late 1860s .......................... 50 
Robert and Emma Hollis ‐ late 1860s ............................................... 50 
John Condon – established c1869 ................................................... 51 
Maude Clifford ‐ Flynns Beach Area – c1870s ................................. 52 
Henry George Hoare – established c1875 ....................................... 52 
Alexander Blair ................................................................................. 53 
Patrick Welsh ‐ established c1877 ................................................... 53 
John Platt ‐ Hampton Court ‐ established c1881 ............................. 54 
Velrose ‐ established before 1882 ................................................... 55 
John Ruthven ‐ Arncliffe ‐ established mid 1880s ............................ 55 
Peter Chaumet ‐ Hastings Villa ‐ established late 1880s .................. 57 
Gaul ‐ Rosevale ................................................................................ 57 
Wesley ‐ Nobby’s Beach ................................................................... 58 
Albert Judd ‐ established late 1880s ................................................ 59 
John Flynn ‐ Roto ‐ established c1890 ............................................. 60 
Bailey ‐ Five Mile Hollow Vineyard .................................................. 61 
Thomas Cleave ‐ Tuffins Lane ‐ established c1893 .......................... 61 
Strutt ‐ William Street ‐ late 1800s .................................................. 62 
Lee ‐ Hibbard .................................................................................... 63 
Thomas Hall – Kendall – established c1889 ..................................... 63 
John Woodlands .............................................................................. 64 
Herbert Tryhorn ‐ Granite Street ‐ late 1800s ................................. 64 



Harvesting the Hastings 

Webb ............................................................................................... 64 
1882 Comparison between Hastings District wine industry and the 
remainder of New South Wales ....................................................... 65 
Phylloxera Disease in Hastings Vineyards ........................................ 66 
The End of the Early Local Wine Industry ........................................ 66 

Collection of Farming Family Stories of the 1800s .......... 67 
Rollands Plains – The First Outpost .................................. 69 
Frederick Delaforce .................................................... 71 
The Munday Farm ....................................................... 73 
One Hundred Years of Wilsons at Willesbro Rollands Plains ... 77 
The Keena Family at Ballengarra .................................... 89 
Memories of Johnny Coombes ........................................ 97 
Newman Hollis ..........................................................101 
Thomas Patrick & Matilda Jane Cunning – Tacking Point ......103 
Danaher-Hanly-Kenny Families ......................................105 
The Andrews Family of Coleraine, Wauchope ...................109 
Downes Family of Rawdon Island ...................................121 
Two Rawdon Island Pioneer Families - The Whites and the St 
Johns .....................................................................127 
Fox–Naughton-Haydon Families .....................................139 
Staples Family ..........................................................155 

Agriculture in the Hastings in the 1900s .................... 159 
The History of Market Gardens in the Hastings – 1900s ........161 

Formation of Agriculture Bureau in 1940 .......................................... 162 
Port Macquarie Rural Co‐operative Society Ltd ................................. 162 
Crops ruined by 15 consecutive years of excessive rainfall ............... 164 
Vegetables Gave Way to Homes ........................................................ 165 
Residential housing land sales begin at Tacking Point ....................... 165 

Dairying and Butter Factories .......................................167 

Collection of Farming Family Stories of the 1900s ........ 173 
Kennedy Family ........................................................175 
Herbert ‘Preston’ Wallis ..............................................181 
Radley Family ...........................................................187 
Jack Stanley ‘Stan’ Lewis ............................................193 
The Dent Family ........................................................195 
Arthur Macquarie Keena ..............................................201 
Keith, Ian and Noel Avery ............................................205 
Fowler Family ...........................................................207 
John Stanley ‘Jack’ Eggert ...........................................211 
Stanley Hore ............................................................212 
Williams Family .........................................................215 

List of fruit and vegetable farmers in the district .......................... 219 
Downturn of the fruit and vegetable industry ............................... 220 
The Banana Stall, Kennedy Drive ................................................... 221 

Edward Albert ‘Ted’ Shearer ........................................227 
Eddie Cunning...........................................................233 
The Siren Farm .........................................................235 
Location of WASP farms courtesy of Port Macquarie Historical 
Society Inc ...............................................................240 
Women’s Agricultural Security Production Service - WASPS ..241 
Eric Hastings Keena ....................................................245 
Market Gardens – Granite Street and surrounding areas .......251 

Noble Farm .................................................................................... 251 
John Smith ..................................................................................... 251 



Farming Families 
 

Evan Thompson ............................................................................. 252 
Geoffrey Styles ............................................................................... 252 
Mr Thompson ................................................................................ 252 
James and Lawrence Steel ............................................................. 253 
John ‘Jack’ King .............................................................................. 253 
W J M ‘Bill’ Firth (1) ........................................................................ 253 
Victor Lee ....................................................................................... 253 
W J M ‘Bill’ Firth (2) ........................................................................ 254 
Edgar ‘Dick’ Lee .............................................................................. 255 
John ‘Jack’ O’Hare .......................................................................... 255 
Latimores ....................................................................................... 256 

John Smith - Tamaringa ..............................................257 
Port Macquarie Beekeeper – Ronald Whitehead .................261 
Charles Huxley ..........................................................265 
John and Beryl Walters ...............................................269 
Ricardoes Tomatoes ...................................................273 

Rekindling of Vineyards in the Hastings in the 1900s..... 277 
No Grapes; No Wine ...................................................279 
Character of Hastings Valley Wines ................................280 

Collection of Current Vineyard Family Stories ............. 283 
Cassegrain Winery .....................................................285 
Douglas Vale Historic Vineyards .....................................293 
Bago Vineyards .........................................................297 
InnesLake Vineyards ...................................................305 
Long Point Vineyard and Art Gallery ...............................313 
Rose’s Vineyard ........................................................317 

Index ................................................................ 321 
 



Harvesting the Hastings 

Acknowledgements 
Harvesting the Hastings : Farming Families 1821 - 2011 was a 
project initiated by the Port Macquarie-Hastings Council and 
we would like to acknowledge the generous financial 
contribution of Port Macquarie-Hastings Council and Arts New 
South Wales for the development of this book. 

Many people kindly offered their assistance and 
encouragement with this project, and the Society would 
particularly like to thank: 

• All our contributors who provided their families’ stories 
and photographs, making them available for future 
generations 

• Gwen Grimmond for interviewing, collecting, typing, 
photographing, recording and researching and leading 
the team 

• Carol Smallman for researching and providing 
background information 

• Liz Gillroy of Port Macquarie-Hastings Council for 
providing historical information, arranging for the 
cover artwork and for her encouragement 

• Trysha Hanly for researching, collating, typing, 
formatting, photographs 

• David Hanly for preparing the maps and designing the 
layout, photographs, indexing, printer liaison 

• The team of editors and proof readers – Wendy Anson, 
Gwen Grimmond, June Burges, Rosalie McIlrick and 
Yvonne and Rex Toomey  

 

 
 

Permission has been obtained for the use of material used in this publication. 

Any offence or injury to living persons is not intended. 



Farming Families 

 9 

Introduction 
Farming of land and sea is very much a family affair, as can be 
seen in this collection of stories spanning several decades of 
history in the Hastings region of NSW. The emphasis on family 
is appropriate for a publication produced by the Port 
Macquarie and Districts Family History Society Inc who 
appreciate the contribution of all members of a family 
including the children. 

Descriptions are given of life in Port Macquarie and district 
before tourism and development changed farming in the area 
forever. Areas of Port Macquarie that are now totally 
residential, were once fertile lands growing bananas, 
pineapples, passionfruit, rockmelons, peas, beans and other 
vegetables. Names of streets and reserves pay tribute to the 
families who worked those farms.  

Hard work is one of the themes emerging from these stories 
regardless of the type of farming involved; hard work and long 
hours with often little in the way of machinery. This led to 
inventiveness in design of suitable equipment to make the job 
easier. Things improved greatly when tractors replaced 
horses. 

Hardship did not come just from intense physical work, but 
also from the difficulties of getting produce to market. There 
were times when the returns did not make the effort viable. 
Sales from road stalls overcame that difficulty with people 
eagerly seeking fresh produce. Adaptability was evident in 
changing crop production when needed. 

The war years placed extra demands on farmers for food 
production and for an increased work force that was filled by 
women. Multi-tasking was necessary with people being able to 
turn their hand to anything. 

While children had to share the workload before and after 
school, they had a lot of freedom and fun as well, even if 
some of the activities would not pass modern day safety 
standards. 

Dairy farming was a major contributor to the growth of the 
region as was the fishing industry. The Radley family played an 
important part in sea safety and showed a deep commitment 
to the community. Community spirit and honesty come 
through strongly in all the stories.   
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Most of the early vineyards were established with the 
assistance of assigned convict labour, but for various reasons, 
these small enterprises were not viable and the last 
commercial vintage was made at Douglas Vale in 1919. 
However, in the 1980s, viticulture was re-kindled in the 
Hastings Valley by the Cassegrain family when John Cassegrain 
commenced planting at Sancrox. This marked the resurgence 
of the local industry, and the establishment of other family 
vineyards producing wines with flavours very distinctive from 
other grape growing areas. 

The stories presented here come from family and oral 
histories, often with family photos depicting amazing changes 
in lifestyle and the landscape in just a few decades. 

Memories are of themselves subjective, and coloured by years 
of family stories being told, but they provide us here with a 
snapshot of life on the land and sea that in many respects was 
being repeated all over the country, and in other respects was 
unique to the mid-north coast and indeed to the Hastings 
district. These represent a sample of stories. There are many 
more that could be told and hopefully will in the future. It 
takes family members and researchers to hunt out the stories 
and record them. From these personal accounts comes a 
cumulative picture of Australian history. 

This collection can be read by dipping into individual stories or 
by reading all the way through. Whichever way is chosen, and 
depending on the age of the reader, it will bring back one's 
own personal memories and family stories, engage the reader 
in the difficulties faced, and amaze all with the achievements 
and changes. 

 
 

Gwen Grimmond 
and the Harvesting Hastings : Farming Families Team 

2011 
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Agriculture in the 
Hastings in the 1800s 

 

The Port Macquarie-Hastings is a beautiful and fertile 

area with a mild climate. It has some of the finest 

beaches, two major river systems and a number of 

lakes. The hinterland has a widely diverse topography 

from lush river flats to high, forested mountains. 

The first cattle were brought to the Settlement in 1821, 

horses in 1828. Later, bullocks were introduced for log 

hauling and transporting wool from New England to 

Port Macquarie, then on to Sydney. Poultry and pigs 

were gradually acquired and vegetables were grown. 

Maize, wheat, sugar, cotton and tobacco were planted 

and timber from the district was harvested. 

This section of the book summarises the history of 

producing food in this area since the convict era. It 

also features a collection of stories and photographs 

from people whose ancestors were farming in the 

Hastings in the 1800s. 
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Relic of an early farm cart 

Photo courtesy David Hanly 
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We pay respect to the first people of the Hastings – the 
Birpai and Dunghutti peoples of the Birpai Nation 

Above: Memorial plaque erected in a garden on the Town Green at Port 
Macquarie overlooking the Hastings River (transcription below) 

 

In memory of the Traditional Ancestors of the Birpai Nation 

Here beneath lie the remains of Birpai people dated approx 1650 years old 

The Birpai people numbered over 6000 in population prior to the European 
settlement of Port Macquarie in 1821.  

Birpai Tribal boundaries include all of the Hastings district, Wauchope, Port 
Macquarie and the Camden Haven. The discovery is evidence of the 

Aboriginal occupation of the area before contact with British colonisation 

 

Birpai Local Aboriginal Land Council and local Aboriginal Elders  
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Before European Settlement 
There is no written first-hand evidence about the traditional 
society as the stories and histories are passed orally from 
generation to generation. This means that all records written 
by early literate Europeans are second-hand reports. 

John Oxley, Surveyor General mentions in his expedition notes 
of October 1818 when they reached a stream which was 
named King’s River (now King Creek) ‘next day, a great many 
natives and their canoes were seen fishing on the river, but it 
was not until the following day that they were able to induce 
two natives to approach them, and a canoe was obtained for 
their use.’ 

The story handed down from the Birpai Elders is that John 
Oxley and his team never saw anyone who did not want to be 
seen. The Birpai thought that the ‘Whitefellas’ were 
interesting but ignorant people who stumbled around and 
went hungry in fat country. They were allowed to travel 
through the nations because of the interest of the Old People 
who had never seen such strange coloured skins, or sticks that 
killed at a distance or such hopeless hunters and fishermen. 

The indigenous people used every part of the land they lived 
on for survival and had an intimate understanding of when and 
where various resources were available.  

The Birpai enjoyed a mild climate, rich in seafood and bush 
fruits and they had detailed knowledge of their forest 
environment. And there was an even deeper, spiritual, 
connection dependent on identification with a particular tract 
of land and its sacred sites.  

There was an annual cycle of movement to the river flats and 
coast during the winter months and inland to the mountain 
ranges and upper reaches of the rivers during the warmer 
summer months. 

They used bark from mahogany and stringy bark trees for 
water transport, fishing and for materials for hunting and 
cooking tools. Men and women co-operated in the collection 
of food. The role of the women was to gather firewood, 
collect shellfish (such as oysters, pippies and freshwater 
mussels), bush tucker (such as roots, leaves, seeds, tubers, 
yams, witchetty grubs, fruits and berries) and sometimes 
turtle eggs. Many of these foods were eaten raw while others 
were cooked. 

The men hunted larger animals, but both men and women 
hunted smaller ones such as echidnas, snakes, lizards, 
goannas, freshwater turtles, bush turkeys, ducks, fish, grubs 
and gathered wild honey. 
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1821–1830 Port Macquarie’s 
Penal Settlement Beginnings 

In 1820, Governor Lachlan Macquarie wrote to England 
explaining that if many more convicts were transported, he 
would be at a great loss to employ them. He explained that 
the Government Gangs were sufficiently numerous and 
‘cannot with due regard to their care and superintendence be 
much more increased’.1 

Macquarie favoured the site at Port Macquarie as a new penal 
settlement because he had been given an encouraging report 
on the area from the Surveyor General and its distance from 
Sydney made it ideal as a second place of punishment for 
convicts of the worst character, especially those convicted of 
crimes after their arrival in the Colony. 

Port Macquarie had thick bush, tough terrain and provided 
large amounts of both isolation and hard labour to keep the 
criminals in control. By October 1821, there were 92 convicts 
at Port Macquarie2. Macquarie's idea was that the settlement 
would prove self-sustaining and, by 1824, convicts were 
employed in building, agriculture (mostly wheat, tobacco, 
cotton, vegetables and maize), boatbuilding, blacksmithing, 
teaching, baking and clerical duties etc. Poultry, pigs, cows 
and horses were also slowly amassed. 

Captain Allman brought the first cattle to the Settlement in 
1821 (a bull and two milch cows) and when Governor 
Macquarie visited in November 1821, he added 4 cows and 4 
calves. His diary contained the following notes: 

Monday 5. Novr. 1821 

The four cows and four calves brought down for the use of 
the Settlement in the Elizabeth Henrietta, were landed this 
afternoon, all well and in high condition. 

Tuesday 6. Novr. 1821 

Immediately after breakfast this morning I proceed by water 
along with Capt. Allman and Lieut. Wilson to see a most rich 
beautiful tract of forest land within a mile of the settlement, 
situated between the river and the Creek,3 particularly well 
adapted for cultivation, and forming a Government 
Agricultural Establishment on a large scale. I landed on it, 
and walked over part of the Ground, which produces at this 
moment very fine herbage and grass of very fine quality fit to 
be mowed down for Hay. I named this tract of land ‘Allman’s 
Plains’4 in honour of Capt. Allman. 

                                             
1 HRA 1.10.366 
2 Ibid., 1.10.575 
3 The Shoal Arm 
4 Later known as Settlement Farm, now Hibbard 
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Convict labourers subsequently established a garden in the 
area from the Hibbard ferry crossing to Settlement Point - the 
primary area of cultivation was from the ferry crossing to 
approximately the area presently known as Settlement Point 
Road. The garden was in use until about 1828. 

After eighteen months, the new settlement was indeed self-
supporting by using convict labour. It had grain and meal and 
raised cattle and hogs. Governor Macquarie strongly 
recommended that convicts5 cultivate gardens and raise 
vegetables for their own use. 

In 1823 William Parker was selected to take charge of the 
settlement’s farms and produce, except for sugar and 
tobacco. He travelled by boat to look for more suitable arable 
land and chose two sites. One was two miles (3.21 kms) from 
the settlement (later named Settlement Farm) and the other 
eight miles (12.87 kms) higher up the river, known as St Rocks 
(now Sancrox). Within days, 200 convicts were felling trees 
and burning off, but no attempts were made to remove the 
stumps of trees in cultivated paddocks.  

The first two crops of wheat at the Settlement Farm and St 
Rocks were affected by blight and rust. 

In May 1824,6 Mr Parker was instructed to ‘raise as many 
vegetables as may be necessary to banish scurvy forever from 
Port Macquarie and its outstations’. 

In spring 1824, Captain John Rolland selected a plain ‘24 miles 
distant’ (38.62 kms) which he found to be ‘small strips of 
perfectly clear land, extending along the river, and separated 
by thick brushes containing Cedar and Gum trees’. The soil of 
this country, later named Rollands Plains7, was of the ‘richest 
description, varying from four to sixteen feet deep, resting of 
a sub-stratum of gravel or clay’. The plains, covered with 
blady and kangaroo grass, ferns and wild flax, were probably 
subject to flooding, but had ‘natural drains passing through 
the whole of them’, Rolland reported. 

The land was to be used to raise potatoes and pumpkins under 
the direction of a reliable convict, Oliver. On 13th October 
1824, Oliver discovered some plains containing rich soil 3 
miles (4.82 kms) from the river. 2000 acres (809 ha) of this 
was clear land, so Governor Brisbane ordered the cultivation 
of that land.  

Captain John Rolland died on 16th November 1824 only seven 
months after his appointment. The main agricultural farm and 
the sugar plantation were established on adjoining parcels of 
land on the south bank of the Wilson River. 

                                             
5 Place of Banishment Port Macquarie 1818-1832 by Iaen McLachlan 
6 Port Macquarie A history to 1850 Edited by Frank Rogers 
7 Named after Captain John Rolland after his death on 16th November 1824 
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In 1826, 294 acres of wheat, 200 acres of corn and 66 acres of 
sugar cane were cultivated at Rollands Plains. 

In July 1830, Port Macquarie was open to free settlers. In June 
1831 agricultural operations ceased at Rollands Plains and 
agricultural implements from disbanded farms were sold by 
auction on 23rd November 1831.8 

The Morisset Report on an inquiry held into the administration 
of the settlement during 1828, noted: 

There are also two good stores or granaries at the Settlement 
Farm. The Superintendent’s quarters seem also of a more 
durable construction than the remainder of the buildings at 
that Station, which seems fast going to ruin and which, with 
one or two exceptions we can only consider as forms a vast 
waste of labour and material.9  

When Governor Ralph Darling declared Port Macquarie open to 
settlers on 24th April 1830, he declared the Sugar Plantation, 
the Agricultural Establishment at Rollands Plains, Ballengarry, 
Owen’s Plains and the Settlement Farm at Port Macquarie 
were to be leased for 5 years. Nothing has been discovered 
about the leases to date but these areas were eventually 
surveyed for auction. 

During that period, the commandant, Captain Smyth, wrote on 
18th June 1831 of the Government’s intention to ‘… reduce the 
whole Government Establishment at Port Macquarie to as low 
a scale as possible.’  

Smyth requested a report on each branch. The Agricultural 
Estate was to be broken up entirely and no more grain raised 
for the purpose of the Government. 

Mr Henry Harding Parker as Superintendent of Agriculture was 
still living at the farm, as indicated on the birth certificate of 
his daughter, Catherine Ann Louisa Parker, born 7th March 
1831. According to family papers, she was born at the 
Settlement Farm. A report made on 20th February (1831?), 
states:  

As no definite period was stated, Mr H H Parker, 
Superintendent of Agriculture, and John Brunke have 
continued to employ, to be discontinued at the end of the 
quarter.10 

                                             
8 Place of Banishment by Iaen McLachlan 
9 Edmunds 1977, p1 
10 Ibid. 
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First Land Grants in Port Macquarie 
After Governor Darling issued his proclamation on 30th July 
1830 declaring Port Macquarie thrown open to free 
settlement, most of the early grantees took up land along the 
river inland from Port Macquarie where the river was fresh 
water rather than salt. 

The first substantial land grants11 were given to: 

• Joseph Wilson (eldest son of William Wilson) - 50 acres 
(20.3 ha) on the east side of Limeburners’ Creek 

• William Cross (son of Parson Cross) - 1,920 acres (777.6 ha) 
on the south side of the Hastings River adjoining Rosewood 
Park, near Wauchope, which he named Crosslands 

• Anne Mary Parker (daughter of Parson Cross) - received a 
‘Marriage Portion Grant’ of 1,280 acres (518.4 ha) on her 
marriage to Henry Harding Parker. The land was on the 
south bank of the Hastings River Rosewood Park Estate 

• Archibald Clunes Innes - 2,560 acres (1,032.8 ha) at Lake 
Innes (originally called Lake Burrawan) 

• Margaret Innes (wife of Archibald Clunes Innes) - received 
land at Crottys Plains on the Wilson River near Rollands 
Plains Tilbuster Estate 

• Jeremiah Warlters - 1,920 acres (777.6 ha) at Rollands 
Plains 

• Lieutenant Matthew Mitchell - 2,560 acres (1032.8 ha), on 
the north bank of Hastings River (Redbank near Wauchope) 

• Richard Smith - 2,560 acres (1,032.8 ha) at Blackmans 
Point, the junction of the Hastings and Maria Rivers 

Early Free Settlers 
Settlers quickly took advantage of the area’s good pastoral 
land, timber resources and fisheries 

• Stephen Partridge was a soldier when he came to Australia 
in 1814. He was appointed Superintendent of Convicts and 
Public Works attached to the Port Macquarie Penal 
Settlement arriving here on 21st April 1821 with a wife 
and two children. He resigned his position after a 
Commissioner's Enquiry and became the landlord of the 
New Inn for a few years before obtaining the position of a 
constable that he held until 1862. He died in 1878 and is 
buried in the Port Macquarie Historic Cemetery.  

• Jeremiah Warlters arrived in Sydney from Scotland in 
1825. By 1828 he had a property at Erina. When Port 
Macquarie was open to free settlement he moved here 

                                             
11 Place of Banishment by Iaen McLachlan 
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and, as well as his Rollands Plains land grant, acquired 
properties in several places: on Wrights Creek 
Warltersville adjoining Innes' property; Radnor on the New 
England Road, and Koolook on the northern shore of the 
Hastings River. Jeremiah bought the first Hereford cattle 
to the area and had extensive grazing and farming 
interests. He had many other interests as well. There are 
many families living here today with connections to 
Jeremiah Warlters.  

• Major Archibald Clunes Innes was Commandant in Port 
Macquarie from November 1826 - April 1827. In 1830 he 
returned to the town and took up residence on the land 
granted him at Burrawan Lake. The house was named Lake 
Cottage. Extensions were made to it and today the ruins 
remaining are known as the Innes House Ruins. Archibald 
Innes did not stay long in the area, but for the period he 
was here his influence was significant.  

• Michael Fahy was a soldier enlisted originally in the 39th 
Regiment of Foot. By the time he came to Port Macquarie 
with the first group of convicts, he was a corporal with the 
48th Regiment. He was discharged in 1832 and was granted 
two sections of land on the Wilson River. He also 
purchased land in Port Macquarie. Michael died a few 
years later in 1837/8 and is buried in the Historic 
Cemetery. His descendants are still living in the area 
today.  

• James Blair came from Scotland in 1839 with his family 
and arrived in Port Macquarie soon after accepting the 
position of manager of Settlement Farm for Captain 
Steele. After leaving Captain Steele's employment he took 
service with Captain Jobling at Goolwa. He later went to 
the Glebe at Port Macquarie onto a property belonging to 
Rev William Purves called Palm Cottage. James drowned in 
Kooloonbung Creek in 1852 whilst trying to get home late 
at night during a flood. His descendants still live in the 
Hastings area.  

• John Dick and his family came to Port Macquarie in 1841. 
He set up as a tanner, first in Hay Street and later moved 
to the south end of Horton Street on the corner of Gordon 
Street. His residence was in Bridge Street (now known as 
Hayward Street). The hill was referred to as Dick's Hill. 
John and his family were also involved in the oyster 
industry. The majority of his children married and lived 
locally. There are many of his descendants in the town and 
Hastings area today.  
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Early Convict Settlers 
• Thomas Dyball was only 18 when he was given a life 

sentence and transported to Australia in early 1829, and 
by December of that year, he arrived in Port Macquarie. By 
1837, he was assigned to W Wynter. In 1841, Thomas 
married a convict, Catherine Calnan who had been 
sentenced in 1836. Thomas was pardoned in 1848, three 
years after Catherine received her Certificate of Freedom. 
Thomas died in 1905 at Rawdon Island.  

• George James Mumford was transported for life on the 
Asia in 1826. By 1836 he was employed by Mrs William 
Cross and in June of that year he married Elizabeth 
Connor/Connell (also a convict). They were married in St 
Thomas' Church, by Rev John Cross who was Elizabeth's 
employer. George was a sawyer at the time and in 1838 he 
received a Ticket of Leave. Ten years later he received a 
Conditional Pardon. He and Elizabeth had at least seven 
children and all married locally. George died in Port 
Macquarie hospital on 7th August 1863. 

• William Delaforce was a convict who came to Port 
Macquarie in 1836, two years after his arrival in the 
colony. He received his Ticket of Leave in 1843 and after 
trying to work in Sydney returned to Port Macquarie. On 
10th October 1851, he married Jane Sheehan at St Andrews 
Presbyterian Church, Port Macquarie and they had six 
children. It was not until 1868, at the age of 51 years, that 
he purchased two parcels of land situated on Rawdon 
Island and called his property Rawdon Villa.  
Delaforce wrote a diary “Life and experiences of an ex-
convict in Port Macquarie”, under the name of Woomera. 
William died at Fernbank Creek near Port Macquarie on 7th 
June 1900.  

• John Davis Rowsell was born in Bristol, tried in Dublin City 
and convicted for seven years. He arrived in Sydney in 
December 1831 on the Bussorah Merchant. By 1837 he was 
in Port Macquarie with a Ticket of Leave. He resided on 
land in the Hastings from 1845 and by 1860 received a 
grant of land in the Wilson's River area. He died on 7th 
November 1883 at Rollands Plains. Some of his brothers 
also came out to this area and settled.  
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Sugar 
Sugar produced in Port Macquarie in 1824 appears to have 
been the first in Australia and large quantities of sugar and 
tobacco were sold at the commissariat store in Sydney. 

 
Sugar Plantation, Port Macquarie, New South Wales, Samuel Calvert Print 

from a wood engraving from Pictures Collection, 
State Library of Victoria (permission obtained) 

The beginning of the sugar industry in Port Macquarie and the 
men who made it possible, has been documented in the book 
Port Macquarie  Sweet Sweet Sugar -  The Men and The First 
Years Of The Sugar Industry at Port Macquarie published by 
Port Macquarie & Districts Family History Society Inc in 2006. 

Eight joints were planted by convicts under instruction from 
Captain Allman on 3rd October 1821. After the cane was 
established, the increase was transplanted to the Government 
Gardens (now the Police Paddock bounded by Murray and 
Munster Streets) about 230m north-east of the area where St 
Thomas’ Church now stands and about 110m almost due west 
of Government House. The first Australian sugar and rum were 
produced from this small planting.  

By October 1824 there were seven acres (2.83 ha) of cane 
growing at Port Macquarie, one acre (.40 ha) of which 
produced three tons of sugar and 2,500 lb (1,234 kg) of 
molasses. The following year the crop yielded 200 tons from 
76 acres (30.75 ha) that were planted. 

Sugar canes were also planted at Settlement Farm, Allman’s 
Plains12 (now Hibbard) and in view of the importance of sugar 
to the colony, early in 1825 the first land at Rollands Plains 
was cleared for agriculture and 66 acres (26.7 ha) of canes 

                                             
12 The shore line from the point of settlement point to the Hibbard Ferry was named 
‘Allman’s Plains’ by Governor Macquarie while rowing up the river with Captain Allman 
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were planted with another 22 acres (8.90 ha) the following 
year. 

In 1826, 200 tons of sugar and 10,000 gallons of rum were 
produced from the Rollands Plains district13. 

 
Sugar Mill at Port Macqu[a]rie, New South Wales. 

Print from Wood engraving. From Picture Collection, State Library of Victoria 
(permission obtained) 

A sugar mill was built near Ballengarra to produce molasses. 
This was dried to make sugar and distilled to make rum. These 
products were taken to the convict-built wharf on the Wilson 
River where they were loaded on to small boats for transport 
to Port Macquarie before being shipped to Sydney. The 
molasses was also used to feed cattle and horses. 

In 1820, Governor Macquarie had expressed the opinion that 
Port Macquarie was not sufficiently tropical in climate to 
produce the sugar cane to perfection, but the sugar industry 
lasted in the area until approximately 1828. Despite the 
enthusiasm, the good intentions of the military command and 
some support from the Government, it was not profitable and 
was eventually abandoned due to the climatic conditions, 
inferior soil, incompetent management, frosts and a fire in 
October 1827 which destroyed the entire sugar crop14. 

Later, when Port Macquarie was opened to free settlers, many 
of those men cultivated sugar cane until the 1860s when it 
was finally acknowledged that Governor Macquarie’s opinion 
was correct.  

An early sugar cane crusher, powered by a horse walking 
around in a circular path, is on exhibition at the Port 
Macquarie Museum. 

                                             
13 From an article in the Sydney Morning Herald, 1 January 1923, p5 titled “Sugar 
Production, its genesis in Australia” 
14 Port Macquarie – A History to 1850 edited by Frank Rogers, p156 



Farming Families 
 

 23 

Interestingly, the Reiby letters15 foretell the founding of the 
Sugar Cane Industry in Port Macquarie: 

A new Colony has lately been Planted at a place named Port 
McQuarie about two hunds. (miles) to the Northwards of   
Port Jackson. Head Quarter, its foundation has for its object 
the cultivation of the sugar cane, being much warmer than 
here, the highest hopes are entertained for its success. If 
such are realized, very great advantages by its means will 
accrue to the Colony. 

The above is from letter 5 dated 29th May 1821 in Sydney NSW. 
It was written by George Reibey, Mary’s son, to his cousin 
David Hope (named as Merchant of Glasgow) Rcd: 29th Nov 
1821, per Skelton, Captn Dixon. 

In another letter, part of an existing fragment of a letter from 
Mary’s son George Reibey, to his brother James, undated, but 
written prior to George’s death in 1823. It appears to have 
been sent from Sydney; was found folded within letter 5: 

Three of four of the Government vessels are going off 
tomorrow for the New Settlement (Port McQuarie) laden with 
Prisoners and Soldiers under the command of Capn. Allemond 
of the 48th Regt. I believe they intend cultivating the Sugar 
Cane as the Climate is supposed to be very favourable for it. 

 

People involved in the sugar industry as listed in 1872 
Greville’s Post Office Directory 

for Ennis, Hursley and Port Macquarie 

Richard Collins Sugar Planter, Aston 
R H Davies Sugar Planter, Ashton  
Geo H Allnutt Sugar Planter, Belvidere  
W H Neild Sugar Planter, Belvidere  
Arthur Fisher Sugar Planter, Constantia 
H Garlings Sugar Planter, Constantia  
B Ewana Sugar Planter, Glen Ewan  
John L Ruthven Sugar Grower, Gowrie  
R M Boyd Sugar Planter, Greenbank  
G K Clarke Sugar Planter, Greenbank  
E Davies, JP Sugar Planter, Greenbank  
Morison & Davies Sugar Planter, Greenbank  
G W Morison Sugar Planter, Greenbank  
J L Ruthven Sugar Planter, Greenburne 
Francis P Huxham Sugar Grower, Hursley 

 

                                             
15 Re Sugar, quoting from ‘Dear Cousin. The Reibey Letters’, ed. Nance Irvine,   
(Twenty-two letters of Mary Reibey, her children and their descendants, 1792-1901) 
First published by Janet Press 1992, this ed. published 1995. Researched by Rex 
Toomey 
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Tobacco 
Tobacco was another crop grown in the Settlement. In his 
book Port Macquarie – A History to 1850 Frank Rogers 
mentions on page 59:  

On the plantation16 there was a long shingled barn for curing 
tobacco. At 17Prospect, near the Maria River, there was a 
similar barn for the same purpose. 

and on page 96: 

In September 1832 Sergeant Charles Blewitt was granted 200 
acres at Prospect, where tobacco was grown by Government” 

Major Magnus McLeod settled at Glen Esk in 1830 and grew 
some sugar cane as well as wheat and tobacco.  

The tobacco was processed by putting the leaves into a large 
vat with some rum and then pressing it with a huge, flat-
bottomed stone. The stone had a ring bolted on top so that it 
could be hoisted up or down. The large stone used to crush 
the tobacco leaves produced on Glen Esk lies in the grounds of 
St Thomas’ Church in Port Macquarie.  

There were sheds with big tanks and vats for wine making, and 
vast drying sheds for tobacco leaf at the village of 
Ballengarra. 

There are some references to tobacco in Port Macquarie in the 
Colonial Secretary’s papers:  

• 27th Jun, 29th Dec 1823 & 23rd Mar 1824:  Re proposals of 
Thomas A Scott to establish tobacco plantation (Reel 6068; 
4/1815 pp.227-49, 325-7) 

• 20th Sep 1824: ‘attention to sugar cane cultivation 
prevented the manufacturing of tobacco in Port 
Macquarie’ (Reel 6069; 4/1816 pp.409-10) 

• 24th Dec 1825: Re tenders for the purchase of tobacco 
grown at Port Macquarie (Reel 6016; 4/3516 p.232) 

 

                                             
16 The plantation was at Rollands Plains 
17 Prospect was a point at the confluence of the Maria and Wilson Rivers 
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Dairying 
Dairying is one of the oldest industries in the Hastings Valley. 
In the first year of the penal settlement, some 20 cows were 
shipped from Sydney and a dairy was established near the 
original Government House. Some of the early Commandants 
also brought in cows for their own use, selling them when they 
were transferred. 

Sheep were also brought from Sydney but they fared poorly, 
whereas the dairy herds increased and supplied milk and 
butter to the free settlers and to those soldiers who had 
families. 

For the first 80 years, the making of butter and cream was 
strictly a cottage industry. People who owned cows first 
supplied their family, then sold the remainder to neighbours, 
or exchanged it for vegetables and fruit. 

Glasgow born Robert Davidson and his wife Jeannie arrived in 
Port Macquarie in 1884 to begin his Presbyterian ministry.  

When he arrived, the chief industries were maize growing on 
the river and creek flats and timber getting. The ever-possible 
floods could destroy the whole prospects of income for the 
year and this prompted Rev Davidson to advocate dairying as a 
source of income.  

Encouraged by Robert Davidson,18 many of the farmers turned 
to dairying and before long this industry flourished throughout 
the Hastings and Wilson Rivers. 

He is acknowledged as being the first person to import 
Ayrshire cattle from New Zealand and pasture grasses suitable 
for the Hastings. 

The Wauchope butter factory (established in 1892) was the 
first of a number of butter factories. It was reported in March 
1892 issue of the Port Macquarie News that this was the first 
industry of this kind ever attempted in the Hastings Valley. 

Butter factories were also built in Port Macquarie, Telegraph 
Point, Kendall and Comboyne - for more information on the 
local butter factories, see page 167. 

                                             
18 After nine years of service, Davidson resigned from the ministry and became editor of 
the ‘Port Macquarie News’. From 1901 he was State Member for the electorate of 
Hastings Macleay. When he stepped down from politics, he acquired land at Pipers 
Creek and turned to farming 
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Early Vineyards 
Wine production was forbidden in early Port Macquarie. When 
Captain Francis Allman arrived with his ‘first fleet’19 in 1821 to 
form a settlement, he brought with him a detachment of 
soldiers of the 48th Regiment and a party of specially chosen 
convicts selected for their usefulness in laying out and 
building a new town.  

He also brought a list of regulations set out by Governor 
Macquarie - one was the prohibition of viticulture:  

no officer or other free person shall be allowed to cultivate 
any ground on his own account, except for the purpose of 
garden for the exclusive supply of his own family…  

That could explain why no vineyard activity was mentioned in 
the area until 1837. 

Clifton and Lake Innes Vineyards – established c1837 
The first recorded vineyard to be established in the Hastings 
was known as Clifton, the name now given to the suburb 
presently on the original property. 

The owner of Clifton was Henry Fancourt White, Colonial 
Assistant Surveyor, who arrived in Port Macquarie in August 
1836 to survey in the district.  

He purchased 56 acres (22.66 ha) of land described as ‘on the 
western boundary of the Settlement, consisting of, for the 
most part, a beautiful hill’.   

On its crest, he built a large house [presently Lourdes Nursing 
Home] and began fencing and planting gardens, an orchard 
and a vineyard. 

Surveyor White was employed by the Government to point the 
line of road from Port Macquarie to the new wool-growing 
district near Glen Innes. Towards the end of 1837, however, 
his relationship with Police Magistrate, William Nairn Gray 
deteriorated and Gray insisted that: 

Mr. White had done no duty for the Public for the preceding 
months November to December but had employed himself, his 
seven men, six bullocks and three horses for his own private 
advantage on the land he had purchased.20 

An enquiry into these claims was held in Port Macquarie in 
1839 and resulted in White’s dismissal.  

White subsequently left the district and on 17th July 1839, he 
sold 5½ acres (2.2 ha) to William Stokes ‘together with all and 

                                             
19 The ‘First Fleet’  comprised the three ships  – Lady Nelson, Prince Regent and 
Mermaid – arrived in Port Macquarie on 17th and 18th April 1831 (information courtesy of 
Richard Grimmond) 
20 “Historical Records of Australia” quoted in Howell 1978, p2 
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singular houses, outhouses, vineyards, edifices, buildings, 
barns, stables, yards, gardens, orchards etc’. 

It appears that further portions were sold by Henry Fancourt 
White to Joseph Wilson and Charles Doyle. William Stokes, 
however, later purchased these portions.21 

Under the management of William Stokes, Clifton prospered. 
On the 31st March, 1847, Annabella Boswell, made the 
following entry in her diary: 

On Wednesday evening, we went by appointment to see Mr 
Stokes. He showed us all his cellars and his appliances for 
wine making, which are on a more expansive scale than we 
imagined. We tasted some wine like the palest sherry and one 
very dark, both made from the same grape, which he calls 
Muscat of Jura.  

He ferments the one with the skins on, but the other is 
merely the juice pressed gently from the grape:  it is the 
richer and the better of the two. There was also some wine 
made at Hamilton by Mr. Salway – horrid stuff I thought. At a 
distance from the house, there is a large store with a cellar 
below, extending the whole size of the building. In the cellar 
are large casks arranged at each side and in the centre of the 
upper floor, is a wide trapdoor, down which these casks are 
lowered, but which is now practically closed and a ladder 
placed, down which we were invited to descend. 

Above were fourteen huge casks filled with this year’s wine, 
which had only just ceased fermenting. There were also two 
vats for pressing the grapes in. I thought the whole place 
smelt horribly. The wine is racked off into clean casks about 
every six months and any that does not promise well is made 
into brandy. I looked particularly at the still, which is the 
first I have ever seen. There is a small detached house for it 
and another wine store, which we also visited, besides a good 
sized room devoted to bottled wine. We were very much 
interested in everything we saw.22 

William Stokes died in 1849. In his will dated 12th February 
1849, he appointed his nephew, James Kelsall Stokes, 
executor and sole beneficiary. Probate was granted on 31st 
October 1849.  

Clifton was subsequently sold to Mr Charles Kerr of Belmont 
near Windsor, who, in turn, sold Clifton to Major Archibald 
Clunes Innes.23 

Five years earlier, Innes had established a 30 acre (12.14 ha) 
vineyard at Lake Innes and commenced wine making.  

 

                                             
21 Howell 1978, p2 
22 Boswell, Annabella. Journal entry 31st March, 1847 quoted in Symonds, Ian. The 
Vignerons of Port Macquarie. Nd. 
23 Howell 1978, p4 
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Lake Innes house – built by Major Archibald Clunes Innes using his assigned 
convict servants.  Major Innes was Commandant of the penal colony in 1826-

27 and he returned in 1830 as a free settler.   

Photo courtesy of Port Macquarie Historical Society Inc. 

Referring again to Annabella Boswell’s diary for a description 
of this vineyard: 

About this time, my uncle made up his mind to have a 
vineyard of 30 acres planted, which was the extent thought 
desirable at that time to have in full bearing before starting 
seriously to the business of wine making. The first thing to be 
done was to select the ground and have it cleared and 
trenched. The spot chosen adjoined the fruit garden and was 
bounded on the west by the road to Port Macquarie.  

This vineyard was reduced to two small orchards of nine and 
five acres shortly before Innes’ financial demise. After his 
purchase of Clifton, Innes relied more on his viticultural 
interests to stay afloat. In 1851, he requested permission to 
import six families of German vinedressers under Regulations 
dated 7th April 1847. The Regulations provided for a 
Government Bounty for Migrants of £26 per family: 

…because of the depressed state of the Land Fund from which 
finance for this was drawn, Innes should be allowed twelve 
persons, of whom six should be males and skilled 
vinedressers. These were imported and employed and on the 
1st May 1852, a bounty of £216 was authorised to be paid to 
him.24  

Ian Symonds, author and historian, and others, have been 
unable to locate the official documentation for these German 
families. Clearly, many locals of German descent can be 
linked to the vinedressers who arrived in 1852.25   

                                             
24 O’Grady, Frank. 1967. “A. C. Innes” in Australian Historical Society Journal. Quoted in 
Symonds, Ian. Nd. The Vignerons of Port Macquarie.  
25 Howell, Ronald. 1993:17. Riches to Ruin:  A Man – A Mansion and A Lake. Hastings 
District Historical Society Inc. Port Macquarie. 
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Shortly afterwards, the Colonial Treasurer refused to renew 
Innes’ licenses to distil brandy due to accusations that he was 
smuggling spirits and supplying local public houses with his 
alcohol. Major Innes previously held such licenses for the Lake 
Innes and Clifton vineyards. In response, Innes withdrew his 
services on the Bench of Magistrates until the matter was 
resolved. An investigation by the Crown Law Office followed 
and the Colonial Treasurer minuted the following 
memorandum: 

I had heard from the most intimate friends of Major Innes 
that certain casks of smuggled spirits, which had been seized 
by the Customs, must have come from the still for which 
Major Innes held the licence;  that there was no other still in 
the neighbourhood and that it was notorious that every Public 
House was supplied with what was termed ‘the Major’s stuff’ 
or ‘Innes’ stuff’. One of these gentlemen alluded to, told me 
he had cautioned Major Innes against allowing such to be 
practiced by those who were under him and added that he 
would not like to be his security to the Government. I find, 
however, from what Major Innes said to me this day, that it is 
very unlikely that he could have known anything of the sale of 
spirits, which I understood him to say he was convinced had 
been going on for some time by the persons in charge of his 
licensed still whom he described as having robbed him to a 
considerable extent. The still in question, Major Innes stated, 
is situated at ‘Clifton’, ten miles from his own residence. But 
when ‘Clifton’ was the property of W. Stokes, that gentleman 
was licensed and I presume, by an oversight in the office, a 
licence has been issued for that vineyard without proper 
reference to the Act of Council.26 

The matter was resolved when his licenses were restored and 
he again took his seat on the Bench of Magistrates. However, 
it did little to help his worsening situation. His grazing 
properties had already gone to the mortgagees. During his 
absence on one occasion, his cook and gardener raided his 
cellar: 

In the wine cellar was a large cask of port wine – a pipe I 
believe it was called. It had stood there for some time and 
arrangements were now being made for having the wine 
bottled and laid carefully away. There was some unexplained 
delay in preparing the bottles. At last all was in readiness. 
The cask had been tapped some months previously, but when 
the brass tap was turned, it did not act. A new air hole was 
made in the top of the cask, but still no wine flowed out. 

Then a long reed was got, and lowered down from the new 
spigot; it showed that the cask was empty, all but about 
twelve inches, the height at which the brass cock had been 
inserted. It was quite impossible that the cask had leaked. 
The question was – what had become of the wine? Naturally, 

                                             
26 New South Wales State Records – Colonial Treasurer - quoted in Symonds, Ian. Nd. 
The Vignerons of Port Macquarie. PMHS 
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my uncle was very much annoyed. All sorts of conjecture were 
started. My aunt had always kept the key of the cellar herself 
locked safely in a drawer in her store-room. During her 
absence the key was left in Mr. Patrick Mackay’s charge, who 
had opened the door only once, just to see that all was right, 
which apparently it was. No solution of the mystery had 
occurred to anyone when old George said “he wondered that 
no one had ever considered that there might be a way from 
the kitchen to the cellar, it being directly below. 

On close examination, this was found to be the case. The 
wicked cook, trusted and well-treated, had with the aid of 
the gardener, been carrying on a system of robbery for 
months – possibly years. They had cut a small trapdoor in the 
wooden floor of the kitchen in the corner, which being quite 
unsuspected, was easily concealed. They had been equally 
clever in hiding their place of entrance to the cellar which 
was large and rather dark, and well-filled with cases of 
various sizes – many of these cases were found to be entirely 
empty or to contain only empty bottles and straw. I do not 
think George had assisted the other two, but he must have 
had strong suspicions of their doings and partaken often of 
stolen wine, with which they no doubt plied him, when they 
intended to visit the cellar. It was thought that the cook 
disposed of the wine in the settlement or had a depot 
somewhere; he had opportunities of taking it down when he 
went in his cart for wood. He had a horse and cart for his own 
use, and was always very obliging in going messages to Port 
Macquarie and bring in wood. A change came all too soon … 
and although nothing startling ever happened, things were 
never the same to any one of us again.27  

Things never were the same again for the Innes family. Innes 
was now seeking employment and his contacts in government 
appointed him Assistant Gold Commissioner at Hanging Rock, 
NSW. In 1853, he was appointed Police Magistrate at 
Newcastle and he held this post until his death in 1857. His 
wife Margaret passed away the following year at Lake Innes. 

Although a license to own a vineyard was not necessary, it was 
necessary to license a still. When Archibald and Margaret 
Innes’ son Gustavus Innes inherited the Lake Innes vineyard in 
1857, he destroyed the entire vineyard. Similarly, when Canon 
O’Reilley inherited the vineyard at Clifton, through his wife 
Gordina Clunes O’Reilley nee Innes he destroyed the still but 
leased the vineyard.28 

It is believed that Frederick Becke, father of the famous 
author, Louis Becke, leased the Clifton vineyard for a short 
time in the early 1850s when he was first appointed CPS clerk 
at Port Macquarie.29 

                                             
27 Boswell, Annabella. Nd. Journal Entry. Quoted in Symonds, Ian. Nd. The Vignerons 
of Port Macquarie. PMHS 
28 Howell 1978, p4 
29 Symonds, Ian. Nd. The Vignerons of Port Macquarie. PMHS 
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Between 1860 and 1864, Thomas George Wilson and his family 
rented the Lake Innes property where they unsuccessfully 
attempted to grow cotton in partnership with Rev Edward 
Holland.30  In 1865, he leased Clifton from Canon O’Reilley 
due to its excellent house and established vineyard. Wilson 
was a vigneron and active within the Port Macquarie 
community31 

According to Thomas George Wilson’s diary: 

22-Feb-1867  packed two cases of wine after breakfast and 
sent them into town by Roger – one case to George Scott with 
one dozen small bottles of Clifton and six large bottles of 
‘Isabella’ for Henry Day. The other case for Mr. Rudder – 
three gallons of ‘Clifton’.32 

3-Mar-1867 bottled eighteen gallons of ‘1865’ ready for sale 
– a very palatable wine – as like claret as one can be to 
another.33 

It is alleged that the Clifton vineyard was destroyed by 
bushfires about 1874. 

During the 1870s when sugar cane was the major industry in 
the Hastings, other occupiers of Clifton were James Young and 
Frederick Augustus Bell. 

The McInherney’s were the owners at the turn of the century.  

Lucy Waldron nee Dick, was born at Bellbowrie Cottage, 
Hastings River Drive in 1899. This property was opposite 
Clifton and Lucy described the property in the early 1900s: 

A vineyard was cultivated on the slopes near the Kempsey 
Road. The home, near decay when I remember it, was a large 
one with shuttered windows and doors, with verandahs on the 
east, west and northern sides with a beautiful garden right 
round, a few feet from the verandah.34 

John Hibbard Jnr. (Hibbard and Haines, timber merchants) 
bought the property in 1911 and erected a 16 room 
weatherboard dwelling.  It was designed by T J Darling and 
built by Fred Reynolds.35 

What was left of the bricks and mortar of the old house was 
moved, levelled, squared off and Clifton started practically 
at the same position. The old wine cellar was still there 
(though the vineyard had long gone) …36 

 

                                             
30 Symonds, Ian. Nd The Vignerons of Port Macquarie. PMHS 
31 Howell 1978, p4 
32 Ibid. 
33 Ibid. 
34 Waldron, Lucy. Nd. Journal  entry. Quoted in Symonds, Ian. Nd The Vignerons of Port 
Macquarie. PMHS 
35 Port News. 8th July 1911. Quoted in Symonds, Ian. Nd The Vignerons of Port 
Macquarie. PMHS 
36 Waldron, Lucy. Nd. Journal entry. Quoted in Symonds, Ian. Nd The Vignerons of Port 
Macquarie. PMHS 
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Hamilton - established c1838 
In 1821, Dr William Bell Carlyle, aged 33, came to New South 
Wales as surgeon on the convict ship Asia. Over the next 10 
years he made six trips to and from England before living in 
Scone, Walcha and finally Port Macquarie.37   

When he first arrived in Australia, Dr Carlyle purchased 2,000 
acres (809 ha) on the Hunter River with his nephew Francis 
Little and also at Carlyles Gully in New England. However, he 
sold these properties to take up land in the Hastings. 

Soon after Henry Fancourt White had commenced his vineyard 
in 1836-1837, Dr Carlyle bought land on 30th December 1837 at 
Pipers Creek [Cooperabung].38 When Settlement Farm was 
auctioned on 30th November 1837, Lot 34 (42 acres (17 ha) 
near the ferry) was sold to John Terry Hughes while Lot 35 of 
49 acres (19.82 ha) and adjoining Lot 34, was sold to William 
Manners Clarke.39  The buildings of the Agricultural Garden 
were on these two properties. The area was given its name in 
honour of the Hamilton sisters who lived with Dr Carlyle.40   

On this land, he established a vineyard which was described by 
Government Surveyor, Clement Hodges in 1841 as: 

This description of country extended to the Hastings River at 
Blackmans Point, where another punt has been established. 
The Hastings has a beautiful appearance here, as the reaches 
are of great length and of an uniform width of about a 
quarter of a mile. On its left bank, (he was travelling from 
the North) there is a pretty cottage with a flourishing garden 
of vines and fruit trees.  

The house is described as being wooden and completed, but it 
is assumed that part of the old buildings which were of brick, 
were used. These bricks were still being dug out as late as 
1970. The house of Mr A F Mansted has since been built on the 
site of Hamilton House.41 

On its left bank, there is a pretty cottage with a flourishing 
garden of vines and Fruit trees and some distance down the 
river, on the right bank, is the handsome villa of Dr Carlyle. 
Dr Carlyle has a vineyard near the town of Port Macquarie on 
a fluviatile sandy flat and although a situation such as this is 
not in general favourable for vines, he has nevertheless made 
some very good wine …having passed at the back of Dr 
Carlyle’s vineyards, I arrived at Port Macquarie about 1 
o’clock … not suggesting that there was nothing of 
importance between Hamilton and Port Macquarie.42 

                                             
37 Howell 1978, p4 
38 Ibid. 
39 Edmunds 1977, p2 
40 Ibid. 
41 Ibid., p3 
42Hodgkinson, Clement. 1841. “Australia from Moreton Bay to Port Macquarie” Quoted 
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Hamilton employed nine gardeners and stockmen in 1841.43  
Shortly before his death, Dr Carlyle mortgaged Hamilton to 
Maria Sarah Hamilton for the sum of £2,000. 

Dr Carlyle44 is buried in a small graveyard on Hamilton, being 
only one of six people buried there. No headstone remains, 
however there is a memorial tablet on the wall of St Thomas’ 
Church, Port Macquarie that reads: 

Sacred to the Memory of William Carlyle, Surgeon in the 
Royal Navy, and for many years Magistrate of the Territory, 
who departed this life on the 8th Day of September, 1844. 
Aged 56 years. 

This Tablet is erected to his memory by his many friends in 
the district, to whom he had endeared himself by his many 
virtues, as a mark of regard, and a humble tribute to his 
departed worth. 

In the way of righteousness is life; and in the pathway 
thereof there is no death.”  Prov. Chapter 12, 28 Verse. 

After his death, the vineyard was carried on by Dr Carlyle’s 
solicitor Herbert Salway until the late 1840s, when he and his 
wife moved to Yessaba on the Macleay.  

The vineyard was described in Annabella Boswell’s journal: 

We had a delightful ride to Hamilton then occupied by Mr 
Salway… The house at Hamilton faces the River Hastings 
which at Blackmans Point is joined by the Wilson and so from 
there to Port Macquarie where it flows into the sea and is 
rather wide though not rapid as it rises and falls with the 
tide.  What we particularly liked was the wide airy passages 
through the whole house, and there is a good verandah, which 
extends along the front and ends.45 

In another entry, Annabella Boswell mentions the vineyard at 
Hamilton: 

There is a fine vineyard, with a good variety of grapes. One 
kind was very large and tasted rather like passionfruit.46 

Hamilton was transferred from the executors to Maria 
Hamilton in March 1849.47  Her sister Mary Matthew Stephen 
nee Hamilton and her daughter Frederica left for Sydney.48   

On 26th December 1850, Miss Maria Hamilton sold Hamilton to 
Mr James Young, a native of Hampshire for the sum of £300 
($600). He was married to Mary Druce and the couple had 
twelve children before they arrived in Sydney in 1849 and a 
thirteenth child was born in Port Macquarie in 1852.  
                                             
43 State Records 1841 Census quoted in Symonds, Ian. Nd 
44 Edmunds 1977, p3 
45 Annabella of Lake Innes Port Macquarie, Edited by Gwen Griffin, 2003 – this in 
revised edition 2010, p195, PMHS Inc 
46 Boswell, Annabella. 1847. Journal entry. Quoted in Symonds, Ian. Nd. The Vignerons 
of Port Macquarie. PMHS Inc 
47 Symonds, Ian. Nd The Vignerons of Port Macquarie. PMHS Inc 
48 Edmunds 1977, p3 
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A description of the house at Hamilton during the residence of 
the Young family was written by Mrs Parker, who was 
travelling up the river from Dr McIntyre’s property on the 
north shore late in the afternoon:  

The setting sun shone full on the many French windows, quite 
a blaze of light and shortly afterwards the nice residence was 
burnt down. When rebuilding they made the false economy of 
making a flat roof which later started leaking and eventually 
caused the building to collapse. 

The Young’s kept the vineyard in full production until James 
Young died in 1859 and was buried in the garden of 
Hamilton.49   

His headstone, although weathered and partly illegible, is one 
of four that can still be seen under the grove of trees at 
Hibbard50.  

The inscription is ‘Sacred to the memory of JAMES YOUNG of 
Hampshire England who departed this life the 19th June 1859 
aged [illegible] years’ 

One of their sons, James Henry Young, established the first 
store in Hursley and opened up the river trade to sailing 
vessels. In 1868, he operated a store at 22 Clarence Street 
(the current site of the Port Macquarie Historical Society). The 
1878 Sands Directory lists him as a storekeeper in Horton 
Street. After the family moved to Sydney, James was listed as 
a produce merchant and commission agent in Sussex Street: 

…his advertisements appeared regularly in the pages of the 
Port Macquarie News for many years. His son, Haddon 
Hamilton Young was to serve with the Scottish Horse during 
the Boer War, where he fought against the Zulus with the 
Transvaal Mounted Rifles. He also served in the 1st AIF at 
Gallipoli during World War One.51 

After James’ death in 1859 until about 1883, Hamilton was 
still a vineyard. John Black McIver and Cathcart Anderson 
McIver nee Baird and their children were the next occupants.  

John McIver was born in Dublin. He married Cathcart in 1833 
and their first four children were born in Scotland. The family 
migrated to Australia in 1839 and lived at Parramatta where 
John held the position of Superintendent of Belltrees on the 
Hunter.  

The McIver’s then purchased Ingalba station near Walcha 
before they moved to Port Macquarie in 1860. It appears that 
they either leased or managed Hamilton and lived there until 

                                             
49 Edmunds 1977, p3 
50The headstones can be reached by turning off Hastings River Drive into Hibbard Drive 
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the house collapsed during a prolonged period of wet weather 
about 1867.52 

During last night, the chimney between the drawing room and 
Mrs McIver’s bedroom fell in with a portion of the wall, 
without any further damage to a few pictures etc – but I fear 
that it is but a forerunner of the downfall of the house. 
Luckily, they have taken the house in town (Beach House, on 
the waterfront near the Royal Hotel)….53  

Thomas George Wilson and Ellen Vaughan Wilson nee 
Thompson stayed in tents with the McIver family at Hamilton 
after the house collapsed. 

McIvers’ began move in this morning … found Hamilton in a 
wretched state.54 

The McIver’s moved into Beach House, a two-storied residence 
near the Royal Hotel in Horton Street. This was previously the 
site of Alexander Waugh’s Private Academy for Young 
Gentlemen in the 1850s: 

John McIver became involved in the civic affairs of the town 
during this period and it may be of interest to note that he 
was instrumental in obtaining a petition to request the 
Governor to form the Municipality of Port Macquarie in 1867. 
Like the petition of 1859, this also failed to get sufficient 
support from the district. 55  

About 1867, the McIver’s moved from the Hamilton vineyard 
to Glen Esk at Rollands Plains.56  John Hibbard and his brother-
in-law partner Phillip Haines leased Hamilton in 1879 and 
established a sawmill, wharf and slipway.  

In 1883, the family of James Young sold Hamilton to John 
McDonald of Sydney.57  On 6th July 1887, Hibbard and Haines 
purchased Portions 34 and 35.  

In the early 1900s, Daniel Lee lived at Hamilton where he had 
a vineyard. Here he produced wine but because he was also a 
fruiterer he sold grapes to his customers.58 

In 1912, the Post Master General’s Department asked that the 
name Hamilton be changed to Hibbard due to it regularly 
being confused with Hamilton near Newcastle. 
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53 T G Wilson journal entry quoted in Symonds, Ian. Nd. Vignerons of Port Macquarie 
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Hibbard and Haines Sawmill which played a prominent part in the supply of 
timber with steamers able to dock at the mill’s wharf on the banks of the 

Hastings River at Hibbard. 

The brother-in-law partners John Hibbard and Phillip Haines started business 
in Nowra region in the 1860s but then moved to Camden Haven in 1877 and 
to Port Macquarie in 1879. Phillip Haines was killed by a falling log at the mill 

in 1892 and John Hibbard (Jnr.) took his place in the firm. 

Photo courtesy of Port Macquarie Historical Society Inc. 

mn 
The Second Wave of Vineyards in the 

Hastings 
Most of the early vineyards were established with the 
assistance of assigned convict labour. With the cessation of 
transportation and subsequent economic downturn many of 
these small enterprises were not viable.  

It was more than a decade before a second wave of vineyards 
transformed the landscape around Port Macquarie.  

Note  

1. Old Lake Road, Glebe Road and The Lake Road are the 
same. It was the original road that led to the property 
at Lake Innes. All names appear on historic documents 
and are used when describing locations of vineyards in 
the Port Macquarie area. 

2. The Glebe was a prime block of land on each side of 
the road immediately south of Wright’s Creek. The 
land from Church Hill to what is now Morrish Street was 
Crown land and the original 40 acre (16 ha) grant was 
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transferred to the Church of England (Bishop Broughton 
and Rev John Cross) on 9th May 1842.  

James and Mary Blair - Glebe Road - established 
c1843 
James Blair and Mary Blair nee Young and their six children 
emigrated from Scotland, arriving in Sydney in 1839 and 
settling in Port Macquarie soon after. James was a manager 
for Captain Steele at Settlement Farm and was later employed 
by Captain Jobling at Goolawa on the North Shore.  

In 1863 they took up residency at their property on the Glebe 
Road, previously owned by Rev William Purves and known as 
Palm Cottage. James was a saddler with a shop in Horton 
Street. In 1852, James Jnr found his father drowned in Wrights 
Creek.59  James and Mary are buried in the Historic Cemetery 
and their headstone still remains with a legible inscription: 

Sacred to the Memory of JAMES BLAIR who departed this life 
28th May 1852 aged 55 years. Also of MARY YOUNG wife of the 
above who departed this life on 22nd June 1869 aged 71 years. 
Let me die the death of the righteous and let my last end be 
like His. Numbers XXIII v10 Footstone: J.B. 1852 M.Y. 1869. 

Rosenbaum – established mid 1850s 
By 1852 there were 461 acres of vineyards in the Hunter River 
district, yielding 59,500 gallons of wine per annum.60  Wilhelm 
Rosenbaum (usually known as William) and Marie Louisa 
Rosenbaum nee Vesaka and their year old daughter, migrated 
to Australia from Hanover, Germany in 1856, 'bringing with 
them, their expertise in viticulture gained through generations 
of family involvement in vineyards and wine making'.61  They 
were believed to have had a well-established vineyard there.62  

In Port Macquarie, William and Marie had a house and vineyard 
in Lord Street. William purchased six blocks, Lots 2-7 of 
Section 40, bounded by Lord, Home, Grant and Hill Streets, 
though which Wright’s Creek ran. The Parish map shows their 
son Thomas’ name on Lot 4, Section 39, which was situated on 
the south-eastern corner of Lord and Home Streets.  

 …continuing our walk, we would come to the vineyard of the 
German People, the Rosenbaums. Such nice people. There was 
a small creek through the bottom of the Rosenbaum property 
and a little footbridge which we would cross to bring us to 
the main road to Tacking Point. 63 

Oral family history suggests that William went in search of 
gold to Wide Bay in Queensland and Nuggety Gully on the 
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Manning. However, nothing is confirmed of this and it appears 
his main occupation was viticulturalist.  

Marie Louisa died on the 18th October 1903 and her husband 
William died exactly five years later. According to the 
inscription on his headstone in Port Macquarie General 
Cemetery, William was aged 86 years and 5 months. Their son 
William Augustus Rosenbaum married Elsie May Coombes from 
the Forbes River. They bought 10 acres (4 ha) of land around 
the present Swift Street and continued the family tradition of 
successful wine growing.64 

James Butler - Coolenberg – established c1857 
On his arrival in Port Macquarie, James Butler speculated on 
many different businesses. Firstly, he opened a small furniture 
store. Next, he operated as an accredited mortician; then 
auctioneer and land agent. Finally, he established a vineyard 
where he lived on the Glebe Road. His cellars, plant and home 
were situated on his property at the corner of Hill Street and 
Old Lake Road. His vineyards were on the opposite side of 
Lake Road ‘Here he made large quantities of wine which had a 
ready sale’.65 

James was born in Hokianga, Bay of Islands (NZ) in 1828. 
Following the drowning of his father Samuel Butler in 1839, 
James’ mother Ann Butler and her children migrated to 
Sydney. James was a cabinetmaker by trade when he opened 
the furniture store in Port Macquarie. He married Ellen Blair in 
1853. His brother Samuel Butler Jnr married Ellen’s sister 
Susan Blair in 1846. 

It was in 1857 that James purchased a block of land on the 
corner of Lake Road and Hill Street and built the home 
Coolenberg that still stands on this site today. James was 
elected to the first Municipal Council in 1887, became Mayor 
in 1893, and was the first President of the Hastings District 
Agricultural and Horticultural Association.  

James sold his prosperous carpentry business to James Condon 
in 1899 and established himself as an auctioneer and 
commission agent, eventually owning a large amount of 
property both in the town and the district. In his waning 
years, James built up his vineyard and concentrated on 
breeding horses at his farm on the Manning Road.  

In the twilight of his career, James liked to go to his office 
and indulge in talking with his old friends, where, in response 
to enquiries about his doings, he often said he was “waiting 
for the call”. The call came on the 10th June 1910 and his 
headstone is still standing in the Port Macquarie General 
Cemetery next to the grave of his wife Ellen. 
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James and Ellen’s daughter Islet Florence Josephine Butler 
wrote the following in 1892 when she was 15 years old: 

The land around Port Macquarie is well adapted to wine 
growing. The chief grapes grown are the Isabella, but Mr. 
Chaumet has proved that some other grapes could be grown 
in the district, that would be more suitable for making wine. 
He and other vignerons have stamped Port Macquarie as a 
wine making district.66 

Thomas Cunning - Tacking Point - established c1857 
Thomas (Patrick) Cunning was an early vigneron in the 
Hastings with a colourful convict past. He was born in County 
Louth, Ireland circa 1816. He was convicted of manslaughter 
at the Lancaster Assizes in 1838 and received a life sentence. 
He was transported to Van Diemen’s Land in 1839.  

Thomas obtained his Ticket of Leave in 1845 and married 
Matilda Jane Nelson in Hobart in 1847. The couple had 12 
children.  

He is believed to have joined the search for gold in Victoria, 
however by December 1851 he was employed as a butcher in 
Sydney. 

Thomas Cunning purchased 40 acres (16.18 ha) of land at Port 
Macquarie from Rev William McPhee in 1857 at a purchase 
price of £106/15/9d ($213.60). The land fronted the Camden 
Haven Road just south of the junction with the road to 
Tacking Point. He established a vineyard; however, it is not 
known if it was of a commercial size. 

In 1868, Thomas purchased additional land from Chapman 
Bonner Bond of Sydney, for £50 ($100) and an additional 
conditional purchase of 50 acres (20.23 ha) in 1874; however, 
the location of these holdings is unknown. He mortgaged the 
latter to A E Pountney for £40 ($80) in 1895. Thomas died on 
22nd December 1899 at his home near Tacking Point. 

Cunning Street and Cunning Lane are reminders of the name 
of this early pioneer. 

Kingsford - Windmill Hill - established c1858 
This vineyard is believed to have been the first of the second 
wave of vineyards to have been established. It was owned by 
Edward St Aubyn Kingsford who was born in 1829 at River, 
near Dover in County Kent, England. He served an 
apprenticeship as a seaman. He migrated to Australia some 
time before 1849 as he married Susannah Kibblewhite in 
Sydney in that year. The couple are believed to have met on 
the ship Walmer Castle as they travelled to Australia. The 
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couple left soon after for San Francisco, most probably in 
search of gold, and their first child Harriett Alice Kingsford 
was born there. 

The Kingsford family returned to Australia and settled in 
Sydney and in partnership with Susannah’s brother, they 
leased an 8 acre (3.23 ha) parcel of land on the Balmain road 
with the intention of establishing a market garden.  

However, in 1856 Edward arrived in Port Macquarie and was 
employed as a boatman in the Pilot service. In 1858, on the 
retirement of the pilot J H Young, Edward assumed that 
position and retained it for the next 38 years. 

The Kingsford vineyard was believed to be a 1½ acre (.60 ha) 
block on the north-western corner of Owen and Burrawan 
Streets. Family history records suggest that the land was first 
cultivated in late 1858. This is supported by Parish maps 
identifying the Kingsford residence built on Lot 10 in Owen 
Street. No further information about this vineyard has been 
found.  

Edward purchased a further 3 blocks bounded by Hill, Lord, 
Everard (later Crisp Street) and Grant Streets (Wright’s Creek 
runs through two of the parcels). This land is near the 
vineyards owned by Thomas Rosenbaum, Matilda Clifford and 
John Condon. 

In 1882, the Kingsford family took up residence in Pacific 
Cottage in William Street. Pilot Kingsford became critically ill 
in 1894 and resigned from the service shortly before his death 
in 1896. The Owen Street cottage was advertised for sale in 
1900; however, the family stayed in the area for another two 
decades.67 

Patrick John Maher - Ashburn Hill - established c1860 
Patrick John Maher was born in County Tipperary, Ireland. He 
was married to Catherine Coffey. Their child William Maher 
was born in Port Macquarie in 1856. In 1859 he purchased two 
parcels of land, one comprising 64 acres (26 ha) and the 
second (adjoining) comprised 52 acres (21 ha) located on the 
southern side of the New England Road (now Oxley Highway) 
at the northern tip of Lake Innes: 

Having traced the birth of its formation, a more pleasant 
sight could have been seen than from a bluff, which the locals 
refer to as Maher’s Point…Stretching away to the south, Lake 
Innes must have been a magnificent stretch of fresh water in 
the years up to 1930.68 

The property was named Ashburn Hill. According to 
descendants of the Mahers, only fruit trees and grapes for 
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home consumption were grown on the farm. The NSW Land 
and Stock Owners of 1885 lists Patrick J. Maher of Ashburn 
Hill, Port Macquarie District, as having 125 acres, 20 horses, 
70 cattle and 3 pigs. 

57 year old Catherine died at Ashburn Hill on 16th February 
1870 after she was thrown from a cart. Patrick died on 15th 
June 1886 aged 75 years. Their headstones are still standing in 
the Historic Cemetery.  

The property was inherited by their sons who continued to 
work it until 1909 when it was offered for sale. 

The property was renamed Oxley Park and later occupied by 
the slaughter yards of the Hastings Meat Co and by Dr Briscoe.  
Maher Street is named after these early farmers. 

George Stickler 
Near Ashburn Hill. Grapes grown for home consumption on a 
42 acre (17 ha) selection at Lot 141. Sticklers Lane is named in 
memory of this early family. No more information has been 
identified about this property. 

George Francis - Douglas Vale - established early 
1860s 
George Francis was born at Maldon, Essex, England, the son of 
a farmer. He was only 14 years old in 1836 when the first 
vineyard was planted in Port Macquarie. He joined the 
Merchant Navy as an apprentice on board the Peter and Jane, 
then shipped on the whaling vessel Lady Jane. This proved a 
disastrous voyage as many of the crew died from scurvy, 
hunger and cold when the vessel was ice-bound for 10 months.  

George Francis came to New South Wales in 1844 and after 
spending 18 months in the Upper Hunter, came to Port 
Macquarie in 1846, where he planted a vineyard on land 
belonging to the late Major Innes.  After three years he left 
for Adelaide for a short time, but returned to Port Macquarie 
that same year and left for California to go to the San 
Francisco diggings where he arrived in 1850.  

He was unsuccessful and being in poor health he decided to 
return to Port where he had left his wife Margaret (nee 
Douglas and widow of Mr Dodds), their daughter Margaret 
Francis Jnr and Margaret’s two children from her previous 
marriage – George Douglas and May Dodds. 

He returned by the barque Rosetta Joseph which was wrecked 
on the Elizabeth reef near Lord Howe Island, 400 miles (644 
kms) east of Port Macquarie. 

Again, George survived and reached the coast near Port 
Macquarie. The 48 crew and passengers had been in the small 
lifeboats for 8½ days, having only a small quantity of food and 
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water served out each day. According to the Port Macquarie 
News, ‘Mrs Francis was surprised to see her husband land from 
one of the boats’.69  

He stayed in Port Macquarie until gold was discovered in New 
South Wales, and in November 1851 he left for the Braidwood 
diggings. There he met with modest success and returned to 
Port Macquarie with enough money to purchase a small area of 
land on the present Oxley Highway.  

 

George Francis, Vigneron 
Image courtesy of Port Macquarie Historical Society Inc. 

The land comprised four parcels totalling 226 acres (31 ha), 
just beyond the town limits. It was bounded on the south by 
the Manning Road (named the Oxley Highway), on the east by 
the unalienated land now bounded by Findley Street, on the 
west by the unformed Widderson Street and on the north by 
part of the boundary of J Gaul’s property and a frontage to 
Macleay River/Kempsey Road (now Hastings River Drive). 

In 1862 he commenced to establish the vineyard on the 
property he named Douglas Vale after his wife, widow 
Margaret Dodds nee Douglas. 

The family built a slab hut from pit-sawn timber with a shingle 
roof, in addition to a large cellar and shed, and they occupied 
this dwelling from July 1862. 
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The original house still stands and is known as Douglas Vale. It 
is often open to the public and is an excellent example of the 
type of modest dwelling built in this area during that era, that 
is, functional and without decoration. Douglas Vale houses an 
interesting historical collection of objects and documents 
including a journal, known as ‘The Book’ written by Margaret 
Wilson. It records many of the workers employed at Douglas 
Vale during picking operations. Among these are mentioned:  

Harry McLean, Percy Stewart, and ‘young Kenny’, who were 
paid two Shillings for a full day’s work in the vineyard picking 
grapes, the treaders (those who stood in the vats and trod 
the juice from the grapes), were paid four shillings a day, 
while the top pay went to the duck-hoers, with five shillings a 
day for labouring in the sun. At the same time, the results of 
the labours produced five shillings a gallon for wine sold in 
bulk lots, but bottles were much more expensive. The first 
vintage of 750 gallons in 1867 quickly grew to 1000 gallons in 
1868, and by 1873, the figure had grown to 2000 gallons, 
quite a good profit for the outlay involved. However, the 
largest vintage came in 1877, when after three weeks of 
picking and treading, 3200 gallons of wine were produced, 
which proved to be the biggest from all the 51 years of its 
existence. 70 

Also recorded in Margaret’s journal is the wine making process 
used by the Wilsons at Douglas Vale and the time of the year 
it occurred: 

March 22nd commenced to sugar the wine (75 pounds to the 
hogshead) 

March 24th finished sugaring the wine 

May 17th bunged the wine up 

August 21st began to rack the wines 

August 23rd finished racking the wine71 

By concentrating on the production of Isabella grapes, he 
developed one of the many vineyards in the district. His wines 
were exhibited at Bordeaux at the Colonial and Indian 
Exhibition, London, and at Amsterdam and Calcutta where he 
won medals and commendations. 

The Norfolk Pines which marked the carriage entrance to 
Douglas Vale were planted in 1868 by George Francis, 
Margaret and Elizabeth Dodds, Mrs G Dodds, M Wilson N 
Wilson, Isabella and Douglas Dodds, Mrs Francis, Mrs Wilson 
and George and May Dodds. They are still there today. 

The daughter of George and Margaret Francis - Margaret 
Francis Jnr married Napoleon Wilson on 16th February 1840 at 
St Thomas Church Port Macquarie.  Napoleon was the son of 
Henry Louis Wilson and Elizabeth Wilson nee Reed and was 
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born at Glengarry, Rollands Plains in 1840.  On the death of 
George Francis (1898), Douglas Vale passed to Margaret and 
Napoleon. 

Through his long association with his father-in-law, Napoleon 
Wilson maintained the high standard the vineyard enjoyed. 
Their daughter Margaret Esther Isabel “Ethel” Wilson married 
Ernest Dick in whose family Douglas Vale remained until 1993.  

Napoleon Wilson planted a new vineyard about 1881 behind 
the house; about 20 feet lower than the previous vineyard. 
They sold their wine locally, to the New England and further 
afield to Sydney, which was their main market. Wine was 
made at Douglas Vale until 1919 when its cessation was 
brought about by the general economic depression during and 
after the First World War.72  Grapes from Douglas Vale were 
still being sold locally for jam-making in the early 1950s.73 

In the Anglican Section of the Port Macquarie General 
Cemetery there is a family plot with shared white marble 
headstone: 

In Loving Memory of 

GEORGE FRANCIS died Dec. 4. 1898 aged 87 years. 

MARGARET FRANCIS died Aug. 17. 1878 aged 78 years. 

NAPOLEON WILSON died Nov. 25. 1899 aged 59 years. 

MARGARET WILSON died Dec. 22. 1932 aged 92 years. 

Also ELIZABETH DODDS died May 20.1933 aged 70 years. 

 

Westport Primary and High Schools now occupy land which was 
part of the original 226 acre (70.38 ha) parcel purchased, and 
where once the cellars and appurtenances used in viticulture 
were located.74  

Only 3.08 ha of the original property is left today and the 
historic vineyard is currently under the care of the Douglas 
Vale Conservation Group Inc. The story of the contemporary 
Douglas Vale vineyard starts on page 293. 

                                             
72 Howell 1978, p5 
73 Ibid. 
74 Ibid. 
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John Fenn - Fernhill - established c1865 
Twenty-one year old John Joseph Fenn arrived in Sydney in 
1862. Shortly afterwards he came to Port Macquarie where he 
purchased 10 acres fronting Old Lake Road, just east of the 
racecourse reserve. He named the property Fernhill and 
established a vineyard. By 1867, many people were 
speculating on the wine industry and the landscape around 
Port Macquarie was being transformed into vineyards. 

The adjoining land was owned by J Rudder, James Butler and 
Thomas Platt. In 1872 John Joseph Fenn married Mary Jane 
Platt nee Fox, the widow of John Platt of Port Macquarie, 
whom she had married in Beechworth, Victoria in 1856.75   

Mary Janee, born in Dublin, was already mother of six children 
aged 3-14 years. She and John had two children – Edwin 
George Fenn born in 1872 and Alice Emmeline Fenn born in 
1875. Fenn later acquired more land from John Platt’s estate. 

Fernhill was a very successful vineyard yielding about 2,000 
gallons of wine each year due to the excellent soil and 
drainage on the sloping site.  

Fenn had no previous knowledge of viticulture; however, he 
won medals at the Sydney Exhibition in 1879 and also at the 
Melbourne Exhibition in 1880-1881. These successes were 
mentioned in the Masonic Review of July 12th 1881 which read: 

It will be recollected that at the New South Wales 
International Exhibition, Brother J. J. Fenn of Fernhill 
vineyard received the medal and certificate of excellence for 
his wine made from his Full Red Isabella grape. Our worthy 
brother, we are pleased to know, has just received similar 
awards from the Victorian Exhibition for another sample of 
the same popular wine …. 

Then again: 

We have seen a photo of the certificate of award granted to 
Mr. Fenn of Fernhill vineyard for the excellence of the wines 
by him. He has also received a medal which is a beautiful 
work of art and is the only prize awarded for wines in this 
Electorate. 

In 1882, Port Macquarie News reported that Port Macquarie 
wines had been highly commended at Bordeaux. George 
Francis of Douglas Vale and John Fenn of Fernhill were praised 
on their enterprising spirit in bringing local wines to the 
attention of the world market which had been dominated by 
French and German wines for centuries. Australia was 
beginning to be noticed as a burgeoning wine producing nation 
with New South Wales at the forefront of this push.76 

                                             
75 Howell 1978, p4 
76 Port Macquarie News – 14 July, 1882 quoted in Howell 1978, p4 
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The publication Men of Mark included the following: 

Mr Fenn has erected a good dwelling house, as well as an 
extensive cellar and has a large plant for the production of 
wine of the best quality. As a citizen, he has done much good 
for the northern district.77 

John Joseph Fenn died at Fernhill on 8th March 1883 aged 41 
years and Mary Fenn took over the management of the 
vineyard. 

In the NSW Land and Stock Owners 1885 return, Mrs Mary Fenn 
of Port Macquarie had 661-acres, 6 horses, 16 cattle and 3 
pigs. 

Mary died at 57 years of age ‘after a lifetime of devotion to 
her two families and the management of the properties of 
both her husbands, Mary Fenn died on the 24th November, 
1895’.78 

Five years after Mary’s death, son Edwin George Fenn 
advertised the ‘sale or lease of the vineyard, in full crop’. 

There were no buyers and the whole wine industry in the 
Hastings was facing a similar fate. Four years later, however, 
Fernhill met with its final demise when a fire destroyed the 
property: 

On returning home from town that night, the 14th November, 
they found the place in ashes – the cellar had been full of 
wine. The total loss of the buildings and contents was £500 
and were only partially insured.79 

The name Fenn disappeared from the electoral rolls in 1994 
and the site of the vineyard is now used as Port Macquarie’s 
Industrial Estate. In 1993, Peter Flanagan opened a tavern in 
Jindalee Road named Fernhill Tavern, thus perpetuating the 
name of the early vineyard and the history of the area. 

Thomas Platt - Woodgrove - established late 1860s 
Thomas Platt was born in Liverpool, England, and came to 
New South Wales in search of gold in 1851, proceeding to the 
diggings in Ballarat, Victoria. He earned enough to continue 
his search on other Victorian fields and later moving to the 
diggings in New Zealand. Here he met Catherine Holyoake at 
Riwaka Plains in the North Island.  

The couple were married in Sydney in 1864 and their first two 
children were born there - Thomas Worthington Platt in 1865 
and Mary Platt in 1866. Here they received word of the big 
gold strike in Bendigo, Victoria and they travelled there to 
seek their fortune.  

                                             
77 Quoted in Men of Mark 
78 Symonds, Ian. Nd. The Vignerons of Port Macquarie 
79 Ibid. 
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The Men of Mark wrote that: 

… there met with excellent success, so much so that he was 
able to realise a good sum of money with which he came to 
Port Macquarie and purchased there about 100 acres of land. 
Having cleared and fenced the land, he erected a dwelling 
house, and as he saw that the soil was well suited for vine-
growing, he constructed wine cellars and erected all the plant 
necessary for the production of wine. In 1870 he had planted 
about eight acres of vines, from which he has continued to 
produce from 3000 to 3500 gallons of wine annually. The 
variety of grape which he grows there is the well-known and 
fruitful Isabella, which returns a large and generous crop. 
The soil of the vineyard is red chocolate, and the excellence 
of the wine produced is established, as it has taken many 
prized at different exhibitions. 

The Woodgrove vineyard was situated one block removed from 
Fernhill on the northern side of Old Lake Road. Today this 
area is located between Fernhill Road and Acacia Avenue and 
between Jindalee Road and Blackbutt Road. The area was 
named Sandy Flat in the 1860s. 

Platt cleared and fenced the land and erected a dwelling, 
constructed wine cellars and built the plant necessary for the 
production of wine.  

During two visits, the first in 1930 and the second in 1962, a 
descendant of the Platt’s, John Spooner, described the 
Woodgrove property as: 

It could be identified then by two large Norfolk pines which 
had stood in front of the house, one of which had been struck 
by lightning and still stood. Some old grapevines were still in 
evidence and there were some indications of the foundations 
of the house, together with an old stone well. On my most 
recent visit about 1962, I located the old well behind an 
outbuilding at the back of the house on the left hand side of 
Kent Street.80 

John Platt was the first secretary of the Agricultural and 
Horticultural Association in Port Macquarie, a member of the 
Land Board and a director of a company which investigated 
the potential for copper mining at Tacking Point. 

At its peak, ‘Woodgrove’ was bottling 3500 gallons of wine 
each season, greater than Douglas Vale, but unfortunately 
there is little extant documentation available on the 
production over a period of years. In the Government Gazette 
of 1882 (page 1992), Thomas was granted a licence to distil 
his own brandy from wine, thus widening his marketing 
products, although this would have entailed some additional 
expense in purchasing the necessary equipment and providing 
the appropriate housing. The return from the vineyard must 
have begun to decrease about 1888, as in that year, Thomas 

                                             
80 Spooner, John. After 1962. Memoirs. Quoted in Symonds, Ian. Nd. The Vignerons of 
Port Macquarie 
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was granted an auctioneer’s licence for Port Macquarie. The 
first intimation that the family had moved was a notice in the 
Port Macquarie News of 9th December 1901 under the heading 
of tenders:- 

‘Tenders are invited for the purchase of the building material 
in cottage and sheds on the land next to Mr. E. G. Fenn’s 
property and previously occupied by Mr. Thomas Platt. The 
lowest or any tender not necessarily accepted. Tenders close 
Thursday 14th inst. at noon. 

James Butler, Agent’81 

Thomas and Catherine left Port Macquarie about 1889 when a 
disease of the grape vines brought hard times. They returned 
to Sydney and Thomas opened a Commission Agents business 
in Sussex Street. 

Interestingly, this is the only mention of the dreaded 
phylloxera disease in the Hastings, but it is doubtful that the 
infection was isolated to this vineyard. (See page 66  for more 
information on the grapevine infection.) 

Thomas and Catherine’s 16-year-old son Walter Woodgrove 
Platt remained to manage the Woodgrove vineyard and winery 
and some wine did reach the market in Sydney. This was sold 
at his mother Catherine’s shop at Waverley. Thomas Platt died 
in 1906 and Catherine in 1939 in Sydney. 

George and Eva Marie Schweicker - Lake Road – 
established before 1869 
The Schweicker family had a vineyard on the opposite corner 
of Savoy and Lake Road to James Blair. Johann George Martin 
Schweicker (known as George) was born at Oetringen, 
Germany in 1818 and he and his wife Eva Marie Schweicker 
and their three children (Heinrich, Frederick and Charles) 
migrated to Australia in 1855. Their fourth child George was 
born in Port Macquarie the following year, followed by Marie 
(b1858) and August (b1862).  

The vineyard in Lake Road was established before 1869.  

Eva died on 5th January 1877 in Port Macquarie after three of 
her sons had predeceased her.  

George died on 11th July 1905 and at the age of 88 years, was 
one of the oldest residents in Port Macquarie. He was survived 
by only two children – sons August Schweicker and Senior 
Constable Heinrich (Henry) Schweicker. 

A codicil to George’s will indicates that he did not have a good 
relationship with his neighbour James Blair: 

But I declare that with respect to all and any of my real 
estate so devised to my said son (August Schweicker) that a 

                                             
81 Port Macquarie News 9th December, 1901. Quoted by Symonds, Ian 
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condition of such devise is that he shall not sell or in any way 
dispose of the whole or any portion of my said Real estate to 
James Blair of Port Macquarie aforesaid saddler or to any of 
the family of the said James Blair. 82 

Wilson family - Willesbro - established late 1860s 
Late in 1867, the Wilson family moved to Willesbro on the 
Wilson River, previously the property of W G and G I Scott 
(originally a grant to William Gorham, which, with the 
adjoining land of his cousin William Henry Freeman, was the 
site of the first sugar mill). 

It is probable that T. G. Wilson grew grapes on his new 
property, but it is doubtful if this would have been in 
commercial quantities. When he and his wife retired to live in 
Port Macquarie at ‘Beach House’, on the waterfront near the 
Royal Hotel, it seems that the eldest son, George John took 
over the management of ‘Willesbro’ and the Wilson family 
history classifies him as a grazier and vigneron. Thomas and 
Ellen Wilson left Port Macquarie late in 1880 to go to their 
daughter in Armidale and it was there that Thomas George 
Wilson died on the 15th January 1883, while Ellen departed 
this world at ‘Willesbro’ on the 10th March 1886.83 

Note 1: The Wilson family cannot confirm that T G Wilson 
grew grapes at Willesbro, although he certainly had a vineyard 
at Clifton in Port Macquarie 

Note 2:  Ellen Wilson died at Port Macquarie not Willesbro on 
10th March 1887, not 1886. 

For more information on the Wilson family and Willesbro, see 
story starting on page 77. 

Robert and Emma Hollis - late 1860s 
Another very small vineyard was that of Robert Hollis and was 
believed to have been located between Church and William 
Streets and bounded by Munster and Grant Streets.  

Robert was born in Buckinghamshire, England in 1838 and was 
the son of early Kindee pioneers Newman and Martha Hollis.  

For many years he helped his father as a teamster and joined 
the search for gold without success. He married Emma (Sally) 
Dungate in 1860. The couple later moved to Port Macquarie 
where they had ‘a house and land on the Tacking Point Road’.  

It is believed that the Hollis’ also grew fruit and vegetables 
and Robert was believed to be the first to ‘demonstrate that 
pineapples could be grown near the sea in this district’. 

                                             
82 Symonds, Ian 
83 Symonds, Ian. Nd. The Vignerons of Port Macquarie. PMHS Inc 
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Robert died on 24th May 1913 and his wife Emma moved to 
Sydney.84  In the NSW BDM Death Index there is a listing for 
Emma Hollis nee Dungate, aged 87, registered at Walcha in 
1916. 

John Condon – established c1869 
John Condon owned five blocks bounded by Hill, Granite & 
Savoy Streets, totalling 27 acres (10.92 ha). Savoy Street was 
described as a ‘lantana strewn track’ in those days. John is 
believed to have told the News about an incident involving his 
two sons being ‘thrown out of their horse and cart due to the 
rough nature of the track’. John owned another 3 acre (1.21 
ha) block in Granite Street. 

John was born in County Cork, Ireland and he migrated to 
Australia in 1857, aged 20, following the death of both his 
parents. He arrived in Port Macquarie shortly afterwards and 
was employed as a member of the Pilot Crew. 

He married Catherine Wooderson in 1863 and the couple had 
eleven children. John was listed in the 1869 electoral roll as a 
‘freeholder’ of land in the town and it is assumed that he 
began his vineyard at this time. The next available records 
about his vineyard are in 1882, when he renewed his wine 
license. 

In the late 1890s, he purchased the old Macquarie New Inn in 
Horton Street and while it was being demolished and rebuilt, 
the Condon family moved into Tozer’s Terrace in Horton 
Street.  

 
Tozer’s Terrace, Horton Street, built in the 1850s.  The lower level contained 

shops and had an archway leading to stables in the backyard. The upper level 
contained living quarters. The site is now occupied by the Commonwealth 

Bank which purchased it in 1951. 
Photo courtesy of Port Macquarie Historical Society Inc. 

                                             
84 Symonds, Ian 
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In 1895, John obtained a license for the Commercial Hotel 
(later the Innes Tavern) and the family relocated to the new 
premises.  

The vineyard was still producing wine at this time which was 
sold through the hotel. John annually renewed his wine 
license. 

Catherine died in Port Macquarie in 1900 and John left Port 
Macquarie for Sydney in March 1905. John died at Randwick 
three years later. Part of the Condon estate is now used as 
Bellangry Park bounded by Lake Road and Pappinbarra Parade. 
This was previously used as a reserve for gravel. 

Maude Clifford - Flynns Beach Area – c1870s 
The property was offered for sale in 1894 and was described 
as ‘Mrs. Clifford’s Tacking Point Road, adjoining J E Flynn’s 
land, with a cottage and a small vineyard’.85 

These blocks were bounded by Lord, Home, Owen and Everard 
Streets (just north of Roto House). Her other neighbours were 
Rosenbaum, Kinsford and Schweicker. 

George Clifford from St Helena Island was a warden at the old 
gaol in Port Macquarie from approximately 1865 to 1873.  

In 1875 he married Maude Marion Branch at St Thomas’ and 
the couple had one child, Paul Clifford, born the following 
year. It appears that the family moved from Port Macquarie 
following the closure of the goal.86 

Henry George Hoare – established c1875 
Henry George Hoare was born in Southwark, London in 1812, 
and came to Port Macquarie in August 1875 when he married 
Alice Blair, the daughter of James Blair, who had land 
adjacent to Henry’s younger brother John Hoare. Henry is 
known to have been a vigneron in Port Macquarie; however, it 
is unknown if he cultivated the land of his brother John or 
some of Alice’s property. 

Henry died in Glebe Road in 1888. His given name is spelt 
‘Henery’ on his headstone in Port Macquarie General 
Cemetery. 

John Bartholomew Hoare owned land on Lake Road between 
James Butler’s Coolenberg and James Blair’s block on the 
corner of Savoy Street and Lake Road. Hoare was born in 
London c1819. He married in Sydney in 1853 and came to Port 
Macquarie soon after to open a store. It is not known if this 
land was used as a vineyard. 
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Between Coolenberg and George Schweicker’s vineyards was a 
block of land owned by Dr Christian Ulrich Detlef Schrader. 
Again, it is not known if this was used as a vineyard. In later 
years, Jane Mary Nunn nee Blair built a cottage on this land. 
Dr Schrader came from Denmark with his wife and five 
children and their daughter Caroline Catherine was born in 
Port Macquarie in 1856, followed by another daughter in 1858 
and twins in 1860. 

Alexander Blair 
Owned two blocks next to George Schweicker. 

Patrick Welsh - established c1877 
Patrick Welsh had two blocks fronting Granite Street, both of 
which were later sold to John Condon. Patrick was born in 
County Tipperary, Ireland in 1838. He married Bridget Kenny 
in 1868 in Port Macquarie. He is listed as a teamster living in 
Lord Street.  

On 31st August 1877, Patrick was gazetted as the licensee of 
the Commercial Hotel, along with licenses for bagatelle87, 
wine, cider and perry88. The 1878 Sands Directory listed him 
as a farmer at Tacking Point.  

Little is known of his vigneron activities; however, he owned 
land which was situated in the heart of the wine growing area. 
His land was situated either side of Granite Street between 
Savoy and the extended Everard Streets and the entire Section 
59, (minus a small reserve), bounded by Granite, Savoy, Lord 
and Owen Streets. 

It is believed that he resided at his 40 acre property at 
Tacking Point near the present golf course (Portion 196, Parish 
of Macquarie). The Centenary issue of the Port Macquarie 
News recorded that: 

The famous clump of bamboo at the Port Macquarie Golf Club 
is also experiencing its centenary. The bamboo was planted 
around about the same time as the ‘News’ was founded in 
1882. Patrick Welsh and his wife Bridget lived in a cottage, 
which stood beside the bamboo; a daughter, Honora, was 
born on the golf course. Waring, Welsh, Absalom, McInherney 
and Pim families lived in the cottage by the bamboo. Patrick 
Welsh planted the bamboo as a windbreak; Jonas Absalom 
planted the Norfolk Island pine (now lopped).89 

Patrick also acquired some of the land of his father-in-law 
Patrick Kenny at Tacking Point, approximately 105 acres 
(42.42 ha), situated closer to the township. It is not known 

                                             
87 Bagatelle is a game in which small balls are struck into numbered holes on board with 
semicircular end; Oxford Dictionary 
88 Perry is a drink, like cider, made of fermented pears; Oxford Dictionary 
89 Centenary Issue of the Port Macquarie News (1882-1982), “Centenary For Bamboos” 



Harvesting the Hastings 

 54 

whether this land was used for grape cultivation. It seems 
more likely that it was dairying. 

He is listed in the 1885 NSW Land and Stock Owners return 
with 100 acres (40.40 ha) at Tacking Point – 6 horses, 40 cattle 
and 46 pigs. 

Patrick Welsh died on 12th December 1900 and his wife Bridget 
died on 2nd October 1925. They are both buried in the Roman 
Catholic section of Port Macquarie General Cemetery. 

Also at Tacking Point near the present Golf Course, was 
another large and successful vineyard still remembered by the 
local people; that of the Absalom family.90   

John Platt - Hampton Court - established c1881 
John Thomas Platt, the son of John Platt (elder brother of 
Thomas) and Mary nee Fox, was born in Port Macquarie in 
1858. He was educated here, working with his people for the 
next twenty-three years.91 

In 1881 John Thomas Platt, purchased about 13 acres of land 
where he planted 8 acres with Isabella grapes which he 
trellised to a very large extent. This property he called 
Hampton Court where he built a substantial dwelling, cellars 
and plant for the production of wine. The yield from this 
vineyard averaged 400 gallons per acre i.e. from 3,000 to 
3,500 gallons of wine annually.92   

In 1884 John Thomas Platt married Sarah Ann Warren. Their 
first two children were: Sarah Jane Platt (b1885 Fernhill); 
Alice May Platt (b1888 Hampton Court). There is a reference 
to two more of their children in a book by H Rae Young of 
Grantham: 

…across the road near Douglas Vale was where the Platts 
lived. Ivy Platt taught music and her brother had a good 
voice.93 

In 1888, John Thomas advertised that Hampton Court was 
available for lease and he withdrew his application for a 
colonial wine license shortly beforehand.94   

It was advertised again in 1899: 

…for lease or on easy terms – two miles from Port Macquarie 
on the New England Road, comprising 12 acres;  two acres 
vineyard in full bearing, one acre adjoining the vineyards 
under cultivation, remainder of property partly cleared, 

                                             
90 Howell 1978, p8 
91 Ibid., p6 
92 Ibid., & Symonds, Ian 
93 Young, H. Rae. Memoirs quoted in Symonds, Ian. Nd. The Vignerons of Port 
Macquarie 
94 Port Macquarie News. 1st December, 1888. Quoted in Symonds, Ian. Nd. The 
Vignerons of Port Macquarie 
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substantial four roomed cottage with verandah attached, 
wine cellar.95 

John Thomas Platt died near Port Macquarie on the 24th July 
the following year [1900]. He was 42 years old, the same age 
his father had been at the time of his death in 1870, when 
John Thomas was only 12 years of age. 

Velrose - established before 1882 
Little is known of the Velrose vineyard and the Veron family 
who established and ran it; however, it appears to have been 
a commercial vineyard.  

It was situated south of Coolenberg along Old Lake Road, 
branching off at Ocean Drive on a road called Barley Corn 
Road (land presently occupied by St. Agnes Village). It 
belonged to Eugene Marie Veron and his wife Elizabeth Veron 
nee Banks.  

Eugene was born in Little Brittany, France in 1856 and he 
married Elizabeth Banks in Sydney in 1879 at the age of 23. 
The couple were known to be living in Port Macquarie the 
following year because they are recorded as one of the first 
customers of the Port Macquarie branch of the Bank of New 
South Wales when it opened in 1880. In addition, their 
daughter Amy Elizabeth Veron was born in Horton Street on 
12th December 1880. Two more children were born at Velrose 
vineyard – Robert S Veron in 1882 and Ada H Veron in 1884.  

The family relocated to Goulburn shortly after and there is a 
record of Eugene Veron Jnr born there in 1886.96 

John Ruthven - Arncliffe - established mid 1880s 
Arncliffe was one of the later vineyards to be developed in 
Port Macquarie, comprising 8 acres (3.23 ha) and bounded by 
Hill, Owen, Cross and Mill Streets (Mill Street is now Pacific 
Drive), with two further blocks facing Everard and Mill Streets 
totalling 5 acres (2.02 ha).  

Arncliffe was originally purchased by John Lowry Ruthven and 
should not be confused with a much earlier property of the 
same name in Burrawan Street and owned by Rev Father 
O’Quinlivan. 

The Ruthven’s built a house on the property about 1883. Ten 
years later, it was described as: 

…commanding charming views of both mountains and ocean. 
The residence erected about 1883, contains thirteen spacious 

                                             
95 Port Macquarie News. 1899. Quoted in Symonds, Ian. Nd. The Vignerons of Port 
Macquarie 
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rooms, a hall, verandahs ten feet wide and a six-roomed 
kitchen at the back.97 

At that time, the land contained an area of 23 acres 3 roods 4 
perches (9.30 ha), an estimated 10 acres 3 roods 4 perches 
larger (4.04 ha)  than his original holding, indicating additional 
purchase(s) over the previous decade.  

Another local vigneron, Albert Judd and his brother Gale Judd, 
brought a claim against Ruthven before the local court for 
wages for cutting down trees on Arncliffe in 1888 so that 
Ruthven ‘could see Point Plomer from his residence’. 

Arncliff was originally mortgaged to the Bank of New South 
Wales and Ruthven was declared bankrupt in 1893, forcing its 
sale.  

The property was purchased by Stewart Wright. In 1909, it was 
again offered for sale and purchased by H J Perrett.  

In 1911 Arncliffe was described as: 

Arncliffe – the property is picturesquely situated on the 
coastline to the south east of Port Macquarie and the 
eminence on which the house stands, provides an elevated 
and enchanting view of the ocean and landscape;  the 
amphitheatre of hills to the west forming a delightful view 
and this beautiful outlook is intensified by an occasional 
glimpse of the Hastings River as it winds its way from the 
distant mountains to the ocean.  

The passing this exceedingly well-situated property into the 
hands of the present owner, H. J. Perrett has been the means 
of providing an object lesson in the productiveness of its red-
chocolate loam, and demonstrating beyond question the 
capabilities of the soil to produce to perfection, both 
vegetables and fruits and this without artificial manures. It is 
less than two years since Mr. Perrett conceived the idea of 
turning waste space to more profitable account than lantana 
growing and he has been eminently successful in his plan, the 
400 banana trees, now flourishing in the garden, give 
unmistakable evidence of the suitability of the situation and 
soil for their growth. And a fine bed of cauliflowers go to 
make up a picture of interest and to prompt a word of 
commendation for the foresight and industry of a practical 
mind.98 

The property changed hands a few times over the next half-
century and the only evidence of its existence today is in the 
naming of Arncliffe Avenue, located near the site of Ruthven’s 
vineyard. 
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98 Port Macquarie News 17th June 1911. quoted by Symonds, Ian 
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Peter Chaumet - Hastings Villa - established late 1880s 
It is believed that Peter Chaumet had a vineyard called 
Hastings Villa at or near Thrumster on the Oxley Highway. 
However, the details of his vineyard and life are very sketchy, 
but nonetheless verify his existence. 

The first mention of him in the district occurs in an 
advertisement in the Port Macquarie News where he advises 
the public of his intention to conduct classes in French. 

In 1889 he sued Thomas Hall for damages to his property, but 
no mention is made of its locality, although there is the 
possibility that the two were adjacent to each other.  

A wine licence was issued (or renewed) to him on the 15th July 
1893, but by the next year he was leaving the area, the 
following advertisement on the 14th April 1894 telling the sad 
story:- 

 P. Chaumet of Hastings Villa Vineyard, begs to thank the 
friends and customers who have assisted him in the past and 
to tender them a kindly farewell on leaving the district.99 

It is possible that the vineyard described here is the old 
vineyard planted by Peter Chaumet: 

‘Thrumster’, owned by Major Innes and named after his home 
at Caithness, Scotland, was in later years occupied by Mr. 
Palmer as an ‘Accommodation House’. Because it was half 
way between Port Macquarie and Wauchope it became known 
as ‘Half Way House’ where travellers spent the night. Around 
the house was a vineyard.100 

Gaul - Rosevale 
Thomas Gaul was born at Tallough, County Waterford, Ireland. 
He and his wife Ellen Gaul nee Jordon and their children 
migrated to Australia in 1840. They spent 3 years working in 
Sydney before moving to Port Macquarie where Thomas 
managed a tannery for Mr McGuiness and carried out his trade 
of boot maker. The family lived in a small cottage near the 
tannery (the current site of the El Paso Motel) in Clarence 
Street.101   

Their son James Gaul was only seven when he came to 
Australia. James was educated at the school on ‘Gaol Hill’ at 
the eastern end of Clarence Street and learned his father’s 
trade as boot maker. When he was 18, he went to the Turon 
diggings in search of gold, but was unsuccessful. He moved to 
Tamworth, but soon returned to Port Macquarie to carry out 
business in a shop adjoining Tozer Terraces as boot maker. 
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In 1858 he married Hephzibah Argent (born Stanbourne, 
Essex); however, she died in childbirth 5 years later. James 
then married Tamar Wilson, fathering 13 children in all. 

James purchased three blocks of land in Blackmans Point Road 
(Hastings River Drive), situated on the western boundary of 
Douglas Vale (between the now Widderson Street and Clifton 
Drive). It is presumed that he cultivated a vineyard there, 
although there is no evidence to confirm that he grew grapes 
on a commercial scale.  

There is an entry in the 1885 NSW Land and Stock Owners 
Return for James Gaul, Port Macquarie – he had 25 acres 
(10.11 ha), 2 horses, 15 cattle. 

James sold this land in 1901.102  He died on 13th October 1913 
and is buried in the Church of England section at Port 
Macquarie General Cemetery. 

Wesley - Nobby’s Beach 
Edward Wesley, his wife Hephzibah Wesley nee Nash/Mash and 
their three children migrated to Australia from Suffolk, 
England in 1856. Edward was employed as a groom, gardener 
and bushworker for Major Innes until Innes’ death in 1857.  

The Wesley’s moved into a house in William Street, opposite 
the Presbyterian manse, where their son William Wesley was 
born in 1862.  

When William ‘Willie’ was only 16 or 17 he moved out of the 
family home and ‘went to live at Nobby’s where he built 
himself a small house near the old shelter shed and lived in it 
for years.’ 

An old friend of his, Nancy Davidson, recalls: 

Mrs Wesley was a splendid midwife and in this capacity, 
brought me into the world when my parents lived in the 
manse – a son, Willie was aged 18 years when I was six. I met 
him for the first time when he called on father [A. E. 
Pountney] to swap a pair of guinea fowls. It seems that on the 
last day of the Port Macquarie Show, father retrieved his pair 
after winning first prize in that  section;  but according to 
Willie, he was given back the wrong pair – both hens – one 
belonging to Willie, who wanted it back for mating. I got to 
know Willie quite well some years later when he operated 
Wesley’s Gardens and Caravan Park, which covered an area 
from the end of Lovers Walk to Ocean Street. Wesley’s 
became quite a showpiece. 

It is believed the land was bounded by the present Swift 
Street, Sunnyside Crescent and Pacific Drive.103   

                                             
102 Symonds, Ian 
103 Kennedy, Stewart. 1964. Obituary. Helen Wesley 
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The Wesley’s camping ground at Nobby’s from about 1920-45 
was a popular holiday retreat for Wauchope families, the 
garden and tropical fruits grown, being a major attraction: 

All who came to Port Macquarie as I remember – the years 
1920-45, made a point of visiting Mr. Wesley’s gardens at 
Nobby’s where plants and flowers from all over the world 
were growing – particularly many of the rare wild flowers and 
shrubs of Australia. To those interested in flowers, there was 
no greater delight than to see “Willie” Wesley walk through 
his garden bending here, picking there, and after a seemingly 
leisurely stroll, and one magnificently arranged bunch of 
flowers – evidently the unseen gift of those who live close to 
their gardens. 

‘Willie’ Wesley’s life was gardening and flowers and those 
who were privileged to be in a picnic party or bush walk 
organized by Mr. Wesley, marvelled at his keen bushmanship 
and his unbounded knowledge of nature and its creatures. His 
ability in the realms of natural flora and fauna were a gift 
which he used to illustrate and protect; never to destroy. He 
was deservedly known as the town’s gardening and pruning 
expert.104 

The following is a reference to his vineyard: 

Willie will best be remembered by his beautiful gardens 
where many plants, rare to Port Macquarie could be found 
and very few visitors to Port Macquarie went away without 
seeing them. I remember best, the beautiful grapes from his 
vineyard. We thought nothing of wheeling a pram from 
Westport on Sunday afternoon, buying a bucket of grapes 
from his vineyard and after a few spells on the road, not 
many grapes reached home.105 

In 1913, William Wesley visited the Royal Horticultural Show 
at Chelsea and visited Kew Gardens to see some of the English 
floricultural exhibitions. William met Helen Gordon on this 
visit and the couple married in 1917. Helen died in 1964. 

Albert Judd - established late 1880s 
Albert Judd and Linda Judd nee Shears migrated to Australia 
from Winterbourne, England in 1884. He worked for John 
Lowry Ruthven before moving to Port Macquarie. The Judd’s 
had land on the south-eastern corner of Grant and Home 
Streets, another parcel in Lord Street and another 40 acre 
block at Beechwood. 

The family lived in a cottage ‘on the Tacking Point Road’, 
however, it is believed they moved to the Beechwood 
property. Their only son, 18 year old Albert Henry Judd, died 
on 17th May 1909 and there is a headstone for him in the 
Church of England section at Beechwood Cemetery.  

                                             
104 Kennedy, Stewart 
105 McLaren, Mary 
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It is not known if the vineyard was on their Lord Street 
property or on the Tacking Point Road. Albert died on 16th 
June 1945, aged 85, and Linda died on 18th September 1953, 
aged 91 years. They are buried together in Port Macquarie 
General Cemetery. 

John Flynn - Roto - established c1890 
John Edmund Flynn was born in Redfern, NSW in 1854. He 
qualified as a surveyor and was appointed to the Lands 
Department in Sydney before being transferred to Grafton in 
1883.  

He married Jessie Louisa McDougall in 1884 and the couple 
moved to Port Macquarie in 1885. They rented half a house 
from Mrs Becke, then lived in Pacific Cottage, the house 
designated for the use of Pilot Kingsford in Owen Street. 

Flynn worked as a consultant surveyor in the Hastings area for 
many years. In 1889 he purchased 20 acres (8.09 ha) on the 
Tacking Point Road (now Kennedy Drive) close to the 
established vineyards of John Condon, Patrick Welsh and 
Matilda Clifford. Flynn descendants claim that he originally 
owned 75 acres (30.35 ha) from the Tacking Point Road 
eastwards to the sea, however, Parish maps show only 8 
blocks purchased from the Crown.  

Roto House was built by James Condon for £667 ($1,334) in 
1889 on three lots fronting Lord Street. John and Jessie raised 
six children, while being involved in the social affairs of the 
town, including the Agricultural Society.  

A descendant, Mrs Patricia Prescott, was born in 1920 and 
spent her childhood at Roto House. She drew a sketch of the 
grounds of the property as it was then and delineated an area 
of 2 acres (.80 ha) of vineyards and winery. She also recalls 
the cultivation of other fruit including bananas and 
pineapples. The wine vats were still at Roto House as late as 
the early 1970s.  

Nancy Davidson recalls ‘when the grapes were ripe, we would 
assist in the picking for jam making – about 20 lbs of jam at a 
time’.106 

John Flynn died on 26th October 1933 and Jessie Flynn died on 
5th September 1946. They are both buried in the Roman 
Catholic section at Port Macquarie General Cemetery. 

For some years Roto House fell into disrepair until it was 
resumed by the Minister for Lands in 1969 as a headquarters 
for the NSW National Parks & Wildlife Service. Extensive 
restoration work was carried out and the Roto House 
residence has now been preserved and the grounds 
maintained.107 

                                             
106 Davidson, Nancy. Quoted by Symonds, Ian 
107 Symonds, Ian 
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Bailey - Five Mile Hollow Vineyard  
Along Oxley Highway, between Port Macquarie and Wauchope, 
were smaller vineyards. One, at Five Mile Hollow, was Bailey’s 
Place, where wine was made and sold. No further information 
has been discovered about this property. 

 
Photo taken near the junction of the old Pacific Highway and Wauchope 

Road. The caption is ‘On the road from Port Macquarie to Wauchope – near 
the “White House”’ 

Photo courtesy of Port Macquarie Historical Society Inc. 

Thomas Cleave - Tuffins Lane - established c1893 
Thomas Cleave was born in St Minver, Cornwall in 1850. He 
was a shipwright. In 1880 he married Emily Ann Menhinick. 
The following year he sailed his own boat to Sydney. 

In 1884 he was employed by John Hibbard (Snr) of Hibbard & 
Haines Sawmills at Hamilton as an underwater diver and 
shipwright at a salary of £2/6/- ($5.20) per week: 

Part of his job was to hire and supervise a team of workers to 
salvage the wreck of the ‘SS Richmond’ (Capt. H. Prigg), a 
240-ton iron steamer, which was another victim of the 
notorious bar at the mouth of the Hastings River on the 21st 
January 1884. After the completion of the salvage work, he 
remained with the firm, probably to supervise their 
shipbuilding and repair operations. 

Thomas and Emily had five daughters and it is presumed that 
the family lived in one of the mill workers’ cottages at 
Hamilton. 
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Thomas was a driving force in obtaining a reading room and 
library, the forerunner of the School of Arts. 

One of the girls, Maude Cleave, who was born in Port 
Macquarie in May 1884 and married Alfred Keena in 1909, tells 
of the early days of the family: 

We used to walk to Blackmans Point School every day from 
Hamilton, but when Mr. Hibbard built the school in Hamilton, 
we all went there. Mr. Harris, the school teacher at 
Blackmans Point, also left to teach at Hamilton.108 

Thomas Cleave purchased land circa 1888 and he applied for a 
wine license in September 1893. 

His daughter Maude, at the age of 92 years, recalled her early 
years:  

My father purchased a 12 acre lot where Tuffins Lane turned 
into Boundary Street at Hamilton. There he built a second 
home where he established a vineyard selling grapes at one 
penny per pound, peaches at two pence a dozen and 
vegetables even cheaper.109 

Thomas and Emily visited Cornwall in March 1913 only five 
months before Thomas’ death in August. Emily died three 
years later. Their shared white marble headstone is still 
standing in the Church of England section at the Port 
Macquarie General Cemetery. 

Strutt - William Street - late 1800s 
Samuel Strutt was born at Woolwich, Kent in 1832. He arrived 
in Port Macquarie to join the Pilot crew. He remained in its 
employ for 15 years. He married Caroline Smith Denham in 
1860. The couple had twelve children, but five did not survive 
childhood. The family lived at the Pilot Station in William 
Street near the gaol. By 1878, Samuel was employed as a 
carter110 and he became a casual labourer for the Municipal 
council in 1887. He was employed as the night-soil contractor 
in 1893 with his son Henry: 

These were the days when night soil was deposited in a cleft 
among the cliff’s lining the coastline near the Flagstaff, and 
Oxley Beach, but this was later changed to a depot near the 
racecourse.111 

Samuel advertised his property for sale in 1911, describing it 
as a ‘good weatherboard cottage of five rooms, Lot 34 Section 
12 for sale, with vineyard and orchard’. It appears the 
vineyard was only a small household one. 84 year old Samuel 
died on 9th May 1916 and is buried in the Church of England 
section of the Port Macquarie General Cemetery. 

                                             
108 Symonds, Ian. Quoting memoirs of Maude Keena nee Cleave 
109 Ibid. 
110 1878 Sands Directory 
111 Symonds, Ian 
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His son Samuel Strutt Jnr, born in 1864, lost his life in 1904 
while gallantly endeavouring to save 10 year old Jacqueline 
Stewart from drowning. Samuel’s wife Louisa Strutt nee 
Branch and Jacqueline’s mother both witnessed the tragic 
accident.  

A joint headstone for Samuel Strutt and Jacqueline Stewart 
was erected by the public of Hastings District and is in the 
Church of England section at Port Macquarie General 
Cemetery. 

Lee - Hibbard 
William Lee was born on 13th January 1817 in Stockport, 
Cheshire, England, son of James Lee, a gardener and his wife 
Elizabeth Lee. William migrated to Australia in 1840 and went 
to the Hunter River area where he met and married Jane Gill 
at Hexham in 1841. The couple had 13 children, including a 
set of twins.  

They left the Hunter about 1860, relocating to the Manning. 
By 1869, William was leasing land at Fernbank Creek and was 
described as a farmer, butcher and sawmiller.  

William moved to freehold property at Blackmans Point near 
Port Macquarie where he continued farming. He died there on 
14th November 1893 and is buried in the Methodist portion of 
Port Macquarie General Cemetery.  

Their son Daniel Lee was born at Woodville in 1853. He 
married Clara Ann Honeyman in 1875; however, she died the 
following year. He then married Eliza Cleaver in 1878. Daniel 
owned a vineyard at Hamilton where he also cultivated an 
orchard and possibly grew vegetables ‘here he produced wine, 
but because he was also a fruiterer, he sold grapes to his 
customers’.112 

In October 1903, he advertised in the Port Macquarie News: 

Wanted – 1000 dozen eggs weekly for cash, groceries sold.113 

Eliza died in 1911 and the following year Daniel married once 
again to Annie Silva nee Carla. Daniel died in 1919. 

Thomas Hall – Kendall – established c1889 
Thomas Hall was born at Wexham, Wales in 1825. He was 
educated at the private academy of the Rev John Kendall in 
Yorkshire and qualified as a surveyor. He and his brother John 
Hall migrated to Australia in 1852, perhaps to join the rush for 
gold, but this is only speculative. Thomas married Janet 
Harvie in 1854. Thomas took up agricultural pursuits until he 
became insolvent in 1866.  

                                             
112 Howell, Win. Quoted by Symonds, Ian 
113 Advertisement Port Macquarie News.  October 1903. quoted by Symonds, Ian 
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He began teaching and took up appointments at Karrack Flat, 
Bob’s Creek, Killawarra, Mitchell Island, Kendall and Ghinni 
Ghinni, before he retired in 1888.  

Later that year he purchased 60 acres (24.28 ha) believed to 
be in the Kendall area and is thought to have grown grapes 
there (his name appears on a list of viticulturalists in the 
Hastings published in the Port Macquarie News). 

The following year he was sued by P. Chaumet, another 
vigneron in Port Macquarie, for damage to his property.  

Janet Hall conducted the Post Office at Camden Haven 
(renamed Kendall in 1891). Thomas died in 1894 aged 69. 

John Woodlands 
William Woodlands and Mary Woodlands nee Cook migrated to 
Australia from Kent, England in 1840. The family was known to 
be living at Allandale, Rollands Plains because their son John 
Woodlands was born there in 1845.  

John married Elizabeth Thurling in 1882 and they had three 
children. They lived on a property at Sarah’s Creek and mostly 
grew maize. John’s name appears on a list of viticulturalists in 
the Hastings published in the Port Macquarie News, however, 
there are no records of his vineyard. John Woodlands died in 
1918. 

Herbert Tryhorn - Granite Street - late 1800s 
Herbert Tryhorn was believed to have been a commercial 
vigneron and vegetable gardener of Granite Street. He wrote a 
letter to Council in 1905 complaining about the lantana 
destroying his fence in Home Street. Nancy Davidson 
remembered both Herbert and his property although little else 
is recorded: 

…walking from our backyard (Gilmore Hill to Roto), we went 
down a narrow track – on one side was Condon’s vineyard. On 
the other side was Tryhorn’s place. Mr. Tryhorn was a 
delightful old chap. He had several acres which ran as far as 
what is now called Hill Street, but his vineyards and orchards 
were badly neglected and left to run wild – to the delight of 
girls and boys coming home from school.114 

Webb 
Off the Oxley Highway, on the Ennis to Port Macquarie Road, 
Portion 115 was a Crown Grant to Eliza Webb of Innes dated 
30th November 1904. This was once a large vineyard, but most 
people remember it when it was in the inevitable stage of 
most vineyards – the selling of grapes for jam making. 

                                             
114 Davidson, Nancy memoirs quoted by Symonds, Ian 
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1882 Comparison between Hastings District wine 
industry and the remainder of New South Wales 
The Christmas edition of the Port Macquarie News of 1882 
offered some figures which give a good comparison between 
the Hastings district and the remainder of New South Wales: 

The wine industry comes next in order, and its extent may be 
estimated by the following facts, viz.:- There are over thirty 
vine-growers with cultivated land under grapevines, ranging 
from one up to seven acres each. The whole give a total of 
over 100 acres under the grapevine crop at the present time. 
In addition to the above, large areas are being prepared for 
the reception of vines, and doubtless another year will show a 
very large percentage of increase…. 

…It may be noted that the most successful vinegrowers have 
planted on the chocolate soil, which by many, is considered 
best for vine culture;  but we see many fine vineyards upon 
the common red soil, as well as on all the soils of the district 
and hear no complaints of bad crops. The modes of 
cultivation adopted in this district are various; and the 
pruning is on the “espalier”, system, as the old ‘gooseberry 
bush’ plan is found not to suit the Isabella vine. 500 gallons 
per acre is considered a fair average crop; but in exceptional 
cases, 1300 gallons of wine have been made from one acre of 
vines. The 100 acres planted within the radius of 20 miles 
from Port Macquarie have produced wines that bear a good 
reputation in Sydney;  and let us hope that continued 
prosperity may attend the vinegrowers of the district;  and 
that the folly of the enacting laws to cripple this industry 
may cease with the present government. 

The quantity of wine produced in this district does not 
average less than 50,000 gallons annually and this average 
will doubtless very largely increase in future years, if we may 
judge by the activity at present going on in the planting of 
new vineyards. 

Despite setbacks due to phylloxera, the industry continued to 
expand, and by 1900-1, the output was 5,120,000 gallons.115   

From 1901 to 1904, there was a surplus, and the price of 
grapes fell; unprofitable areas were uprooted and the excess 
production was eliminated. 

The demand for wine increased during the following 10 years. 
One measure that contributed to the greater utilization of the 
grape crop was the passing of an Act of Parliament in 1901, 
which allowed only grape spirit to be used for fortifying wine, 
and prohibited the making of brandy from anything other than 
grape wine. As a result, the general quality of commercial 
wines improved considerably and a greater demand 
followed.116 

                                             
115 Grollier 9 - Winemaking 
116 Ibid. 
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There are few remaining traces of the early wine industry in 
the Hastings as most of the buildings were constructed of 
timber.  

Phylloxera Disease in Hastings Vineyards 
The dreaded phylloxera disease first appeared in vineyards in 
Victoria in the 1870s and spread to New South Wales, where 
the devastation continued. The grape phylloxera (phylloxera 
vastatrix) is a small insect varying from green to yellow, 
orange or red in colour. It has a mouth which is capable of 
piercing and sucking plant tissue with a voracious appetite – it 
is native to the US. The only mention of the disease in the 
Hastings came from the Platt family at Woodgrove; however, 
it is doubtful that this infection was isolated within this 
vineyard. 

The End of the Early Local Wine Industry 
Towards the turn of the century, the Australian consumer 
developed a taste for cool beer, Federation brought lifting of 
customs tariffs between the states and cheap subsidised wine 
from South Australia flooded the markets.  

This spelt the end of the local wine industry. The last 
commercial vintage was made at Douglas Vale in 1919.  

Some of the vineyards continued to grow grapes for jam 
making, but it was not until the 1950s that viticulture was re-
kindled in the Hastings Valley by the Cassegrain family. 

 

 
 

Agriculture in the Hastings in the 1900s includes stories of the 
revitalised local winery industry – starting on page 277. 
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Collection of 
Farming Family Stories 

of the 1800s 
 
 

 

Farming of land and sea is very much a family affair 

and the stories presented here come from family and 

oral histories spanning almost 200 years of history in 

the Hastings region of New South Wales.  

There are many family photos depicting amazing 

changes in lifestyle and the landscape. 

Memories are of themselves subjective and coloured 

by years of family stories being told, but they provide 

us with a snapshot of life on the land and sea. 

This collection represents just a sample of stories. 

There are many more that could be told…. and 

hopefully will in the future.  

 

 

 

 

 

 

 
Photo: Farmer and his young helper in a paddock 
bagging potatoes c1890.  From Hanly family photo 
collection (877) 
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A typical north coast family farm 

Photo courtesy of Henry Delaforce 
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Rollands Plains – The First Outpost 
By Shirley Gamack117 

Rollands Plains is 21 miles (33.79 kms) northwest of Port 
Macquarie. It was first discovered and explored by Captain 
John Rolland who believed the country to be a vast plain 
leading to the sea north of Port Macquarie. Although it was 
subsequently named Rollands Plains, further exploration 
revealed that much of it was comprised of undulating 
ridges and gullies. 

Captain Rolland first recognised the farming potential of 
the area when he reportedly found stray cattle which had 
escaped from the Port Macquarie settlement, grazing in 
pasture by the Wilson River. Shortly after his exploration 
and mapping of the area, a road was pushed through by 
convicts following much the same route as the present day 
road. 

In 1824, three years after Port Macquarie was established 
as a penal settlement, an Agricultural Establishment was 
set up at Rollands Plains to provide food for the convicts 
and army garrison. It consisted of more than 1000 acres of 
land (part fenced), with four cottages, convict barracks, 
barn, granary, workshop and fowl house set up 
approximately where the old post office stood. Part of the 
establishment fronted the Wilson River which was named 
after William Wilson - an early pioneer. This was where 
much of the intense farming was carried out. 

The man in charge of the establishment was a young 
government agriculturist, Harold Harding Parker, who 
quickly turned the establishment into a rich and productive 
farming unit for the penal colony. In mid 1825 about 230 
prisoners were working at the Rollands Plains agricultural 
station which grew crops of wheat, maize and oats as well 
as raising cattle and pigs. A large part of the establishment 
was also taken up with dairy farming which was to become 
the area’s main industry along with timber getting. 

A ferry across to Blackmans Point connected Port Macquarie 
and Rollands Plains. Unlike Port Macquarie, Rollands Plains 
was open to free settlers who quickly moved in to 
capitalise on the excellent farming lands. For the next six 
years the agricultural establishment flourished as did, in 
fact, the whole district. 

Rollands Plains was the first outpost and an important 
halfway station on the main road leading to Kempsey and 
beyond. It had a sizable town with an hotel, two general 

                                             
117 Extracted from an article in the Port Macquarie News - no date 



Harvesting the Hastings 

 70 

stores, a butcher shop and baker’s store and a busy post 
office to serve the big farming population.  

Then, in November 1830, disaster struck. The Wilson River 
flooded and swept all before it including the spring planted 
crops of the Government farm and much of its livestock. It 
was a blow, which for some reason completely ended the 
government’s interest in Rollands Plains and early the 
following year, the agricultural establishment was divided 
up and sold. Much of the government land was purchased 
by William Wilson and several other pioneers eager to begin 
farming. 

Most of the homestead area and 50 acres was bought by a 
former army corporal, Michael Fahy, who already had a 
small holding adjacent to the establishment. Fahy 
purchased his share, which included a big slice of the river 
frontage, for the sum of four pounds seven shillings. Fahy, 
who had served with the 39th Regiment for 10 years prior to 
his discharge in 1829, proved an apt and capable farmer. 
Within a few short years, he had established himself as one 
of the leading dairy farmers at Rollands Plains. 

All that is left today of the old town are a few relics of old 
houses and many scattered bricks. The farming community 
is still as strong as ever although the emphasis has changed 
from dairy cattle to beef cattle. 

Like much of the Hastings area, Rollands Plains is steeped 
in an interesting and intriguing history of the early settlers, 
their dreams, achievements and failures. Records of the 
district’s early history are to be found in the archives 
section of the Mitchell Library in Sydney where Harold 
Parker’s ‘Daily Returns’ for the agricultural station are 
held, along with Captain Rolland’s log books. 

 

 

 

mn 
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Frederick Delaforce 
Farming and dairying 

By Carol Smallman 

Frederick Delaforce was born at Rawdon Island in 1862, 
third son of William Delaforce and Francis Jane ‘Jane’ nee 
Sheehan. His father William was the founder of the 
Delaforce family in Australia, having stood trial in London 
on 3rd July 1834 for house-breaking and then transported to 
Australia on the Hooghly with 260 other convicts. 

William was aged 17 - could read and write - was a single 
man, Protestant, and was a carter's boy from London. He 
had no previous convictions. He was 5'3" tall - ruddy and 
freckled complexion, with brown hair and blue eyes, and 
anchor tattoos under both arms.  

William's first assignment was to Mr Sam Terry at Mt 
Pleasant near Windsor, west of Sydney. Then he contracted 
sandy blight and, after 10 months in Windsor Hospital, was 
transferred to Parramatta; then back to Sydney barracks; 
then to the Phoenix hulk prison ship; and finally to Port 
Macquarie by the steamer Little Billie.  

William became Free in 1843; married Frances Jane 
Sheehan, daughter of a shoemaker, on 10th October 1851; 
and became a dairy farmer at Rawdon Island. Their children 
were: 

• Lecilla Delaforce (1852-1931) 
• Joseph Delaforce (1854-1934) 
• Isabella Delaforce (1856-1938) 
• William Delaforce (1859-1939) 
• Frederick Delaforce (1862-1952) 
• Clara Jane Delaforce (1865-1948) 

Frederick Delaforce began farming at the age of fifteen, 
when the ploughing was done by bullocks. He was also a 
keen cricketer, a good oarsman, an amateur boxer, and 
was good at a stand jump.  

In 1891, Frederick Delaforce, Farmer, married Agnes Barnes 
(born 1871 at Kempsey) at Port Macquarie. He took up land 
at Glen Ewan and Blackmans Point, where he carried on 
farming and dairying until 1932 when he retired and went 
to Port Macquarie to live.  

 

Frederick Delaforce (1862-1952)  

Photo courtesy of Henry Delaforce 
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Frederick and Agnes had eight children: 

• Ethel Maud Delaforce born 4 Oct 1892 at Rawdon 
Island; married Thomas Henry Freeman at Glen 
Ewan in 1916. Thomas died in 1975 at Port 
Macquarie two years after Ethel’s death 

• Frederick William Delaforce born 10 September 
1895; married Amy Hyde in 1927 at Port Macquarie. 
Amy died in 1953 and Frederick William died in 
1984; both at Port Macquarie 

• Joseph Edwin Delaforce born 1898, occupation Dairy 
Farmer; married Lilian Thelma Smith in 1926. Lilian 
died at Newcastle in 1945 and Joseph died in 1973 
at Narromine. Both are buried at Port Macquarie 

• Leslie Macquarie Delaforce born 11 June 1901 at 
Blackmans Point; married Ethel Mary Watt there in 
1927. Leslie carried out mixed farming and died in 
1979 at Port Macquarie. Ethel died in 1994 at Port 
Macquarie 

• Raymond Rawson Delaforce born 1904 and died 1946 
at Port Macquarie. 

• Harold Charles Delaforce born December 1908 at 
Port Macquarie; was a farmer and Main Roads 
Employee. He married Junita Irene Linsley in 1942 
at Sydney. Harold died in 1983 at Port Macquarie. 

• Austin Hamilton Delaforce was born 1912 at Port 
Macquarie and died there on 31 Dec 1983. 

• Kenrick Hastings Delaforce was born 1915 and died 
1967 at Wauchope. He married Marie Ramsay. 

Frederick died on 28th February 1952 at Newcastle Hospital, 
aged 90 years, and 80 year old Agnes died in 1954 at Port 
Macquarie. They are both buried at Port Macquarie General 
Cemetery.  

Frederick’s obituary appeared in the Port Macquarie News 
on Thursday, 3rd April 1952 (page 6) and mentioned that ‘he 
could always be depended on to help his neighbours’.  

mn 
 

Michael Munday is the great grandson of Frederick and 
Agnes Delaforce. He is also a farmer and his story begins on 
the next page.  

 

 
Agnes and Frederick Delaforce in 
Port Macquarie (c1940s). 

Photo courtesy of Henry Delaforce 
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The Munday Farm 
Interview with Michael Munday 

 

A turn off to the right on the Fernbank Creek Road takes 
you to the Munday farm. Even though reasonably close to 
the Port Macquarie community, the farm appears to be 
away in the country. 

The property has been involved in farming activities from 
the convict era till today.  

First there was the cultivation of sugar cane, then corn (or 
maize as it was called in the early days), dairy farming and 
the cultivation of peas, beans and vegetables then finally 
raising beef cattle.  

A channel dug by convicts to drain the area in the 1830s 
floods can still be seen on the property. In the early days of 
Port Macquarie there was a serious mosquito problem. 
There are still water filled ponds on the farm, where many 
water birds wander on lily pads. 

The farmhouse was originally located near the area of the 
town green. It was a house for mariners. 

Originally the work in the fields was carried out with the 
use of horses pulling the plough, then a Ferguson tractor 
was used. The family and some local pickers worked on the 
farm.  

 

 

 

 

 

 

 

One of the ponds on the Munday 
Farm where many water birds 
wander on the lily pads 

Photo courtesy of Gwen 
Grimmond, 2010 
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Michael Munday’s maternal great-great grandparents were 
convict William Delaforce born 28 May 1817 at Shoreditch, 
London, England who arrived in Australia in 1834 on the 
Hooghly and  Jane Sheehan, arrived in Australia as an Irish 
orphan in 1850 on the John Knox. 

Michael’s great grandfather was Frederick Delaforce, born 
1862 and his grandfather Frederick William Delaforce was 
born on 10 September 1895. 

On his paternal line there was the Redcoat Naval Officer, 
Thomas Rock Munday. 

 

 

Family Tree of Michael Munday 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Michael Munday’s great-great 
grandparents: William Delaforce – 
1817-1900 and his wife Jane 
Delaforce, nee Sheehan 1831 – 
1915 

Photos courtesy of Henry 
Delaforce 
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Photo courtesy of Michael Munday - his mother’s family standing on and 

by the verandah of the old home about 1933.  

From left to right: Frederick William Delaforce and children Dora, Josie, 
Billie (Michael’s mother), Janet and Amy Delaforce nee Hyde. 

 

Elsa Munday, Michael’s wife, was born at Ginatilan on the 
island of Cebu in the Philippines; she came from the area 
where the famous Portuguese navigator Ferdinand 
Magellan, who commanded the first expedition to sail 
around the world, and some of his Spanish crewmen were 
killed. Only Victoria, one of the five ships in the original 
fleet, returned to Spain. 

 

Interview by Gwen Grimmond in 2010 

References: 
Interview with Michael Munday 
Family photograph from Michael Munday collection 
Information and photographs from Henry Delaforce 

 

 

mn 
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Family group at Willesbro, c1919 
(Courtesy of Roger Wilson) 

 

From left: Ellena Colquhuon ‘Nellie’ Wilson, Helen ‘Mater’ Wilson - wife of 
George John Wilson - holding Marjorie Wilson, Ena Maude Wilson, Maude 

Charlotte ‘Grandma’ Wilson, Roger Williamson ‘Grandpa’ Wilson with 
Donald St John Wilson standing in front, Grace Cathcart Wilson 

Wilson-St John Family Tree  

 

Ellena and Grace were sisters of 
Roger.  Helen was their mother.  
Ena and Donald are children of 
Maude and Roger. Their elder son, 
also Roger Williamson, is absent. 
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One Hundred Years of Wilsons 
at Willesbro Rollands Plains 

By Roger Wilson (great great grandson of Thomas 
Wilson b1819 and grandson of Roger Williamson 

Wilson b1880) 

The first childhood impression of my grandparents’ home 
on their Rollands Plains property Willesbro was one of 
remoteness—it seemed a long way from anywhere. Early 
visits there in the 1940s involved a slow and dusty car trip 
(in an old and temperamental Vauxhall tourer) on a rough 
road from the railway station at Telegraph Point. Then, all 
around, in the distance beyond Willesbro, there were hazy 
hills and mountains, and at night no lights beyond the 
house. But it was a place of fascination, of interesting 
activities, of people we felt very close to and who provided 
that relationship filled with affection and security which 
makes grandparents special people. Decades after their 
deaths, they retain treasured places in the memory, often 
revisited. 

mn 
The first Wilson to take up farming at Willesbro had come a 
long way—from India to Sydney, then to the northern 
tablelands near Walcha; from there to Port Macquarie and 
finally to Rollands Plains. 

Trade between New South Wales and India had grown 
rapidly in the early years of the colony and it became a 
popular destination for leave or retirement for officers of 
the East India Company, virtual rulers of India under a 
franchise-like arrangement with Britain.  

It was this connection which brought the patriarch of our 
Wilson family in Australia, Thomas George Wilson, to 
Sydney around 1840 when he was in his early twenties. He 
was born in Agra, Bengal, on 30th June 1819, the second son 
of Roger Williamson Wilson and Eliza Wilson. Roger had 
gone to India from England in 1809 to pursue a career in 
the army of the East India Company. He was a lieutenant at 
the time of his marriage to Eliza on 28th January 1817 in 
Muttra (now Mathura), India; eventually he rose to major-
general. Eliza, born in Cork, Ireland, was the eldest 
daughter of James and Susannah Gibson who at the time 
were in Dacca. 

Thomas spent the first few years in Sydney as a clerk in the 
office of a lawyer, Samuel Milford, and on 23rd April 1845 
married Ellen Vaughan Thompson. George John, the first of 
eight children, was born the next year. 

 
 

Thomas George Wilson c1860 

 Photo courtesy of Roger Wilson 
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Family Tree of Thomas George Wilson 
and Ellen Vaughan Thompson  
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Thomas’s first venture on the land was in partnership with 
Samuel Milford on a property called Aberbaldie near 
Walcha, Thomas being the property manager on-site with 
Milford probably the principal financier. Aberbaldie, of 
almost 25,000 acres (10,000 hectares) was part of a larger 
property owned by a John McIver. It ran cattle and sheep.  

The next seven children were born there: 

• Eliza Jane (1847) 
• Ellen Emily (1848) 
• Roger Williamson (1850-named after his grandfather) 
• Henry Charles (1851) 
• Thomas Davenport (1853) 
• Cathcart Martha (1855) 
• and John Vaughan (1856) 

Second son Roger’s recollections say that his father seemed 
to have run into financial difficulties around 1855 and had 
health problems. In 1860 he sold out and the family moved 
to Port Macquarie. Roger wrote about the arduous journey 
of some two weeks: 

The old road from Walcha to Port Macquarie was in fair 
condition for bullock drays. Two good bullock drivers 
named John Doyle and Dennis Kilmurray, who had before 
been hired by my father to take his wool and other 
produce to Port Macquarie, were hired to take all our 
household goods down. We, ourselves, travelled by buggies 
and on horseback, and as we had to keep in touch with the 
bullock drays, we were obliged to travel slowly, as the 
bullocks could only go about 10 or 12 miles (16-19 kms) a 
day. 

At Port Macquarie, Thomas leased Lake Innes House and 
spent four years there, trying unsuccessfully to grow 
cotton. Next the family moved closer to town, to Clifton 
where Thomas ventured into wine-making.  

But he had other commitments too. He seemed to be a 
public-spirited and compassionate person, because his diary 
refers frequently to his helping out people with small sums 
of money and donating to local causes. He held public 
appointments to do with education and the local hospital. 
He was a justice of the peace and a visiting justice at the 
gaol, handing out penalties in minor cases. He was a keen 
reader and his diary records his frequent reading of the 
Bible, lecture papers, sermons, and books. Thomas was also 
a warden of the Anglican Church of St Thomas. Later, son 
Roger entered the church and was vicar there from 1888 to 
1893. 

Unfortunately Thomas’s financial problems continued, 
despite assistance from his mother in England and also, 
perhaps, his elder brother who had pursued a career back 
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in India.118  His diary for 22nd February 1867 notes that as 
well as being busy with wine-making, he had: 

… sent Roger for the mail – got my English and Indian 
letters, but to my great disappointment no remittances. I 
cannot think what has caused them to neglect sending 
them – am very hard up – with nearly 3 quarters a/cs to 
pay – however patience is the only thing. 

On 26th March 1867, he talks of paying overdue accounts, 
but on 24th May was disappointed again at not receiving 
remittances from his mother.  

On 28th June though, he received a welcome draft for ‘202 
pounds’. Health problems also continued: he notes 
frequent instances of feeling unwell, with leg pains, 
stomach ailments and on one occasion ‘a severe griping 
fit’. 

In 1867, the Wilsons moved to Rollands Plains, acquiring a 
property known as Willesbro of about 650 acres (260ha). It 
was originally a grant to a partnership of Freeman and 
Gorham and at the time of the Wilson acquisition had been 
owned by brothers William George Scott and George Irvine 
Scott. The Wilson and Scott families had been linked earlier 
in 1867 when Eliza Jane, eldest daughter of Thomas and 
Ellen Wilson, married George Irvine Scott. 

The name Willesbro seems to go back to Freeman and 
Gorham. William Freeman’s wife was born at Wellsbrough, 
Ashford (Kent) and Willesbro might be a corruption of that 
name. 

Thomas ran Willesbro for some years, but his health 
deteriorated further and gradually first son George John 
Wilson took it over.  

George and his brother Thomas had married sisters Helen 
and Agnes of the McIver family who had been at Aberbaldie 
but were then on the nearby Rollands Plains property Glen 
Esk.  

A third marriage linked the two families when Ellen Emily 
Wilson, second daughter of Thomas and Ellen, married 
James Baird McIver. 

George and Helen brought up a family of six— the first son 
named Roger Williamson Wilson - carrying on his great-
grandfather’s name. 

                                             
118  His parents had returned to England in 1856 but his father died the following 
year 



Farming Families 
 

 81 

 

 

 

Family Tree of George Wilson 
and Helen nee McIver 
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Thomas and Ellen retired first to Port Macquarie, then to 
Armidale (where widowed daughter Eliza was living). 

Thomas died there in 1883; Ellen returned to Port 
Macquarie where she died a few years later in 1887. 

In due course, after a lifetime of farming at Willesbro, 
George and Helen also retired to Port Macquarie. 73 year 
old George died on 29th November 1919, following a 
stroke, but Helen lived on until 18th May 1940 when she 
died, aged 90. 

The property stayed in the family, in the hands of surviving 
son Roger Williamson Wilson who, on 30th January 1907, 
married Maude Charlotte St John, the eldest of eight in the 
family of Henry and Jessie St John of Rawdon Island.  

An early task was to build a new home on the property to 
replace the older one, by now in poor condition. It was a 
fairly typical timber home of the time and was given a 
name—Sevington — a name which Maude often used, rather 
than Willesbro. I remember it having a small garden area 
with a wire fence, but a garden fairly bare of flowers. A 
pergola framed the gate leading to the front steps. There 
was a verandah across the front of the house and partly 
down both sides, with lattice-work and blinds providing 
screens against the sun. 
 

 
From the front door a hall ran down the middle with rooms 
on both sides – bedrooms, and a lounge room (as was often 
the custom, the lounge was used only when visitors came). 
At the end of the hall there was a dining room, then a door 
led out into a courtyard area, up some steps on to another 
verandah, and then into the kitchen.  

Older homes usually had the kitchen wholly or partly 
separated from the main structure as a safety precaution in 
case fire escaped from the wood-burning stove. The kitchen 
was large, with a black cast iron stove at one end which 
produced all kinds of delicious meals. The back door led to 
another verandah, with a bathroom at one end.  

A front and side view of Sevington 
the Wilson home at Willesbro, 
c1920. Extensive use was made of 
lattice and blinds to provide shade 
for the wide verandahs. 

Photo courtesy of Roger Wilson 
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The usual outdoor toilet was down a path some distance 
from the house.  

There was also an outdoor laundry a short distance from 
the back verandah. 

The wider area around the house contained some trees, 
areas of grass, dirt paths, and a wire fence which kept the 
cows out, but allowed the chooks in. They were usually 
housed in a fowl run some distance from the house (with 
high wire-netting fences to keep the foxes out at night) but 
during the day roamed free-range, and wandered near the 
house, seeking food scraps. The fowl run in fact resembled 
a tennis court and it’s possible that’s what it had been. It 
seems there was a tennis court there in earlier decades 
where relatives and friends often gathered for tennis 
parties.  

On the other side of the house there was an orchard with a 
variety of trees and nearby was a shed for the 
temperamental Vauxhall. Beyond the orchard was the small 
dairy.  

Under a couple of large trees in front of the house, there 
was a landmark feature: two old millstones from a grinding 
mill on the river, which was destroyed in floods long before 
the Wilson era. They are now in the Port Macquarie 
Historical Society’s Museum.  

 
 

 

mn 
 

 

 

 

Family Tree of Roger Williamson Wilson and 
Maude Charlotte St John 

 

 

 

 

 

 

 

 

 

 

 

 

Above: Roger Williamson Wilson 
c1906  

 

Photos courtesy of Roger Wilson 

 

Below: Maude Charlotte St John 
c1906 
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People were often calling at the farm to see Roger. He had 
much correspondence to attend to and many phone calls. 
These arose mainly because of the many community 
organisations with which he was involved.  

Over time, they included the Parochial Council of the 
Rollands Plains Church of England, the Hastings District 
Hospital Board, the Hastings District Dairy Company (a 
director for many years), the Rollands Plains branch of the 
Primary Producers’ Union (chairman and delegate for over 
thirty years), the Central Rivers District Council of the same 
organisation (chairman), Rollands Plains School of Arts 
(treasurer), Recreation Reserve Committee (secretary for 
twenty years and trustee, and secretary of its sports 
committee), and the Rollands Plains Rifle Club (secretary). 
He was a keen member of the Rifle Club, winning many 
trophies and several times competing at the Kings’ Shoot at 
Liverpool (Sydney), one of the country’s premier rifle 
competitions.  

This involvement with community groups indicates not only 
his own civic-mindedness, but also illustrates the 
importance of these activities to small communities like 
Rollands Plains in the early days, when the entire 
population would be struggling to get into triple figures. 
Self-help was critically important in an era long before 
extensive government services existed. These organisations 
did more than just pursue the interests and causes for 
which they were formed: they provided a network of social 
contacts which were an important part of the fabric of the 
community, bringing people together on all kinds of 
occasions and cementing relationships. Many country 
communities today still have that strength, but perhaps it’s 
not quite as significant or obvious as it was. 

 
Roger left some memories of his early days on the farm, 
recalling that it had about a hundred dairy cows (it was the 

 
Roger Wilson (1907-1995) at 
Willesbro, age 2, 1909. 

Photo courtesy of Roger Wilson 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Donald, Ena and Roger Wilson 
leaving Willesbro on horseback for 
school, c1920 

Photo courtesy of Roger Wilson 
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second farm in the district to acquire milking machines) 
and about the same number of pigs which were fattened 
for sale to meatworks. His duties included feeding the 
calves and pigs, washing-up in the dairy, rounding up the 
cows on horseback for afternoon milking, and on foot early 
in the mornings—in frost before daylight in winter. The 
crops grown included corn (maize) and oats for cow feed. 
Corn was sent to Kelloggs in Sydney for their breakfast 
cereals.  

On the social side, ‘dances were popular, but we thought 
never enough’, he wrote.  

It was an activity enjoyed by his brother and sisters and by 
many of the local people, who would travel long distances 
on horseback, later by car or, if living nearby, on foot. 
Usually they were held on Saturday night in the local 
community hall, a short distance from the farm. “They 
often went until 3 a.m.-3.30 a.m.,” he said, “with music by 
Jim Sonter (piano) and Jack and Mary Burns on the violin 
and accordion”. 

 

 

 

 

 

 

 

Roger Wilson (Grandpa) with 
daughters Ena and Marjorie and 
the temperamental Vauxhall, c1931 

 

 

 

Photos courtesy of Roger Wilson 

 

 

 

 

 

Ena Wilson serving as a driver in 
the RAAF c1942 
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On 22nd November 1931 son Roger Williamson Wilson 
married Beryl Hastings Andrews of Coleraine near 
Wauchope. They were my parents.  

I was born on 21 August 1937, after a sad event in 1935 
when a daughter, Elizabeth St John Wilson, was still-born. 
In my generation I scored the name ‘Roger Williamson’—
another one!  Adrian Martin followed in 1940 and Helen 
Elizabeth St John in 1942. 

Family Tree of Roger Williamson Wilson 
and Beryl Hastings Andrews 

 
My first visit to the farm was in 1941, at the age of four. My 
first memories are of Grandpa as a fairly slim man, slightly 
bald, always wearing glasses, quiet with a slow and 
courteous manner of speaking. Grandma was shorter and 
rotund, her hair very fine and by then grey and going 
white.  

 

Aerial view of the home paddocks 
of Willesbro, c1950 

The road from Telegraph Point and 
Ballengara zig-zags across the 
foreground, going to Upper 
Rollands Plains.  

Sevington is in the clump of trees, 
lower foreground. Only a fragment 
of the house remains today. 

The share-farmer’s home is lower 
right. 
 

Photo courtesy of Roger Wilson 
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Grandma was very much the matriarch and managed 
domestic affairs in a quiet but firm manner. She always 
dressed in dark ankle-length skirts, and when going to 
church or on a visit added a large black broad-brimmed 
hat. Grandpa managed the outdoor activities with the aid 
of a share-farmer, whose home was a short distance from 
Sevington, across the back paddock.  

Grandma had a good sense of humour—she was fond of 
telling amusing stories about herself and her earlier years. 
We heard the same stories many times. One I remember 
was of a voyage to England by ship in 1886, when she was 
aged eight. Her father and mother (Henry and Jessie St 
John), took her and their eldest son Frederick on a visit 
home. On the ship a steward gave her a gift, a small woven 
work basket, ‘for being a good little girl’. Grandma said she 
didn’t really appreciate the gift, because she didn’t want 
to be thought of primarily as ‘a good little girl’.  

 

The author, first visit to Willesbro, 1941 

The small tank and brick structure, visible to left, is part of the outdoor 
laundry. Note the cat and chooks scavenging. Dog kennels are in the 

background, and beyond is the sharefarmer’s home.  

Photo courtesy of Roger Wilson 

I particularly recall the evenings: everyone seated around 
the long table in the dining room for the evening meal 
(usually called ‘tea’ then), interesting things being talked 
about, the loud tick-tock of the Ansonia clock on the 
mantel piece, the framed engraving on the wall of the 
signing of the Treaty of Nanking in 1842 (which I’d always 
wondered about) and the soft light given off by the 
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lamps.119 There was something appealing about the 
lamplight: the foreground (people’s faces, the table, books 
or papers being read) was illuminated, and then slowly the 
light receded into soft semi-darkness behind the chairs and 
against the walls. It created a cosy and intimate ambience.  

Perhaps my first impression of the farm as being ‘remote’ 
was also due to the relative solitude of Willesbro —or so it 
seemed to me. Very little traffic passed the front gate; 
often only the daily mail car going to Upper Rollands Plains 
and then returning. We anxiously awaited it each morning 
in case there was mail for us!  The farm used only horses, 
not tractors, for motive power. There was no train passing 
in the distance, no planes overhead. For much of the day, 
all seemed quiet. But the quietness masked the essential 
daily routines—milking morning and evening, pigs and 
chooks to feed, crops to be sown, cultivated or harvested, 
and a hundred-and-one other tasks. Days were never long 
enough. 

The sudden death of Grandpa Wilson on 17th December 
1948 from a stroke, at the relatively early age of 68, began 
the events which ended the Wilson presence at Willesbro.  

Maude and daughter Ena, with advice and assistance from 
sons Donald and to a lesser extent Roger (neither of whom 
had taken on farming), kept the property going with a 
resident sharefarmer.  

For convenience, Maude, Ena and Marjorie then moved to 
Port Macquarie to be closer to medical and other services. 
Maude’s death in 1967, aged 89, was followed by the sale 
of the farm in 1970, ending just over a century of 
occupation by the Wilson family. 

 

 

mn 

                                             
119  Grandpa Wilson’s great-grandfather, also Roger Williamson Wilson, fought in 
the British forces in the Opium War against China in 1842. At the time he was a 
lieutenant-colonel in the East India Company’s army, and received the Order of the 
Bath, Companion, for his contributions. The war ended with British victory and the 
signing of the treaty 
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The Keena Family at Ballengarra 
By Anne Keena, great granddaughter of Herman 

Georg Keena 

Herman Georg Koehna (Keena) was born in hospital at 
Magdeburg, Sachsen-Anhalt, Germany on 8th January 1846 
to Hermann Christian Koehna and Julia Theresa Charlotte 
Koehler. His father was a senior medical officer in the 
Prussian Reserve Army, and Domanen-Rentmeister und 
Forstkassen-Rendant, which loosely translated means he 
was head of finances in a rural administrative district, and 
forest accounts manager (accountant). 

According to oral family history, he was educated by 
private tutors. A month before his 17th birthday, he secretly 
left his native land to avoid conscription and migrated to 
Sydney. His father Hermann Christian Koehna, urged his son 
to leave Germany as he didn’t believe in the political 
upheaval he could see developing. Hermann Christian 
Koehna was expected to supply, from the estate, a number 
of suitably aged males to the army. It is believed that 
because of his ‘disobedience’, he met with a ‘hunting 
accident’ in the nearby forest on 7th October 1863. 

Herman Georg Koehna left Bremen on 1st December 1862 on 
the ship Sextant which was bound for Cardiff, Wales. 

While he was in Wales, according to family oral history, he 
heard the Irish name ‘Keena’ and decided to adopt that as 
his own name as it sounded similar to his own German 
name. His brother Otto settled in South Australia, having 
arrived in Adelaide from Hamburg on the ship Helena in 
December 1873, along with his fiancé, Whilhelmine 
Halbroth.  Otto kept the original spelling of Koehna and 
spent his life in South Australia. 

My father Eric Keena (grandson of Herman Georg), was 
interested in finding out the meaning of the family name 
‘Koehna’.  While he was at the top of Ayres Rock (Uluru) in 
1986, he met a group of young German language students 
who were studying the old Germanic/Prussian languages.  
They were able to tell him that Koehna meant ‘king’, but 
not in the royal sense – that it was master or manager of a 
domain or an estate.   

Herman arrived in Sydney on 30th September 1864 as a crew 
member on the barque Adventurer from Foo Chow in China 
and was naturalised on 28th August 1874. Herman (or 
George as he was later known) was variously employed in 
Mudgee, Rylstone, Cudgegong and Ilford. 

On 9th February 1875, he was married to Susan Hannah 
Leader at the Wesleyan Chapel, Ilford, NSW by the Rev 
Henry Youngman. Susan was born on 21st December 1848 at 

 
Herman Georg Koehna (Keena) 

Photo courtesy of Anne Keena 
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Carwell (near Ilford) and was the sixth child of Reuben 
Walter Leader and Martha Roberts.  George and Susan’s 
first four children were born in the Rylstone area: 

• Reuben Herman Keena was born 14 Nov 1875 at 
Cudgegong and died 22 Jan 1938 at Gloucester. Married 
on 23 Apr 1902, Glen Ewan to Ann Caroline Smith (born 
12 May 1871 Wingham, died 10 May 1949 Hamilton, 
Newcastle) 

• Walter Otto Keena was born 20 Jul 1877 at Glenrock, 
died 30 Jun 1966 at Port Macquarie. Married on 24 Nov 
1910 at Hamilton, Port Macquarie to Edith Maude 
Nicholls (born 13 Nov 1887 Port Macquarie, died 31 Oct 
1978, Port Macquarie) 

• Alfred Leader Keena was born 25 Jun 1879 at Glenrock, 
died 15 Jun 1961 at Wyong and buried at Port 
Macquarie. Married on 22 Mar 1909 at Hamilton, Port 
Macquarie to Maude Menhinick Cleave (born 19 May 
1884, died 24 Nov 1981, Port Macquarie) 

• Herman Ernest Keena was born 17 Feb 1882 at Mount 
Vincent, died 29 May 1947 at Strathfield. He married: 

(1) 20 Aug 1913, Kempsey to Mary Jane Johnson (born 
5th Oct 1894, Rollands Plains, died 9th Jul 1986, 
Wauchope) 

(2) 24 Dec 1927, Waratah, Newcastle to Stella Pearson 
(born 1903, Sydney) 

(3) 13 Feb 1943, Petersham to Ruby Beatrice Barrett 
(born 9 Dec 1900, Emmaville, died 1976)  

Around 1884, George took up land at Comara in the 
Macleay. It was there that two more children were born: 

• Otto Oscar Keena was born 13 Mar 1884 at Nulla Nulla 
Creek, died 25 Aug 1967 at Kempsey. Married on 12 Feb 
1917, Kempsey to Ethel Rachael Rowe (born 12 Feb 1897 
Gladstone NSW, died 24 Dec 1960, Kempsey) 

• George Bruno Keena was born 10 Sep 1886 at Comara 
Creek, died 9 Sep 1965 at Kempsey. Married on 16 Sep 
1914 at Maria River to Dora Eileen Rowe (born 9 Jun 
1891, died 24 Jul 1982 Port Macquarie)  

The Keena’s settled on a property at Five Day Creek, west 
of  Kempsey, before buying a farm on the Maria River about 
September 1890.   

While at Maria River, their only daughter Ella Beatrice 
Keena was born on 23 Aug 1890 and died 31 Dec 1978 at 
Port Macquarie. Ella never married.  
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Herman Georg Keena with his wife Susan nee Leader with their three 
youngest children George b1886, Ella b1890 and Otto b1884 outside 

house at Maria River c1896. 

Photo courtesy of Port Macquarie Historical Society Inc. 

 

On 16th July 1896, George bought land at Ballengarra for 
£340, paying £40 deposit, which he got by selling corn he 
had grown. The balance was to be paid in seven equal 
instalments with 5% interest.  

On 29th July 1896, with his son Herman, George took 
possession of the property and decided to call it Kara-be-
tamba (Eagle get water there), after a large mountain 
nearby. The first load was moved to the new property on 
21st August, and they finished moving their furniture and 
effects on 4th September 1896 with another 4-5 boatloads 
along the Maria and Wilson Rivers from the property at 
Maria River. The stock was driven overland from the old 
farm.  

In later years, George changed the name of the property to 
Meuro after the birthplace of his father. 

Over several years, he bought more land and Conditional 
Purchases for his sons. On 22nd June 1897 George bought 
portions 93, 90 and 95 for his son Walter ‘for the sum of 
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£150.0.0 on terms – 4 years nothing to pay except the Govt 
Interest of £6.10.0 a year and then £50.0.0 cash. After that 
the balance in 5 yearly instalments of £20.0.0 each without 
any interest whatsoever’. 

The area at Ballengarra was locally referred to as Keena’s 
Corner as all the properties adjoined one another.  

Portion of map of Ballengarra, Parish of Cairncross, County of Macquarie.  
It shows the location of the Keena family properties in Rollands Plains. 

The area became known locally as ‘Keena’s Corner’ with the properties of 
H E Keena, George Keena and W O Keena adjoining each other.   

The Wilson River is at the top and the TSR (Travelling Stock Route) is 
shown across the lower left corner.  

Map courtesy of Anne Keena 

 

The properties of Rollands Plains pioneers like George T 
Halliday, Charles Halliday, Thos Farrowell, Francis Herbert 
Joyce, G G Reid, P E Reid, Joseph Richards are also 
identified on the Parish Map above.  
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In May 1903, George’s son, Alfred Leader Keena built a 
forge and blacksmithing shop at what is now the 
intersection of Rollands Plains Road and Reid’s Road. Alf 
worked the forge until May 1912 when he and his wife 
Maude moved to Hamilton (Hibbard) to live. 

 
Above: Alf Keena’s blacksmith’s shop, Ballengarra, 21st December 1906 

Photo courtesy of Anne Keena 

George Keena was a very hard working farmer and took 
great pride in producing crops which he was able to sell. He 
strived to improve the quality of his cattle and horses by 
using the services of quality stallions and bulls. He was also 
well read and had a good knowledge of mechanics. He was 
an enthusiastic photographer and built his own wooden 
camera in June 1896. At the same time, he built a camera 
for his son, Alf. 

On 1st April 1897, George and Susan were granted 
permission to have a Receiving Office located on their 
property for which they were paid £5 per year. Then on 
22nd January 1900, he received a notice to say that the 
receiving Office would become the Post Office and be 
located at his property from 1st February 1900 for an 
income of £10 per annum ‘but a lot more trouble’. 

On 2nd March 1905, George bought the old Ballengarra 
School for 30 shillings, which was originally on the other 
side of the river. His sons, Herman and Alf, pulled it down 
and re-erected it against the Rollands Plains Road, and it 
was used as the Ballengarra Post Office and residence for 
Herman and Alf. 

 

 

 

 

 

 

 
 

Photo of Alfred Leader Keena 
(1879-1961) taken in 1906. 

Photo courtesy of Anne Keena 
 

 

 

 

 

 

 

George and Susan Keena at 
Ballengarra 

Photo courtesy of Anne Keena 
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Above: Ballengarra School that was dismantled in March 1905 from the 
other side of the river, rebuilt by Herman and Alfred and was the new 

Ballengarra Post Office on the Rollands Plains Road. Herman and Alf lived 
there for a time. 

Photo courtesy of Anne Keena  

About 1920 George and Susan moved to Old Lake Road in 
Port Macquarie (where Spotlight is now) where George 
enjoyed working the 25 acres (10 ha) around his home 
where he farmed bees and sold the honey for income. He 
also kept a few ‘house cows’ which supplied them with milk 
and the calves were either sold or killed for meat.   

 

 

George’s house at Old Lake Road, Port Macquarie. Daughter Ella lived 
there until her death in 1978. 

Photo courtesy of Anne Keena 
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50th Wedding Anniversary of Herman George and Susan Hannah 
Keena, 1925 

Back row standing L-R:  Alfred Leader Keena, George Bruno Keena, Ella 
Beatrice Keena, Herman Ernest Keena and Otto Oscar Keena 

Seated: Reuben Herman Keena, Herman George Keena, Susan Hannah 
Keena, Walter Otto Keena 

Photo courtesy of Anne Keena 

 
 

On 21st January 1926, less than a year after celebrating 
their 50th wedding anniversary, Susan died from Brights 
Disease. George Keena died on 29th December 1938, aged 
93, a week after fracturing his hip in a fall from a horse he 
was breaking in.  For some time his sons had expressed 
concern about him riding horses, so he wanted it thought 
that he had fallen off the verandah. His son, Walter, and 
grandson, Eric, were told by George before he died, that he 
had been ‘bucked off’ a horse he had been breaking in. 

George and Susan are buried in the Methodist Section at 
Port Macquarie General Cemetery. 

mn 
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Photo of John ‘Johnny’ Coombes 

Courtesy of Lois Coombes 
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Memories of Johnny Coombes 
By Peter Hollis 

John Coombes arrived in 1849 in Newcastle, aged 5, from 
Dorsetshire, on board the ship Victoria.  

The following is from an interview by E J Hibbard in 1934 
with Johnny, then aged 90:  

On arrival at Newcastle, where we got off at night, our 
traps were loaded into a cart, and we were taken to a 
boarding house. On the way the cart capsized, and Ted 
(younger brother), then a little codger, was lost for a 
while in the sand. Father and my brother, Harry, worked 
in the coal mines, but when the chance offered they took 
a job shepherding on Tia Station near Walcha, then the 
property of William and Richard Denn. We left for Walcha 
on a bullock wagon. It took us six weeks to reach our 
destination.  

I do not know what a shepherd’s wage was, in those days 
they used to shepherd and watch. A ration of 10:10:2 and 
¼ was supplied, eg 10lbs each of flour and beef, 2lbs of 
sugar, as black as the devils hat, and 1/4lb of tea.  

The equipment supplied to a shepherd consisted of a 
three-legged pot, a frying pan with a long handle, and a 
billy. Our people got a double ration because we had two 
flocks.  

However, Father got bushed the first night on watch and 
was out all night. He shortly after developed rheumatism 
and from then on until he died on 6th March 1870, he was 
more or less crippled up. 

Later on our family shepherded for Todd and Fenwicke on 
Yarrowitch and Peter and Nancy McNab who then owned 
Tia Station 

We afterwards took on dairying at Morrabark and used to 
pack the butter and cheese to the stations where we used 
to sell it. Major Innes had a big dairying establishment at 
Cowarral, on the Forbes River and old Sandy Cameron and 
Matt Kirkman used to pack the butter and cheese to New 
England. However, very little of this remained when we 
came to the Forbes River, which was in July 1859, father 
having bought Filly Flat. 

When we came from the tablelands there was very little 
settlement on the upper river, and the natives, then in 
their wild state, were plentiful. There was a big camp 
right here where I now live. All the dress they wore was a 
possum wool belt in front and behind, and they carried 
fire when on the move. 

The gins carried the piccaninnies and the puppies in a net 
hung from the head. Many of their customs were very 
queer as also were some of their foods. Roots of cunjevois, 
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first beaten to pulp, ants eggs found in a white foam, and 
locusts, after being singed over the fire, were eaten like 
shelled peas. The lower part of the bulrush was also 
eaten, and many a good feed of them I have had. Squirrels 
too, after being blown up with wind were toasted and 
eaten. 

In the making of their spears and other weapons, the 
Aborigines used vines and a wax made from the grass 
trees. Their spears were very light with a wooden point 
made as hard as iron by some process or other. 

I can well remember many of the old teamsters, among 
them being Denis Kilmurray, Old Man Hollis, Moreton Bay 
Jack, Old John McKenna, Jim Henry, Tom Watkins, Long 
Tom Wooderson, Bill Humes and Old Tom Mills. Many and 
varied were the experiences of these old teamsters. In 
those days of course only bullock drays were used. Wagons 
were unknown, and on the drays, they used to drag a lock 
chain down the pinches - and what pinches they were. The 
road went over the top of the hills and down the other 
side. I claim to be the first to use a brake on a bullock 
dray. 

In my early days with the team on the road, we used to 
get £1 a bale of wool, and 6/- a hundredweight for back 
freight. The trip from Port Macquarie to Walcha would 
take a fortnight if the weather was fair, but of course in 
those days there were no bridges across any of the streams 
and I remember being camped at Yeldham’s, across from 
the Yarras Post Office, for six weeks.  

On another occasion, after swimming the bullocks through 
the Ellenborough River, two teams being hooked onto the 
load, and all available men in the vicinity being pressed 
into service to help us through, we were held up near 
Norrie’s (Ellenborough Post Office) for three weeks. The 
load on this occasion was mainly flour for Fenwicks and it 
got a good wetting. Six bales of wool was a good load in 
the early days, but as time went on and the road 
improved, we kept on increasing the number until I 
brought 16 bales of wool from New England to Port 
Macquarie. This is the largest load ever brought down the 
Old New England road. I also brought the last load of wool 
to Port Macquarie, being ten bales of fellmongered wool, 
one from Waterloo and nine from Tia. I left Tia Station 
with this load on Good Friday, 1880. 

Besides carrying wool and shepherding, I have also shorn 
sheep for which we got 15/- per 100 and a ration, and 
washed wool. I have also sown wheat, reaped wheat, with 
a sickle, mind you, threshed wheat with a flail and ground 
wheat into flour. I also carried wheat to the old flour mill 
which was situated on Windmill Hill in Port Macquarie. 

We grew wheat at Filly Flat when we first came to live on 
the Forbes River, but later turned to corn growing. I well 
remember making a plough with an old share. Every other 
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part, handles, mouldboard, landslide and all being of 
wood, as I considered it was ‘nine messes of pork’ better 
to hill the corn than to clean it with a hoe. I got roundly 
abused by my father for such slovenly methods of farming. 
We also engaged in cedar getting, when wool carrying was 
slack, which we mostly took to Walcha. For this we got 
mostly £1 per hundred super feet, although my brother 
Ted and I took two loads from Devil’s Elbow to Tamworth 
for which we got £1.10.0 per hundred. Much of the cedar 
on the Forbes River was felled by old Florence McCarthy 
and left where it was felled. 

This same man was the chap who was responsible for the 
naming of the hill ‘Wine for Dinner’. Taking a load of wine 
from Port Macquarie, where it was made in those days in 
fairly large quantities, to New England, he upset the 
whole fraternity, so he and his mates had wine for dinner, 
and ever afterwards it was known by that name. 

Of course, in later days, cedar, beech and mountain ash 
were taken to Wauchope for shipment to Sydney. I 
remember sending a consignment of 1170 feet of mountain 
ash to a firm in Sydney, and after a considerable time got 
a string of stamps to the value of 1/9d back in return for 
our sweat. 

Speaking of the old Walcha Road, old Jas Noakes, his son 
Bob, and brothers Jim and Ted cut the track through to 
Bruin’s Camp in 1871. I was with them, but was laid up in 
camp for three weeks and existed on a bit of boiled rice 
and a bottle of wine which one of the station owners 
kindly sent me. Previous to that, teams used to go through 
by the Knobs, but it was a bad bit of road. 

The Oxley Highway practically follows our route by way of 
Bruin’s Camp, so probably I’ve had as much to do with the 
Oxley Highway as most men. I advocated for years the 
claim that the Walcha road was the most direct route from 
the tableland to the coast and I even got the then Minister 
for Local Government, Hon J J Fitzgerald to chip in £6,000 
to be set aside for expenditure on the Oxley Highway, as 
we call it today. 

I remember well an incident in Thunderbolt’s career. He 
came down the road with my father on one occasion and 
dealt him a mare and filly for a horse we had called 
Nelson. The constable from Walcha, Jim Buckland’s father, 
seized the mare as stolen property, but we afterwards got 
the filly again. 

I settled down here where I now live, on 24th May 1881, 
and built a bark and slab hut. While I was doing this, my 
wife and I lived under a tarpaulin. I had married in 1880 
and settled down to carve a home out of the wilderness. 

I took work wherever and whenever I could get it, moving 
my hand to anything, almost, that I was called upon to do. 
I have built bullock wagons, wheels and all, and in my day 

Sarah Jane Coombes nee 
Cameron who married Johnny 
Coombes on 19th October 1880.  

 

Photo courtesy of Lois Coombes 
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would take my hat off to none in the making of bullock 
tackling. I have known hard times as well as good times, 
but of course life has not been all work and not play. In 
my long life I have seen many amusing things, such as, 
when Wallangarrie, the dog with a tin tied to his tail met 
Mary Dowd in the middle of the log bridge. Mary got very 
wet that day. 

I sincerely hope none of the younger generation will know 
such hardships as I have known. But I have lived through it 
all and am none the worse for it and take pride in a wide 
circle of friends and acquaintances. 

mn 
 

Johnny Coombes married Sarah Jane Cameron on 19th 
October 1880 at Port Macquarie. 

Sarah was born 27th September 1859 at Mount Seaview. 

Their children were Martha (died in infancy), Isaac b1883, 
Walter b1885, Alfred b1887 killed in action in WWI, Alice 
b1891, Mary b1981, David b1893, Edmund (Beau) b1895, 
Martha b1898, Ivy b1899. Jane Cameron born 1876 was part 
of the family and took the surname of Coombes. 

Sarah died on 27th August 1917 and ‘Uncle Johnny’ Coombes 
died on 2nd September 1942 aged 98 years. They are buried 
on his Fernhill property at Forbes River. 

 

 

 

mn 
 

 
Johnny Coombes and Sarah Jane 
nee Cameron 

Photo courtesy of Lois Coombes 
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Newman Hollis 
By Pam Yates (descendant of 

Newman Hollis) 

Newman Hollis was born in 1816 in Mursley, 
Buckinghamshire, England. His father, John Hollis and 
mother Elizabeth Horton, married in 1799 in Astwood, 
Buckinghamshire and had 11 children. 

Newman started work as a farm boy when he was 12 years 
old, which meant he had limited opportunity for an 
education. As a farm boy, he learnt to cultivate the soil and 
grow crops. 

Life was hard in England at that time, so he learnt to use 
his hands as a pupil of the famous Tipton Slasher, a well 
known boxer, who was named after the town of the same 
name in England. 

Newman Hollis married Martha Kirk on 4th November 1833 
at Drayton Parslow, Buckinghamshire and they had eleven 
children. Six of the children were born in Mursley, 
Buckinghamshire, one, Kell, died at sea on the voyage out 
to Australia, and another five children were born in Port 
Macquarie. 

A factor leading to them coming to Australia was the hard 
time in the home country, and also, that his grandfather, 
William Hollis, was sentenced to seven years of hard labour 
in the colonies. William Hollis was sentenced on 10th March 
1787 at Aylsebury for ‘unlawfully and feloniously beating 
and wounding four of the keepers of Whaddon Chase’. 
William arrived with the Third Fleet about 1791 on the ship 
Salamander. 

Newman Hollis also wanted to find his father-in-law, 
Benjamin Kirk (born 9th February 1777 at Drayton Parslow). 
Benjamin had been sent to Australia in 1832, with his 
nephew, for stealing sheep, for which he received a life 
sentence. Benjamin was a Ticket of Leave man when 
Newman and Martha arrived. However, four days after they 
arrived in Sydney, Benjamin Kirk was killed by a bull on the 
property of Jeremiah Warlters. 

Newman took up the assistant foreman’s job which had 
been held by his father-in-law before his death, and held 
that position for 5½ years. 

While Newman was in Port Macquarie, he had a reputation 
as a boxer of some renown and he agreed to a bout in the 
yard of the Phillips Hotel. The stake was for £40 per side. 
There was a great crowd there to witness the fight and 
Phillips, the publican, was the stakeholder. 

 

 

 

 

 

 

 

 

 

 

 

 

 

Newman Hollis : 1816 - 1911 

Photo courtesy of Pam Yates 
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In the twelfth round, Newman Hollis broke the jaw of his 
opponent and when the money was handed over to him, he 
gave £20 back to his opponent to help pay for the doctor’s 
bills. For his generosity, he was chaired to the bar. He was 
known to never pick a quarrel with any man. 

In 1855 Newman bought land at Kindee, acquired a bullock 
team with his son, Bob, and engaged in conveying goods 
from Port Macquarie to the New England. He became very 
well to do from this enterprise. 

In this area he encouraged farmers to grow wheat and was 
instrumental in having a watermill constructed by James 
Rundie, so the locals did not have to take their grain to 
Port Macquarie to be ground. 

By 1870 Newman had increased his carrying business and 
with his three sons, Robert, Joseph and George, and three 
bullock teams, he operated the New England run. 

While he was at Kindee he had a fine horse stud and had 
the first Arab horse stud in the state. His horses were 
Tosca, Emulator and Saladon. Newman and his sons swam 
the stallions over the bar at Port Macquarie and the feat 
was talked about for years. 

On one occasion, he and some of his sons went bull 
shooting, but because of low cloud in the upper Hastings 
Valley, they became lost for several weeks. They had 
crossed the range into the Manning Valley and found gold in 
a river but could not locate the spot when they went back. 
Others also tried to find the location but with no success. 

Newman’s beloved wife, Martha, died in 1884 at the age of 
69 years. 

Newman also purchased land on the other side of the 
mountain at Pappinbarra and that area is now known as 
Hollisdale. 

It is reported that Newman had a fine physique and 
suffered no illnesses except from accidents. One such 
accident was when he was carrying corn and he reached for 
the brake on the wagon. He fell forward and a wagon wheel 
passed over his chest. The doctor attended to him for 2 
days and 2 nights. Luckily, no bones had been broken and 
he made a full recovery. 

Newman was well respected and liked and was a keen 
horseman right until a couple of weeks before he died, just 
one month short of his 96th birthday. 

He attributed his long life and good health to hard work 
and a regular drink of rum but not in excessive amounts. 
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Thomas Patrick & Matilda Jane 
Cunning – Tacking Point 

By Carol Smallman 

Some of the first European settlers at Tacking Point were 
Thomas Patrick Cunning and his wife Matilda Jane and their 
family. 

In 1839, Thomas Patrick Cunning arrived in Van Diemen’s 
Land as a convict on board the Gilmore. 

He married Matilda Jane Nelson in Hobart in 1847. Their 
daughter Catherine Jane was born the same year, followed 
by Elizabeth b1849. Four more children were born in 
Sydney - Matthew b1851, Francis b1853, Annie b1855 and 
Eleanor ‘Ellen’ b1857. 

The Cunning family settled at Tacking Point the following 
year, 1857. 

Thomas carried on a butchering business in Port Macquarie 
for many years. 

More children were born at Tacking Point:  Thomas Patrick 
b1859, Daniel Thomas b1861, Walter Matthew b1863, Edwin 
Nelson b1865 and twins Lucy Ellen and Clara Matilda in 
b1867. 

Thomas Cunning is listed as Farmer, Tacking Point in the 
1872 Grevilles Postal Directory and in the 1885 NSW Land 
and Stock Owners return, Thomas Cumming (sic) of Tacking 
Point, Port Macquarie had 120-acres, 4 horses, 40 cattle, 8 
pigs. 

Thomas Patrick Cunning died at Port Macquarie on 22nd 
December 1899 aged 84 years. His wife Matilda died at her 
residence in Port Macquarie in 1905 aged 81 years. 

 

 

mn 
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Michael Hanly (1866 - 1948) on the left, sitting in front of his Buick car with 
Bud Davis c1946.  

Michael is the eldest son of Daniel & Margaret Hanly and the father of Rosie 
whose hand-written  reminiscences about her grandfather Daniel Hanly are on 

page108. 

Photograph from the Hanly family collection 
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Danaher-Hanly-Kenny Families 
By David Hanly great grandson of Daniel Hanly and 

Margaret Danaher 

Daniel Hanly was the first of a line of Hanly’s to settle in 
Australia. Proof about Daniel is elusive, but oral history 
suggests that Daniel, a teacher, left Elphin, Roscommon, 
Ireland in the 1860s and arrived in the Hunter District.  

When he moved north from there is also a mystery, but we 
know he was in the Hastings area because that is where he 
met and married Margaret Danaher, daughter of Dennis 
Danaher and Catherine Danaher nee Connor from Ireland. 

On 11th May 1865, Catholic priest Father Cornelius Coghlan 
conducted marriage ceremonies: 

• 14 year old Margaret Danaher, Housekeeper of 
Hastings River to Daniel Hanly, aged 23, Farmer of 
Hastings River 

• Margaret’s cousin Mary Roach (Roche) to Peter 
Cavanagh  

• Peter’s brother Bernard Cavanagh to widow Mary 
Conway nee McNamara.  

They travelled by boat from Rawdon Island, where they 
lived, to Port Macquarie for the marriage services.  

Although the Catholic Church had its beginnings in Port 
Macquarie not long after the arrival of the first convicts in 
1821, there was no Catholic Church building until about 
1883. In the early days, a priest would visit Port Macquarie 
twice yearly and from 1845 onwards, these visits were 
more regular. Mass was celebrated at the gaol in a large 
room which the authorities made available to the priest. 
This former guards’ room, situated outside the convict gaol 
built in the 1830s, was the setting for their marriage. 

Margaret’s parents Dennis and Catherine Danaher (spelt 
Doniher on the shipping list) and their infant Patrick born 
1849, had sailed on the William Jardine from Liverpool, 
England on 24th September 1849. Also on board were 
Dennis’ two sisters Mary and her husband William 
Roach/Roche and their two children and Johanna who was 
21 and unmarried. 

They landed at Port Jackson via Hobart and all first went to 
Cooley Camp, East Maitland, where, on 8th February 1850 
Johanna Danaher married Patrick Kenny. 

Next they all settled in the Williams River area. However, 
after a series of severe floods in the 1850s, they all decided 
to move north to the Hastings district. 

The family name ‘Danaher’ 
spoken in a fine Irish brogue 
results in spellings which include:  

Daniher 

Deneheir 

Donaghue 

Donoghue 

Doniher 

Donniher 

Donnoghue 

Dencheir 
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Dennis and Catherine Danaher and their children moved 
first, in 1856.  Patrick was 7 years old, Margaret was 5, 
Mary was 4, and baby Dennis had been born on 11th 
December 1855. Sadly their daughter Catherine born in 
1854 had died at 8 months. 

In about 1857, Mary and William Roach and their five 
children; along with Johanna and her husband Patrick 
Kenny and their four young children, also moved north. 
They travelled together by bullock team via Gloucester and 
up over the headwaters of the Manning River. 

Unfortunately, by the time they arrived in the Hastings, 
Catherine was a widow with five small children, including 
baby Honora born in June 1857. Dennis had died at 
Wauchope on 8th August 1857 from ‘apoplexy of six hours 
duration’. There was a Coroner’s Inquest into his death and 
the finding was ‘Natural Causes’. Dennis was buried at Port 
Macquarie Historic Cemetery. 

Dennis was only 33 and as the Irish might say, ‘he was not 
to live long, and never lasted to be old’.   

mn 
Ten years later, Catherine is listed in the 1867 Post Office 
Directory as ‘Catherine Danohoe, Hursley’121.  

Daniel Hanly is listed in that same directory as ‘Daniel 
Hanly, Farmer, Hursley’. This was 2 years after Daniel and 
Margaret married, so they all still lived in the same area. 

By 1872 they had all settled to farming in Redbank122: 

• Catherine Dencheir, Farmer, Redbank 
• Patrick Dencheir, Farmer, Redbank (her son) 
• Daniel Hanly, Farmer, Redbank 

• John Roache, Farmer, Redbank 
• William Roache, Farmer, Redbank 

In 1875-77 Greville's Official Post Office Directory and 
Gazetteer of New South Wales for Ennis: ‘Catherine 
Deneheir, Farmer, Redbank’ along with William and John 
Roache. William Roache died at Redbank on 28th February 
1876.  

                                             
120 From “Port Macquarie – The Windingsheet” published in 1996 by Port Macquarie 
Historical Society (page 277) 
121 “Wauchope – The First 100 Years” by the Wauchope District Historical Society 
Inc, p.11 “the postal address for Wauchope residents, was Hursley”. Hursley is just 
over the river from Rawdon Island. 
122 As listed in the 1872 Greville’s Post Office Directory for Ennis 

"Dennis Doniher/Dunnicher120 

D: 8 August 1857 

Farmer from Wauchope, aged 33 
died from Apoplexy. Born in 
Limerick, Ireland to Patrick 
Doniher, a farmer and Joanna 
(nee: O’Neil). He married Catherine 
Conners in London and had been 
in Australia about eight years. They 
had three children Patrick, 
Margaret and possibly other 
children.  

He was buried by Rev. P.J. 
O’Quinlivan." 
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In the 1881-82 Sands Country Directory and Gazetteer of 
New South Wales – ‘Catherine Danaher, Wauchope, Port 
Macquarie’. Perhaps Catherine started near Rawdon Island 
and moved closer to Wauchope. 

Margaret’s paternal aunt Johanna and husband Patrick, had 
13 children, but a few died in infancy. Patrick and Johanna 
had three daughters that they named Johanna – 1 was run 
over by a bullock team as a toddler, 1 died in infancy and 
the surviving Johanna was a twin whose twin brother, 
Thomas, died aged 21 days. 

When they moved north to the Hastings district in 1857 
they settled near the site of the old Wauchope Butter 
Factory. However, they were soon flooded out again and 
then moved to Tacking Point near the site of the lighthouse 
at Port Macquarie. 

1872 Greville’s Post Office Directory for Port Macquarie: 

• Patrick Kenny, Farmer, Tacking Point 
1885 NSW Land and Stock Owners: 

• Patrick Kenny, Tacking Point, 124-acres, 2 horses, 
42 cattle and 3 pigs. 

Unfortunately Johanna had died in 1877, and the following 
is an excerpt from Port Macquarie - The Windingsheet 
published in 1996 by Port Macquarie Historical Society, 
page 348. 

Johanna arrived in Australia on the William Jardine on 24 
September, 1849 and married Patrick Kenny on 8 February, 
1850 at the Roman Catholic Church, East Maitland. They 
had thirteen children and lived at Tacking Point (Port 
Macquarie) where they were farming and it was here that 
she died from a disease of the bladder. She was buried by 
James McGough of the R C Church in that section of the 
Port Macquarie Historic Burying Ground on 13 May 1877. 

mn 
Daniel Hanly, his wife Margaret and their first six children 
left the Hastings district in 1878 and moved north where 
they were the first to settle on the South Arm of the 
Bellinger River. They selected a farm which they named 
Brierfield after Daniel’s home in Ireland. The district was 
called Spicketts Creek at the time, but as more settlers 
came and the land was all cleared, the whole district 
became known as Brierfield (and still is today).  

Daniel and Margaret had another seven children while living 
there. Daniel died on 8th October 1896 when the youngest 
child was 2 years old. 

mn 

Catherine died at Wauchope in 
1901 and is buried at Port 
Macquarie General Cemetery. 

Her surname is spelt “Daniher” on 
her headstone. 

 
In Loving Memory of 

CATHERINE DANIHER 
who died 15th. Novr.1901 

aged 82 years 

Sweet Jesus have mercy on her 
soul 

R. I. P 
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Interestingly, the reasons for moving north are outlined in 
the reminiscences of Rosie Crossingham nee Hanly – 
daughter of Daniel’s eldest son Michael.  

According to Rosie, when Daniel Hanly came up from the 
Hunter River area, he selected a hundred acres of land 
(40.40 ha) called Redbank, near Wauchope. Rosie says:   

He cleared it all, felled the trees and burned off, and put 
it all to corn. It was a beautiful property. They had no 
ploughs in those days so they put in their crops by hoe 
digging and called it ‘hoe corn’. 

When landowners in those days selected land, they mostly 
put up a bark hut to live in and had a certain time to build 
a house on the property. An English officer used to go 
around and inspect the properties to see that the law was 
carried out. When he saw Daniel Hanly’s beautiful crop 
and farm, he said, “This property belongs to me”. He 
claimed he had pegged it out many years before. He took 
the property and all Daniel’s work, and in the end 
Grandfather had to move out. So he and his wife Margaret 
and their five children walked all the way to the Bellinger 
River, which took them a week. There he selected the first 
property on the South Arm of the Bellinger River. He 
opened a Post Office and called it Brierfield, by which 
name it is still known today. 

The first part of this has not been proven – and is unlikely 
to be so.  

mn  
Farming is still in the blood it would seem. Daniel’s great-
grandson, David Hanly, took up grazing and farming at 
Warrawoona, Gunnedah in 1975 before moving to Port 
Macquarie in 1984.  

Two of David’s sons own and operate separate but 
adjoining organic farms situated on a mountain top north of 
Wingham, growing mainly avocadoes, citrus, chestnuts. and 
macadamias. 

 

 

 

 

 

 

 

 

 

 

 

 

 

Margaret Hanly nee Danaher taken 
in the late 1920s. 

Margaret died on 31st December 
1932 at Coogee and is buried at 
Rookwood Cemetery with three of 
her daughters. 

Photo courtesy of David Hanly 

 

 

 

 

 

 

 

 

 

Part of the hand-written 
reminiscences of Rosie 
Crossingham nee Hanly about her 
grandfather Daniel Hanly  

From the Hanly family collection 

 

 

 

 

 

 

 

 



Farming Families 
 

 109 

The Andrews Family of Coleraine, 
Wauchope 

By Roger Wilson (great-great-great grandson of 
Samuel and Jane Andrews) 

When Samuel Andrews married Jane Woodside in Coleraine, 
Northern Ireland in the first years of the nineteenth 
century, he could not have foreseen the impact their family 
would have on the Hastings and Manning areas.  

Their children and grandchildren provided many of our 
early farming pioneers, whose descendants stayed on and 
contributed to the community, particularly on the land, 
generation by generation, down to the present. 

From all these Andrews families, I concentrate on the ones 
who follow the path from Coleraine, Northern Ireland, to 
Coleraine near Wauchope, the home of my maternal 
grandparents. 

mn 
By the mid-nineteenth century, the disastrous potato 
famine in many parts of Ireland was the last straw for 
millions of people, coming on top of economic problems, 
religious and political struggles. At the same time, glowing 
reports were coming back from those who had already left 
for the United States, the Australian colonies and 
elsewhere. This was enough to persuade all but two of the 
eight children of Samuel and Jane to emigrate, and some of 
the children of the two who stayed also came out. 

Samuel and Jane’s second-born, James Andrews, had 
married Jane Rankin in Ireland about 1828, but she died 
leaving James with four daughters and three sons. In 1847 
they all left the land of their birth and went first to the 
United States, where the daughters remained and married 
(although one came to Australia later). James and the 
three sons came on to Australia, arriving on 13th July 1854. 
Other members of the Andrews clan were already here, 
including four younger siblings of James who had 
established themselves on the Manning. 

Two of James’s sons were twins, Samuel and Isaac, born in 
1836 in Ballycairn near Coleraine. They joined other 
Andrews relatives on the Manning and there both Samuel 
and Isaac married—Samuel Andrews to Jane Martin and 
Isaac Andrews to her sister Sarah Martin. But they didn’t 
stay on the Manning. James came on to the Hastings and 
joined his youngest son, Joseph Robert, at the property 
known as Wauchope House. Isaac and Samuel established 
neighbouring farms on the fertile river flats just east of 
Wauchope around 1863—Isaac at a property later named 

Coleraine (pronounced koal-rain, 
from Irish: Cúil Raithin meaning 
"nook of the ferns") is a large town 
in County Londonderry, Northern 
Ireland near to the mouth of the 
River Bann. It is 88.5 km northwest 
of Belfast and 48.3 km east of 
Derry.  

Information from Wikipedia 
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Coleraine (after the town of that name in Northern Ireland) 
and Samuel at Lilybank.  

Isaac and Samuel set to work to clear the dense scrub and 
bring their rich alluvial ground into production, quickly 
turning them into two of the best farms in the district. 
Their homes were situated close to the shared boundary 
and the young families spent much time together. 

 

On 24th March 1872, William James was born to Isaac and 
Sarah – the only son, and sixth child of eight who survived. 
By this time, Isaac had moved off the original property, 
leased it to another farmer and moved to Ennis (on the 
northern side of the river, near where a bridge crosses 
today). This was also close to another property at Sandy 
Point (slightly downstream on the same side) which Isaac 
owned.  

Sarah died suddenly when the children were still young. 
She had gone to a nearby property to help a sick relative 
but was soaked in a downpour while walking home, caught 
pneumonia, and died. Isaac later married Elizabeth Belford, 
a widow from the Manning and around 1893 retired there.  

William James ‘WJ’ Andrews spent his early post-school 
years in hard work, mainly for other people—farmers, 
timber-millers, and contractors. 

 

Aerial view showing the location of 
Coleraine 

Photo courtesy of Roger Wilson 
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Family Tree - Ancestors of William James ‘WJ’ 
Andrews 

 

On 8th July 1896, at the age of 24, he married Elizabeth 
Joyce ‘Bessie’ White of Rawdon Island, a daughter and the 
fourth of twelve children of Joseph White of Dorset, 
England, and Annie Joyce of Taree. After their marriage, 
they went to live first at Sandy Point and later Ennis.  

William James was generally known simply as ‘W J’, and to 
many in the wider community of Andrews relatives, and 
even to some who weren’t relatives, he was known in his 
later years as ‘Uncle Willie’. He was known to me, my 
brother and sister, as ‘Da’, Irish for ‘grandfather’.  

Elizabeth Joyce Andrews was widely known as ‘Bessie’ but 
to us she was simply ‘Nanna’ and it was not for many years 
that I actually knew her Christian names. 

Da worked for the Hastings Shire Council, and in the timber 
industry, cutting railway sleepers and fencing materials. He 
also did farm work for others, one such arrangement taking 
the family (by then including the first two children, Harold 
Dudley, born 1897, and Hilda Mary, born 1900) to Lorne 
near Taree for two years. Second son Douglas Lorne was 
born there in 1901. This would have been little more than a 
subsistence existence, tough on a young mother with three 
small children.  

When the lease of Coleraine to its tenant terminated, Da 
secured the farm from his father and in 1905 the family 
moved there. By then daughters Bessie and Beryl Hastings 
had been born (1903 and 1905). 
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Descendants of William James ‘WJ’ Andrews and 
Elizabeth ‘Bessie’ White 
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Their grandfather Isaac’s second wife Elizabeth died in 
1906 and Isaac himself in 1909. There were no children 
from that marriage. 

The early years were difficult because the property was run 
down and the old home was in a sad condition. Many years 
later daughter Hilda recalled those days: 

We lived … in a little two-bedroom cottage of vertical 
slabs, with verandahs on three sides sectioned off to make 
three extra bedrooms. We had newspapers stuffed into the 
cracks between the slabs, to keep the weather out. 

Life on a farm at that time could be difficult and harsh, 
with young children expected to share the work often at 
the expense of their education.  

Duties came first, and there was little room (or time) for 
consideration of a child’s particular sensitivities or 
aspirations, or for individual privacy. Responsibility had to 
be accepted at an early age, duties could not be declined. 

It’s probable that Da, in particular, would not have 
tolerated disobedience, and chastisement could have been 
swift and decisive. My mother (Beryl) recalled that her 
father had a quick temper and sometimes acted in haste. 
Often he’d quickly regret the action or words, she said, and 
he’d cease smoking for a time – presumably this was some 
sort of self-punishment or penance.  

Two more daughters arrived – Annie Wilga (1908) and Grace 
Martin (1911). 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Children of William & Elizabeth 
Andrews taken in 1911.  

Standing, from left:  

Bessie (b1903), Harold (b1897), 
Hilda (b1900), Douglas (b1901), 
Beryl (b1905). 

Sitting: Ann (b1908) and Grace 
(b1911) 

Photo courtesy of Roger Wilson 
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By 1912 the herd of Jersey cows was increasing slowly and 
producing high volumes of good quality milk and cream.  

Then came a spacious new home on a high point of the 
river bank, looking out over the Hastings.  

When it was completed there was a surprise party, recalled 
many years later by my mother Beryl: 

I recall the first [surprise party] we had at Coleraine 19th 
August 1913. We had moved there … in July and the 
neighbours and friends arranged a ‘house-warming’ 
surprise party. Mother and Dad probably were aware of 
this, we children weren’t – because Granny and 
Grandfather White came and stayed a few days with us 
and to be present at the party – such a happy event!  The 
excitement amongst us as the guests arrived, by buggy, 
sulky, horseback and on foot, laden with provisions for 
supper which followed the speeches and musical items. 
Grandfather – I can still see him – made a speech befitting 
the occasion in his own inimitable style – Granny attired in 
her best black silk-fringed shawl and lace cap with 
heliotrope bows, on her head of beautiful grey wavy hair, 
Auld Lang Syne brought the evening to a close – I was 9 
years of age then. 

The home remains today but is much changed. 

Harold left in 1915 to join the army in World War I and the 
other children had to step in and add his duties to those 
they already carried. The last child, Viva Jennie, was born 
in 1916.  

 
 
Milking by hand was an arduous task in the era before 
milking machines. Morning milking began well before dawn 
in winter, and evening milking ended well after dark. It was 
cold and wet, hard on the back and the hands, sometimes 
producing a painful rash. In the morning, the milkers 
crunched through frost-hardened grass in pitch-darkness on 
their way to the dairy, which was open on two sides. The 
only warmth came from the breath and bodies of the cows, 

 

 

 

 

Youngest child Viva Jennie 
Andrews feeding the chooks, 
c1920.  

Photo courtesy of Bessie Jennings 
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and – in one corner – the wood-fired copper heating water 
for the later sterilising of the utensils. And it was a seven-
day-and-night operation: the cows didn’t have a day off 
and neither did the milkers. 

 

 
Harold returned from the war with a leg injury which left 
him with a slight limp. He’d been wounded in the battle of 
the Somme and was left lying where he fell for three days 
before being rescued. Later he served on the French 
battlefields for another twelve months. He was the 
youngest member of the 1st Battalion to be commissioned in 
the field as lieutenant, and was awarded the Distinguished 
Conduct Medal (DCM) for 'conspicuous gallantry and 
devotion to duty' on 9th August 1918 in another battle on 
the Somme. 

 
The first marriages occurred in 1922. Harold Andrews 
married Isabella Victoria Graham in January and stayed on 
the farm. Hilda Andrews married Herman Clifford 
Everingham who had a hire-car business in Wauchope, and 
four years later Douglas Andrews married Nellie Mabel 
Warlters. After various jobs elsewhere, Doug returned to 
help with the farm for a time, but with worsening economic 

 

 

 

 

Cream day at Coleraine, c1919.  

W J ‘Da’ Andrews and a helper 
with cans of cream for the butter 
factory in Wauchope. 

Photo courtesy of Bessie Jennings 

 

 

 

 

Harold Andrews harvesting 
sorghum, c1920 

Photo courtesy of Ron Andrews   
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conditions it couldn’t support three families. He got a job 
at the local butter factory (becoming very skilled as a 
butter-maker) and later still began his own business as a 
baker. 

There were two more weddings in 1931. Grace Andrews 
married Gordon Graham Chapman who worked in the ES&A 
Bank, and Beryl Andrews married Roger ‘Roy’ Williamson 
Wilson who ran a small general store at Ballengarra, 
Rollands Plains, near his parents’ farm of Willesbro. They 
were my parents. 

Around this time, Da purchased more land—about 150 acres 
on the southern side of Port Lane requiring a mortgage of 
about £4,000 ($8,000). This was a very big burden in those 
days and the mortgage remained a drain on the farm’s 
finances. 

But the farm had a great asset: a never-failing supply of 
water for irrigation and domestic use. It came from an 
underground stream that fed the main well, located about 
half-way between the home and Port Lane, with another 
well next to the house.  

My mother recorded in 1994: 

The underground stream at ‘Coleraine’ still keeps that 
farm green. Da sank that well, all by hand, in 1911 – never 
rises above 2 feet, and has never run below that, as it fills 
up as it is used … supplied the butter factory [in 
Wauchope] until a town water  supply was provided. The 
factory in payment supplied electricity for us as they 
needed it to turn the pump on and off … 

My first recollections of Coleraine date from around 1941, 
when I was four, in the middle of the dark days of the 
Second World War. My brother Adrian had been born in 
1940 and sister Helen was to follow in 1942. And then the 
last wedding at Coleraine happened: in 1944 Viva married 
Charles Francis ‘Frank’ Ezzy.  

Annie (usually known just as ‘Ann’) had taken up nursing 
and became a highly-qualified and greatly-respected 
matron of hospitals in Sydney, Port Macquarie and 
Wauchope.  

Bessie never left the farm: she spent her life in hard work, 
inside and out, and was regarded with great affection by 
her nieces and nephews. We loved her dearly. 

For us, Coleraine was a home full of life, noise, activities, 
people, frequent visitors, the scene of numberless happy 
occasions, a magnet to which we were easily drawn, a 
place I wanted to return to whenever possible in later 
years; sadly not as often as I would have liked once greater 
distances intervened. But living at that time in Wauchope 

 
William James ‘WJ’ and Elizabeth 
Andrews (Da and Nanna) 1938 

Photo courtesy of Bessie Jennings 
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meant we went to Coleraine often, sometimes just for the 
day, sometimes for longer.  

For the aunts, uncles and cousins who lived further away, 
visits were less frequent, but always occurred at Christmas, 
the greatest gathering of all in our early years. 

 

Christmas gathering at Coleraine, 1939 

Back row, from left: Ann Andrews, Viva Andrews holding Roger Wilson, 
Bessie Andrews, Roger (Roy) and Beryl Wilson, Hilda Everingham.  

Seated: Nanna Andrews holding Bill Chapman, Bessie Everingham, Grace 
Chapman holding Patricia Everingham, Da Andrews.  

Seated on the ground in front: Colin Everingham, Graham Andrews, Doug 
Everingham. 

Photo courtesy of Roger Wilson 

Mark Twain’s Tom Sawyer and Huckleberry Finn – which we 
all read avidly – were behind many of the activities at 
Coleraine!  The farm was an adventure playground, for 
roaming, fishing, trapping rabbits, helping to gather hay, 
moving the irrigation pipes, feeding the pigs and calves, 
feasting on grapes and watermelon, being chased by 
magpies and plovers, riding on the horse-drawn slide, 
creating games (with others or solo). The opportunities 
were endless. 

Then there were shady spots around the verandah for quiet 
reflection, reading, or day-dreaming. Life in those days 
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always included time to do very little! Or at least, that was 
a privilege grandchildren enjoyed. Looking back now, I 
think one of the great benefits of this period was that it 
helped us to develop the ability to be content with our own 
company and to create our own fun. The big gatherings at 
Coleraine were the special occasions; between these there 
were quieter times but never dull times. 

One of the great attractions for me was the dairy at milking 
time, where there were always some jobs to be done. I was 
rarely there at the start of morning activities (pre-dawn), 
but often would go across to the dairy – only a couple of 
minutes’ walk from the house – in its later stages. For some 
reason, most of my memories are of winter time, with the 
cold crisp early-morning air slowly tempered by the 
spreading sunshine, the green grass wet with dew, 
sometimes crunching underfoot with the frost, the 
steaming breath of the cows as they waited to be milked, 
or when they emerged afterwards and ambled off for 
breakfast, munching on the lush grass. 

 
After morning milking there was a hearty breakfast around 
the big dining table. Da always began with a big plate of 
hot porridge topped with a pinch of salt, brown sugar, and 
rich creamy milk still warm from the dairy. Eggs, usually 
boiled or scrambled, often followed – freshly laid eggs, of 
course, from the Rhode Island Reds in the fowl run. And 
always toast with honey, lashings of fresh toast not made in 
an electric toaster, but on a wire toasting fork held in front 
of the fire of the kitchen stove. It had a flavour all its own. 
Da always encouraged people to have plenty of cream on 
their porridge and lashings of butter on their toast!   

The kitchen – the domain of Nanna and Auntie Bessie – 
produced the aromas and food you always associate with 
farms: rich roasts, mountains of fresh vegetables, gramma 
pies (gramma was a variety of pumpkin with very sweet 
flesh), the most delicious custard ever made, preserved 

 

 

 

 

 

Da Andrews with some of his 
beloved Jerseys, 1940. 

Photo courtesy of Roger Wilson 



Farming Families 
 

 119 

fruits, cakes, biscuits and scones, lashings of fresh cream 
from the dairy, and – later – home-made ice cream. 

 

Coleraine, c1960 

Photo courtesy of Roger Wilson 

For large gatherings in winter there was always an open fire 
burning in the lounge, amply furnished with comfortable 
chairs in which you could sink with a book. Even without 
any other activity, a fire exercised its own mesmerising 
influence. And of course there were the board games – 
Chinese checkers, draughts, ludo, snakes and ladders – Da 
taught us to play them all. Against one wall there was an 
upright piano, little-used in my time except by small grand-
children who liked to bang away on it until stopped. In 
earlier years, though, it was the focus of many night-time 
gatherings of family members, relatives and friends.  

It all sounds idyllic. For us it was, but for those who did the 
hard work it was a different matter. The hours were long, 
the conditions hard, the rewards often modest, holidays 
few.  

By the 1940s most of the hard work was done by Uncle 
Harold, helped by his son Graham until he moved on, and 
Bessie. Others were involved later. Tied to the long hours 
of work they would have viewed things less romantically. 

Nanna Andrew died in 1958 after several years of ill-health. 
Da Andrews remained active until well into his nineties, 
dying in 1969 as the result of a fall.  

 

 

Da Andrews, aged 90, in his 
vegetable garden, 1962 

Photo courtesy of Bessie Jennings 
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Unfortunately there were family differences in the later 
years. Da held on to management of the farm which meant 
there was no father-son succession. Tensions occurred 
between Harold and the other family members, leading to 
his departure from the property. Later, a period of farm 
management by grandson Ross Andrews (second son of 
Douglas and Berdie) did not work out, and ultimately the 
farm was sold, ending a century of occupation by the 
Andrews family. 

I pay tribute to my grandparents, their sons and daughters 
and their spouses (my aunts and uncles) and the cousins 
who—together—created a world at Coleraine which 
provided the happiest times of my early years. 

 

 

 
 

Our final visit to Coleraine, 1970 

From left: Maureen Wilson holding Richard, Catherine Wilson standing in 
front, Bessie Andrews, Vivianne Ezzy, Viva and Frank Ezzy, Ann Andrews 

and Beryl Wilson 

Photo courtesy of Roger Wilson
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Downes Family of Rawdon Island 
By Gwen Grimmond 

Many families farmed on Rawdon Island over the years. The 
earliest settlers on the Island were: 

George Elliott  

Peter and Barney Cavanagh 

John Downes 

 John Naughton 

George Beattie 

George and Jack Craig  

George Harriott 

Harry Latham 

Dawson Newberry 

Charlie Knight 

Tom Elford 

Edward Keogh 

John Wallace 

Alick (sic) Pead  

Joe White 

Bill and George Reed (with 
their father) 

Henry Kendall with sons 
Dick and George 

Bill and Archie Fowler 

Bill Clavin 

Bill and Fred Delaforce 

James Freeman 

John McDonnough 

Jack Galloway 

Joe Newberry 

Fred Pead 

James White 

John Caswell 

Mrs McInherney 

John Fox 

Jack Pead 

John O’Connor 

Pat Casey 

Andrew Johnson 

Jack Webb 

 

This story concentrates on one family - the Downes family. 

Marse Coghlan, a granddaughter of John Downes senior, has 
kindly supplied photographs and written family histories 
providing the information for this story. Marse’s mother 
was Nora Kathleen Downes, the youngest daughter of John 
Downes senior. Nora married Hartwell Roberts in Sydney, 
1918. 

In the Port Macquarie News articles were written by the 
Hastings District Historical Society. Obituaries from the 
Port Macquarie News provided further information. There is 
a small booklet called “Rawdon Island Notes and History of 
Rawdon Island Roman Catholic Church” written by H Rae 
Young, which names this family. Family dates of births, 
marriages and deaths were obtained from the “Downes 
Family Notes” prepared by Rena Buckley, located in the 
Port Macquarie-Hastings Library. 
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Downes Family Tree  

  
 

 
John Downes, born c1839 in 
Westmeath, Ireland, died 1913 at 
Port Macquarie. 
 

Photos courtesy of Marse Coghlan 
 

Honora Downes nee Clancy, born 
in 1854 in County Clare, Ireland, 
died 1930 in Port Macquarie. 
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In the early days, the only means of transport was on 
horseback. The settlers swam their horses behind the punt 
to reach either Wauchope or Port Macquarie until a ferry 
commenced at Ennis, located between the farms of Walters 
and Steel. Chas Blythe operated the ferry with a toll. After 
the ferry service began, the farmers could travel to town in 
their drays.  

Joe White and George Beattie were the first to own spring 
carts. Joe conducted all the funerals in his spring cart. 
However, the main mode of travel to Port Macquarie was 
by boat. When Charlie Ochs opened his coach building 
business, most farmers became the proud owners of a sulky 
and later a buggy. 

The only communication between Port Macquarie and 
Sydney in the early days was by sailing vessels. Sometimes 
people had to wait three months for a ship. 

John Downes, born in Westmeath, Ireland c1839, and two 
of his brothers, Myles and James, were forced to leave 
their homeland in Ireland because of the depressed 
economic conditions in the 1840s and 1850s. Two other 
Downes brothers, Michael and Patrick, chose to emigrate to 
the United States of America. John Downes arrived in 
Australia in early 1863. 

John Downes was in search of land and was advised to 
travel to the mid north coast- Port Macquarie area - where 
he was engaged as a farm labourer by Mr D Williams, who, 
at that time, occupied a farm on the lower end of Rawdon 
Island.  

Having served the time agreed upon with Mr Williams, John 
Downes took a clearing lease from the late Mr F Kerr, on 
what was known as Sandy Point, Ennis, where his hard work 
was successful until a flood swept his crop away.  

John Downes had previously purchased a property at 
Kendall, but later arranged with his former employer, Mr 
Williams, to exchange - Mr Williams taking the Kendall 
property and John Downes taking over the farm on Rawdon 
Island. His next venture was to purchase a property in the 
centre of Rawdon Island where he resided for about 43 
years. 

A report in the Port Macquarie News in October 1893 
stated: 

Land on the Island (Rawdon Island Report) can still be sold 
to advantage, as evidenced by the sale on Saturday last by 
Mr A E Pountney, on behalf of Mr H D Kendall, of 38 acres 
of forest land, but partially cleared, for the sum of £440, 
being within a fraction of £11.10/- per acre; the purchaser 
was Mr J Downes .... Corn planting is now in full swing, 
the genial showers of the past week or two having been 
very serviceable in forwarding the preparation of the soil 
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for seed-sowing. The grass is also attaining a growthy 
appearance, so, given a continuance of suitable warmth, 
we shall have abundance of feed. I, however, notice a 
peculiarity about the rye grass in this locality, viz, the 
presence of brown and black spots indicating rust or blight 
of some kind .... I don’t know whether it portends failure 
in the grass, as a pasture. 

It was obvious that the raising of stock was important to 
the Rawdon Island farmers. Farmers on Rawdon Island were 
raising dairy cows, separating the cream from the milk and 
sending the cream cans, by river, to the Butter Factory 
Wauchope. The beef cattle produced on the Island were 
walked by road to Kempsey for sale. 

In 1873, John Downes married Honora Clancy, the youngest 
daughter of Daniel Clancy and his wife Honora Hourigan, of 
the Macleay River. Honora Hourigan was born about 1854 
and arrived in Australia as an infant from County Clare, 
Ireland with her parents on the Hilton.  
John and Honora Downes had six sons and two daughters. In 
1905 a new home was built for John and Honora which cost 
£50. It was named Min-Ora after their two daughters Minnie 
and Nora. 

John Downes, besides grazing cattle, established a 
butchery business, slaughter yards, and a general store. 

In the obituary of Mr William ‘Bill’ Bede Downes in the 
Hastings Gazetteer of 12th November 1981, it states: 

During the years on the home property, Bill became a 
household name and friend to many people in Wauchope 
and Telegraph Point, as ‘Butcher Bill’, delivering meat in 
his horse and butcher cart. 

In 1881, John Downes senior was appointed Postmaster on 
Rawdon Island. The Post Office was maintained by the 
Downes family members throughout its entire operation, 
the last fifty years under the control of daughter Minnie 
Downes until the doors were closed in September, 1976. 

Floods and poor crops hampered the farmers on the Island. 
However, when times improved, John Downes’ family 
purchased acreage at Blackmans Point, Irvine Estate, 
Smithtown, Belmore, Rainbow Beach, Maria River, Clarence 
River, Attunga near Tamworth, and three properties in 
Queensland at Nanango, Wondai and Kingaroy. 

John Downes donated land on part of his property called 
Kendall’s Hill for the erection of a ‘School of Arts’. This 
hall, erected in 1899, was razed by fire in 1986. When the 
need for a school arose, he sold land at a reasonable price 
to the Department of Education and a Provisional School 
was built in 1876. That building was replaced by the 
present white brick building and residence in 1881. The  
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Provisional School was closed in 1976 because of falling 
attendance numbers and the ferry to Rawdon Island being 
replaced by a modern bridge. 

John Downes senior died at 74 years in 1913 and his wife 
Honora died in May 1930, aged 76 years. 

The eldest son of John and Honora, John Robert Downes, 
also farmed locally, raising stock, and was very involved in 
Port Macquarie and Telegraph Point committees 
representing agricultural, hospital and the H D Co-op Dairy 
Company boards. He was Hastings Shire President for 
several years. A park in Port Macquarie, on the eastern side 
of Pacific Drive, is named after John Robert Downes. He 
died in December 1942 at St Vincent’s Hospital, Sydney. 

Myles Downes, the third son, was a retired dairy farmer of 
Rawdon Island when he died at the age of 88 years, in July 
1969, in Port Macquarie Hospital. 

The property Min-Ora has remained in the family and is 
owned by John Downes senior’s grandson, John Roberts, 
only son of Nora Roberts nee Downes. 

Their daughter Marse Coghlan nee Roberts has many 
memories of living on Rawdon Island:  

• the dances and balls held in the hall 
• the celebration of the ‘turning on of the lights’ in the 

hall when electricity arrived 

• the school concerts organised by Joe Haggerty 
• Mass at the Catholic Church on the Island (this church is 

now at Timbertown, Wauchope) 

• the punt from the Island (especially if you missed it) 
• the suspension bridge 
• the slaughter yard and the offal being thrown into the 

Hastings River (definitely not approved of today)  

• and the cream launch travelling along the river, with 
the distinctive call of the horn. 

 

mn

 
Nora Kathleen Downes, youngest 
daughter of John and Honora 
Downes, born 1894 in Port 
Macquarie and died 1989 in NSW 

Nora married Hartwell Roberts in 
Sydney in 1918. 

Photo courtesy of Marse Coghlan, 
nee Roberts, their daughter 
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The White and the St John 

Rawdon Island pioneer families 
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Two Rawdon Island Pioneer Families - 
The Whites and the St Johns 

By Roger Wilson (great grandson of both Joseph 
White and Henry St John) 

An early Rawdon Island pioneer is reputed to have said that 
the place was fit only for ducks, presumably because much 
of the land was low-lying, swampy and marshy in places, 
and subject to frequent flooding.  

But challenges and hard work didn’t deter the pioneers. If 
it had, they would not have survived. Two nineteenth-
century pioneer families, of different backgrounds, from 
different places, established farms on Rawdon Island and 
there produced many children who, in adulthood, went off 
in many  directions. Most left farming behind them. 

James and Annie White were among the very early settlers; 
Henry and Jessie St John came later, in the second half of 
the nineteenth century. In later generations, when 
marriages linked Whites and St Johns to other farming 
families in the area, one path of descent would lead to me. 

mn 
The White Family 

James White was born in Wylye, Wiltshire in 1822 and 
married Martha Green, who was born in Weymouth, Dorset, 
in 1815.  They married in 1848 and just over a year later 
left Plymouth on the Emigrant with newly born son Joseph 
White. Their destination was New South Wales, and their 
new home was to be at Rawdon Island. As with other 
pioneers, their first task was to dig ditches to drain the 
swamp areas and convert them to arable farm land.  Not a 
great deal is known about their farming activities, but  Ted 
White, a great-great grandson, has recorded that James 
was involved in establishing the Wesleyan (Methodist) 
Church in the area, and played the organ—even in his later 
years when he was blind.  

It was also said that, being prepared for the hereafter, he 
had his coffin ready for many years before his death, 
keeping it in the rafters of the barn; his young grandsons 
would compete to see who could throw the most corn-cobs 
into it from below.123 

                                             
123  Quoted by Ted White in From Wylye to Wauchope and Beyond, published 
privately, 1987 
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A great-grandson, and my uncle, Harold Andrews, later 
recalled that James White was: 

… the son of a Welshman. I remember him as being totally 
blind. He read a Braille Bible and later became bed-
ridden. He was cared for by Joseph [his son] and his wife … 
I would at that time have been about 3-4 years of age. 
This was at ‘Sunnyside’ [the White property] where my 
father assisted in the drainage of the swamp on White’s 
and Walter’s farms. I remember this time well because of 
the numerous eels (3-4 inches long) … they headed for the 
river on the breakthrough of the outflow [as the drainage 
proceeded] …  

James died in September 1899. His  obituary in the Port 
Macquarie News noted that he had been a resident of the 
area for over 50 years ‘during which the deceased took an 
active part in everything pertaining to progress, whether of 
a social, political, or religious nature’. Martha had died 
earlier, in November 1894. 

Joseph, their only son, continued farming at Rawdon Island 
and married Annie Joyce of Allyn River (Taree) in 1870. 
Like his father, he became a prominent member of the 
local community.  

Large families were the rule rather than the exception in 
those days, particularly in country farming communities; 
Joseph and Annie had twelve children, one dying in 
infancy. They were:  

• James Sturgess (born 1871) 

• Samuel Hastings (1873) 

• Frederick Sidney (1875) 

• Elizabeth Joyce (1876) 

• Renee Louisa (1878) 

• Anne May (1880) 

• Daniel Vickery (1881) 

• Edith Sophia (1883) 

• Unnamed infant (1885-1885) 

• Allan Joseph (1887) 

• Ethel Tilston (1889) and  

• Harold Vivian (1892 - accidentally drowned 1894)  

Most were born at home with the assistance of a midwife or 
neighbour’s wife, which was 'the norm'.  

 

 
Joseph White and his wife Annie 
nee Joyce c.1910 

Photos courtesy of Bessie 
Jennings 
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Joseph was also a lay preacher in the Methodist Church for 
50 years, travelling widely in his horse-drawn sulky to 
conduct services. He was one of the first to own a spring 
cart at Rawdon Island and he used this to conduct funerals, 
his cart carrying the coffin.  

 

Joseph was also one of those instrumental in building the 
Methodist Church in Wauchope, which later became the 
Uniting Church. Joseph was a prime mover in many 
campaigns for progress—roads, bridges, river dredging, and 
ferry services. He represented Rawdon Island on the 
Progress Association formed in 1884, was one of the 
founders and a long-time member of the Port Macquarie 
Agricultural Society, and a member of the board of 
directors of the butter factory. He also operated a 
blacksmith shop and saddlery on his property. 

With many children, and Joseph’s wide range of activities 
beyond the farm, Annie had a big job managing the home. 
She was described as a kind, gentle, tolerant person. 

My mother, Beryl Andrews—a granddaughter—described life 
at the White home as she remembered it in her early years. 
The house probably began as a small cottage but was 
constantly added to as more children came along. A 1917 
photograph taken by another granddaughter, Hilda 
Andrews, showed a modest timber structure, low to the 
ground, with a shingle roof and varying roof lines indicating 

Afternoon tea break - clearing the 
site for the Methodist Church in 
Wauchope, which was opened in 
1913. Joseph White is standing at 
rear, second from left, with cup of 
tea. 

Photo courtesy of Roger Wilson 
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several additions and alterations. “The surrounding area”, 
my mother said, “was a mysterious fairyland to us when 
children and we loved it all”: 

... almost every room on a different level and every 
doorway had heavy curtains, tied back – velvet bound 
antlers above several – a picture of the sailing ship … on 
which the great-grandparents came out from England – I 
remember a large round cedar claw-legged table in the 
then ‘parlour’ where Grandfather invariably attended to 
his pile of correspondence, which he did almost every day 
and then off on horseback to the Post Office several miles 
away to catch the mailman going to Port 
Macquarie/Wauchope by sulky. We would go with him, 
unless he decided to ride that day, and return with their 
mail, no delivery then … most of Rawdon Island’s settlers 
were Irish … Grandfather was considered the most literate 
of the population and was considered their representative 
on all issues – and a R. [Roman] Catholic community – but 
friends, and kindly people, large families the norm – no TV 
– all home entertainment and very good musicians amongst 
them – dancing and concerts their main entertainment and 
very enjoyable. 

“We”, my mother said (meaning her brothers and sisters) 
“all had respect for Grandfather, and affection, his sense 
of humour, eloquence and devotion to granny – who we 
truly loved, her gentle voice, so kind and tolerant.”   

 
 

Recollections of our ancestors can vary, and others offer a 
different view of Joseph. Ted White, in his book, said that 
Joseph was “a strict parent [who] expected a great deal 
from his children”. He recounts an incident when Joseph 
apparently treated quite harshly a daughter who became 
pregnant outside marriage (although my mother disputed 
this interpretation, believing that he acted very fairly). Ted 
quotes a son saying that “we all respected him greatly, but 
I cannot say that any of us loved him”.  

Another granddaughter in recent years described her 
grandfather to me as ‘austere’. 

 

 

 

'Sunnyside', the home of Joseph 
and Annie White, Rawdon Island 
c.1915 

Photo courtesy of Bessie Jennings 
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Annie suffered greatly from bad health for several years 
before her death on 4th November 1919. She was described 
in her obituary in the Port Macquarie News of 8th November 
1919 as 'a very old and respected resident of the district'. It 
went on: 

She proved a worthy helpmate to her husband, being 
possessed of those fine qualities of mind so necessary to 
successfully struggle through the pioneer days of farming. 

Joseph lived for another five years, dying on 26th January 
1924. The family had lived at Rawdon Island for seventy 
years. His obituary in the Port Macquarie News of 2nd 
February 1924 described him as 'a fine old type of pioneer'. 
Educational facilities were very limited in his youthful days, 
it said, and his schooling ‘was of the scantiest’: 

… but the gift of high natural intelligence and a 
determination to succeed enabled him to overcome these 
early disadvantages, and he became a fluent and forceful 
speaker and a writer of no mean ability. He interested 
himself in all matters relating to the material and 
religious life of the district and for long years had been a 
great influence for good in the community. In religious 
matters he associated himself with the Methodist body, 
and while clinging tenaciously to the truth as he saw it, he 
was broad-minded and tolerant of the beliefs of others, 
and had firm friends of all shades of opinion. 

A long-time friend of forty-two years also attested to the 
qualities of Joseph, writing as ‘a correspondent’ in the 
News and saying: 

In all his public utterances, he exemplified a sincerity 
worthy of emulation, never resorted to extravagant or 
untruthful statement, and could always command the 
attention of his hearers. 

“Perhaps”, the correspondent added, “this was due to his 
life-long abstinence from intoxicating liquor and tobacco”. 

In the final weeks of his life, Joseph was cared for by 
daughter Elizabeth and son-in-law W J Andrews at their 
farm, Coleraine, near Wauchope. 

 

 

mn 
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The St John Family 
Our other Rawdon Island pioneer, Henry St John—even in 
the days before family history became popular—could trace 
his ancestry back to the eleventh century, because it was 
documented in the standard reference works on the English 
peerage, Debrett and Burke. Members of various branches 
of the family, for centuries, were active in most aspects of 
life in England, sometimes involved in notable events, 
sometimes embroiled in controversy and dissent. Henry 
could chart his direct descent back to John St John, tenth 
Baron St John of Bletso, Bedfordshire, in the seventeenth 
century.  

Two centuries later, when Henry came to New South Wales, 
and ultimately Rawdon Island, he had the St John name, 
but little money and few assets. 

Henry was born at Norwood, Sussex, on 5th March 1852, 
third son in a family of nine born to Frederick and Mary Ann 
St John. Frederick was Surveyor-General of Customs (and 
worked on the planning for London’s Great Exhibition of 
1851 and the International Exhibition of 1862), but he died 
in 1863 from typhoid leaving his wife and family in difficult 
circumstances.  

Frederick’s brother, Ambrose, became guardian and mentor 
to Henry and encouraged (and assisted him financially) to 
make his life in New South Wales.124  Henry had visited the 
1862 Exhibition with his family and no doubt was impressed 
by the splendid New South Wales display which coincided 
with the gold rush. But his father had harboured a dream to 
come to Australia and perhaps this also influenced Henry. 
"It had been my father’s wish as a young man to come to 
Australia", he said much later, "but to please relations he 
stayed at home. He often remarked how he would much 
prefer to be galloping about sunny Australia instead of 
going to his office."125 

At the age of seventeen, Henry set out for Sydney on the 
Agnes Rose, arriving on 5th July 1869. Ambrose had 
arranged for him first to spend some time on a farm in 
England to gain some elementary knowledge of farming, 
which might not have had much relevance to his later 
experiences. He also had introductions to some sugar 
producers, but initially had an office job in Sydney which 
he didn’t relish, understandable for a young man who had 
come to the colonies to make a life on the land for himself.  

                                             
124  Ambrose was an Anglican priest who converted to Catholicism at the same time 
as John Henry Newman, later Cardinal Newman. They were close colleagues and 
lifelong friends  
125  Quoted in a series of articles Henry wrote for the Port Macquarie News after he 
returned from a visit to England in 1929 
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He explained later: 

No doubt there were opportunities for any who submit to 
the monotony of the daily routine of office work, but 
business in a noisy city had no attraction for me, and, 
after a few years, I came to Port Macquarie to gain 
experience in the sugar industry.126 

Initially Henry worked for the operators of sugar mills but 
had mixed fortunes with periods of unemployment and 
employers going bankrupt. Ultimately, of course, the sugar 
industry failed.  

Being determined to establish himself on the land, he 
began in 1872 by renting about 30 acres  on  North (or 
Little) Rawdon Island, growing maize and fattening pigs but 
still needing some outside employment to keep going. Even 
when he was able to buy the land, he continued to 
experience mixed fortunes with outside work, non-payment 
for produce when his agent became insolvent, various pests 
and diseases and—of course—floods when the Hastings River 
broke over the low-lying banks, which it did quite 
frequently.  

He was still having problems in 1875, but was determined 
to press on with farming. In a letter to Ambrose on 6th June 
1875 he said: 

I have given up all hopes of ever returning to England as I 
can see that my long spell in the bush has made me fit for 
nothing else now but a farmer and as I have lost so much 
time and money in learning farming it is no good just as I 
begin to learn and understand it to give it up. 

Ambrose, on occasions, had queried the wisdom of some of 
Henry’s decisions but continued to support him financially. 

Finally, Henry became firmly established as a farmer with 
75 acres on Little Rawdon Island. 

In December 1877 married Jessie Cameron MacDonald, 
daughter of Donald and Janet MacDonald. Jessie was born 
in Edinburgh and came to New South Wales with her 
parents at the age of one.  

In October 1878 a daughter, Maude Charlotte, was born and 
other children followed—Frederick de Porte b1879, Ivy 
b1881 but died in infancy, Violet Jessie b1883, Mary Ella 
b1885, Alma Zilla b1887, Henry Beauchamp b1889 and 
Ambrose b1896.  

                                             
126  Quoted in another of the News articles 

 
Jessie Cameron St John nee 
MacDonald c1900  

Photo courtesy of Roger Wilson 
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St John Family Tree 
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The children went to Rawdon Island Primary School. This 
involved elder brother Frederick rowing the younger ones 
from little Rawdon Island to the school on the mainland 
(before a bridge was built) and later from the property 
Norwood on the northern bank of the river across to the 
little island. 

 

 

Back row: May Freeman, Minnie Pead, Mary St John, Alice Beattie, Alma 
St John, Elsie Newberry, Maude Galloway, Minnie Downes, Agnes 
Lovenfoss, Anne Muscio, Evelyn Lovenfoss 

3rd Row: Lily Knight, Florrie Muscio, Norah Downes, Ruby Galloway, Ruby 
Lovenfoss, Bella Pead, Bertha Bransdon, Ethel Garrett, Beattie Lovenfoss, 
Ettie Freeman, Unknown Collins, Fred Bransdon 

2nd Row: Charles Naughton, Eric Davis, Arthur Garrett, Alf Johnson, 
Charles Lee, Walter Woodlands, Thomas Naughton, Frank Muscio, 
George Montague, Murray Johnson, Gerald Cavanagh, Victor Newberry, 
Harry St John 

Front Row:  Charlie Garrett, Harold Bransdon, Bill Downes, Bertie Collins, 
Billie Collins, Bert Lee, Ray Murray, Cecil Muscio, Jackie Murray, Albert 
O’Leary, Dallas Walker, Bob Pead 

In 1886, things were going well enough to enable Henry and 
Jessie, with eldest children Maude and Frederick, to return 
to England to visit family, friends and familiar places. 

By 1887 Henry was able to undertake a big expansion, 
acquiring about 750 acres on the northern bank of the 

Three St John children are among 
the many in this 1900 or 1901 
Rawdon island school photograph. 
Henry (Harry) is in the second row 
from the front at the right hand end.  
In the back row is Mary (third from 
left) and Alma (fifth from left) 

Photo courtesy of Roger Wilson 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Rawdon Island School List 
1900 or 1901 
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river, where he built a new home which he called Norwood, 
after his birthplace in England. He ran a dairy, had some 
sheep and cattle and grew crops, but one of his main 
interests was bees—he was one of the first successful 
apiarists in the district. 

Another Rawdon Island farmer, Charles Freeman, who 
acquired Henry’s two properties much later recalled that 
Henry ‘was not really a good farmer but he would “have a 
go at anything”, and was particularly good with bees’.127 

Probably around 1913, Henry made a partial move from 
Rawdon Island into Port Macquarie; he dismantled most of 
the home, Norwood, and shipped it to town to be re-
erected in West Port where it retained the name. This 
enabled Jessie and the family still at home to have a more 
sociable life. Henry spent most of his time at the farm, 
running a few sheep and cows, and looking after his bees, 
returning to town in his horse and sulky every few days. 

 
When he left Rawdon Island altogether, he moved his bees 
to Rollands Plains where his daughter Maude and son-in-law 
Roger Wilson had the property Willesbro. He spent most of 
the week there, tending the hives, going back to Port for 
weekends. My mother recalled that: 

[He] was stone deaf and had to have everything in writing 
– was very keen and observant and [had] a lovely smile. 
Would drive home for the weekends, that mostly extended 
from Friday to Tuesday – would drive [in his horse and 
sulky] in the middle of the road and traffic, very light in 
those days, wouldn’t toot the horn, but go around him, 
because he couldn’t hear … Grandma would phone his 
home [in Port Macquarie] to let them know the time he’d 
left and they’d call back when he arrived … The honey was 
in 2lb [two pounds, about a kilogram] tins … was sold to 
locals and much given away.  

                                             
127  Speaking to Henry’s grandson Edward (Ted) St John in 1973 

 

 

 

 

 

Henry St John in his later years, 
with his horse and sulky, c.1935  

Photo courtesy of Roger Wilson  
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Jessie died in 1926, aged 69. Three years later Henry made 
his last visit to England, visiting his old home and school, 
and the grave of Ambrose St John at Rednal, near 
Birmingham. On his return, comparing England to Australia, 
he said presciently: 

Australia has, I believe, a wonderful future before her, 
and the people and the country possess that which, used in 
the right way, will realise a future prosperity even beyond 
the highest of our expectations.128 In his later years, 
deafness turned him into something of a recluse, 
withdrawn and relying on his memories but not speaking 
about them. But he continued to care for his bees almost 
to the end. 

 

Henry died in 1939, aged 87. The St John coat of arms 
contains the words Data fata secutis ‘having followed the 
fate allotted me’. 

Some of the family of Joseph and Annie White remained on 
the land after marrying, several in the Hastings area, one 
being eldest daughter Elizabeth Joyce ‘Bessie’ who married 
William James ‘WJ’ Andrews of Coleraine Wauchope on 8th 
July 1896. 

Only three of Henry and Jessie St John’s family of eight 
married. The one who maintained a link to the land was 
first-born, Maude Charlotte, who married Roger Williamson 
Wilson of Willesbro Rollands Plains on 30th January 1907. 

Then, on 21st November 1931, their elder son, also Roger 
Williamson, married Beryl Hastings, third daughter of 
Elizabeth and W.J. Andrews. Their children were: 

 Roger Williamson Wilson (me), born 1937 
 Adrian Martin Wilson, born 1940 
 Helen Elizabeth St John Wilson, born 1942 
                                             
128  From another of the articles he wrote for the Port Macquarie News in 1929 

Henry St John in England, 1929, 
with his brother Edward (standing).  
After an Anglican upbringing, 
Edward converted to the Roman 
Catholic faith and devoted much 
time and effort as a clergyman 
working among underprivileged 
women, children and prison 
inmates in England.  The other 
person sitting is probably a St John 
relative, name unknown. 

Two of Henry’s sons, Frederick and 
Henry (Harry) entered the Anglican 
Church in NSW and served with 
distinction in many parishes in the 
Hunter Valley, Central-Western 
NSW and the North Coast. 

 

Photos courtesy of Roger Wilson 

 

Henry St John and his eldest 
daughter, Maude Charlotte Wilson, 
c1936 
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English Family Tree 
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Fox–Naughton-Haydon Families 
By Pat Robinson – g-g-granddaughter of John Fox, 

g-granddaughter of John Naughton and 
granddaughter of Michael Haydon 

My family tree contains a number of pioneering farmers on 
merging branches. They endured early hardships and 
isolation, but they led us to a better way of life. We can 
remind ourselves of our ancestors by telling their tales. 

mn 
My great-great-great grandparents, Thomas English and 
Johanna nee Sinnett/Synnott, were born in Ireland and 
sailed from Liverpool, England on the Hope as bounty 
immigrants.  They arrived in Australia with their six 
children on 29th January 1842. Bounty immigrants were 
chosen by Australian colonists to come from the British Isles 
to Australia, and the vast bulk of Irish settlers were drawn 
from rural Ireland. 

Some of the information about my mysterious English 
family from Ireland was revealed in the Shipping List: 

List of Immigrants, British subjects who have been 
transported into the Colony of New South Wales on 
Government Bounty by Mr Francis Reid in pursuance of the 
Unconditional Authority conveyed to that Gentleman in the 
Colonial Secretary’s letter of the 13th February 1841 and 
who arrived at Sydney by the Ship Hope, Captn McLauchlan 
from Liverpool on the 29th Jany 1842 under the Medical 
Superintendence of Fredk Yeomans Esq. 

Thomas English 38 Agricultural Labourer 
Johanna English 34 Farm Servant 
William  14 Son 
Mary  12 Daughter (my gg grandmother) 
Margaret  10 Daughter 
James   8 Son 
Johanna   5 Daughter 
John   4 Son 

They were Roman Catholic from Tipperary, Ireland. Thomas 
could read and write and Johanna and the children could 
read. 

Daughter Catherine, born 1841 did not appear on the list, 
because she was 3 months old and the Immigration Form 
listed only children exceeding one and under fifteen years.  

Information from NSW AO Reel 1344 adds that Thomas 
English was a native of Fethard, Tipperary; father, William; 
mother, Mary, who had died 15 years earlier; and Johanna  

 
 

My great great grandmother Mary 
English who was born 1829 in 
Ireland 

This is a photograph taken from a 
painting of Mary as a young girl.  

Sadly the painting from which the 
photograph was taken recently fell 
off the wall and shattered. The 
board on which it was painted had 
become brittle with age. 

Photo courtesy of Pat Robinson 
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English, native of Powerstown, Tipperary; father, James; 
mother, Mary [Sinnett]; both dead. 

There was also a note that Ellen McCarthy, age 20, native 
of Fethard, Tipperary, was under the protection of Thomas 
English as she 'has been a servant of Thomas English for 9 
years'. 

The English family lived on Wallaby Hill in Jambaroo. There 
is a birth index record for son Thomas registered in 1846 in 
Kiama, NSW. Thomas, aged 53, died on 4th January 1855 
and Johanna died on 2nd February 1859. They are buried in 
Jambaroo Cemetery at the rear of St Matthew’s Catholic 
Church with their son James who died in 1868. 

Their son William English, who was 14 when he arrived, 
moved to Lismore in 1869 when it had fewer than 300 
residents. He became prominent there, married Mary Ann 
Geraghty, and they raised a large family. One of their 
children, James, was involved in farming.  In 1908, James 
took cattle from Kiama and the Richmond River area in 
NSW to the Atherton Tablelands in Northern Queensland.  It 
took 16 months to reach Malanda.  There the dairy industry 
grew, and by 1919 Malanda had its own butter factory. 
James later became the publican of the Malanda Hotel. 

English-Fox Family 

My great great grandmother Mary English was born in 
Tipperary, Ireland on 6th May 1830.  She married John Fox 
at St Mary’s Cathedral, Sydney in 1852. 

John Fox was born about 1821 in County Meath, Ireland. 
Despite much research, little is currently known of John 
Fox. Just to confuse things, on some of the records for the 
Fox family, the surname is registered as ‘Faux’. 

Gold had been discovered in Victoria in 1851, so shortly 
after their marriage, Mary and John went to try their luck 
in the Bendigo goldfields.  

 

 

 
Above: Fox-English Family Tree 

 

 

 

 

 

 

 

 

 

 

 

 

Right: Ballarat in 1853-1854 by 
Eugene von Guerard in 1884 
(public domain image) 
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We know they stayed in the Bendigo area for a number of 
years because their five children were born there:  

• Charles William b1853 – d1855  
• Mary Anne b1855 (my great grandmother) married 

John Naughton 
• Thomas James b1856 (my great grand-uncle) 

married Ellen Josephine Haydon 
• Johanna b1858 married William Taylor Montague in 

1882 and later lived on Rawdon Island with their 
sons James and George - John Fox may have lived 
with her in his later years  

• Catherine b1860 married William Kenny in 1878 and 
they had six children, three of whom pre-deceased 
her – Victor was killed in action in WW1, Tom was a 
baker and died on board the SS Sussex on the way 
back from South Africa when he fell down the hold, 
and young Rosie who died from the effects of a tick 
bite. William was the son of Patrick Kenny and 
Johanna Danaher from Ireland. Catherine was an 
expert needlewoman and died in 1935. 

Sadly, Mary died in Bendigo in 1862, aged just 33, leaving 
her husband with four young children to raise. 

mn 
I have not been able to discover what happened to John 
and his children in the first years after Mary’s death, but 
wonder if he moved back to NSW where her family could 
help out. He was not shown as paying rates in Bendigo after 
1864 and only appeared again when purchasing land in 
Kendall, Camden Haven in 1879. This property was in 
family hands until 1941. 

 

 
 

John and Mary’s daughter Johanna 
Montague nee Fox and grandson 
(son of George) taken about 1932 

Photo courtesy of Pat Robinson 

 

 

 

 

Fox Farm at Kendall in Camden 
Haven  

The photo on the left is of John 
Fox's farm in Kendall.  The house 
is hidden behind the trees on the 
right hand side.  

After his death, the property was 
left to his son Thomas James Fox. 

Later, the house was moved to its 
current position on Batars Road. 

 

Photo courtesy of Pat Robinson 
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Plan of the Fox land at Kendall 

Above are the two properties of John Fox, each shown as 
40 acres, adjoining the property of his son Thomas (has the 
date 25th May 1910 on it).   

Son Thomas also inherited his father’s property after his 
death in 1891.  

 

Left:  Thomas Fox c1931 – taken on the McCullough property in Talarm 
(Macksville NSW)  

Photo courtesy of Pat Robinson 
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The whereabouts of the Fox property at Rawdon Island has 
not yet been established. John Fox died on 24th March 1891 
at Rawdon Island, and his death certificate states that he 
was buried in Port Macquarie, but no record of the burial 
has been found.  We think this is unusual because all the 
family had substantial headstones. So John Fox is a mystery 
man from start to finish.129 

John and Mary’s eldest daughter, my great grandmother, 
Mary Anne Fox married John Naughton on 10th February 
1874 in Camden Haven. More confusion with the spelling of 
names as Naughton is shown as Naughtin on some records. 

John Naughton was from Loughill, Limerick, Ireland and had 
arrived on 7th January 1861 on the British Trident. 
According to the Immigration List, he was 23 years old, a 
farm labourer, Roman Catholic, and could read and write. 

His sister Catherine joined him in Australia and married 
John Nelson in 1871 in Port Macquarie. 

In 1872, John bought 82 acres (33 ha) of land on Rawdon 
Island for £82 ($164). The property had common boundaries 
with Bernard Cavanagh, Lathams, Daniel Williams and the 
river.  

Below: Map of Rawdon Island showing location of Naughton property 
(spelt Naughtin on map)  

                                             
129Death Certificate states that John Fox, 69 years, Farmer, parents unknown, died on 23rd April 1891 at Rawdon Island. Informant 

was his son-in-law Mr Kenny [William]. Burial took place on 25th April 1891 in the Roman Catholic Cemetery, Port Macquarie. 

Undertaker James Condon. 

 
 

My great grandfather John 
Naughton born Limerick, Ireland 
c1839 – died 1907 Port Macquarie 

 

Photo courtesy of Pat Robinson 
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Mary Anne and John Naughton had ten children:  

• Mary b1875 
• Johanna b1876 (my grandmother)  
• Catherine b1878  
• Margaret b1880 
• John William b1882 
• Ellen Mary ‘Cis’ b1885 
• Patrick James b1887 
• Thomas Michael b1890  
• Charles William b1894 
• Maurice Daniel b1899 

In the 1885 NSW Land and Stock Owners Return: John 
Naughton, Rawden (sic) Island, 83 acres, 4 horses, 12 
cattle, 3 pigs. 

John Naughton died on 5th June 1907, and Mary Anne died 
on 9th January 1935 at Rawdon Island, aged 80 years. Her 
obituary appeared in the Nambucca and Bellingen News on 
Friday 18th January 1935. 

There Passed away recently at her late residence, Rawdon 
Island, Hastings River, an old and highly respected resident 
in the person of Mrs. Mary Anne Naughton (relic of the 
late John Naughton), at the advanced age of 78 years. 

During her illness, which lasted only two days, she was 
attended by Rev. Father Fillodeau, who administered the 
last Sacraments.  The late Mrs. Naughton was a daughter 
of the late John and Mary Fox, and was born at the 
Bendigo Diggings, Victoria.  She was married at Camden 
Haven, NSW and took up her residence at Rawdon Island, 
where she had resided until called to her eternal reward.  
Two sons and four daughters remain to mourn the loss of a 
devoted mother, viz., Messrs. Thomas Michael and Maurice 
Daniel (Rawdon Island), Mrs. M Haydon (Telegraph Point), 
Mrs. George McCullough, (Macksville), Mrs. F. Carlin 
(Taree), Mrs. J.J. Cavanagh (Rawdon Island).  Three sons 
and one daughter predeceased her.  One of the sons, 
Charles William, was killed in action in France in the Great 
War.  There are also ten grandchildren and two Great-
grandchildren.   

After a short service in St. Agnes’ Church, Port Macquarie, 
conducted by Rev. Father O’Mahoney, the funeral moved 
to Port Macquarie Cemetery where the remains were laid 
to rest beside those of her late husband.  The Rev. Father 
Flanagan, a personal friend of the family, journeyed from 
Taree in order to officiate at the graveside; he was 
assisted by Rev. Father O’Mahoney 

John and Mary Ann are both buried in the Port Macquarie 
General Cemetery. 

 
Above: Family Tree of John 
Naughton and Mary Anne Fox  



Farming Families 
 

 145 

The family of John and Mary Ann Naughton were all born 
on Rawdon Island: 

• Mary b1875, died 8th June 1875 aged 3 months 

• Johanna, my grandmother, was born in 1876 and 
married Michael Haydon in 1905 in Port Macquarie 

• Catherine (known as Kate) was born 1876 and married 
George McCullough in 1900 in Port Macquarie. They 
moved to Sydney for a while, then bought a farm in 
Dorrigo. In 1920, they moved to Talarm, near Macksville 
where they had a dairy farm. They lived there until 
their deaths (George, 83, in 1947 and Kate, 76, in 
1954). They had five children: John b1901, Alma b1906 
(I remember her as a wonderful lady who ran the farm 
until the 1960s), Charles b1913, Michael b1918 (he was 
a guard on the railway all his working life, travelling 
between Grafton and Sydney) and Dorothy who was my 
Godmother. They were a very devout Catholic family 

• Margaret, born 1880, married Francis J M Carlin in 1928 
and lived in Taree. She died in 1945 

• John William was born in 1882 and accidentally 
drowned at Rawdon Island on 13th January 1895 aged 13 

• Ellen Mary ‘Cis’ was born in 1885 and married James 
Joseph ‘Joe’ Cavanagh on 24th August 1923 at St 
Joseph’s Catholic Church, Wauchope.  Witnesses were 
Mary Haydon and John Clavin. Joe was also born on 
Rawdon Island, son of Peter Cavanagh and Mary Ann nee 
Roach. Like his father and his uncle, Bernard Cavanagh, 
Joe farmed on Rawdon Island. Joe and Ellen had no 
children. Ellen died on 24th July 1962 and Joe died 
almost 10 years later on 21st May 1972. 

• Patrick James was born in 1887 and died on 12th April 
1928 

• Thomas Michael, born 1890, farmed on Rawdon Island 
and died on 8th May 1976 aged 86  

• Charles William was born in 1894 and enlisted in the 
Army on 2nd November 1915 at Dorrigo, NSW where his 
sister Kate and brother-in-law George McCullough lived.  
Charles embarked on the HMAT Euripides at Sydney.  He 
was killed in action on 3rd May 1917 and is buried at 
Villers-Bretonneux, France 

• Maurice Daniel was born in 1899 and farmed on Rawdon 
Island. He died on 21st August 1965  

In the book Rawdon Island Notes and History of Rawdon 
Island Roman Catholic Church 1992 by HR Young, John 
Naughton and John Fox were amongst the earliest settlers 
on the Island. The only means of transport then was on 
horseback, and they had to swim the river with the horse 
behind the punt to go to Port Macquarie or Wauchope.  

 
 

Johanna Naughton, born 1876 on 
Rawdon Island, was my 
grandmother.  She married Michael 
Haydon in 1905 

 

 

 

Photos courtesy of Pat Robinson 

 

 

 

My great aunt Catherine (Kate) 
Naughton who married George 
McCullough in 1900 
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Above: On the far right is my grand uncle Thomas Michael ‘Tom’ 
Naughton born 1890 at Rawdon Island. With him are some of the local 
Rawdon Island boys (names unfortunately unknown) c1912 

mn 
Below: My cousin John ‘Jack’ McCullough, on his motorcycle with sidecar.  
Jack was the son of my grand aunt Kate Naughton and her husband 
George McCullough. 

Jack was a police constable, stationed at Hughenden, Queensland and 
was thrown from his motor cycle. He died the next day - 3rd May 1928. 

His parents lived at Dorrigo, which is where Jack was living when he 
volunteered for WW1. But peace came shortly after, so he joined the 
Royal Australian Navy, serving three years as stoker, first on the 
Australia, then the Melbourne.  He was on the Melbourne when she 
rescued the crew of the Sterling. 

In 1923, he joined the Queensland Police Force and served about four 
years in Brisbane, some months in Townsville and a few weeks in 
Hughenden.  He was 27 years of age. 

His obituary was published in Port Macquarie News, Saturday, 12th May 
1928, where his extended family lived. 

 
 

Above: R-L My grand uncle 
Charles Naughton, V White, and B 
Downes, c1912 

 

 

 

All photos on this page courtesy of 
Pat Robinson 

 

 

Below: Charles William Naughton 
was born in 1894. 

He was killed in action on 3rd May 
1917 and is buried at Villers-
Bretonneux, France 
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Naughton-Haydon family 

My grandmother Joanna Naughton married Michael Haydon 
in 1905. To add to the ‘joy’ of researching, Haydon is spelt 
Hayden in some documents. 

Michael was the son of John Haydon and Bridget Carey, 
both from County Tipperary, Ireland who married in 1842 in 
Maitland, NSW.  

Michael was born in 1859 at Ghinni Ghinni Creek where the 
Haydon family had a property.  

Children of John and Bridget Haydon were: 

• Mary b1842 
• Thomas b1844 
• Patrick b1845 
• John b1847 
• Kate b1850 
• Bridget b1852 
• James b1854 
• Edward b1856 
• Michael b1859 (my grandfather) 
• William b1860 
• Ellen Josephine b1862 (my grand aunt) 
• Margaret b1864 

My great grandparents John and Bridget Haydon later had 
property called Malden at Sancrox (Wauchope) which was 
opposite the land owned by my other great grandfather, 
John Naughton, on Rawdon Island. John Haydon died on 
14th August 1878, but the property remained in the Haydon 
family because, according to 1885 NSW Land and Stock 
Owners, Maulden (sic) was 150 acres with 14 horses and 20 
cattle and owned by Mrs Bridget Hayden (sic).   

 

 
Bridget Haydon nee Carey with her 
granddaughter Polly Williams, 
c1900 

Photo courtesy of Pat Robinson 

 

 

 

 

 

 

 

 

 

 

 

 

 

Family Tree showing my mother’s 
parents and two sets of 
grandparents. 

John and Bridget Haydon had 
property at Sancrox opposite land 
owned by John and Mary Anne 
Naughton on Rawdon Island 
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Bridget died on 7th November 1907, at the grand age of 95. 
Three weeks after falling off the verandah and breaking her 
hip, she called to her granddaughter and said “I feel 
curious” and died quietly.  

Her grave in Port Macquarie General Cemetery is marked 
with a large Latin cross embossed with shamrocks, 
celebrating her Irish heritage. 

mn 
My grandparents Johanna and Michael Haydon had seven 
children: 

• Margaret b1907 
• Thomas b1908-d1908 (twin of John) 
• John b1908 
• Mary b1910 (married Tim Keough) 
• James b1913 
• Ellen b1915 (married Noel O’Dell) 
• Eileen b1917 (my mother) who married Ellis Arthur 

(Arthur) O’Donnell 

After their marriage, they moved to a property near 
Mingaletta on the Maria River Road, opposite Piper’s Creek 
where they farmed (see map below). This is where the first 
six children were born.  
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They later moved to another property on Haydon’s Wharf 
Road, Telegraph Point, which they also farmed and where 
my mother Eileen was born. 

Michael bought two adjoining properties on what is now 
called Haydon’s Wharf Road, Telegraph Point around 1916, 
Lot 32 - 157 acres (63.46 ha) and Lot 33 - 98 acres (39.6 ha) 
which both fronted the Maria River.  

This map below shows Lot 32 in Michael Haydon’s name, 
but Lot 33 still has the name of A E Rowsell on it.  

  

As well as farming the property, Michael was a timber 
getter. Timber was one of the most important industries in 
the district - there were Blackbutt, Tallowwood, 
Bloodwood, Ironbark and Red Mahogany trees. At one 
stage, there were seven sawmills in and around Telegraph 
Point. 
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The construction of the north coast railway line from 
Wauchope to Kempsey started in November 1913, and the 
line went right through Michael’s properties. The first train 
ran through Telegraph Point from Wauchope on 25th 
November 1917 and went on to Kempsey. (See photo of the 
first train arriving at Kempsey on page 158.)  

Michael’s house had to be moved a short distance by 
bullock teams for the railway line to go through. When I 
stayed there as a child, the train drivers were used to me 
waving every day and blew the whistle for me if I wasn't at 
the fence. 

My mother told me that her mother Johanna used to sell 
milk and eggs to the workmen from the railway.  In poor 
times when work was scarce, tramps would walk along the 
railway line and call into the house looking for food or a 
job, and she never sent them away empty handed.   

Michael and Johanna’s sons John and James inherited the 
farm after the death of their parents, and John farmed 
there until the 1960’s, cropping and running a dairy farm.  

Their daughter Mary and her husband, Timothy Keough, 
also had a dairy farm on the Maria River at Telegraph Point. 
I remember that we drove or walked to a spot just opposite 
Aunty Mary and Uncle Tim’s farm and got the boat across 
the river to their house.  

 

 
The wedding of Mary Haydon and Timothy Keough on 20th May 1931.  I 
believe they were the first to be married in St Bernard’s Catholic Church, 

Telegraph Point. 

L-R: Michael Haydon (bride’s father), Maurice Naughton (bride’s uncle), 
groom Tim Keough and bride Mary Haydon, bridesmaid and groom’s 

father (also named Tim Keough) 

Photo courtesy of Pat Robinson 

 

 
Johanna Haydon nee Naughton 
(my maternal grandmother), born 
1876, died 1944 

Photo courtesy of Pat Robinson 
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Amongst my papers, I have a copy of the Obituaries of my 
grandparents Michael and Johanna Haydon which tell us a 
little about their life: 

Obituary of Michael Haydon – died 26th June 1942 

The death occurred at his home, Telegraph Point, on 
Friday, 26th of June, of Mr Michael Haydon, aged 83 years. 

The late Mr Haydon, who was born at Ghinni Ghinni on the 
Manning River was a son of the late Mr and Mrs John 
Haydon.  He came to the Hastings River when a young man, 
and followed farming pursuits.  He was married at Port 
Macquarie to Miss Johanna Naughton, a daughter of the 
late Mr and Mrs J Naughton, of Rawdon Island. 

All of his life the deceased had been associated with the 
land and farming pursuits, and was a lover of and good 
judge of stock.  He was a good husband and father, and 
was respected and esteemed as a friend and neighbour 
during his long life in this district.  He was also a devout 
adherent of the Roman Catholic faith and a regular 
worshipper at his church. 

The late Mr Haydon is survived by his wife and a family of 
six children, two sons and four daughters, viz Messrs John 
and James Haydon (Telegraph Point), Mesdames T Keough 
(Telegraph Point), and A O’Donnell (Sydney), and the 
Misses Margaret and Nellie Haydon (Telegraph Point) 

The Rev Father Dineen was the celebrant at St Agnes’ 
Church, Port Macquarie, on Saturday afternoon last, and 
at the funeral service, in the presence of relatives and 
friends. He concluded the burial service in the Catholic 
portion of the Port Macquarie Cemetery, where the 
remains were laid to rest. The funeral arrangements were 
directed by Mr F V Hayward. 

Obituary Johanna Haydon – died 5th June 1944 

On Monday 5th inst there passed to her eternal reward a 
well known and highly respected resident of Cooperabung 
Creek, near Telegraph Point in the person of Mrs Johanna 
Haydon, at the age of 68 years.  Deceased was the eldest 
daughter of the late John and Mary Anne Naughton of 
Rawdon Island, and forty years ago was married at Port 
Macquarie to the late Michael Haydon who predeceased 
her by two years.   

For many years, the late Mr and Mrs Haydon carried on 
dairying and cattle raising on the Upper Maria River, and 
later on in the vicinity of Telegraph Point.  Two sons and 
four daughters are left to mourn the loss of a loving and 
devoted mother.  These are John and James Haydon 
(Telegraph Point), Margaret Cowper, Mary (Mrs T Keough), 
Ellen (Mrs N O’Dell, Telegraph Point, Eileen (Mrs A 
O’Donnell, Hurstville).  One son Thomas died in infancy.  
Mrs Geo McCullough, of Congarinni, is a sister also Mrs F 
Carlin (Taree). Mrs J Cavanagh (Rawdon Island), while 
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Thomas and Maurice Naughton, of Rawdon Island, are 
brothers.  One sister and three brothers predeceased her.  
Deceased was attended during her brief illness by Rev. 
Father Curran, of Port Macquarie, who also officiated in 
the Church at Port Macquarie and at the graveside was 
assisted by Very Rev. Dean Hennessy and Fr. Daley. 

mn 
My parents Eileen Haydon (from Telegraph Point) and 
Arthur O’Donnell (from The Hatch) moved to Sydney after 
their marriage. 

Even though we lived in Sydney, every year my brother 
Brian and I had six wonderful weeks on my Uncle John 
Haydon’s farm at Telegraph Point, previously the Haydon 
family home and where my mother grew up.  

These holidays gave me a deep love for the country and so 
many good memories, such as: eating the toast made by my 
uncle at five am on the open fire, then rounding up the 
cows for milking, and the mad dash on the slide to get the 
milk to the wharf before the boat came. 

I also remember going on the cream boats in the fifties and 
early sixties.  My uncle, Noel O’Dell, and my cousin Fred 
Keough, both had boats, and it was a great treat for my 
brother Brian and me to do the run with them.  For city 
children it was interesting to learn how the country 
worked: picking up mail and provisions to be dropped off as 
well as the empty cans. 

 

 

 
My brother Brian and me (Pat) with our Uncle John on the farm at 

Telegraph Point 

Photo courtesy of Pat Robinson 

 

 

 
Wedding photo of my parents 
Eileen Haydon and Arthur 
O’Donnell 

Photo courtesy of Pat Robinson 
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Fox-Haydon Family 

To add to the intertwining of the branches on the family 
tree, Thomas James Fox (son of John Fox and Mary nee 
English) married Ellen Josephine Haydon (daughter of John 
Haydon and Bridget nee Carey). 

When I was a young girl, my mum would often show me the 
family photos and she explained the merging family tree to 
me as: 

Ellen Josephine Haydon, daughter of John and Bridget 
Haydon, sister to your grandfather Michael Haydon, 
married Thomas Fox, born in Bendigo to Mary English and 
John Fox, brother to Mary Anne Naughton nee Fox. So your 
grandfather Michael’s sister Ellen married your 
grandmother Johanna's Uncle Tom Fox, her mother’s 
brother.  

There… simple isn’t it! 

Boat on the Maria River, c1933. 

In the background are all the 
ringbarked trees dying. This was a 
typical way of clearing land for 
cattle grazing and farming 

 

 

 

 

Both photos courtesy of Pat 
Robinson 

 

 

 

 

 

 

 

 

 

This photo of the Haydon family in 
their boat on the Maria River shows 
the landscape before the trees 
were cleared away. 

 In the boat are Johanna, Margaret, 
Michael and Ellen Haydon, the 
baby I think is Marie Keough c1933   
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Photo of Ellen Josephine Haydon and Thomas James Fox – on the back 

of the photo it only says “Fox Family”.  They had 4 daughters and one son, 
so one of the girls is missing. The children were Mary b1885, Winifred 

Ellen b1890, Gertrude ‘Gertie’ b1894, Josephine b1898 and John Maurice 
b1900 

Photo courtesy of Pat Robinson 

Their marriage details are a good example of the different 
spelling of surnames in my family – Thomas J Faux (not Fox) 
married Ellen Heydon (not Haydon) in 1884, registered at 
Kempsey. 

Thomas and Ellen had 90 acres (36.42 ha) adjoining his 
father John’s property at Kendall (Camden Haven). Thomas 
inherited his father’s property after John’s death in 1891.  

Thomas James died on 2nd February 1932 and is buried in 
Kendall Cemetery. Ellen Josephine died on 11th September 
1946 at her daughter’s home in Dungog. Her body was 
taken to Taree by train and then to Kendall, where she was 
buried with her husband.  

 
 



Farming Families 
 

 155 

Staples Family 
By Barbara Darmody nee Staples 

Barbara Darmody’s great-great grandfather Benstead 
Staples and his brother, Robert Staples, arrived in Sydney 
on 27th May, 1855, on board the Constitution from Soham, 
Cambridgeshire, England. After some weeks in quarantine, 
Benstead and Robert went to the Maitland area to work as 
farm labourers. Benstead married Frances Sheather on 10th 
February 1857 at West Maitland. Robert married Jane 
Elizabeth Shearer on 21st June 1859, at Jones Island.  

William Staples was the second child of Benstead and 
Frances and was born on 22nd August 1860 on Jones Island. 
William married Sarah Dykes on 14th September 1881 on 
Jones Island. They had five children while living there: 
Arthur Benstead, b1882; Dinah Ellen, b1884; William T, 
b1887; George Henry, b1889 and James Wynter, b1891 
(Barbara’s grandfather). 

William and Sarah Staples and their five children moved to 
Wauchope sometime between 1891 and 1893. Their last 
child, Charles was born on 25th June 1893 at Wauchope. 33 
year old Sarah died at Wauchope on 1st June 1894 and is 
buried at Port Macquarie Cemetery. It is not sure what 
William’s occupation was at Wauchope, but it is believed 
he farmed or had a bakery. 

William and his children moved to Hibbard (Hamilton, as it 
was then known) between June 1894 and 1897. William 
married his second wife, Ellen Bruce, on 23rd December 
1897, at his home in Hamilton. William and Ellen had one 
child, Leslie Hastings Staples who was born in 1898 at 
Hibbard, Port Macquarie. 

William took up farming along Kempsey Road (now Hastings 
River Drive) and the house was in Tuffins Lane. It is not 
known what he farmed there, but at one time he had an 
orchard. He was a man of many talents as he also had a 
bakery which was advertised in the Port Macquarie News 
between 1903 and 1905. The bakery was on Hastings River 
Drive, Port Macquarie. By 1919, William also had an oyster 
lease on the river and a business in Sydney. Boat building 
was another trade of William’s. He had a boat shed on the 
river across the road from the farm, where he built the 
boats.  

It appears that all his sons learnt the bakery trade but two 
took up boat building. William died at Wangi Wangi, Lake 
Macquarie on 17th May 1927 and his occupation is recorded 
as boat builder. He is buried, with his first wife Sarah, in 
the Port Macquarie Cemetery. 

 
William Staples, born 1860 in 
England and died 1927 at Lake 
Macquarie and is buried with his 
wife Sarah in Port Macquarie 
Cemetery. 

Photo courtesy of Peter Hollis and 
Barbara Darmody 
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Sons of William Staples 

Arthur Benstead Staples b1882 was a baker by trade, but he 
took up boat building. He took over his father’s boat shed, 
on the banks of the Hastings River, opposite his father’s 
farm. There he built his house and raised his family along 
with his wife Charlotte Beatrice Sonter. As well as boat 
building, Arthur was a fisherman and an oysterman. 

A motel and caravan park are now on the site.  

Arthur died in 1962 and Charlotte died in 1976. 

William Thomas Staples b1887 was a baker by trade and 
had a bakery business in Port Macquarie, but the site of 
that bakery is not known. His brother, George, worked with 
him. William was married to Jessie Hayward in 1913. The 
bakery was sold between 1914 and 1919, before William 
died in 1919 aged 33. 

George Henry Staples b1889 lived in Hastings River Drive 
which was part of his father’s farm. George, also, was a 
baker by trade, and he operated the bakery/general 
store/post office at Hibbard.  

George married Eliza Mary Duncan in 1914 at Port 
Macquarie. 

He operated the business from sometime after his brother’s 
death until the mid 1950s when he sold the business and 
moved into Port Macquarie.  

George died in 1966, and 100 year old Eliza died in 1994. 

 

Post Office/General Store with bakery behind, Hibbard 
1963 Flood 

Photo from Peter Hollis and Barbara Darmody 
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James Wynter Staples b1891 was also a baker by trade and 
learnt the trade, as his brothers did, at his father’s bakery. 
James delivered the bread to his father’s customers. By 
1914, James had left the area and moved to a drier climate 
because of flour on the lungs. He married Hazel McManus, 
at Gulgong. Hazel was the daughter of his stepmother’s 
sister.  

Hazel died in 1979 and James died in 1980. 

Charles Manning Staples b1893 was also a baker by trade.  

During WWI, he joined the 36th Australian Infantry Battalion 
in May 1916 and embarked on the HMAT Beltana. He was 
killed in action on 8th June 1917 during WWI. His memorial 
can be found in Strand Military Cemetery, Belgium. 

War Grave Register notes: STAPLES, Pte. Charles 
Manning, 1231. 36th Australian Inf. Killed in action 8th 
June, 1917. Age 24. Son of William and Sarah Staples (nee 
Dikes), of Wangi Wangi, New South Wales. Native of 
Wauchope, New South Wales. VIII. R. 9.130 

 

 

mn 
 

                                             
130 AWM145 Roll of Honour cards, 1914-1918 War, Army 

James Wynter Staples and wife, 
Hazel c1970s 

 

Photo by Barbara Darmody and 
Peter Hollis 
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The first train arrives at Kempsey on 25th November 1917 

Photo courtesy Henry E Delaforce 

 

The Telegraph Point Bridge c1900 

Photo courtesy Henry E Delaforce 

 

The opening of the Telegraph Point Bridge in 1902 and the extension of the 
rail line from Wauchope to Kempsey in 1917 enabled greater opportunities 
for the local farming families to access their markets.   
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Agriculture in the 
Hastings in the 1900s 

 

 

The coming of the North Coast Railway to Wauchope 

in 1915 opened up the district and its produce to the 

Sydney markets. 

In the early 1940s peas, beans, carrots and tomatoes 

were grown on almost every hillside in Port 

Macquarie, and during World War II thousands upon 

thousands of bags of vegetables and fruit left Port 

Macquarie for city markets and Army camps. 

From 1949, Port Macquarie had 15 consecutive years 

of very high rainfall which destroyed crops and 

gardens – for the growers this spelt ruin. 

The valleys of the Hastings and Comboyne are 

blessed with fertile soil and adequate rainfall and the 

farmers there derive their income from agriculture, 

dairying and beef. 
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A 'Sun' Seed & Fertilizer Drill (H.V.Mc.Kay Pty. Ltd. Makers, Sunshine) 

Photo courtesy David Hanly 
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The History of Market Gardens 
in the Hastings – 1900s 

The growing of sugar and the making of rum were industries 
that flourished briefly in and around the early penal station, 
but quickly disappeared. Other industries have gone too. Red 
oxide is no longer mined, although it was a thriving industry 
almost two hundred years ago. Bricks are no longer made, 
flour comes into the supermarket in bags, and the old granary 
has crumbled away. 

Although the timber industry is no longer as significant, the 
clearing of land in the earliest days of the settlement paved 
the way for another industry –market gardens. 

Shortly after the turn of the century the Tacking Point area 
was subdivided into smaller farming allotments. The following 
advertisement was published in the Port Macquarie News on 5th 
August 1905: 

Tacking Point Brush 
On Thursday next, the 10th instant, 50 blocks of principally 
brush land near Tacking Point Brush, will be available for 
residential conditional purchase up to 98 acres, at the local 
lands office. The deposit per acre is 2 shillings with an annual 
instalment of 1 shilling.  

Much has been written by us in the past about the suitability 
of this great extent of country for dairying, orcharding, or 
grape growing purposes, and it is well watered, and within 
easy access of the town. Considering all the natural 
advantages it possesses, there should be a large number of 
applications lodged when the time is opportune. 

Today it is hard to imagine a Port Macquarie with more 
cultivation paddocks than houses, but such was the case for a 
15 year period from the early days of World War II onwards. 

Peas growing on Arthur Keena’s 12-acre patch at Glennis, Tacking Point 
during WWII (July 1944) - Anne Hennessey (child) and Edith Keena (mother) 

Photo courtesy of Anne Keena 
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Formation of Agriculture Bureau in 1940 
More than 30 growers were present in July 1940 when it was 
decided to form an Agricultural Bureau in this district.131 
Stewart Kennedy was elected president, F A (Alwyn) Allum 
secretary and Fred Rosendahl treasurer. 

The meeting was told that more than 1000 bushels of peas had 
been sent to Sydney and Newcastle the previous week and 
there were now 350,000 pineapple plants in the Port 
Macquarie district, as well as other crops. 

Because of that volume, the first request of the growers was 
for the fruit trains to stop at Wauchope to pick up their 
consignments to take to market. 

They were hard times for the growers with work from sunrise 
to sunset and then a rush to get their produce away on the 
evening train. 

Thousands upon thousands of bags of peas and beans, carrots, 
broad beans and cases of tomatoes left this area for the city 
market and to Army camps. Out of all of this activity on the 
land sprang the WASPS (Women’s Agricultural Security 
Production Service), and they picked most of the crops. (See 
story starting on page 240.) 

Port Macquarie Rural Co-operative Society Ltd 
The Port Macquarie Vegetable Growers’ Association was 
formed in 1940 by the Mobbs-Kennedy families. It later 
became the Port Macquarie Rural Co-operative Society Ltd and 
the first Board of Directors were: 

• Cecil Robert (Chairman) 
• Arthur Keena 
• Eric Rosendahl 
• Alwyn Allum 
• Eddie Cunning 
• Stewart Kennedy 
• George Greber 
• Bart Hansford (Secretary-Manager) 

From an article in Port Macquarie News Centenary Issue 7th 
July 1982: 

Rural Co-operative 

There was a pea and bean patch on every hillside in Port 
Macquarie, some running to over 100 acres, when a Rural Co-
operative Society was formed in the closing stages of the war 
years. 

                                             
131 Port Macquarie News Centenary Issue - July 7th 1982 
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As well as helping growers considerably with farm 
requirements and produce handling, the Co-op won State-
wide recognition in that the Vegetable Growers’ Association 
of NSW held their 1961 annual conference here. It was one of 
Port Macquarie’s first big conventions. 

The Co-op branched out into general retailing and moved into 
a big new store in Munster Street, in 1957; by the end of that 
year, the Co-op had a second store – in Horton Street. 

Like the rain on the peas and beans, stormy weather hit the 
Co-op, with the ‘sacking’ of the board of directors in 1966. By 
1976, the Co-op was in the final stages of liquidation and 
wound up completely in June 1978. 

As a reminder to the growers, a vicious storm on the last day 
of the year in 1966 tore the roof off the Co-op in Munster 
Street. 

Two of the highlights of the Co-op’s press over the years: 

A meeting of 296 of the Port Macquarie Rural Co-operative 
Society’s 1700 shareholders last night (Dec. 19) carried a 
motion by simple majority – 164 votes to 128 – to sack the 
board of directors and then proceeded to elect a new board 
from the floor at the meeting132. 

 

In retrospect 

It was something of an anti-climax rather than the end of an 
era – for that had long since passed – when Port Macquarie’s 
Rural Co-operative Society Ltd held its final meeting 
yesterday. 

At one time an integral part of the life of this community – 
when sweeping green fields of vegetables grew from Gray 
Street on the Glebe to Tacking Point – the society gradually 
lost its original identity, became involved in and absorbed by 
the harsher world of commerce in grocery retailing and closed 
down in April 1975. 

Some of the growers are still around - Cunnings, Rosendahl, 
Keena, Kennedys, Siren, Dent, McLaren, McManus, Allums, 
Huxley, O’Hare, to name a few - and amongst those who 
cultivated large areas and have since passed on, the names of 
Cecil Roberts and the Steele Brothers came readily to mind.133 

 

mn 

                                             
132 Port Macquarie News, 20th December 1966 
133 Port Macquarie News, 23rd June 1978 
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Crops ruined by 15 consecutive years of 
excessive rainfall 
The following article was featured in the Port Macquarie News 
Centenary Issue – published 7th July 1982, page 65: 

At the expense of Tacking Point growers - 13 and a half inches 
of rain in June 1945 - a most spectacular sight was provided 
with the sea red for miles around and red waves crashing 
down on the beaches—all caused by soil washed from their 
pea patches and thousands of pounds worth of crops ruined. 

Heavy Rainfall during the 1950s and early 1960s 

In 1950, 126 inches and 66 points of rain fell. The torrential 
rains continued during the 1950s and early 1960s. Port 
Macquarie had 15 consecutive years of above average rainfall, 
from 1949 onwards averaging 70 inches a year. During two of 
those years the annual rainfall topped 100 inches in 1950, 
with 126 inches and 66 points and 1963, 100 inches and 81 
points on the old scale 

Farmlands Devastated 

The devastation of the Tacking Point farmlands (all housing 
today) was unrelenting and by June, 1961, most of the 
growers had had enough, Rural Co-op chairman, Arthur Keena 
telling the ‘News’:  

‘I’ve never known things to be worse for growers; I’ve just 
walked off the nicest 5-acre patch of peas, I’ve ever seen and 
the whole crop is ruined. I might save another patch of 10 
acres if the rain stops and I can get a scarifer through it.’ 

But the rain didn’t stop. Eric and Arthur Munday lost two up-
river crops- one of 40 acres, the other 150 acres. 

It wasn’t only the loss of a crop. One grower told the ‘News’ 
in 1961 he had put £533 worth of seed and fertilizer into a 
30-acre patch, apart from labour and tractor costs; that for a 
complete loss of the crop. 

Nor was the weather the only destroyer of Port Macquarie’s 
vegetable industry...up to early June in 1960, 17,000 lbs of 
Beans netted 10d. per pound to a local grower; the next 
20,000 lbs; one shilling and 10d. nett a pound. In June 1961 
35,771 lbs of Beans had netted only 6 and a half pence per 
pound. 

The introduction of snap frozen packeted and tinned peas and 
beans was ‘the last straw. 

Eric Rosendahl came home from a visit to Tasmania in 
February 1962, imbued with the thought that the grower’s 
salvation in Port Macquarie lay in a plant for canning and snap 
freezing, but the rain won. 
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Vegetables Gave Way to Homes 
Robert Venour ‘Bob’ Dulhunty came to Port Macquarie in 1932. 
He established the Dulhunty Real Estate firm in Port 
Macquarie and was responsible for setting subdivision of land 
on its way in Port Macquarie.  

Before moving to Port Macquarie in 1932, Robert Venour 
Dulhunty had been Crown Lands Surveyor at Kempsey. He was 
a qualified surveyor and established the business later known 
as R V Dulhunty & Son (after his son Roger qualified as a 
surveyor and joined the business). The business handled both 
surveying and real estate (including holiday lettings) – very 
convenient for doing residential subdivisions. 

Household blocks on the eastern end of Burrawan Street were 
one of Dulhunty’s first subdivisions in Port Macquarie. Later, 
he was associated with the subdivision of the Church of 
England Glebe lands east off Lake Road. Another big project 
followed – Eddie Cunning’s farm land south of Swift Street 
(known as Macquarie Heights), then land at Tacking Point, 
Lighthouse Beach and West Port Macquarie.134 

Residential housing land sales begin at 
Tacking Point 
After the Church of England Glebe lands (Gray Street through 
to Hill Street) were subdivided for residential use, further land 
development took place in Macquarie Heights (Swift Street to 
Kalinda Drive). This was the farm of Eddie Cunning. The land 
was then within the Hastings Shire council boundary, Swift 
Street being the boundary. R V Dulhunty undertook the 
subdivision. 

In 1958 the municipal boundary was extended to Lake Cathie.   

A successful auction of Crown Land took place on 24th January 
1959: 

• Of the 33 blocks under the hammer all but one sold, 
and it was disposed of a few days later 

• Top price was £880 for a block with an aspect – 
average price of £270 pounds for each of the 33 blocks 

• Total upset price was £6,725 and they realised £8,200 
ranging generally from £200 to £350.135 

Sanguinette’s Bellevue Hill property was subdivided in 1959 
for housing development. It is believed that the area name of   
Bellevue Hill was not in use before the subdivision – but it may 
have been used to make the subdivision more appealing. 

                                             
134 Port Macquarie Growing Up! By Charles Uptin, 1996 
135 Port Macquarie News 
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By February 1960, the municipal council approved the 
subdivision of the Cunning property at Tacking Point. It 
comprised 400 lots to surround ‘a modern shopping centre and 
hotel’ and was named the Riviera Beach estate. A majority of 
the blocks sold for £175-£200 each. Top price for a large 
elevated ocean-front block was £1,750.  

The original Riviera Beach estate comprised what are now 
Crummer, Cunning, Watonga, Blair and Hassall Streets, with 
part of what are now Petitt, Anderson, Bourne and Partridge 
Streets, and Matthew Flinders Drive. At that time, Pacific 
Drive/Ocean Drive followed a different route – now split into 
Cathie Road, Kestrel Close and part of Montague Street. 

Land subdivision was somewhat different before town planning 
and included a very basic gravel road – no sealing, no kerb and 
gutter, no services as required today. 

When Harold Dent’s property was subdivided into 323 lots 
during 1960, there was a rush to subdivide land in the area 
and during that year 1,000 blocks were for sale at Tacking 
Point. 

It is alleged, that land speculation was rife and that ‘plane 
loads of buyers’ flew in every weekend. In fact, 70 blocks on 
Riviera Beach estate sold in two months, and the first building 
application was lodged with council in April 1961. 

In January 1961, many locals were surprised at the magnitude 
of the Plantation subdivision (Transit Hill) comprising 2,000 
blocks. This was one of a number of subdivisions that followed 
the original Riviera Beach estate.  

The Ocean Grove Subdivision was developed by Nepean 
Enterprises Pty Ltd of Sydney and Carnegie Real Estate Pty Ltd 
of Sydney, together with W A Thomas & Son of Port Macquarie 
and sold the entire 125 lots in a little over one year.136  This 
subdivision was described as ‘magnificent’ by the promoters 
as bangalow palms and other rain forest flora flourished in the 
area. 

There was much subdividing going on, not only out at 
Lighthouse, but also in the Shelly Beach and Granite Street 
areas. 

Other early rural farms were also being subdivided in other 
parts of the town including the early vineyard of Clifton in 
West Port Macquarie.137  The original subdivision, comprising 
Clifton Drive from the old homestead (now part of Lourdes) to 
Hastings River Drive, The Bulkhead, The Halyard, The Mainsail 
and The Spinnaker, was known as Riverview estate. 

                                             
136 Port Macquarie News, 1968 “Exciting Port Macquarie, Beautiful Historic” 
137 Port Macquarie News Centenary Issue – published 7th July 7 1982, page 69 
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Dairying and Butter Factories 
Gwen Grimmond 

Dairying is one of the oldest industries in the Hastings Valley.  
From the 1880s, as settlement in the area increased, a lot of 
people took up dairying and many areas of timber were 
cleared in order to establish dairy farms. 

For the first 80 years, the making of butter and cream was 
simply a cottage industry. Milking was done by hand, in some 
cases well into the 1940s when milking machines powered by 
diesel or petrol engines were installed. They used some of the 
cream to make butter in big wooden churns turned by hand.  
Some kept pigs to feed with the separated milk. People who 
owned cows first supplied their family then either sold the 
surplus to neighbours or exchanged it for vegetables and fruit.  

  
Butter Factory Workers at Port Macquarie 

Back row L-R: Joe Magna, Jim Staples, Harry Reynolds 

Front row L-R: Jim Fisher, Nom Denham, J. Graham (Secretary), James 
Steele (Manager), Sam Thurling, Robert McDuff 

Photo courtesy of Port Macquarie Historical Society Inc. 

The Wauchope Butter Factory was the first of a number of 
butter factories.  Others were built in Port Macquarie, 
Telegraph Point, Kendall and Comboyne.  Today, only the one 
at Wauchope remains in operation as a butter factory.  

In the early days, farmers took their milk cans out to 
separating stations at several points throughout the district by 
horse and cart. After separation, they returned home with the 
skim milk. Most of the cream was taken to the factory by 
launches which plied the Hastings, Wilson and Maria Rivers. 
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Cream carriers 
Cream carriers played an important role in the early days. 
There is a record that the tender of J Walsh, ‘subject to the 
launch being approved’, was accepted. His charge was one 
shilling for each large can and sixpence for each small can.  Mr 
Walsh was required ‘to enter into a bond for the faithful 
performance of the duties required of him’.138 

Claude Sheather became one of the best known identities on 
the river. Claude held a remarkable record, for only a major 
flood could stop him, such as the 1929 flood when he could 
not get under the railway bridge because the water was 
lapping the railway lines. Claude could recall picking up cream 
at Beechwood when the water was 20 feet over Bain’s Bridge.  

Other early carriers, mainly by road, were J Blanch 
(Byabarra), W Bird (Huntingdon), L Summerville (Brombin), J 
Jones (Hardy’s Plains), Stan Trotter (Bellangry) and Jock 
Graham (Koree Island).  The first motor carrying transport was 
instituted by R Cox (Long Flat), followed by F Hayward 
(Byabarra) and W Shales (Beechwood).139 

Wauchope Butter Factory 
The first butter factory in the district was constructed in 1892 
on property downstream from the Rocks Ferry punt at 
Wauchope. It was reported in the March 1892 issue of the Port 
Macquarie News that this was the first industry of this kind 
ever attempted in the Hastings Valley. 

Because no refrigeration was available, considerable difficulty 
was experienced in delivering butter shipments to Sydney 
markets. Often consignments were delayed on the wharf at 
Port Macquarie due to unfavourable weather conditions at the 
river entrance. This delayed the loading onto the vessel 
owned by the North Coast Steam Navigation Company, so that 
these consignments were often sold to soap companies and 
used in the manufacture of axle lubricants. 

With the advent of separators on farms and the problem of 
poor butter quality, the first creamery established in 
Wauchope began to lose suppliers.  Quite often no payments 
were made to these suppliers for the milk provided as the 
returns received did not cover their manufacturing expenses. 
It was also reported that the manager at the time, the late Mr 
Pat Secombe, received no salary for a considerable period.  

In 1903, a fire destroyed the Wauchope factory, and all the 
cream was then sent to Port Macquarie for processing. 
Transport was mainly by river launch which led to a big 

                                             
138 A Town Called Port by John Moyes and Gilbert Mant, published 1986, p.140 
139 The Upper Hastings Co-Operative Dairy Society Ltd. The First 50 years 1916-1966 
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percentage of the cream being downgraded on arrival at the 
Port Macquarie factory.  

With the coming of the railway to Wauchope in April 1915, 
many local dairy farmers believed that this would enable 
consignments to reach the Sydney market in better condition, 
and local dairy farmers came together in 1916 to form what is 
now known as the Hastings Co-Operative Limited.  

The rebuilding of the Wauchope factory had begun in 1904, 
and it was on the 21st May 1917 that the factory came into 
production. An early difficulty was the supply of water. 
Eventually, Willie Andrews discovered a source of water in an 
underground steam at Coleraine. This served the Wauchope 
factory for over twenty years until a town water supply was 
provided.  Because electricity was needed to turn the pump 
on and off, the butter factory, in return, supplied electricity 
to the Andrews at Coleraine.  

In fact, the Hastings Co-Op was the first supplier of electricity 
to Wauchope, beginning in 1923 and continuing until 1936, 
when the franchise was transferred to Mr Quast, who in turn 
handed it over to the Oxley County Council. 

The Wauchope factory unfortunately burnt down again in 
1977, but the ‘new’ dairy and milk factory is located close to 
the point where the railway line crosses the Hastings River and 
currently (2011) has 19 local farmer suppliers from Wauchope 
and surroundings in the Hastings, Taree and Wingham in the 
Manning, and Kempsey in the Macleay.  The Hastings Co-op 
has expanded to conduct a large supermarket, general store 
and a farm supplies division, as well as the dairy and milk 
factory. 

Port Macquarie Butter Factory 
On 16th December 1897 the Australian Dairy Co opened the 
butter factory at Aston Hill, Port Macquarie, on one acre of 
Mary Holland’s land at the corner of Park and Warlters Street; 
previously the site of an early sugar-cane plantation of Rev 
Edward Holland (now the site of a residential development). 

It was built by the Australian Dairying Company and then sold 
to the Hastings District Dairying Company, which later became 
a co-operative company.140  

Although it wasn’t centrally situated for milk deliveries, the 
provision of a wharf at the bottom end of Park Street gave 
easy access from the river for the cream launches. The factory 
provided many locals with employment. It was continually in 
operation from 1903 until the last cream delivered there on 
Friday 27th July 1934 when the factory closed down, and the 
company transferred its operations to a new one at Telegraph 
Point.141 

                                             
140 The Upper Hastings Co-Operative Dairy Society Ltd. The First 50 years 1916-1966 
141 The Upper Hastings Co-Operative Dairy Society Ltd. The First 50 years 1916-1966. 
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Ships at the wharfs, cattle grazing in Buller Street, the footballers running into 
the sun, and the butter factory well stocked with wood fuel; it was a different 

Port Macquarie in the ‘twenties, to the town we know today. 

Photo courtesy of Port Macquarie Historical Society Inc  

 

 

 

Butter Factory, Port Macquarie 

Getting cream to the factory on time was a major problem with launches 
plying the river twice a week (later three days a week) and then a horse and 

dray to finish the job from the wharf. 

Photo courtesy of Port Macquarie Historical Society Inc 
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One of the factors that had been considered, before the Port 
Macquarie factory could be established, was whether to take 
water from Port Macquarie, Hamilton or Wauchope.  Because 
of the recommendation of the government analyst, the water 
quality in Port Macquarie was regarded as best for butter 
making. 

The large well at the factory was later used as Port 
Macquarie’s first piped water supply; the pipes being carried 
across Kooloonbung Creek over what was known as The Long 
Bridge. This bridge had originally been constructed to enable 
the carrying of stone, taken from the quarry at Aston Hill, 
(Westport) to build the breakwall at the entrance of the 
Hastings River  

Telegraph Point Butter Factory 
In 1932, it was decided to go ahead with building a factory at 
Telegraph Point and tenders were called. The Port Macquarie 
Butter Factory closed down in July 1934, and the Telegraph 
Point Butter Factory was officially opened by the Premier of 
the day on Friday 16th November 1934.142  

At one stage, Walter Jessie Wallis was the manager of the 
Butter Factory at Telegraph Point (see the story of the Siren 
Farm beginning on page 235.) 

As more dairies were established further inland, and the 
number of dairy farms in the area decreased, rationalisation 
was necessary and the Telegraph Point Butter Factory closed 
in 1950 after 16 years of operation. 

There is still a small wharf on the northern side of the river 
where the cream boats unloaded the cans of cream for the 
butter factory.  The cans were then transported on wagons 
which ran on steel tracks. 

Kendall Butter Factory 
The Camden Haven Co-Operative closed the Kendall Butter 
Factory in the early 1940s. Milk cans were then loaded on to 
the train at Ross Glen, or at Batar Siding, to go to the Manning 
Milk Depot.  The empty cans returned on the next day’s train.  

 

mn 

                                             
142 The Port Macquarie Historical Society 
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Comboyne Butter Factory 

Mitch McKay, Principal, Port Macquarie Hastings 
Heritage 

Butter factories were once a familiar sight in the Hastings. 
The major factories were located at Wauchope (established in 
1892) and Port Macquarie (established about 1898). While 
these factories were located along navigable rivers, one 
Butter Factory was not. 

Located along the Thone River, the Comboyne factory, which 
opened in 1914, was built by H H Amos for the Comboyne Co-
operative Dairy and Produce Company.  The Co-operative was 
registered in 1910 and money raised for the building of the 
factory came from the Co-operative being able to raise capital 
through selling 5,000 £1 shares. 

Built of beech, scaly beech, rosewood and tallow wood, all cut 
from the local mill, it cost £998 not including the machinery 
which was nearly £700 extra. Sufficient in size to meet 
demands for a number of years, it measured 57 feet by 45 feet 
with a spacious verandah of 25 feet by 10 feet along the front. 
It included a manager’s office, churning, cream, testing and 
wash rooms. A manager’s residence was completed a short 
time later. 

The factory included a receiving stage where the cream was 
received from the collecting vans, weighed and graded. It was 
then poured into the vat and pumped over a cooler by a cream 
pump, before traversing by gravitation to the cream room. 
There the cream was cooled down in vats before churning. 

The cream was collected three times a week on a contract 
system, then packed and taken over rough roads to the district 
factory at Wingham. The trouble with this journey intensified 
during wet weather and while this was of concern, the factory 
faced more pressing matters. 

While the district was still in its pioneering stage with large 
areas of virgin scrub waiting to be felled, the plateau was 
going through a prolonged drought and the factory was turning 
out about two tonnes of butter per week less than what had 
originally been predicted. Though times were tough, butter 
was still being dispatched twice a week via Wingham to 
Goulburn through the Coastal Farmers’ Co-operative Society, 
finding a ready market in that town. 

To the credit of those involved with the factory, progress 
continued. In 1915 Komboin, and in 1916, Weribee, became 
registered brand names for the Co-op’s butter. 

Today the building remains a shadow of its former self, and 
those busy days of factory life are but a memory. 
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Collection of 
Farming Family Stories 

of the 1900s 
 
 

 

 

 

 

Self-sufficiency was the order of the day.  Nothing was 

wasted in the 1900s. 

This section of the book features a collection of 

stories and photographs of soil and toil from people 

whose family were farming in the Hastings in the 

1900s … and some who still are. 
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Kennedy Family Tree 
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Kennedy Family 
Pineapple Plantation – Bananas – Tropical fruits – 

Grapes – Citrus - WASPS 

By Wendy Foreman 

Edward Angus Kennedy was born at Kimbriki in the Manning 
River area in September 1872 to parents Angus Kennedy 
and his wife Elizabeth Kennedy nee Kelsey. Edward 
Kennedy married Catherine ‘Kit’ Bain at Wauchope on 13th 
March 1907. His occupations included being a teacher at 
Rollands Plains, a dairy farmer and owning a cordial factory 
at Wauchope. 

Edward bought 100 acres (40.40 ha) of virgin scrub in Port 
Macquarie with a hill facing the north-east to the sun. The 
property was first owned by Charlie Orr, a prominent 
townsman, alderman and chemist, who sold the property 
towards the end of 1921 to a Mr Trotter from the Upper 
Hastings district. However, Mr Trotter died shortly after the 
sale. Edward then purchased the property from the 
proceeds of the sale of his cordial factory at Wauchope.  

Edward did not completely sever his link with Wauchope. 
He took up share farming on the Campbell property at King 
Creek, just a few miles out of the town and lived on this 
property while he and his sons John ‘Jack’ Alexander 
Kennedy, Duncan Stewart ‘Stewart’ Kennedy, Allan Bain 
Kennedy and Colin Bain Kennedy also worked the Port 
Macquarie property. 

 

The pineapple plantation was situated approximately east-
west between the current Pacific and Kennedy Drives, and 
north-south from Parklands Avenue almost to Shelly Beach 
Road. 

 

 

 

 

 

 

Edward Angus Kennedy and sons 
John ‘Jack’, Duncan ‘Stewart’, 
Allan and Colin in the rows of 
pineapples c1935 

 

Photo courtesy of Wendy Foreman 
nee Kennedy  
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The family home on the property was built in 1922, 
approximately where Goorari Road is, by Willie Wesley and 
Edward Kennedy. Edward and his family moved there from 
Wauchope in June that year. 

Stewart Kennedy’s house was on top of the hill, where 
Parklands Avenue begins, and Jack Kennedy’s house was 
below the old family home. 

 

Kennedy’s Plantation soon became Port Macquarie’s 
showplace, along with Willie Wesley’s Hanging Gardens and 
Camping Reserve at Nobby’s. Apart from St Thomas’ 
Church, they were the only tourist attractions in the town. 

Visitors and buyers from all over the state were attracted 
to the Kennedy Plantation like bees to a honey pot. 

Kennedy’s Plantation was growing 300,00 pineapples on 
over 35 acres (14.16 ha), along with eight acres (3.23 ha) of 
bananas, five acres (2.02 ha) of grapes and other tropical 
fruits such as pawpaws, passionfruit, oranges and lemons. 

In the 1930s when the plantation was in full production, it 
was not unusual for about 120 tons of pineapples and other 
crops to be railed from Wauchope railway station to private 
buyers all over the state. The Kennedy’s did not sell 
through the Sydney Markets. They had their own 
established buyers.  

The Hill, as the family called it, (from Pindari Parade down 
to Calwalla Crescent, bounded by Bundaleer Crescent) was 
covered with pineapples, pawpaws and bananas, as that 
north east aspect was the best for growing those fruits.  

It was because of the shortage of labour during the war 
years of 1939-45 that the pineapple plantation became 
neglected, for there was much hand labour involved. 

 

 

 

 

 

 

 

 

 

 

 

 

 

Jack Kennedy on the tractor with 
the cultivator c1946. In the 
background are the three Kennedy 
houses on the hill 

 

Photo courtesy of Wendy Foreman 

 

 

Allan, Jack and Stewart Kennedy 
with some of their freshly harvested 
pineapples c 1935 

 

Photo courtesy of Wendy Foreman 
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What was once one of the best fruit farms in the state 
became a thing of the past. 

Son Colin went to Sydney to work at AWA in 1935, then into 
the Navy Reserve. When the war came, he joined the Navy, 
Allan and his mate Johnno Lee went into the AIF in New 
Guinea, and Jean, aged 21, went into the AMWAS. 

Jack and Stewart were the only ones at home to tend the 
plantation. They had not been able to serve in the Defence 
Forces as Jack was blind in his left eye and Stewart his 
right, a legacy of the 1920s outbreak of diphtheria in the 
Hastings when they were aged 10 and 12.  

Edward and his wife Catherine retired to live in Church 
Street, Port Macquarie. 

When Wendy Foreman asked her father, Stewart Kennedy, 
“Why didn’t they replant the pineapple plantation?” his 
answer was, “Mate, pineapple plants cost 1/6d per plant 
and we didn’t have the money to begin again.” 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Edward Angus Kennedy - 
Pineapples, pawpaws and bananas 
c1930s 
 

 

 

 

 

 

 

 

 

 

 

 

 

Johnno Lee (employee; son of Vic 
Lee) and Allan Kennedy with ute 
loaded with pineapples c1935 

 

 

Photos courtesy of Wendy 
Foreman 
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During the war years, the farms were requisitioned by the 
Department of Defence and farmers were told to grow 
vegetables and food for the Australian and allied 
servicemen. Strange to say, pineapple was not on the menu 
for the Australians, so farmers were instructed to plough 
this crop in, to give way to growing vegetables. During 
those years, just about every available cleared block of 
land was used for food production to aid the war effort.  

Stewart Kennedy was seconded to be in charge of Civil 
Defence Foodstuffs for the North Coast Area. He had the 
job of inspecting crops and even going to New Guinea to 
see why the vegetables were not fit to eat on arrival.  

He was away from home a lot during the war years doing 
his best in the farming industry to see that the country was 
fed on fresh vegetables and fruit. His job was to oversee 
about 3,000 acres to make sure that only wanted crops 
were grown, handle payments and to ensure that the 
output from the Mid North Coast was channelled through 
the depots at Holsworthy and Broadmeadow to the right 
quarters.  

Rows of newly planted pineapples 
fringed with bananas and bushland 
c1920s  

 

 

 

 

 

 

 

The dam in the foreground and in 
the background is ‘Punch’ the 
horse pulling the scarifier used 
prior to planting peas or beans, 
c1946  

 

 

Photos courtesy of Wendy 
Foreman 
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Stewart had a Lend Lease truck to take the bags of peas, 
beans boxes of tomatoes, rockmelon etc to Wauchope to 
the train for transport to Newcastle and Sydney.  

 
The trains invariably didn’t run on time during the war and 
there were no transport trucks on the roads. Everything 
came and went by rail from Wauchope Railway Station. All 
foodstuffs had to be handled from farm to truck to 
Wauchope then by rail to Newcastle and Sydney. Finally 
they were put on trucks to their end destination. 

Later in 1942 when the Americans descended on us, 
officials found pineapples were in demand again, but it was 
too late for the local farmers to go back to high production 
of this crop, so vegetables remained the main supply until 
the war ended. 

A group of women known as WASPS (Women’s Agricultural 
Security Production Service) filled the shortage of 
manpower on local farms during the war. WASPS were a 
band of local volunteers supervised by Mr Don Shand, a 
rural producer of Armidale. In post-war years, Mr Shand was 
better known as the chairman of East-West Airlines until his 
death. See story of the WASPS beginning on page 240. 

The impetus given to agriculture in Port Macquarie carried 
on after the war until the early 1950 when development, 
frost and frozen vegetables sounded the death knell on this 
once lucrative industry. 

The frost-free reputation of Port Macquarie was the town’s 
biggest asset in the field of agriculture. It meant that 
earlier crops, such as tomatoes and rock melons, were on 
sale in Sydney weeks before other areas could produce. 
However, once the wholesale clearing of trees was 
underway, and more land was cleared in preparation for 
the erection of homes, frosts descended on farms that had 
not experienced frosts before. 

 

 

 

 

 

 

 

 

D S ‘Stewart’ Kennedy’s Lend 
Lease Chevrolet truck loaded with 
bags of peas and beans bound for 
Wauchope Railway Station and 
then on to the train to Newcastle 
and Sydney, c1940s 

 

Photo courtesy of Wendy Foreman 
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The first part of the Kennedy Brothers farm to be sold off 
was mostly swampland. It was bought by George and 
Rosemary Whitaker in 1966, the year decimal currency 
came in, and there they built Fantasy Glades, one of the 
best tourist parks for families that Port Macquarie had ever 
had. 

Jack and Allan Kennedy planted bananas on the hill and 
became banana growers for a few years before the farm 
was gradually sold off from 1970 onwards.  

Stewart Kennedy went into transportation of vegetables to 
the Sydney Markets and on the return journey brought 
building materials back to Port Macquarie. He brought 
materials such as fibro, bricks, tiles, terracotta pipes for 
plumbing and hardware for A A Hudson in the 1960s and 
early 1970s. I might add that these materials did not 
attract Road Tax as transporting them by train would have 
involved too much handling. 

It was then time for Port Macquarie to foster another 
industry - tourism, which has been growing apace since the 
mid 1950s. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Pea pickers at work in the field with 
kerosene tins and bags 1955 

 

 

 

Photos courtesy of Wendy 
Foreman 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Cousins Sue, Judith, Robyn, Gay 
and My-ree Kennedy on the 
Ferguson tractor on picking day, 
1955 
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Herbert ‘Preston’ Wallis 
Dairying – Pigs – Crop farming 

Transcribed by Anne Keena 

These are some of the recollections of Herbert Preston 
Wallis of farming life in the Hastings. Anne Keena has 
transcribed them from a tape recording by Preston, who 
lived in Port Macquarie at the time (2008). 

In 1913, Herbert George Preston Wallis married Mary 
Beatrice Trotter and had five children, Eva, Daphne 
(known as Claire), Fannie, Margaret and Herbert (known as 
Preston). In June 1948 Herbert Preston Wallis married 
Shirley Kirkman at Wauchope. 

mn 
I was born in 1923 on a farm five miles (8.04 km) from 
Kendall. When I was about three years old, my parents 
bought a farm at Brombin, an area just west of Beechwood, 
on the Hastings River, where they had a dairy herd. The 
farm was acres (386.17 ha) of poor land, but the harder you 
worked it, the more you got out of it. There wasn’t much 
depth of soil except along the creek flats. 

When I was five years old, I was allotted a cow to milk. All 
the milking was done by hand. Because I was too small to 
hold the bucket between my knees, the bucket had to be 
sat on the ground. Care had to be taken that the cow didn’t 
lift a hind foot and put it in the milk bucket. 

The girls did the milking and once it was done, dad had to 
stop ploughing and come to work the separator which had 
to be turned at a certain speed. If you slowed a bit, a bell 
would ring. The correct speed had to be maintained or the 
cream wouldn’t come out. The cream was sent to 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Bains Bridge, looking towards 
Beechwood – 1931 

 
Photo courtesy of Preston Wallis 
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Wauchope where the butter was made and the skim milk 
was fed to the pigs. 

The pigs were reared up on the milk, corn - maize as it was 
called then - and table scraps, and whatever else was 
available. When the pigs were large enough, they were 
slaughtered in the winter and bacon was made.  

In the old kitchen was a big open fireplace with lumps of 
bacon hanging in the smoke - the shoulders and 
hindquarters. Dad would slice off some of the bacon at 
night and mum would soak it overnight in water so as to 
soften it up and to get some of the salt out. It would be 
fried up in the mornings with left over vegetables and eggs 
for breakfast. 

 

In the 1930s they received four pence per pound for the 
cream, which didn’t allow the family to buy much. Life was 
a struggle as there was no electricity. In the winter 
months, neighbours would club together and butcher a 
steer. What couldn’t be used as fresh meat had to be salted 
down. It was pretty heavy to salt too and wouldn’t keep 
that long either. 

I was six years old when I started school which was about a 
kilometre away. I had jobs to do before I started school - 
getting the sticks in for the fire; fill up the wood box for 
the fuel stove.  

We didn’t get electricity on until about 1948 when the 
power came through there. When I was about 10 or 12, my 
father came home from town with a ¾ size axe for me. 
From then on, it was my job to chop the wood. 

At one time, my uncle came out with his truck and we 
loaded it with dead trees from the back paddock and 
brought them to the wood heap. Dad and uncle built a 

 

 

 

 

 

The pig pen at Brombin c1930s-
1940s 

 
Photo courtesy of Preston Wallis 
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sawhorse by putting two posts in the ground, criss-crossed, 
and a log would be put up in it, and I could stand there and 
saw them up. My old uncle came out with an outsized hand 
saw. It was about 4 or 5 feet long (1.2–1.5 metres) and had 
different teeth on it; it was called an M2. I used to saw a 
whole lot of logs with that saw. We had a dog kennel there 
at one stage. It was about 6 feet square (1.8 metres), and I 
had that full of split wood. Then I had to carry it inside for 
mother to put in the fire in the stove. 

When I was 14 my schooling finished and I took over the 
farm work. I used to do all the cultivating. Dad did a lot of 
row crop planting as he reckoned I couldn’t plant straight 
enough. He did it with a single horse, put sight sticks up, 
and did things in a straight line. When there wasn’t much 
for dad to do, he took over the vegetable gardening. He 
grew tomatoes, pumpkins, squashes and everything you can 
think of. There were no rabbits in those days but there 
were a few big hares. They could clean a garden out 
overnight.  

Dad used the horses to plough the garden and they used to 
hate that. Twisting and turning around all the time. They 
used to get cranky. With the old horse and mulboard 
plough, you would be doing well to plant an acre in a day. I 
remember a Wauchope councillor, Harry Brown, had a 
property up Rollands Plains way. He said, “It’s marvellous, I 
can get on the tractor and plough an acre in an hour, and it 
used to take up all day with the horses”. 

 

The Co-op had a scheme going. They set up a tractor and 
some implements to travel round to work the different 
farms. You’d book them to plough a hunk of ground for you. 
I knew the fellow who did it. I got him to do a little bit at 
home one day. There was a big patch of rushes up as high 

 

 

 

 

 

 

 

 

 

 

 

 

Preston Wallis (right) and his father 
Herbert, with turnips c1940 - the 
turnips weighed about 15lbs (7 
kgs) each 

 

Photo courtesy of Preston Wallis 
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as your waist. We didn’t have the implements to handle it, 
so we got him to come in and he was only half an hour or 
so, and he had it all done. It was a big plough with about 10 
discs on it. 

We used to make our own butter most of the time. Mother 
had a demijohn, a stone jar about 18 inches high and 10 
inches in diameter. Father made a wooden lid with a hole 
in the middle and a paddle on the end of a pruned down 
wooden stick. Mum would work the paddle up and down in 
the cream, and it would finally turn into butter. 

Most of the farms in the area used to milk 45 to 60 cows, 
depending on what size the family was to look after them.  

When the girls grew up, were married and left home, there 
was only Dad and me left to do the milking and everything 
else. We had to get someone to milk the cows and set up a 
milking machine. While one of my sisters and her husband 
were away on their honeymoon, I went to work with his 
brother on their farm. I learnt a lot about milking machines 
in those days. The milking machine drove the vacuum 
pump.  It had a 3 horse diesel motor putting away there to 
drive it.  It had a shaft through it with a pulley on it to 
work a separator.  This was in the days before the whole 
milk trade came through. 

 

I used to break in a lot of draught horses at one stage. 
Before farmers got tractors, everything was done with 
draught horses. At one stage we never had a horse of our 
own. Get one horse broken in, get another. We used to get 
£2/10/0 ($5) to break them in, work them for about a 
month, and take them back to their owners. I used to break 
a few to saddle, but that was not very economical because 
I had to go riding all day doing nothing. Draught horses, you 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Feeding the cows turnips at 
Brombin c1930s-1940s 

 

Photo courtesy of Preston Wallis 
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could get some benefit from that, you could do your farm 
work with them. 

When the war was on, we had coupons for clothes, butter, 
meat and different things. We lived 7 miles (11.25 km) 
from Wauchope and were allotted 4 gallons of petrol (18 
litres) per month. The old cars were flat out getting 20 
miles to the gallon (32 kms to 4.5 litres). We only went to 
town a couple of times a month to get supplies. You 
couldn’t buy tyres, they would be ordered 12 months 
before you could get them. 

No matter how much you did, there was always more to do 
tomorrow. My mother always said, “Ease up, there’s work 
to be done when you are dead and gone”. 

Wallis Family Tree 
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Radley Family Tree 
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Radley Family 
Fishing 

By Kenneth Radley and Gwen Grimmond 

Thomas Radley fished out of Crowdy Head for 
approximately 10 years in the 1920s before he decided to 
move his family to Port Macquarie. Port Macquarie was 
then a productive and popular fishing hamlet, but making 
money from the industry was another matter. His business 
partner, Frank Cochet, came with him.  

Tom purchased the 58 foot (17.67 m) fishing trawler XLCR 
from Bill Paddon. The only fishing boat at that time in Port 
Macquarie was the steam boat Narani run by the Peterson 
brothers. There is a reef south of the Tacking Point 
Lighthouse named after the Peterson brothers. 

Thomas Radley’s father, John, had come to Australia from 
the Californian gold fields in 1885 and worked in the 
Hanging Rock and Nundle areas where Thomas was born in 
1892. Tom married Winifred Lily Lambert at the Methodist 
Church, Moorland in June 1914. Tom and Winifred had a 
family of six sons and three daughters. 

The family arrived in Port Macquarie by car in 1927 via the 
old Pacific Highway, which was gravel almost to Newcastle. 

Thomas and his sons Ken, Claude, Mervin and Russell, made 
a lot of changes to fishing methods which increased catches 
of crayfish, snapper and prawns over the years in this area. 
In the early days the snapper had been caught with hand 
lines. The only regular sales were of lobsters and the price 
was as low as six shillings a dozen. The Port Macquarie 
News wrote in Thomas Radley’s obituary 'that the State 
Superintendent of Fisheries sought Tom’s guidance on how 
a lobster should be cooked.' 

The Radley family had two more wooden trawlers built, the 
Septom in May 1946 (Septimus and Wynder were Thomas’ 
names) and the third boat Tradewinds, launched on 20th 
September 1968 at the cost of $11,000. It was built by Tom 
Barber and Aub Bull, from local timber on the river bank, 
west of the ferry ramp at Hibbard. Both the Septom and 
the XLCR  are still afloat; however the Tradewinds went 
down at Crowdy Bay on 9th May 2004 with the loss of 
Skipper Ken Heathcote’s life. 

The fish were all caught seasonally - leather jackets, 
snapper, crayfish and, in later years, prawns. There were 
record catches of fish and 100 dozen and one crayfish were 
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caught in one haul at $8 per kilogram. Both trawlers were 
fitted with Kelvin diesel motors from Scotland, which were 
replaced after 22 years with higher horse power motors. 

Many deck hands, including some family members: Cecil 
and Merv’s two boys, Richard and Robert, were employed 
over the years and replaced regularly because it was hard 
work. 

In 1972 the XLCR  was sold and used for catching scallops at 
Lakes Entrance, Victoria. Ken was the last of the family to 
fish, and in 1978, when he wanted to retire, he sold the 
Septom. Tradewinds was sold at Brunswick Heads, where 
Mervin discovered new grounds for fishing and caught 
snapper. 

Ken mainly fed his family on pearl perch, harpooka cod, pig 
fish and flounder. Their fishing grounds were as far north as 
Smokey Cape, 12 miles (19.31 kms) out to sea and to a 
depth of 80 fathoms. They left port just before daylight in 
all weather conditions; however, the winds regulated their 
results. The reefs were worked seasonally and they shifted 
their traps to suit. Crayfish were mainly caught in October, 
November and December and later out of season in March, 
April and May in deeper water. However, these were a 
smaller variety of crayfish. Traps were set with plastic 
floats and flagpoles above the surface of the water and 
were located by landmarks such as St Thomas’ Church or 
the pine trees on the Port Macquarie skyline. Traps were 
only stolen if they were set in relatively shallow waters. 
The strong clockwise currents and the southerly winds were 
the main problems. 

Catches were primarily sold at the Sydney Fish Markets. 
Thomas started the Hastings River Fisherman’s Co-
operative in about 1947, and for many years his trawlers 
were the backbone of the Co-operative. The fish were 
transported to Wauchope and then sent by rail to Sydney. 
Today they are sent by truck to the Sydney Fish Markets. 

The Radley family carried out many rescues at sea in the 
early years, because Port Macquarie had no sea rescue 
team. Thomas also used the XLCR  as the shark patrol for 
surf carnivals at Flynn’s Beach and answering distress calls 
at sea. 

There is a surviving photograph of the XLCR  and Septom 
retrieving and towing Stewart Kennedy’s five ton truck 
ashore after the Settlement Point ferry had capsized in the 
1950s. Jack Dick acted as diver and he is pictured in the 
small boat with his crew. The crew of the XLCR were Ken 
and Merv Radley. 
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XLCR  and Septom towing Stewart Kennedy’s truck, 1950s, after the 
Settlement Point ferry had capsized 

Photo courtesy of Ken Radley 

Most dramatic of all these was a call late on 29th April 1943, 
with a black nor’easter blowing. The Wollongbar II had 
been torpedoed by a Japanese submarine in the waters off 
Point Plomer. Tom and his crew put to sea in the XLCR  and 
brought ashore five survivors from the crew of thirty-seven. 
The rescuers received certificates for their bravery on that 
occasion. 

mn 
The following details and quotes were extracted from a 
booklet prepared by the Mid North Coast Maritime Museum 
at the dedication of the Wollongbar Room at the Museum 
on 29th April 1995. 

The Wollongbar II, a North Coast Steam Navigation 
steamer, had previously spent two days unloading a record 
general cargo at Byron Bay and was busy loading 18,000 
cases of butter and a cargo of bacon from the Byron Bay 
Bacon Factory. During peace time the steamer traded 
between Byron Bay and Sydney and had accommodation for 
150 passengers. 

On this trip she carried a crew of 37, but because of the 
high number of reported sightings of enemy submarines 
off the east coast, no passengers could be carried. 

The Federal Government and the NSCN Co had decided 
that the vessel should be kept on this run because of her 
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big refrigeration space. Previous to the Wollongbar II 
heading to Sydney another merchantman, the Union 
Steamship Company’s SS Limerick had been reported sunk 
by a submarine. The Wollongbar II had spent the previous 
day searching for survivors without success. By 
midmorning, Thursday 29 April, when some six nautical 
miles off Crescent Head the Captain Charles Theodore 
Benson was on the bridge together with his Chief Engineer, 
William Anderson and Chief Officer Will J Mason, when 
Chief Engineer Anderson, bawled out in his Scots accent, 
‘Look out, sub to port!’ 

The other two men glanced to the left just in time to see 
the conning tower of a Japanese submarine disappearing 
below the surface about 300 yards away. They saw the 
white streaking wake of a torpedo bouncing on an erratic 
path, jumping and wobbling on its way towards the ship. 

Almost immediately, a second torpedo struck the vessel 
and blew the Wollongbar II to pieces. In seconds the 
skipper and 31 of his crew, including a 16 year old deck 
boy, Kenneth James Durie, were dead, trapped inside the 
ship or drowned. 

Within two minutes of the attack, little more than 
scattered wreckage and the five men remained. These 
were the relieving chief officer Will J Mason, wheel hand 
Roy Brown, B (William) Blinkhorn, greaser Frank Emson 
and able seaman Pat Tehan. 

After the two sections of the stricken vessel disappeared 
below the surface, all that was left were thousands of 
boxes of butter bobbing up and down among the twisted 
fragments of the ship and the five men. 

At the time of the torpedo attack an unarmed Catalina 
flying boat was being delivered from Brisbane to 
Rathmines, near Newcastle. The trainee captain, Robert 
Honan, saw the stricken vessel and sent an urgent message 
to Rathmines requesting help for the survivors. 

The Civil Defence Warden at Port Macquarie, Clive 
Chapman, who was also the Town Clerk, received the news 
of the sinking of the Wollongbar II from Melbourne, via the 
army Coastal Service at Crescent Head. He alerted the 
police and the emergency services. 

At the time of the attack on the Wollongbar II, Claude 
Radley in the XLCR  was pursuing his normal snapper 
fishing south of Port Macquarie when rough weather had 
forced him and the crew to return to port. As Claude tied 
up at the dock, Warden Chapman and others advised him 
of the tragedy. Extra fuel, food and blankets were soon 
stowed on board the trawler and Claude and his by now 
enlarged crew, which originally consisted of two others, 
Ray Smith and Albert Beatie, but now included his father 
Tom and brothers, Russell and Mervin, immediately cast 
off. Despite the extremely bad river bar conditions and 
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very rough seas, the XLCR slowly fought its way against 
the prevailing conditions until guided by a Catalina, they 
arrived. The XLCR returned to Port Macquarie and after 
crossing the bar anchored off the Town Green. 

The Royal Shipwreck and Humane Society of NSW 
presented Certificates of Merit in September, 1944 to 
Messrs Thomas, Claude, Russell and Mervin Radley and 
Messrs Raymond Smith and Albert Beatie for their brave 
and unselfish actions in saving from the sea the five 
survivors from the Wollongbar II. 

The XLCR  as it was in service as a fishing vessel at the time of WWII and 
this is how it looked when the rescue of the Wollongbar II was carried out. 

The photograph was taken at the western end of Clarence Street pre war. 
Note there was no wheel house; it had a mainsail and a 27hp engine. 

c1940s  

Photo courtesy of Ken Radley 

 

Ken Radley has a rubber stamp from the wreck of the 
Wollongbar II which was found later on a beach at Port 
Macquarie. 

Ken served in the Middle East and North Africa and is the 
last of the Tobruk Rats to have enlisted in Port Macquarie. 
He served in the 2/3rd Anti-Tank Regiment AIF, and when 
he returned from service in 1943, he married Beryl May 
Elford at Port Macquarie. 

Ken and Beryl have many memories of the early days in 
Port Macquarie when the population was only about 2,000. 
The streets were gravel and there was a laneway and 
vacant block, with an old lemon tree growing, between 
Blair’s Newsagency and the haberdashery store of Cuttriss’. 
There was no electricity supply in town, and each house 
had a tank or well to provide them with water.  
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The Radley family lived in various houses in Port Macquarie. 
From 115 Bridge Street, they could see their boats tied up 
near the Co-op. They lived in Kennedy Drive, Clarence 
Street, upstairs in the building that now houses the 
Historical Society Museum, and also on the corner of Gore 
and Gordon Streets. When Ken married Beryl, they lived in 
Horton Street where the Commonwealth Bank is now 
situated. 

Radley’s also owned and operated a fish shop on the south-
western corner of Clarence and Short Streets, diagonally 
opposite where the Mid Coast Motel now stands. 

They purchased the boat shed at the northern end of Short 
Street from a man from Turkey, Lance Reckless, and sold 
the boat shed to Col Bailey, who, Ken believes, sold the 
boat shed to Graeme Cook. Lance Gulliver had a boat shed 
at the western end of Clarence Street. 

Ken had several jobs before becoming a fisherman. He 
worked on the dredge Hermes that was dredging the 
harbour at Port Macquarie. The sand was removed from the 
harbour and placed on the north shore of the harbour. He 
also dug worms on the beach and sold them as bait to the 
local fishing supply shops. 

The XLCR  is back in Port Macquarie and is used as a 
training ship for young sailors. The Septom is now a cruiser 
at Port Stephens and the Tradewinds sank in deep water 
while trawling off Crowdy Head in May 2004. 

Kenneth Roy Radley died on 11th February 2009 aged 88 
years. 

 

 

 

References: Port Macquarie News articles relating to Thomas and 
Winifred Radley 50th Wedding Anniversary, Thomas and Winifred 
Radley's deaths, and the missing skipper of Tradewinds. 

Family History Sheets at Port Macquarie-Hastings Library 

Assistance of the NSW Maritime Authority by N McCarthy and 
Crowdy Bay Sea Rescue 
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Jack Stanley ‘Stan’ Lewis 
Vegetables - Poultry 

By Lynette Thorne and her mother Beryl Ramsay  

The Lewis farm was owned by the Maher, Livingstone and 
Cecil Roberts families prior to Jack Stanley ‘Stan’ Lewis and 
his wife Phyllis Lewis. 

The Wauchope Council Engineer, Mr Booth, met Mr 
Livingstone as he was travelling in a buggy along a dirt 
road. This chance encounter resulted in the road name 
being changed from Fagan’s Road to Livingstone Road. 

Cecil Albert Roberts (1915-1966) and Marjorie Alice Roberts 
grew vegetables on this farm. 

Stan and Phyllis Lewis predominantly ran a poultry farm. 
They sold eggs, and killed and dressed fresh chickens for 
local distribution. They grew corn to feed the chickens, 
plus peas and beans for both local and Sydney markets. 
Women from neighbouring farms picked this produce. (See 
photo of two pea pickers during their lunch break on the 
Lewis farm - in story about Ted Shearer starting on page 
227.) 

The fowl manure from under the egg laying cages was sold 
to local farmers as a fertiliser (see story of Eric Hastings 
Keena starting on page 245). 

Stan loved sport and visited several Olympic Games 
including Rome and Helsinki, and other important sporting 
events. 

In later years, Stan and Phyl, who had no children, retired 
to Settlement Point Road, Port Macquarie. The Lewis farm 
is now partly incorporated in the Rosendahl Dam. 

 

Information from Lynette Thorne nee Shearer and Beryl Ramsay 
formerly Shearer nee Suters, aged 94 years 
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Dent Family Tree 
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The Dent Family 
Bananas – Pineapples – Stone Fruit - Citrus 

Sue Flaxman interviewed by Gwen Grimmond 

Sue Flaxman’s parents, Harold Ernest Dent and Frances 
Violet Dent nee Glen, grew bananas and pineapples in the 
Tacking Point/Lighthouse area in Port Macquarie from 
about 1938 until 1967.  

Harold’s parents, Henry Ernest Dent and Henrietta Sancha 
Steltzer, were married in Sydney in 1914. Harold, their only 
child, was born in 1916 at Sans Souci. Henry was a member 
of the New South Wales Police Force, and served in Grafton 
and Coffs Harbour before being appointed to Port 
Macquarie.  

Sue’s mother, Frances, affectionately known as Vi, was 
born in Port Macquarie to Francis and Annie Glen on 28th 
March 1913. She was the eldest of six children. Vi’s father 
had been a sea captain before settling down to farming, 
and Sue still has her grandfather’s sea chests. 

The Glen family home and dairy farm was situated where 
the Tacking Point School is today.  It was a popular holiday 
place for many interesting people. The artist Norman 
Lindsay, and one of the first photographers to use glass 
plates, Mr McNeil, a photographer from Kempsey, stayed 
there. He photographed Vi at the age of 18 wearing a 
swimming costume, and the photograph was on display in 
the Canberra Art Gallery. Hugh Moir, the Archbishop of the 
Church of England, also visited the family.  

 

Vi had two brothers, Jim (now deceased) and Charles who 
lives in Melbourne, and three sisters - Gladys (married Eric 
McManus), Joyce (married Keith Moxey) and Olive (d2005, 

 

 

 

 

In this aerial photograph (c1950s) 
the Dent property is centre right 
and the McLaren farm is in the 
foreground. 

Both farms front onto Lighthouse 
Beach Road to the east. 

Photo courtesy of Sue Flaxman 
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married Peter McLaren). These families all owned farms in 
the Lighthouse Beach area growing a variety of produce, or 
dairying. All farms had poultry runs. 

Vi owned a horse which she rode to Port Macquarie Public 
School. The horse was purchased from Mr Flynn, an early 
surveyor in Port Macquarie.  Being the eldest, Vi would help 
her dad round up and milk the cows before going to school. 
As a child, Vi played with the children of the lighthouse 
keeper, Mr Davis, and in later years she walked to the 
Tacking Point Lighthouse and back each morning and night 
with her beloved dog ‘Barney’. 

She loved sport, particularly golf and tennis, and it is there 
Vi met her future husband, Harold Dent. They married on 
17th February 1940 at St Thomas’s Anglican Church in Port 
Macquarie.  

Harold’s parents gave them 100 acres (40.40 ha) of land in 
the Lighthouse Beach area as a wedding present. The land 
had previously been owned by Jack Wise. They grew 
pineapples and Cavendish and Lady Finger bananas.  

The bananas and pineapples were sold locally and to the 
markets in Sydney. The fruit was transported to the rail at 
Wauchope by McWhirter’s, and the pineapples were sold to 
Tamworth, Gunnedah, Walcha and Sydney. People who 
holidayed in Port Macquarie would request orders by mail.  

 

Theirs was the most southern banana plantation and when 
the north coast rivers were in flood they were the lucky 
producers able to supply the Sydney markets. Harold also 
grew potatoes, tropical fruit, peaches, apricots, plums and 
all varieties of citrus.  

Harold was well known for his ability to test the suitability 
of growing various plants which he did in conjunction with 
the Hawkesbury Horticultural College. Around their house 
area, there were 4 acres (2 ha) under gardens, lawns, 

 

 

 

The pineapple patch, complete with 
scarecrow on the left. 

 

Harold Dent and his dogs are on 
the right. 

 

Photo c1960s courtesy of Sue 
Flaxman 
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orchids, gladioli, cactus and succulents, some of which 
were grown to sell. 

The farm was very hilly and diverse in soil types: black soil 
and red soil with some very rocky areas. There was even a 
quarry on an adjoining block at Baldy Hill where, as 
children, Sue and her cousins would put their surfboards in 
the water to play.  

A Ransome crawler tractor was used on the plantation with 
cleats to catch into the soil instead of a conventional 
wheeled tractor because of the steep slopes. A slide was 
attached to the tractor and bunches of bananas were 
packed on it and returned to the packing shed. Vi would 
lever the slide to support the load on steep areas in the 
slippery red mud.  

 

There were no plastic bags used in the early days of banana 
growing and Harold used a gun to scare the possums. Rabbit 
traps were also used. Sue kept a baby possum that her dad 
found. He was named Marmaduke, became a family pet, 
and for years went everywhere with the family. 

Snakes would coil up in the bunches of bananas. There was 
much wildlife around the farm - koalas, bandicoots, brush 
turkeys and goannas. Harold kept poisons on a shelf in the 
shed to kill vermin, such as rats, and the snakes lived on 
that shelf. He had no worries that the poison would be 
stolen.  

On the farm near the house there was a box of produce for 
customers to help themselves and an ‘honesty tin’ for the 
money. The front gate was locked when the produce was 
out of season. Passionfruit grew wild in the area and Sue 
and her cousins would sell the passionfruit to people by the 
roadside. 

 

 

 

 

 

Harold and Vi inspecting a bunch 
of bananas 

 
Photo c1960s courtesy of Sue 
Flaxman 
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Even at the age of 92 years, Vi, although a diminutive lady, 
would cut down a banana bunch without aid. Vi was a hard 
worker throughout her life and a keen reader, especially of 
National Geographic magazines.  

Above: The Dent’s front gate 1950s 

Below: Young Sue and her cousins in the family garden, late 1950s  

Photos courtesy of Sue Flaxman 

 
 

The families were self-sufficient for vegetables, poultry, 
fruit and milk. The only food they had to purchase was 
meat and bread. 

Harold and Vi sold most of their land to Dulhunty, Carnegie 
Enterprises and some to Bill Thomas. It was sold in sections 
from 1967 over a period of about three years. The land was 
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subdivided and Vi named the streets: Dent Crescent, Glen 
Street, Davis Crescent, Matthew Flinders Drive, Endeavour 
Place, Palm Cove and Sumatra Place. 

All farms had tanks to supply their water. Dent’s tank was set over a well, 
with the tank raised high enough to provide pressure for the house supply. 

Photo 1950s courtesy of Sue Flaxman 

Harold and Vi loved to play golf and they spent a lot of 
time getting the present Port Macquarie Golf Club 
established. Both Harold and Vi achieved the ultimate ‘hole 
in one’ during their golfing days. 

The family moved to their home in Davis Crescent in 1967 
on one large block. After Harold died on 13th October 2001, 
Vi lived on her own. In 2001, she also had a fall and badly 
broke her wrist. From that time, she travelled to and from 
Brisbane, staying with her daughter Sue and her husband 
Don until late 2004, when she suffered transient strokes. 
She died in Brisbane hospital on 4th September 2006. 

mn 
 

Sue, the Dent’s only child, was born at the old Maternity 
Hospital run by Matron Jobson, in Morton Street Port 
Macquarie. She grew up on the farm and travelled by bus to 
and from school in Port Macquarie, leaving Port Macquarie 
High School in 1962. 

Sue first married Peter Robert Gordon Jack and has two 
children, Penny and Michael. Sue is now married to Donald 
Andrew Flaxman and they live in a suburb of Brisbane, 
Queensland. Don has three children, Brendon, Trent and 
Andrew. They also have five grandsons. 
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Sue has many memories of the early days when she lived in 
Port Macquarie. The farm had a shower in the packing shed 
where a carpet snake would often coil around the shower 
head. Her homework was done at the kitchen table by the 
light of a hurricane lamp.  

There are many more memories: the changes to St 
Thomas’s Church over the years, the Long Bridge across 
Kooloonbung Creek, sports days at Westport Park, floods in 
William Street, Debenham’s Bakery, Mr Lewis the 
Postmaster at the old Post Office at the northern end of 
Horton Street, school excursions to the Historic Cemetery, 
the dam at the back of Kennedy Drive where the Seventh 
Day Adventists were baptised, and going to Lake Cathie 
with the McManus family in a model T-Ford to go prawning. 
The water was thick with prawns in those days. They would 
drive to Cathie along the cow tracks. There was no bridge 
at Cathie then. There were tracks to the gold mine at 
Miners Beach, with posts and a flying fox with buckets that 
are all gone now. 

Sue’s Uncle George (known as Neb) Wilkins and Les Perks 
went to Nobby’s Beach to fish. They would drop gelignite 
into the water to stun the fish. It would not be popular 
these days as a fishing technique! They would also catch 
lobsters among the rocks.  

She remembers that Nobby’s Beach had the first Surf Club. 
It was just an old shed. 

There was a man they called ‘Jack’ who lived like a gypsy 
in the bush along the Lighthouse Road near the old dugouts 
that are there from the war times. Jack would occasionally 
work for Sue’s dad at the plantation. He would travel away 
with his two horses and van and just reappear again months 
later. 

Sue learnt to swim in the old river swimming baths where 
the Lady Nelson wharf is now. Harold Dent was a Mason in 
the Port Macquarie Lodge from an early age and until he 
died. He was Master three times. 

Harold was an active member of the Port Macquarie Surf 
Life Saving Club and represented the area in the Surf Boat 
Crew. He was Belt Boy in the march past in the State Titles 
at Bondi Beach with success in the 1940s. 

Information from:  

Obituary in the Port Macquarie News 
Sue and Don Flaxman, 2007 

 

mn 
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Arthur Macquarie Keena 
Crop farming – market gardens 

By Penny Richardson in collaboration with her 
brothers Ross, Rod and Harry Keena 

Arthur was the eldest of 4 children born to Walter Otto 
Keena and Edith Maude Keena nee Nicholls. He was born in 
Port Macquarie, upstairs in what is now the Commonwealth 
Bank in Horton Street. 

During the depression, he did an apprenticeship in Sydney 
as an Auto Electrician with his father paying a firm to train 
him. In the late 1930s he returned to Port, and his father 
lent him the money to build a garage and petrol station on 
the corner of Hindman and Gordon Streets. It was called 
the West End Garage. His father, Walter, worked with 
concrete and did much of the work - the foundations are 
probably still under there today. He paid £50 ($100) for the 
garage block and another £50 ($100) for the block behind, 
at 18 Hindman Street, an acre (0.40 hectare) in total.  

He built a house in Hindman Street for £600 ($1,200) where 
he lived with his wife Iris Guelda Keena nee Cowan and 
children Harry, Ross, Rod and Penny.  

 

 
Arthur Keena’s West End Garage at the corner of Hindman and Gordon 

Streets, Port Macquarie, late 1930s. 

Photo courtesy of Anne Keena, Arthur's niece 

Arthur had the first tractor in the Hastings River area and 
did contract ploughing all over the area. Word of mouth 
brought all his work. One farmer could not afford to pay 
him when he finished ploughing a large area and told Arthur 
that he would pay him half the money he got for the crop. 
Months later, he gave him £600 ($1,200) as the first half of 
the payment.  
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So Arthur decided there was money in crop farming and 
started his time in farming. He paid £1200 ($2,400) for half 
the farm his aunt Ella Keena had been left on Old Lake 
Road.   

Now he had 12 acres (4.85 ha) of land with good soil and a 
permanent spring. He built a dam there and was one of the 
first to use irrigation.  

Arthur mainly grew crops of peas, beans, watermelons, 
rockmelons, cucumbers, tomatoes, pumpkins and squash, 
initially for the Sydney market, but later for the Brisbane 
and Melbourne markets.  

Arthur preferred farm life to running a garage, so he leased 
out the building to other firms and sold cars and tractors 
for them. 

Over the years, Arthur leased paddocks all over Port 
Macquarie and in the Tacking Point-Lighthouse Beach area 
just behind the rainforest and creek where there had been 
an old gold mine. He grew crops where there was good soil. 
Peas improved the soil, and lots of landowners were happy 
to have improved pasture for their stock.  

During the Second World War, the Primary Industry 
Department contracted Arthur to grow navy beans143 for the 
troops. He was given an amount of kerosene which the 
tractors ran on, and petrol to start them, but had to run his 
truck on charcoal.  

 
                                             

143 These very common small pea-sized creamy white beans are known by a 
variety of alternate names, including haricot beans and Boston beans, but the navy 
bean got its popular name because it was a staple food of the United States Navy in 
the early 20th century.  

 

 

 

 

 

 

Arthur among his cucumbers at 
Glennis, Tacking Point, c1944 

 
Photo courtesy of Anne Keena 
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Arthur’s peas, July 1944 on 12 acre patch at Glennis, Tacking Point during 
WWII. On the left is Edith Keena (mother) and on the right 

 Anne Hennessey (child). 
 

Photo courtesy of Anne Keena 

His wife Iris drove the truck and an old Hudson car which 
also ran on charcoal. During the early war years, they often 
had their tractor going twenty-three hours a day and wore 
one out in two years.  

Iris spent many hours ploughing to give Arthur a break. 
Their only child at this time was Harry, and he spent a lot 
of time at Hannam Vale with his Nanna Bligh on her farm. 
This farm is still owned by her descendants. 

Arthur was involved with the Port Macquarie Co-op and 
served as Chairman for a time. He was also involved in a 
passionfruit co-op at the old Telegraph Point Butter Factory 
until a flood came. The passionfruit crop could not be 
refrigerated, so it rotted and was lost.  

Another venture involved trying to grow cannas to replace 
the hessian normally used for pea bags, as there was a 
world shortage due to a civil war in Pakistan or Bangladesh. 

About 1956 Arthur bought the farm at Tuffins Lane. He had 
a share farmer, Frank Schubert and his family, living there. 
They had a small dairy herd, beef cattle and grew crops on 
the raised ground. The highway was re-routed through the 
property, and the ferry ceased operating at Blackmans 
Point when the Dennis Bridge was built in 1961. 

Arthur finally stopped active cropping when the pea market 
switched to frozen and canned peas. There was not a big 
enough area of pea farming to interest the big processors. 

At the end of the war, Arthur drove his army surplus truck 
to Smokey Cape to pick up an ARMCO hut for the newly 

Anne Hennessey, the child in the 
photo, was mentioned in Port 
Macquarie News in an article about 
a pea picking competition in June 
1944.  “The 156 pickers at work 
that day included 88-year-old “Bill” 
Dick and 4-year-old Anne 
Hennessey” 

The article was repeated in the 
Centenary issue of the Port 
Macquarie News (1882-1982)  
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formed RSL club to use as its meeting place in Short Street, 
Port Macquarie. 

Arthur’s social and community life revolved around the Port 
Macquarie Lions Club and the various bowling clubs he 
helped develop. He was an active member of the Port 
Macquarie Lions Club right to the day he died. 

 

Vale 

Arthur Macquarie Keena 
18th  September 1911 to 20th August 1993 

 

 

 

mn 
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Keith, Ian and Noel Avery 
Dairy and Beef farming at Kippara 

Upper Rollands Plains 
Keith Avery, with his father Clarence and later his sons, Ian 
and Noel, worked a dairy farm at Upper Rollands Plains. 
After 1992 they produced beef cattle. 

This quote from the Port Macquarie News, Wednesday 21st 
March 1990, entitled “A Lifetime in Dairying, But Now its 
Beef” tells Keith’s story. 

mn 
 

Keith’s father bought Kippara during World War II. Its 
size was about 170 hectares (420 acres) and the 
purchase price was 775 pounds, which he paid for in 
timber off the property. Over the years the farm 
doubled in size to 329 hectares (813 acres) which takes 
in several kilometres of Wilson River frontage and runs 
into ridge country which borders state forests. Much 
of the property was originally heavily timbered but 
has been progressively cleared on the alluvial flats. 

Keith Avery became involved with cows at six years of 
age and soon learned the skills of hand milking. This 
was before the introduction of milking machines. As a 
youngster he milked about 20 cows each morning 
before going to school and repeated the task after 
getting home from school. 

The Avery’s considered that they were fortunate in 
sharing the same property in that each could take a 
break occasionally. Keith’s lifetime involvement with 
dairy farming, which to date was 67 of his 73 years, 
came to an end in 1990 when he sold his 120 milking 
cows, surrendered his 6,792 litres a week milk quota, 
and turned his attention to beef cattle. He hopes to 
run about 200 to 250 beef cattle, with part time help 
from Ian Avery and Noel Avery. 

The property was primitive when Keith moved there 
and he recalls the old wooden house, and the cow 
bails (still standing) which has not been used for many 
a year. He has many memories of walking behind the 
plough all day, then milking the cows. Corn pulling 
was done by hand.  

In the early days the only access to the property was 
across the river. Horse and spring cart were used to 
get the milk across the river. 
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He built the Avery bridge about 1950, which was 
damaged by flood waters a year or so ago and was 
currently being repaired by Hastings Council.  

Keith recalls the floods of 1968 when he was in need 
of emergency medical assistance and a helicopter had 
to be used to take him to hospital. At the time the 
flats were under water and the river was running too 
fast for a boat to be used. Kippara is largely cleared 
with kikuyu grass being grown to advantage. 

 

mn 
 
Keith William Avery died in 2002 and is buried in Wauchope 
Cemetery with his wife Joyce Elaine Avery nee Turnbull 
who passed away in 1980. 
 

mn 
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Fowler Family 
Dairy Farming - Timber Getting - Vegetable Growing 

– Fishing 

By Cheryl Perry 

The Fowler family did many things: from dairy farming on 
Rawdon Island, to timber getting, to vegetable growing, to 
fishing trawler operation. 

Ray Fowler was born in 1905 and Archibald “Archie” Fowler 
was born in 1907, both at Port Macquarie to Thomas and 
Violet Fowler. 

On 19th April 1930 Archie married Violet May Toms at 
Wauchope and they worked their dairy farm on the western 
side of Rawdon Island until their son, Pat Fowler took over, 
in 1954, aged 22. He had a quota and worked the farm until 
1995, producing milk and cream. 

Archie moved to Pembroke with the rest of his family and 
ventured into timber cutting. They supplied timber for use 
as railway sleepers, timber for the housing industry and 
poles for carrying electricity - six ironbark poles measured 
90 feet (27.43 metres). 

Splitting posts for Archie and Pat’s properties c1946 

Photos courtesy of Alan Fowler 

Archie built a saw mill on the property and as well as this 
work, his son Alan, then 15, started growing peas and beans 
in 1956. The total area under cultivation was over 200 
acres (80.90 ha) in various places such as Bago Road, 
Redbank, Rawdon Island and at Port Macquarie on the old 
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section of Livingstone Road now known as Ocean Drive, 
exactly where the intersection is.  

The Port Macquarie area of 40 acres (16.18 ha) grew 
pumpkins, squash, sweet corn, rockmelons, watermelons, 
peas and beans. Alan also used land behind what is now 
Bermuda Breeze Motel which was part of McManus’s dairy 
farm and employed 20 to 30 pickers. 

At one time they required 100 pickers for a bumper crop of 
Redland beans grown on Cavanagh’s property at Rawdon 
Island, next to the Fowler dairy farm. All of the produce 
was then packed and dropped off at Stan Hore’s roadside 
shed to be picked up by Lindsay Bros and transported to the 
Sydney markets. 

In 1976, Alan decided to try his hand at the fishing industry 
and built a trawler which he named Alvon, a combination 
of his and his wife’s names - Alan and Yvonne (Vonnie). 

The trawler was used for prawns, lobsters and fish 
trapping. In 1983 the Alvon was sold and replaced with a 
fibreglass long-line boat from Perth which Alan worked, up 
until 1994. His biggest catch was three and a half tons. 

The heaviest yellow fin tuna weighed in at 85 kilograms, 
and the heaviest broadbill (swordfish) weighed in at 165 
kilograms. The long-line Alan used was 28 kilometres long 
and had 500 hooks attached. 

Alan Fowler’s trawler ‘Alvon’ crossing the Hastings River bar 
at Port Macquarie in 1970s 

Photos courtesy of Alan Fowler 
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Archie and his brother Ray designed a paspalum stripper 
that would fit onto the front of the old Land Rover and 
ventured into the paspalum seed industry. 

The best year Archie had was 30 tons, and he worked all of 
the Hastings area. In wet times the seed was dried in 
Archie’s shed. The paspalum was placed a foot off the 
ground on hessian, and a 12-gallon drum with a fire in it 
was used, along with a fan to push the air up and under the 
hessian, to dry the seeds which were then bagged. 

Archie also invented a sieve that would sort the different 
grass seeds, each having a specific sized channel.  

 

 

 

 

 

 

 

 

 

 

 

Archie’s invention, the paspalum 
stripper c1940-50s 

 

 

 

 

 

 

 

 

Trucks loaded with bagged 
paspalum seed.  The carriers were 
N W Allen & Son, Wauchope 
c1940-50s 

 

Photos courtesy of Alan Fowler 
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Alan and his wife Yvonne are now retired and live at The 
Jib, Port Macquarie which, up until the 1970s was under 
cultivation with peas and beans. Buff Munday owned the 
land which covered Bosun Lane, the far end of Lady Nelson 
Drive (opposite the race course), the western end of The 
Jib and through to the western end of The Bulkhead. It is 
all houses now. 

  

 

 

 

 

 

 

Top: Archie Fowler and daughter, 
Doris c1940s-1950s 

 

 

 

 

 

 

 

 

 

 

 

 

Lower: Clearing land for cultivation 
at Pembroke, c1946 

 

 

 

 

Photos courtesy of Alan Fowler 
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John Stanley ‘Jack’ Eggert 
Dairy Farming 

By Beryl Walters  

John ‘Jack’ Eggert has been involved in the dairy industry 
all his life and has built one of the State’s leading family 
dairy enterprises in the Wauchope district over a period of 
forty years. It is now conducted by his three sons. 

John, or Jack as he is known, born in the Hastings River 
District to Horace and Elizabeth Eggert, is one of four 
children. His parents selected a small block and hacked a 
farm out of the bush to rear their family. In later years 
they sold the early selection, and father and son farmed a 
bigger property at Redbank near Wauchope. 

In 1939 Jack married Marie Ringland, a Port Macquarie girl, 
and in 1940 they set up farming and raised a family of five 
children, three sons and two daughters, at Redbank. 

The enterprise is now on 400 hectares and milks 160 cows 
for a daily average production exceeding 2,800 litres. The 
farm now supports the families of the three sons as well as 
Mr and Mrs Eggert Senior, who still take their place in farm 
affairs (1983). 

Since 1929 Jack has been a member and/or President of 
various organisations such as Wauchope Junior Farmers, 
Hastings Shire Council, Wauchope Show Society, Wauchope 
High School Parents and Citizens Association, Wauchope 
Methodist Church, Wauchope Rugby League, Wauchope 
Country Club, North Coast District Bowling Association and 
Royal NSW Bowls Association. 

As well, he has been most active in the evolution of the 
dairy industry as a member and/or office bearer including 
the Milk Zone Dairy Council, the NSW Dairy Farmers 
Association, the Australian Dairy Farmers’ Association, the 
NSW Dairy Industry Marketing Authority, and the Hastings 
Co-operative Ltd, Wauchope.  

In all these organisations Jack served with distinction, 
coupled with hard work and vision which made him such a 
successful dairy producer during his working life. 

 

 

mn 
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Stanley Hore 
Peas, beans, tomatoes, watermelons 

Interviewed by Gwen Grimmond, 2008 

Ernest Hore was born in the Otago region of New Zealand in 
1888. His parents were Silas Hore, a tin miner from 
Cornwall, England, and Sarah Lawson, who was born at 
Ballarat, Victoria, Australia. 

Ernest married Cecily Frances Rowe in 1929 at Sydney and 
they lived in various areas of New South Wales. Cecily was 
born in 1903 in Birmingham, UK, the daughter of Sydney 
George Rowe and May Snowdon. May Snowdon’s 
grandfather lost his life while serving with Lord Nelson.  

Ernest and Cecily’s children were born in Sydney, Wyalong, 
Tamworth, Orange, Narromine (four daughters, two sons) 
and the seventh child, a daughter, was born in Port 
Macquarie. Ernest had several occupations - at times he 
was a shopkeeper and a publican, but his main skill was as 
a blacksmith and farrier. 

Ernest, Cecily and their family, plus a dog, three pet birds - 
a kookaburra and two cockatoos, left the inland town of 
Narromine, New South Wales because of severe drought. 
They travelled by utility to the coast at Newcastle, then 
north to Port Macquarie. It was a hot three-day journey 
over rough and dusty roads, and they camped along the 
way. They arrived in Port Macquarie in September 1939, 
the day the Second World War was declared. Young Stanley 
Hore was 4 years old. 

The family first rented Clifton House, now Lourdes Nursing 
Home. Clifton House was isolated, situated on a hill 
surrounded by empty paddocks and some grapevines. In 
later years they lived at Hibbard. Ernest had a blacksmith 
shop in Horton Street, Port Macquarie, and he was the last 
blacksmith to work in the main street. 

In 1952 Ernest purchased 400 acres of virgin bushland from 
the McInherney family, part of an original grant in the area, 
west of Port Macquarie on the Oxley Highway. The standing 
forest was cleared using bullock teams, and the stumps 
were removed with the use of gelignite and nitrophil. A 
home was built on the high ground in 1954. 

Horses were used on the farm until the late 1950s when a 
tractor was purchased. Ernest and Cecily and their sons 
Stan and Keith worked the farm growing peas, beans, 
watermelons and tomatoes. There were several dams on 
the property. Later they built a stall on the northern side 
of the Oxley Highway to sell produce to the passing traffic. 
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Produce was mainly taken to the Rural Co-op in Munster 
Street, Port Macquarie on a flat top truck to be transported 
to the Sydney Markets by Lindsay Brothers Transport. 
Pickers were employed to pick the peas and beans. 

Ernest died on 11th July 1973 and Cecily died on Stan’s 
birthday, 12th June 1987, at Port Macquarie. 

Still a working farm, the property is much smaller now and 
has had several changes. It now consists of two separate 
farms owned by Stan and his brother, Keith144. The RTA 
resumed 80 acres to build a new section of the Pacific 
Highway which includes the ‘doughnut’ roundabout, and 
another 50 acres to build the Highway Service Centre 
adjacent to the highway. 

Stan remembers that the population of Port Macquarie was 
only a couple of thousand people when he arrived in 1939, 
and that it took almost a day to get to Wauchope by horse 
and buggy because of the primitive road surface. He walked 
to school from Clifton and Hibbard. He attended barefoot, 
except for woodwork and metalwork lessons, as the 
teacher, Mr McGlashan, insisted he wear shoes for safety. 
His shoes came out of his bag for those lessons only.  

Like many others in those times, he had a tough time at 
school. He and Keith had to help with farm work when 
necessary; then catch up with school work. Some of the 
teachers he remembers were: Mr Dal O’Grady, Mr Jack 
Williams, Mr Les Titterdon and Mr Cec McGlashan.  

Stan trained as an electrician after leaving school and 
worked for the Oxley County Council at Wauchope. 

Hore Family Tree 

                                             
144 Sadly Keith Hore passed away in January 2008 at Port Macquarie 
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Williams Family Tree 
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Williams Family 
Bananas – Pineapples – Vegetables – Market Stall 

Interview with Graeme Williams by Gwen 
Grimmond 

Graeme Williams’ grandparents were Edward (Ted) 
Williams, born c1887 at Adaminaby, and Mary Ann (Molly) 
nee Driscoll born c1889. Ted, an engineer, arrived in Port 
Macquarie from the Tenterfield and Manilla districts of New 
South Wales to work on the construction of the northern 
breakwall at the entrance of the Hastings River. Their 
children were: Eric (Graeme’s father) then 17, Royce 14, 
and Maisie, 20. 

About 1937, Ted purchased 24 acres (9.72 ha) bounded by 
Koala Street and Kennedy Drive, Port Macquarie from 
surveyor John Flynn for £175 ($350). There were two later 
additions to the farm of 20 acres (8.09 ha) bounded by 
Koala Street and O’Briens Road, added in 1957, and a 
further 47 acres (19.02 ha) purchased at Brombin, near 
Beechwood, in 1980 for growing fruit and vegetables. 

Ted, Eric and Royce originally cleared the paddocks of 
trees using crosscut saws, axes, picks and shovels. The 
stumps were burnt out. The trees cleared were Tallow 
Wood, Blackbutt and Brush Box, all massive trees. The logs 
were sawn at Allum’s Mill which was located on Kennedy 
Drive in the dip just south of Koala Crest and to the north 
of the old Banana Stall. This mill operated until about 
1962, and it processed all the timber in the Transit Hill 
area. 

In the late 1930s and early 1940s, the local farmers 
donated a half day per month to clear the trees and bush 
using hand tools and constructed the road now called 
Kennedy Drive.  

The earliest banana plantations in the area were Gowdran’s 
on Transit Hill and Harold Dent’s on Lighthouse Road. These 
were followed by the Kennedy’s farm on Kennedy Drive and 
the farm of Eric Williams on Koala Street in 1963. 
Gowdran’s ceased banana production in the 1950’s, Dent in 
the 1960’s, Kennedy in the early 1970s and Williams in 
2000. 

The bananas and small Ripply pineapples were very sweet 
because of the length of the growing season.  

The longer the crop takes to mature, the sweeter the taste. 
The bananas in the Port Macquarie area were the furthest 
south that the crop could be grown, and it took six months 
for the crop to mature. Further north the crops mature in a 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Above: Ted Williams with wife Mary 
Ann (Molly) Williams 1950. 

 

Photos courtesy of Graeme 
Williams 

 

Below: Sons Eric and Royce 
Williams in the 1940s.  
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much quicker time, 3-5 months, and their sugar content is 
not as high.  

The first equipment used to work the Williams’ farm was a 
draught horse which pulled the plough and scarifier.  

Their first tractor, a Farmall H, was purchased in the mid 
1940s. It had no hydraulics and had steel lugs instead of 
tyres, which gave it grip in the soil. 

 

Over the years, the tractors improved. After the Farmall 
came a 30 horsepower David Brown tractor which was 
started on petrol, then ran on kerosene.  

The horse was still used to ‘hill the crops’. Sherry, the last 
horse used on the farm, was sold in 1959.  

Next came a 40 horsepower David brown tractor purchased 
second hand, but in good condition, in about 1960.  That 
tractor was still in use in the 1990s. 

 

 

 

 

 

 

 

Photo taken from Transit Hill in the 
1970s, looking north over the 
banana plantation on the Williams’ 
farm at Koala Street. Granite Street 
is at the top left, with Vic Lees 
house visible. 

  

Photo courtesy of Graeme Williams 

 

 

 

 

 

Joy, Royce Williams’ wife, driving 
the Farmall tractor - 1940s 

 

Photo courtesy of Graeme Williams 
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Local crops included peas, beans, tomatoes, cucumbers, 
cabbages, carrots, bananas and pineapples. During WWII 
much of the local produce went to feed our troops and 
mostly it was transported from Wauchope Railway Station. 

No irrigation was necessary around wartime because the 
trees in the area attracted ample rainfall. After the 
clearing of the trees, irrigation became necessary and dams 
were built. Most of the dams were on Wrights Creek, 
starting at Transit Hill, where Mimosa Park is now situated; 
one was at Granite Street at the Hill Street end, and the 
Williams’ dam, the only remaining licensed dam left today, 
between Tasman Road and Waniora Parkway.  

Water has always been essential for farming, and Eric 
Williams gained one of the first irrigation licences issued on 
the Mid North Coast during the 1940s. 

Lindsay Brothers Transport started a transport run from the 
mid north coast to the city markets at Sydney and 
Melbourne in the late 1940s, carrying all the fruit and 
vegetables produced in the local area. The depot was 
where Ken Little’s fruit shop now stands in Munster Street 
and was known as the Rural Co-op. Each farmer brought his 
produce in his truck and the farmers lined up to take their 
turn to load their produce onto Lindsay’s Diamond ‘T’ semi-
trailers. Often times there would be 30, 40 or more trucks 
along Munster Street waiting their turn.  

The bags of peas or beans weighed 50lbs (22.65kgs) each 
and were manhandled onto the semi-trailer. Often there 
were two semi-trailers a day travelling to the Sydney 
markets from Sunday to Thursday each week. Rail transport 
was used as well. 

 

 

 

 

 

 

 

 

 

Ross Williams driving the David 
Brown tractor, mate Michael Brien 
sitting on the bonnet, and brother, 
John, and friend standing c1962 

 

Photo courtesy of Graeme Williams 
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Pea and Bean Pickers (including Land Army-WASPS) 

During WWII and up until the 1970s, the peas and beans 
were all picked by hand by the Land Army and local 
housewives, who generally didn’t have jobs and wanted to 
earn extra cash.  

The farmers drove their trucks around, picked the women 
up by 7 am, and took them on the back of their trucks to 
the farms. Up to 30 women would be located on each patch 
of peas or beans, taking about two days to pick the entire 
patch. After two to four days, the patch would be ready for 
another picking cycle.  

The peas and beans were collected in buckets, usually 
kerosene tins with the tops cut out and wire for handles, 
and when full, they were emptied into hessian bags which 
held 50lbs (22.65kgs) of peas or beans. Each picker had an 
identifying number stencilled onto the hessian bag. At the 
end of the day, each picker’s bag would be weighed by 
clock-faced scales and the amount recorded against their 
name. One person on the patch was responsible for tallying 
the weights for each picker and sewing the bag closed using 
a bagging needle and hemp twine. 

In the 1950s–1960s, the pickers were paid in cash; about 3d 
per pound (2c per .45kg), and a good picker could pick up 
to 200lbs (90.7kg) per day, earning more than £2 ($4). 

This was an important source of income for hundreds of 
housewives in the town, as there were very few regular 
jobs available. Many of them brought their small children 
with them to the farm while they picked.  

Thelma Batcheldor from the Land Army was the champion 
of the pickers during WWII and won the pea-picking contest 
at Port Macquarie having picked 369lbs (167kgs) in eight 
hours. (See story starting on page 240.) 

At morning tea and lunch time, the farmer would boil a 
large billy to make hot black tea for the pickers to have 
with their picnic lunch, or the pickers would take their own 
thermos.  

After work, the pickers were all taken home on the back of 
the truck. 

mn 
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List of fruit and vegetable farmers in the district  
 
Blackmans Point  ............... Arthur Keena 

Compass Rose Estate ........... Eric, Ross, John and Graeme 
Williams 

Crestwood ....................... Noel Rosendahl 

Dahlsford Estate ................ Eric Rosendahl 

Emerald Downs .................. Eddie and Ernie Cunning 

Granite Street ................... Dick Lee and Evan Thompson 

Hastings River Drive ............ Eric Keena 

Kennedy Drive ................... Jim Steel and Alan, Jack and 
Stewart Kennedy 

Koala and Granite Street ...... Jack O’Hare 

Koala and Kennedy Drive ...... Charles Huxley 

Koala Street ..................... Edward, Eric and Royce 
Williams, Ted Shearer, Jeff 
Hetherington 

Old Lake Road ................... Jack Siren, Arthur Keena 

Pacific Drive ..................... Johnson’s Road Stall 

Port District ..................... Cecil Roberts, Alwyn Allum, 
Buff Munday 

Town Dam ........................ Jack O’Brien 

Tacking Point/Lighthouse ..... Bob Luxton, McManus, Peter 
McLaren, Jim McLennon, 
Harold Dent 

Transit Hill ....................... John Lundell 

Wauchope Road ................. Hugh Kennewell, Lew Mobbs, 
Ron Cordell 
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Downturn of the fruit and vegetable industry 
Because of Port Macquarie’s ideal mild climate, the local 
farmers often produced the earliest crops in Australia 
(every season) and frequently received high prices. There 
were boom times in the 1930s, 1940s and 1950s, but a rapid 
decline in the production of crops in the mid 1960s, and 
large scale production had almost finished by the 1970s.  

The Williams farm, where Compass Rose Estate is now, was 
probably the last working fruit and vegetable farm in the 
area. All of this produce was sold through the Banana Stall 
on Kennedy Drive. 

The downturn, and in some cases the demise of the fruit 
and vegetable industry here in the 1960s, was influenced by 
many factors: 

• The introduction of frozen and canned vegetables 

• Better transport from northern New South Wales and 
Queensland 

• Increasingly unreliable rainfall 

• Devastating cyclonic weather that washed the crops 
off the slope and hillsides in the 1950s and 1960s 

• Low prices from the markets and increasing 
transport costs 

• Real estate pressure to cater for the rapid 
population growth of the town 

In the 42 acres (16.99 ha) where Eric and Royce Williams 
grew acres of peas and beans, as well as other market 
garden vegetables, Eric decided to plant six acres of 
bananas. 

 

 

 

 

 

 

c1968 - John Williams on the right 
in the backyard behind the Banana 
Stall. Note the prop clothesline and 
the backyard dunny.  

 

Photo courtesy of Graeme Williams 
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The Banana Stall, Kennedy Drive 
Because of the low prices at the city markets, the Banana 
Stall was started in 1962. The Williams’ crops were sold at 
the stall, sometimes to other outlets in the town and the 
excess produce was sent to the Sydney markets by 
Lindsay’s Transport. However, farmers could send a whole 
truckload of vegetables away to the markets in Sydney, and 
the return sometimes would not cover the cost of the 
freight. Sometimes the farmer received a bill in excess of 
the return on the sale of the produce. 

 
The Banana Stall began with a beach umbrella on Kennedy 
Drive in 1962 and by 1963 Graeme’s grandfather Ted 
Williams had erected a tent. Customers could attract 
attention for service by sounding their car horn, or get 
their own self-service and leave the money in a container.  

In 1964 the family built a small road stall. In 1978 the stall 
was enlarged and remained on the same spot until it closed 
for business in May 2004, after about 40 years of continuous 
operation. 

The Banana Stall opened at first on Sundays and school 
holidays, and later, every day except Saturday; which being 
Seventh Day Adventists, was their Sabbath day. Sunday was 
an excellent trading day as most families would go for a 
Sunday drive. 

 

 

 

 

 

 

One of the early road stall 
structures that the Williams family 
built to sell their produce.  Here 
Barry Melton and friend are 
manning the stall in 1964. Barry is 
the brother of Phyllis Williams.  

 

The Banana Stall operated for 40 
years until May 2004. 

 

Photo courtesy of Graeme Williams 
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Many family and staff worked at the Banana Stall at various 
times. They included Ted and Mary Williams, Eric and 
Phyllis Williams, Ross and Susan Williams, John Williams, 
Graeme and Jenny Williams, Ian, Geraldine and Janelle 
Williams, Caroline Smee and Nina Hollis. 

Produce from the farm and the Banana Stall included 
tomatoes, cucumbers, capsicum, bananas, passionfruit and 
pineapples. The produce was packed in wooden cases which 
were made from timber felled from the flooded gum forest 
at Sapling Creek on the Pacific Highway and milled on site 
at Angus Frazer’s case mill. The remaining flooded gum 
trees can still be seen at Sapling Creek today. Graeme 
would nail the boards together to make the cases for his 
father for 3d per case. He remembers that there were 80 
threepences in £1 because it took him a whole day to earn 
that much. 

Some of the prices received at the Banana Stall in the 
1960s were: 

Watermelons ..... 3/- to 4/- each for large ones 
Tomatoes ......... 3d to 1/6 per pound; 5/- to £1 per case 
Lettuce ........... 1/- each 
Carrots ............ 5/- per 50 lb bag 
Bananas ........... 6d to 1/- per pound 
Beans .............. 1/- to 2/- per pound 
Cabbage .......... 1/- each or 2/- for large ones 

Prices at the Sydney and Melbourne markets fluctuated 
wildly, depending on the season and the availability: 

Tomatoes ......... 4/- to £3 per case 
Carrots ............ 4/- to £2 per bag 
Beans .............. 3d to 3/- per pound 
Cucumbers ....... 3/- to £2 per case 

 

 

 

 

Banana Stall in 2001 with 
refrigerator, fluorescent light and 
roller shutters when closed.  

 

Photo courtesy of Graeme Williams 
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Graeme remembers that in 1967 and 1968 he sold lettuces 
to Port Macquarie High School Canteen for 15 cents each. 
He grew them in the area next to the Banana Stall. 

Other road stalls in the area were: 

• Harold Dent’s on Lighthouse Road 
• Eric and Val Keena’s on Hastings River Drive 
• Tess Johnson’s on Pacific Drive  
• Stan Hore’s on Pacific Highway, now Oxley Highway 
• Kennedy’s Packing Shed on Kennedy Drive 

Phyllis (Eric’s wife) worked at the Banana Stall for many 
years until the 1990s. She sold the produce, managed the 
staff and kept the books for over 30 years.  

Son Ross worked with Eric on the farm from 1972 and is still 
producing fruit and vegetables on his farm at Comboyne 
Plateau, begun in 2001, under the name of Comboyne 
Produce. Ross and his wife Susan sell their produce at the 
Sunday Markets at Port Macquarie and Laurieton.  

John, another son, managed the Banana Stall with Phyllis 
for many years until it ceased trading in 2004. Son Graeme 
worked on the family farm and in the stall after Eric died in 
1990. 

Graeme remembers early Port Macquarie with tank water 
and no sewerage. In 1958 Port Macquarie brought water 
from the Hastings River at Wauchope and sewerage was 
connected in 1976.  

When their tanks ran dry, Mr Potts would deliver water. 
People used to say, “If he didn’t knock down the gate on 
the way in, he managed to damage the gate on the way 
out.” 

 

Ross Williams working the ground in the early 1980s 

Photo courtesy of Graeme Williams 

 
Above: Crops of beans and 
tomatoes near Koala Street in the 
1970s 

 

 

Below: Crop of about 1,000 tomato 
plants in the 1980s 

 
Photos courtesy of Graeme 
Williams 
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Eric, Royce and Maisie Williams with their mother, Mary Ann (Molly) 
Williams in the late 1970s. 

Molly died on 2nd November 1981 aged about 92 years. She is buried in 
the Port Macquarie General Cemetery. 

Photo courtesy of Graeme Williams 

mn 
 

Graeme’s parents Eric and Phyllis Williams first lived in a 
house in Heather Street, west of Kooloonbung Creek. He 
remembers his mother wheeling his pram over the Long 
Bridge to get to the shops in Horton Street. The Long Bridge 
was demolished between 1966 and 1967 for the 
Kooloonbung reclamation. 

His father’s first irrigation system at Koala Street was two 
kerosene tins cut in two, with wire handles and carried by 
hand from the dams between Tasman Road and Waniora 
Parkway to the crops where Tasman Road is today. 

The next irrigation system was a pump driven by the PTO 
(Power Take Off) on the tractor which delivered water 
through steel pipes to the crops. 

When Brownlows’ Store in Horton Street caught fire in the 
1940s, Graeme’s father took his tractor, pipes and pump 
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into town and pumped water from Kooloonbung Creek over 
to Horton Street to help put the fire out. After it was 
extinguished, the Mayor reprimanded him for marking the 
main street with the tractor wheels - no thanks for putting 
out the fire!  

In 1960 the family purchased a 35 horsepower McDonald 
diesel motor from a Bagnoo timber mill. It pumped 
irrigation water over the farm at Koala Street and watered 
crops on both sides of the road. In about 1965, when the 
town water supply failed, it ran non-stop for three days, 
pumping water into Port Macquarie until the council pumps 
at Koree Island were repaired. This motor is now restored 
and is on display at Timbertown, Wauchope. The dam on 
Koala Street still has the remains of two old irrigation 
engines that have not been used since the 1960s. 

Rapid population growth surrounded the Koala Street farm 
and it was not practical to operate noisy and dusty farm 
machinery in the ‘middle’ of town any longer. So Compass 
Rose Estate was formed by Phyllis, Graeme, Ross and John 

 

 

 

 

 

The irrigation pump was driven by 
the PTO (Power Take Off) 
mounted on the front of the tractor, 
c1940s  

Photo courtesy of Graeme Williams 

 

 

 

 

 

 

Irrigation at Koala Street where 
‘Noonan’ sprays were used. 
c1960s 

Photo courtesy of Graeme Williams 
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in 1996, and over the next 10 years the farm gradually gave 
way to residential subdivision.  

The farming era in Port Macquarie, dating back more than 
100 years, is now over. Fruit and vegetable farms can only 
be found in the surrounding districts of Wauchope, Red Hill 
and Comboyne. 

Graeme’s mother, Phyllis, worked at the switchboard at 
the Post Office in the early days. The first Postmaster she 
worked with was Mr O’Connor, followed by Mr Lewis. Phyllis 
could still remember the numbers of some of the early 
phone subscribers: 

 1 Jocelyn Solicitors 
 2 Ambulance 
 4 Mill at Lake Innes 
 6 Dr Murphy 
 7 Pilot Station 
 9 Chemist 
 11 Royal Hotel 
 22 Blair’s Newsagency 
 24 Presbytery 
 33 Tourist  
 38 Marshall’s Cafe 
 44 Police 
 49 Convent 
 55 NSW Bank 
 66 Hospital 
 77 Brownlows 
 87 Grace Tow Truck 
 88 Dr McLaren 
 109 Marshall’s Cordials 
 133 Ice Works 
 148 Harry Bailey 
 187 Williams’ family number 

Phyllis remembered that at one time there were 111 
messages taken at the Evans Bakery for the Caravan Park. 
She also remembered that Reed’s Store on the northeast 
corner of Horton and William Street closed on the 
Wednesday afternoon, and Mr Hallot would sleep on the 
counter. 

General Information 

The population of Port Macquarie in 1933 was 1,727. 

The population of Port Macquarie-Hastings in 2009 was 
75,104 according to the Australian Bureau of Statistics. 

References: 

Interview with Graeme Williams 

Newspaper clippings from ‘Port News Test of Time 2000’ and 
‘North Coast Town & Country 2007’ 
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Edward Albert ‘Ted’ Shearer 
Market Garden  

From an interview with Beryl Ramsay (formerly 
Shearer, nee Suters) 

The Shearer farm was bounded by Granite Street (the 
original line of Granite Street is where McIntyre Street is 
now), O’Brien’s Road, Shearer Street and Glebe Road. 
Glebe Road was later renamed Koala Street. The Shearer 
farm was 90-acres (about 36 ha) and was worth about £300 
($600). 

Herbert Johnson first owned the farm. He had worked for 
the NSW Railways, then as a landscape gardener in the Blue 
Mountains. Herbert was building a house on the farm and it 
had reached ‘lockup’ stage. He was on his way there when 
he became sick at Taree and died. It was 1937. 

In his Will Herbert left the farm to Edward Albert ‘Ted’ 
Shearer and to Ted’s mother, Annie Elizabeth Shearer. The 
family were living at Rollands Plains with Annie’s father, 
Johan Johansson (known as John Johnson) who was born in 
Sweden. 

Ted’s father Thomas was born at Maldon, Victoria, to 
Scottish parents (Edward Shearer and Ann nee McNicholl) 
who had migrated from County Tyrone, Northern Ireland.  

Thomas Henry Shearer married Annie Elizabeth Johnson in 
1903 at Port Macquarie and they had 7 children born in Port 
Macquarie: 

• John McNicholl ‘Jack’ Shearer born 1904 
• Doris Irene Shearer born 1906 
• Edward Albert ‘Ted’ Shearer born 1908 
• Thomas Henry Shearer born 1910 
• Samuel Richard Shearer born 1913 
• Eunice May Shearer born 1915 
• Harold Hastings Shearer born 1917 

Ted’s father died in October 1925 at Port Macquarie when 
the Ted was 17 and his youngest brother, Harold Hastings 
Shearer, was only 8 years old. 

Ted trained as a carpenter and built houses in Armidale and 
Uralla in the New England district, as well as Port 
Macquarie. He built a house at 5 Burrawan Street, Port 
Macquarie for his mother in return for full ownership of the 
farm formerly owned by Herbert Johnson. 
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Shearer Family Tree 
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Ted Shearer met Beryl Enid Suters while she was working as 
a nurse at the old Hastings District Hospital when Ted was 
visiting his brother, Thomas, in hospital.  They married at 
Port Macquarie in 1938. 

Beryl was born at Wauchope on 10th January 1914 to Henry 
Suters and Sarah Mary Suters nee Fletcher, who had met in 
1909 and married in Wauchope on 19th April 1911. Beryl’s 
mother, Sarah, was born at Gulgong to a mining family. 
They had arrived in Port Macquarie in 1908 via Sydney by 
boat, along with their friends, the Brigden family. Herb 
Brigden was appointed Postmaster at Wauchope after 
working at Newcastle and North Sydney. 

Beryl’s grandfather William Suters, with his two sons and a 
daughter, came from gold mining at Ampitheatre, Victoria 
to visit his brother when he heard of a land sale by Captain 
Wauch145. He built a slab hut for them and returned to 
Victoria for the remainder of his family. 

On the farm Ted grew peas, beans, carrots and cauliflowers 
and sold some locally, but most of the produce was sent to 
the Sydney Markets.  The transport was organised through 
the Rural Co-op on Munster Street, Port Macquarie. In the 
early days, the Rural Co-op consisted of a group of old army 
huts that had been brought down from Smokey Cape. Bart 
Hansford was the manager of the Co-op and also had a 
small market garden on Bellevue Hill. 

Ted used a horse in the early days to work the farm and 
purchased a Ferguson tractor in later years. He also used a 
rotary hoe when tilling the soil for carrots and vegetables.  

Most farms were free from frost, but if frosts were 
expected the farmers would light fires to protect the crops 
with a cover of smoke.  

Ted and Beryl both worked the farm and, when picking 
time came, they had family members and the regulars from 
town to help. If extra pickers were needed, itinerants were 
employed from the caravan park by the water front.  

When harvesting was in progress it meant an early start at 
7.00 am, stop for morning tea, then lunch. The itinerants 
would sometimes arrive with a heavy head, so headache 
powders were needed. Some did not bring their own lunch, 
so Beryl gave them her own. 

                                             
145 Captain Wauch’s name was originally Wauchope, but he dropped the ‘ope’ after 
a family quarrel at his home at Niddrie Marischal, near Edinburgh, Scotland. He 
owned large portions of land in the area, but when convict labour was withdrawn, he 
was forced to sell. 

 
Ted Shearer walking behind the 
rotary hoe, late 1940s. 

Photo courtesy of Beryl Ramsay 
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When peas and beans were picked, each picker was given 
three numbered bags. When each bag was filled, it was 
weighed and the pickers were paid per pound weight 
picked. The bags were hand sewn closed, the grower’s and 
the agent’s names stencilled on the bags, and then taken to 
the Co-op in the small Dodge truck. 

Young Mrs Shearer and Emma Kirkwood relaxing with their lunch after 
picking. They are sitting on the wood pile at Stan and Phyllis Lewis’ farm 

(1950s) 

Photo courtesy of Beryl Ramsay 

Ted Shearer died on 31st January 1963 leaving his wife and 
three children, Lynette Margaret, Richard Leslie and 
Daphne Irene. Their first child, Adrienne Ruth had died only 
three days after her birth. 

Beryl worked and managed the farm for many years until 
she married Harold Francis Ramsay, who also owned a farm 
nearby. Eventually Beryl decided to sell her farm, much to 
the consternation of Harold. She wanted to have a brick 
home built and to take up playing lawn bowls. As time went 
by, Harold also sold his farm, so they both played bowls. 
The farm was sold in 1969 to Sandy Gill and not worked 
anymore as a farm. Sandy Gill sold a portion of the farm to 
the Baptist Church as a down payment to Beryl and he later 
sold the rest of the property to developers. 

As a child, Beryl visited Port Macquarie by sulky and 
remembers that the footpaths in Horton Street were made 
of dirt and there was a seat outside Blair’s Newsagency 
where people sat to chat. 
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Suters Family Tree  

 

 

While Beryl was a nurse, she lived at the nurse’s home. 
When Dr Murphy wanted to do an X-ray they had to contact 
Mr Quast who was in charge of the power supply which 
supplied the X-ray machine. Lights would be turned on by 
pulling on a long cord attached to the ceiling. 

Much later the farms had access to power and each farm 
had to pay for their own poles to be erected to supply the 
wires. Each farm had about three tanks as their water 
supply and toilets were in the form of a pit toilet in the 
backyard. 

Beryl also remembers that there was a wharf at the town 
green, at the northern end of Horton Street. When she took 
her young son onto the wharf in his stroller he would look 
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through the cracks and watch the fish swimming 
underneath and beg his mother for a fishing line. 

Arthur Darcy was also a market gardener on Glebe Road 
(now Koala Street), where Wayne Richards’ Sporting Fields 
are now situated. He grew beans and peas for the markets. 
Jack Stanley (Stan) Lewis’ property joined onto the Terry 
O’Brien and Cecil Roberts farms. 

Stan ran a poultry farm and also grew peas and beans for 
the markets. Stan and Phyllis did not have any children. 

Bill Masters was a dairy farmer and market gardener and his 
property was west of the Shearer property on Glebe Road 
(now Koala Street) and Ocean Drive and adjacent to the 
Ramsay farm. 

Terry O’Brien had a small section of land where he built a 
home on the lower side of Jack O’Brien’s property, 
bounded by his brother Matt, and Stan Lewis. This property 
is now under the water of the Port Macquarie Water Supply 
Reservoir. 

Jack O’Hare worked a market garden east of Granite Street 
and it joined the properties of Ted Shearer and Dick Lee. 

Harold Francis Ramsay (Beryl’s second husband) was a dairy 
farmer, bee farmer and grew tomatoes for markets on 
Glebe Road. 

Beryl Ramsay, formerly Shearer, nee Suters died on 16th 
March 2009 at Port Macquarie, aged 95 years. 

 

 

 

Information from: 

Beryl Ramsay and daughters Lynette and Daphne 

Port Macquarie News 

Place of Banishment Port Macquarie 1818 - 1823, by Iaen 
McLachlan 

 

mn 
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Eddie Cunning 
Dairy - Fruit - Vegetable Farming 

Information supplied by Dianne Elvins 
granddaughter of Dick Smith, and Steve Hayward 

Dick Smith came to Port Macquarie about 1947/48 to 
manage a camping ground which later became Peppermint 
Park. Dick also worked for Eddie Cunning. 

Eddie Cunning’s original farm was on the left hand side of 
Cathie Road, heading south to Lake Cathie. It was a dairy 
farm and was share-farmed by Alan and Dianne Hayward 
between 1963 and 1973. It was originally owned by the 
Herbert family. The milk quota was 140 gallons (636.5 
litres), and they milked 80 to 114 dairy cows. It consisted 
of 107 acres (43.23 ha) on the main farm and 56 acres 
(22.66 ha) on the eastern side which was originally owned 
by the Loxton’s. Livingstone Road was along the north side.  

There was a further 40 acres (16.18 ha) on the left hand 
side of Livingstone Road, which backed onto Cordell’s 
property and is now the roundabout at Ocean Drive and 
Jonas Absalom Drive. It was known as Blowfly and got its 
name when the bean and pea pickers discovered that their 
lunches had been flyblown one hot day. 

Eddie Cunning’s property was the location of the great pea-
picking contest in October 1943. The spectators and 
competitors 'made the two mile trip along the red bush 
road to Mr Eddie Cunning’s farm at Tacking Point'.  Eddie’s 
wife was one of the competitors.  (See story about the 
WASPS starting on page 240.) 

Eddie’s property in Swift Street was where he grew 
pineapples, passionfruit, grapes and paw-paws. The original 
house was on the corner of Swift Street and Grandview 
Parade. There was a big old packing shed near the house 
which, for a while, was used to pack the produce ready for 
market; however, as a lot of tomatoes and other produce 
used to bruise because of the rough road between Port 
Macquarie and Lake Cathie, a new shed was built at Lake 
Cathie. 

Dianne can remember putting the wooden packing cases 
together for her Pop, Dick Smith, to nail, and then the 
packers would pack them with tomatoes. She can 
remember her dad, Col Westbury, taking the back seat out 
of the old Chevrolet car (it had wooden spoke wheels and a 
canvas hood) one Christmas, loading it up with 
watermelons,, rockmelons and tomatoes, and driving 
around the camping ground near the breakwall (in the area 
where the Pet Porpoise Pool was located). He sold the 
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rockmelons for a penny and threepence, watermelons for 
threepence and sixpence and tomatoes for threepence a 
pound. It did not take long to empty the back seat each 
time. 

Eddie had another property at Lake Cathie where 
tomatoes, pumpkins, peas, beans, squash, watermelons and 
rockmelons were grown. Dick Smith also bought a few acres 
there and farmed it with Eddie Cunning.  

The land at Lake Cathie was on the road to Bonny Hills 
which, in those days, could only be accessed from the 
Pacific Highway along Houston Mitchell Drive, locally known 
as ‘the ghost road’. The road between Port Macquarie and 
Lake Cathie along the coast was non-existent. It was just 
tracks used by fishermen and was often impassable. 

 

 

mn 

The old farm house on Cathie 
Road c1960   

In the 1980s it was turned into a 
coffee shop which had fantastic 
views of the Tacking Point 
lighthouse and Lighthouse Beach. 

 

 

 

 

 

 

 

Aerial view of Eddie Cunning’s 
farm c1960 

 

Both photos courtesy of Dianne 
Elvins 
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The Siren Farm 
Fruits and Vegetables 

Interview with Hilja Siren and Ensi Payne nee Siren 
by Gwen Grimmond 

The farm of 20 acres (8 ha) was purchased by Jaakko (Jack) 
Gunnar Siren in 1939. In the early 1950s, another 20 acres 
(8 ha) were added to the farm. It was situated east-west 
between Oxley Highway and Fernhill Road, and north-south 
between Acacia Road (where it meets Fernhill Road) and 
Lake Road. 

Jack Siren was born in Tampere in Finland on 24th March 
1908 to Augusti Siren and Siiri Hulda Siren nee Ristimaki. He 
was tall and fair skinned with light coloured hair. During 
Jack’s childhood, the industrial city where he lived was 
affected by the Russian Revolution and social unrest 
leading to Finland’s independence as a republic in 1919. 
The area was devastated and the people suffered great 
deprivations. Crops failed and people starved. Even though 
they had money, there was no food to be bought. Children 
were sent out to the farms to beg and buy food to survive.  

Jack learned the trade of cabinet making in Finland. For 
several years, he sailed on sailing ships transporting grain 
as ships carpenter and crew member.  

Jack arrived in Melbourne, Victoria, on the ship 
Hougumont. He later headed west to work for the Western 
Australian Government inspecting buildings for termites.  

He owned a pearl lugger which was sunk in a fierce storm 
off Broome; then mined for gold at Marble Bar, Western 
Australia. He suffered a serious head injury and was nursed 
at the Australian Inland Nursing Mission. Two nurses worked 
there – one was Flower Hazel Wallis, known as Hazel. Jack 
persuaded Hazel to marry him; however, she had a contract 
to complete with the Mission, so he continued working at 
the gold mine. This enabled him to earn enough money 
which he would later use to purchase a farm. 

Hazel’s family lived at Telegraph Point, on the Wilson 
River, near Port Macquarie. Her parents were Walter Jessie 
Wallis, the manager of the Butter Factory at Telegraph 
Point and Emily Maria Wallis nee Schlenert. 
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Siren Family Tree 

 

 
Hazel and Jack decided to move nearer to Hazel’s parents. 
It was 1939; the beginning of the Second World War. They 
travelled by car to Port Hedland then by ship, north via 
Darwin. The car trip was slow and difficult, as tyres with 
inner tubes were difficult to obtain, and Jack had to fill the 
tyres with grass that kept catching on fire.  

By the time they reached Darwin, their ship Koolinda had 
been commissioned by the Army, so they had to wait for 
another ship to Sydney. From there they travelled north by 
car to Port Macquarie. 

Jack and Hazel were married in the Port Macquarie 
Presbyterian Church in October 1939, and purchased the 
Siren farm, which they named Satama, meaning ‘haven’ or 
‘harbour’, for £410 ($820). Originally the farm grew grapes, 
passionfruit, pineapples and some vegetables and had two 
small citrus  orchards. 

Jack loved the area, the beautiful Australian timber and 
the wonderful warm climate. Jack and Hazel’s children 
were born: Hilja Marjorie in 1940, Ensi Ruth in 1943, Jim 
Wallis in 1946, and Kirsty Joan Emily in 1955. Jim was 
injured in a motor vehicle accident and died at 
Muswellbrook Hospital in July 1971. 
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During the war years, as well as working the farm, Jack was 
required to cut rifle butts for war service. The trees were 
felled from the mountains to the west of Port Macquarie. 
The rifle stocks were made of Australian Coachwood. 

Although Jack was thought of as a foreigner, he was helped 
with advice from his friends, the Kennedy brothers. He was 
also a progressive thinker and was the first farmer in the 
area during the early 1950s to use contour farming where 
the ground is ploughed along the contours of the terrain to 
minimise erosion of the topsoil by rain and to retain the 
moisture in the contours. 

Heavy workhorses, Jip, the gelding, and Bonny, the mare, 
were used to pull the diamond harrow, scarifier and planter 
during the early days of the farm. As equipment was 
introduced to farming, a Farmall tractor was used with the 
plough and later a Fordson Major tractor was used to 
prepare the ground and plant the crops. 

Jack worked the farm by himself with help from his family; 
however, seasonal pickers, local and itinerant, were 
employed during each picking season. Some families lived 
in a workers cottage on the farm for a low rent and helped 

 

 

 

 

 

The Siren farm house that Jack 
built  c1940s 

 

 

 

Photos courtesy of the Siren sisters 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Pickers lined up after a hard days 
work picking beans c1940-1950s 
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during the busy periods. During and after the war the local 
Land Army women also helped with harvesting. 

Later, vegetables were produced on the farm, mainly peas, 
beans and small summer crops of cucumbers and tomatoes. 
Together with the kitchen garden, they had poultry and 
house cows to provide fresh milk, butter and eggs for the 
family.  

The farm had a dam, but it was not used for irrigation. 
When the town water was connected during the late 1950s, 
the crops were picked and bagged, and radio reports were 
listened to daily to discover which market gave the best 
price - Sydney or Melbourne.  

The bags were then stencilled and taken by the small 
family Fargo utility to Wauchope Railway Station and sent 
overnight to the morning markets.  

 

The farmers had organised a Farmer’s Co-operative, but 
contract planting eventually caused the downfall of the Co-
op. During the late 1960s Lindsay Brothers started a 
trucking business delivering produce to the Sydney and 
Melbourne Markets. Fluctuating prices made it difficult for 
the small acreage farmers to make a profit from their hard 
work. Often the selling price was not equal to the cost of 
transporting the produce to the markets.  

Jack built a tennis court on the property and friends visited 
to play tennis each Saturday. 

Play readings, delivered weekly from New England 
University, and discussions with friends, were held on 
Wednesday nights. The Siren’s joined the Readers Union 
Book Club. Two new books arrived and were purchased 
each month. There was always plenty of good literature 
and classical music in the Siren home. 

Jack insisted that all his children matriculated at the 
conclusion of their schooling, and that each should be able 

 

 

 

 

 

 

Fargo utility loaded with bags of 
peas or beans, early 1950s 

 

Photos courtesy of the Siren sisters 
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to play at least one musical instrument. He also insisted 
that they wear leather shoes, have initialled leather school 
bags and wear gabardine raincoats.  

 

Kirsty was a great help to her parents with work on the 
farm when the older children had left home to further their 
studies. Hilja and Ensi became music teachers. 

Hilja and Ensi have many memories of their childhood in 
Port Macquarie, including the wildflowers, the snakes, 
playing with their friends, the Tolhurst and Kenewell 
children. They remember the old fuel stove, Mrs Potts iron, 
the copper being boiled up for a full day of washing on 
Mondays, with its furry copper stick, the kerosene 
refrigerator, and lighting the Aladdin lamps at dusk. They 
also remember the dredging of the harbour, boats loaded 
with timber crossing the bar, jumping off the Long Bridge 
that joined West Port to East Port over Kooloonbung Creek, 
and watching the steps being built from the west of St 
Agnes Roman Catholic Church down to Horton Street. 

Jack died on 16th June 1980 and Hazel died on 28th August 
1988 in Port Macquarie. Because the town boundaries had 
moved to Old Lake Road and Land Tax would have made 
farming unprofitable, the family sold to the developer, 
Graham Turner.  

The property was divided into half-acre allotments. Siren 
Road and Wallis Street being named after Jack’s farm and 
Hazel’s family. 

Hilja lives within view of the original family home, and Jack 
and Hazel’s grandson, Nicholas Payne and his family, live 
next door to the Siren family farmhouse that still stands 
among all the new houses in the Siren subdivision. 

 

 

 

 

 

 

 

 

Tennis at the Siren tennis court on 
Saturdays, c1960s  

 

Photo courtesy of the Siren sisters 
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Location of WASP farms courtesy of Port Macquarie Historical Society Inc 
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Women’s Agricultural Security 
Production Service - WASPS 

Gwen Grimmond and Trysha Hanly 

During the Second World War, many of our farms were 
needed to supply vegetables for the Australian troops. To 
fill the shortage of manpower on local farms, the work was 
carried out with the help of the Women’s Agricultural 
Security Production Service known as WASPS.   

During those war years, just about every available cleared 
block of land was used for food production to aid the war 
effort. There was a pea and bean patch on every hillside in 
Port Macquarie. Thousands upon thousands of bags of peas 
and beans, carrots, broad beans and cases of tomatoes left 
for the city market and to Army camps – and the WASPS 
picked most of the crops. 

Don Shand started the organisation about June 1942 at 
Armidale with ten girls working on his own farm and by 
October 1943 there were 1,300 girls working in districts all 
over the State. The branches worked with the co-operation 
of the District War Agricultural Committees which were run 
under the auspices of the Department of Agriculture. 

The WASPS did similar work to that of the Land Army, but 
they stayed in their home towns and answered calls for 
help on the local farms.  Some were full-time workers; 
some were rostered for whatever days they could spare.  
They also drove tractors, ploughed, sowed, planted and 
harvested. 

The Port Macquarie branch was the largest ever formed and 
Don Shand said that the 150 WASPS in Port Macquarie had 
increased production - through saving crops which might 
have been lost – by 800 per cent.  

Mary St Clair was in charge of the local contingent. The St 
Clair family operated a small farm fronting Kempsey Road 
(now Hastings River Drive) near Keena’s Road Stall. 

Mary had both the practical and administrative experience 
to lead the WASPS as shown in a full page story and photos 
of Mary St Clair on page 13 of The Australian Women’s 
Weekly, 13th November 1943146: 
 

Grandmother runs own one-woman farm 

Mrs R St Clair of Port Macquarie runs an eight-and-a-half-
acre farm herself.  Six years ago, she cleared it from virgin 
scrubland, felling and burning off tea-tree and lantana.  

                                             
146 The Australian Women’s Weekly issues are being digitised by the National 
Library of Australia and can be found through the TROVE search engine or 
http://nla.gov.au/nla.news (website current in 2011) 
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Now she has all except two acres under cultivation. Crops 
include pineapples, vegetables, peanuts, an acre of lettuce 
for seed and a quarter-acre of cotton as an experiment.  
Her husband is an accountant in the Main Roads Board; her 
son is in the Merchant Navy.  She does all the farmwork 
and looks after an invalid daughter and grandchild. 

The captions under some of the photos show Mary’s 
abilities:  

• Mary behind a rotary hoe with the caption ‘Rotary 
hoe solves manpower shortage for Mrs St Clair.  
Before she got it she used to hire a man to help 
with cultivation.  Now does all work herself.’ 

• Mary up a ladder painting the house ‘Painting is 
another job Mrs St Clair turns her hand to. Recently 
she painted the roof. She has laid down tennis 
courts and has sunk a well.’ 

• Mary holding baby ducklings ‘Mrs. St. Clair keeps 
fowls and ducks, built fowl-houses and pens herself.  
“Don’t know when I’ll get time to clear those other 
two acres,” she says’ 

mn 
The skills and speed of picking peas and beans were tested 
in a women’s pea-picking contest at Port Macquarie in 
October 1943.  This first of its kind contest was the idea of 
Don Shand, organiser of the WASPS and was held on Eddie 
Cunning’s farm at Tacking Point (see Eddie’s story starting 
on page 233.) 

'No Melbourne Cup even aroused more interest than this 
eight-hour contest did in Port Macquarie' stated an article 
in The Australian Women’s Weekly, 30th October 1943, 
pages 12 and 13. 

It was reported that spectators lined the fence of the 
paddock full of peas as 29 contestants lined up for the 7.30 
am start – by mid-day 21 year old Thelma Batcheldor had 
an unbeatable lead. After eight hours she won the pea-
picking contest with 369lbs (167.29kgs). The judges were 
impressed with the gentle way Thelma picked the pods 
with the fingers of both hands. Thelma commented that 
she loved picking peas and found it “soothing, just like 
some people do knitting”.  If you want a week to pass 
quickly, “you should spend it picking peas”, said Thelma. 

Thelma received the first prize of £25 ($50) plus for her 13 
odd bushels of peas, she received 32/6d (at 2/6d a bushel). 
Thelma came from her father’s farm at Edith, near Oberon, 
and since her mother died 15 months before, she had kept 
house for her father and 18 year old sister (her brother was 
in the Army). At home she usually got up before dawn, 
milked cows, did some housework then worked on the farm 
till dark. 

 
Mary St Clair behind a rotary hoe 

The photos appeared in the 
Australian Women’s Weekly, 13th 
November 1943 (Trove search 
engine at nla.gov.au) 

Mary up a ladder painting her 
house 
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Second prize went to 20 year old Joan Northcott of Port 
Macquarie with 338lb (153.23kg) and Marjorie Searle of 
Macksville just 4lbs (1.81kg) behind. 

Joan was an usher at the picture theatre in Port Macquarie 
two nights a week, worked as a WASP for five days, and 
looked after her own acre of beans in spare time. 

Marjorie helped her mother on their farm, went out 
harvesting on other farms and was secretary of the 
Macksville WASP branch. 

Taking part in the contest were grandmothers (Mary St Clair 
was one of them), wives of servicemen, mothers and young 
girls.  There were non contestants acting as scrutineers, 
and volunteers weighing, sewing and marking the hessian 
bags and recording the results. 

By all reports, all did a good day’s work, and most of them 
removed the red dust of the pea patch, dressed up in party 
frocks and attended the dance that finished the day. 

Mn 
 

Below: Weighing the bags – Mr R G Clarke, weight scrutineer, with Mrs 
Jean Worth of Port Macquarie (left) and Thelma Batcheldor (centre), who 

won the first prize in the pea picking contest held in Port Macquarie in 
1943.  

 

 
Above: Second prizewinner of the 
pea-picking contest – Joan 
Northcott of Port Macquarie 

 

 

 

Photos on this page from the 
Australian Women’s Weekly, 30th 
October 1943 (Trove search 
engine at nla.gov.au) 
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As well as supplying labour for farms, the WASPS raised 
money for local charities. Secretary of the group was Mrs 
Lena Campbell who was prominent in many town activities, 
including the Port Macquarie Historical Society. 

An article about the WASPS appeared in the Port Macquarie 
News on 9th May 1947: 

WASPS had plenty of sting147 

Founded during the war years in May 1943 for the purpose 
of giving added security to the food front, the Women’s 
Agricultural Security Production Service – WASPS – is now 
disbanding, said the ‘News’ of May 9, 1947. 

However, like the sting of a wasp, the memory of this 
notable organisation remains. 

Not only did they harvest hundreds of tons of vegetables 
during their active years; they socialised and raised 
money, leaving behind over £800 for the new hospital (not 
then built) to buy cardiograph equipment, £300 for the 
ambulance and £600 for the municipal council to erect a 
town clock. 

Almost 20 years later (Nov., 1963), when the clock in 
Horton Street became a reality, their £600 with interest 
had grown to almost £1,000. 

The two principals in the Wasps organisation, Mrs Mary St 
Clair and Mrs Lena Campbell (both deceased now), were 
present at the unveiling ceremony for the town clock. 

On the corner of Horton and William Streets is the Town Clock which was 
donated by the WASPS at the end of the war – and a lasting tribute to 

them. 

                                             
147 From Port Macquarie News Centenary Issue – published 7th July 7 1982 

 

 
 

This clock was presented to the 
Town of Port Macquarie to 
commemorate the work of the 
Women’s Agricultural Security 
Production Service known as 
W.A.S.P.S. during World War II 
1939 – 1945 

Mary St. Clair, Pres.  

Lena Campbell, Sec. 

 

Photos courtesy of David Hanly 
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Eric Hastings Keena 
Fruit and Vegetable Growing – Market Stall 

by Anne Keena, daughter 

Eric Hastings Keena, youngest child of Walter Otto Keena 
and Edith Maude Nicholls, was born in Gordon Street, Port 
Macquarie on 29th April 1922. 

Whilst Eric was on leave during WWII, he met Valerie 
Rosalind Mann when she visited Port Macquarie on holidays. 
They married in Hamilton, Newcastle in November 1947 and 
lived in the house Eric’s father built on Kempsey Road (now 
Hastings River Drive). Here their three children Anne, 
Gordon and Patricia, were raised. Eric lived in that house 
with his grandson and his family until he died.  

After the war, Eric, as part of W O Keena and Sons, started 
selling and servicing Howard rotary hoes, delivering them 
up and down the Hastings Valley. In an effort to 
supplement the income, Eric started growing peas and 
beans for the Sydney markets. He often left home before 
daylight and didn’t return until well after dark. 

It soon became clear that this venture was not profitable 
because of adverse weather and unscrupulous agents at the 
markets ‘skimming’ the produce as it was delivered, by 
condemning a large portion of the shipments as ‘damage 
during transport’ or ‘incorrectly packed’. Instead of the 
good-sized cheque he expected based on the market 
reports, often all he received for his efforts was a bill, or a 
pay cheque which barely covered expenses. 

There were some wins, one of which was during the 1955 
floods. The paddock he leased at Blackmans Point was 
inundated just as the crop of beans and cucumbers were 
ready for picking. Val and Eric, knee deep in water, spent 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Eric Keena and new truck – 1948 

Photo courtesy of Anne Keena 



Harvesting the Hastings 

 246 

many hours salvaging the crops as the floodwaters rose, 
using empty kerosene tins as buckets which floated in the 
water as they picked. They kept an eye out for snakes 
which were looking for somewhere dry to get out of the 
water. The shipment was sent to Sydney markets by road; 
the truck making many detours around flooded areas. That 
shipment of beans topped the markets because they were 
the only beans to reach there. 

In 1957, Eric and Val started selling the vegetables they 
grew from the verandah of the house. This proved to be 
such a success that Eric adapted the chassis of the Brush 
truck that had been ‘parked’ at the back of the house when 
it was no longer roadworthy and towed it to the front gate.  

Soon it became necessary to expand, so another chassis was 
adapted and added, together with an old refrigerator from 
which cold drinks were sold. 

The quality, variety and freshness of the vegetables soon 
became known throughout the area, and business expanded 
more and more. Many, many times the vegetables didn’t 
get to be stacked on the shelves, they were sold direct 
from the trailer towed behind the Ransome crawler tractor 
as they were brought from the paddock. Often Eric would 
pull into the driveway with a truckload of watermelons 
direct from the paddock and the load was sold to the 
customers from there. You couldn’t get any fresher than 
that!  

The vegetables grown at the house block were tomatoes, 
beans, peas, carrots, lettuce, beetroot, cabbages and 
cauliflowers.  

Eric supplied the local cool room, where Ken Little now 
operates, with 10-14 dozen or more bunches of beetroot, 
carrots etc daily or as required. In the winter months he 
supplied cauliflowers and cabbages. All these were then 

 

 

 

 

 

 

 

 

Keena’s Road Stall – 1958 

Photo courtesy of Anne Keena 
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sold to the various corner shops or restaurants, cafes etc in 
Port Macquarie as well as through the road stall.  

He was up and working in the market garden by daylight, 
picking, washing and bunching the vegetables ready to be 
delivered to the cool rooms before 8.00 am each day. Eric 
and Val employed two men full time, ‘Pop’ Stace and Norm 
Nowland, to help in the market garden. Don’t forget, he 
also had to pick enough for his own shop as well! Nothing 
was ever picked the day before and held overnight.  

Eric used to go to Stan Lewis’s egg farm (where the Port 
Macquarie Dam is now) and get the fowl manure from under 
the egg laying cages. This was loaded into empty potato 
bags and then onto his flat top truck. The manure was then 
spread onto the paddocks as fertiliser and rotary hoed in.  

On one trip, he was late arriving home with the load and 
decided to spread the manure in the morning, so he put the 
truck in the shed. During the night, he got up and thought 
“what is that awful smell?”  He went outside to investigate 
and saw smoke coming from the shed. He instantly realised 
the smoke was coming from his parked truck. The fowl 

 

 

 

 

 

 

 

 

Below: Photo courtesy of Anne 
Keena 
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manure had heated and was emitting smoke and was close 
to igniting into flame. Frantically he drove the truck out of 
the shed and into the paddock (which luckily was just 
behind the shed) and threw the bags of manure off. The 
manure had heated so much that the hot bags left scorch 
marks on the wooden tray of the truck. From then on, he 
always unloaded the manure as soon as he got back from 
the egg farm. 

 

Eric leased 40 acres (16 ha) of land at Blackmans Point from 
the Styles family where he grew all the vine crops - 
watermelons, rockmelons, cucumbers, pumpkins, corn etc. 
He also leased land at Telegraph Point from Ricky Ryan, 
and the old farm at Ballengarra, Fernhill, where he also 
grew watermelons and other vine crops.  

There were times when straying cattle broke into the 
paddocks at Blackmans Point and damaged a huge amount 
of the crops. No-one would claim ownership of the cattle, 
but the owners were eventually tracked down and damages 
claimed. After that, the fences were repaired and the 
‘straying’ cattle were confined to their own paddock.  

Eric used to store the pumpkins and squash in a shed at 
Telegraph Point. During one period he realised that the 
stocks were diminishing quicker than he was selling them 
and noticed that a certain person was selling pumpkins and 
squashes that he obviously had not grown. The person 
concerned was not known to be a ‘hard worker’. Eric 
contacted the local constabulary who investigated, and the 
culprit was given a ‘severe talking to and a warning’ and 
there was no more pilfering. 

 

 

 

 

 

 

Early 1950s - Eric Keena on the 
Howard ‘22’. Harry Hicks is walking 
behind. 

Photo courtesy of Anne Keena 
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In 1961, the new shop was built under the camphor laurel 
trees at the front gate. The business expanded to sell 
groceries and small goods, ice creams, cold drinks and 
lollies. Business was such that Val and Eric employed extra 
people to work fulltime in the shop. Keena’s Road Stall 
became known throughout the state as the place to shop 
when holidaying in Port Macquarie because of the 
reasonable prices and freshness of the produce. All fruit 
and vegetables were sold in season, bananas from Coffs 
Harbour, and cherries, apples etc from the New England 
area which came direct from the orchards. The potatoes 
came direct from farms at Comboyne and Dorrigo - 
delivered by the ton. The shop became known as ‘the shop 
under the camphor laurel trees’.  

 

The hours were long, more than twelve hours per day, 
seven days per week. No such thing as having weekends off, 
as they were the busiest days of the week. School holidays 
were also extremely busy with the influx of people on 
holidays. Many holidaymakers were regulars, returning to 
Port each year and shopping at ‘Keena’s’ for their fruit and 
vegetables. 

The only days Eric and Val had off were Christmas Day and 
Good Friday. Even then, people used to walk up the 
driveway wanting to buy produce. Eric, Val and family had 
to spend those days away from the house, just to have time 
off. They retired from the business in 1981 due to ill health 
and leased the business and premises to various others over 
the years until ‘Keena’s’ closed its doors in 2005, just 18 
months before the milestone of 50 years of continuous 
trading was reached. 

Sadly, Val died in 1985 from cancer, so was not able to 
enjoy the retirement she was looking forward to, and Eric 
Keena died in October 2009 in Port Macquarie. 

 

 

 

 

 

Eric Keena at Kendall Show 1949 

Photo courtesy of Anne Keena 
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Granite Street in the late 1950's 

Photo courtesy of Clive Smith 
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Market Gardens – Granite Street and 
surrounding areas 

Carol Smallman 

In the 1950s and 1960s there were many market gardens in 
the Granite Street area. Carol Smallman lived there with 
her parents Vic and Mary Lee and will take us on a 
historical walk of this area, starting at Savoy Street148. 

mn 
Noble Farm 
Coming south on the left hand side was the Noble Farm, a 
small market garden, which took in Savoy Street and 
Granite Street to just past Gilmore Street. 

John Smith  
Next was the farm of John Smith which ran along Granite 
Street to just past Herschell Street. Their home, 
Tamaringa, was on Granite Street, but with progress, only 
part of it still remains in Herschell Street. 

In addition he owned land over the road and they grew 
mainly peas in winter and beans in summer. Previous 
owners of this property were the Wiseman family. 

John Smith was also employed by R V Dulhunty Real Estate 
as a Surveyor’s assistant. See story of John Smith’s property 
Tamaringa by son Clive Smith - starting on page 257. 

The families who lived further south had to erect their 
mailboxes on the western side of Granite Street 
(approximately the corner of Granite Street and Tamaringa 
Avenue) as this is as far as the mail and bread was 
delivered.  Clive Smith remembers that it wasn’t only the 
mail and bread deliveries that stopped at Tamaringa - 
neither the garbage truck nor the “sanny” truck went any 
further out along Granite Street. The Co-op delivered 
groceries to them, but he doesn’t think they delivered any 
further out. 

Herschell Street is as far as Granite Street was kept in 
reasonable condition. Early families tell me that the 
present Granite Street is not the dedicated line for the 
street. From Herschell Street they had to haul their 
supplies by whatever means of transport they could, so the 
current route was known as the Bridle Track, because a 
horse was used to carry the supplies of the early families. 

                                             
148 Some additional notes are provided by Clive and Margaret Smith whose father 
John Smith had the property Tamaringa in Granite Street 

 

 
 

Mailboxes of John Smith’s 
neighbours in Granite Street – and 
cat, c1958 

 

Photo courtesy of Margaret Smith 
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Evan Thompson 
Next on the left was the farm of Evan Thompson. The Farm 
House is still standing at the bottom of the hill in Katandra 
Place. Bananas grew on either side of the driveway down to 
the house. 

Pineapples grew on the property and there were rows and 
rows of staked tomato plants. They also had a market 
garden growing peas in winter and beans in summer. The 
boundaries were Granite and Herschell Street, Moruya Drive 
and Wrights Creek. 

Margaret Smith remembers that when the market for fresh 
peas and beans became less profitable due to the 
availability of frozen peas and beans, Evan Thompson was 
one of the very few local farmers able to keep growing all 
different types of vegetables for the local shops.  

Clive Smith remembers that, in those days, there was a 
designated road named Oden Street that extended (on 
paper) from Granite Street across Wrights Creek to 
Chalmers Street. However, as subdivisions proceeded and 
roads were actually built, Oden Street was not put all the 
way through, and the section west of the creek became 
part of Moruya Drive, while the section between the creek 
and Kennedy Drive was named Yarranabee Road. 

Previous owners of this property were Clem Marks and the 
Earle family. 

In the 1940s my grandparents Henry Lee and his wife 
Elizabeth owned it. They called it Allendale after their 
property on the horseshoe bend on the Maria River. 

Geoffrey Styles 
Across the road on the right hand side was the farm of 
Geoffrey Styles. This property joined the Smith property at 
the top of Bellevue Drive near Marsden Crescent, then 
along Bellevue Drive to Granite Street. 

Geoff worked in the Forestry Department, and the family 
grew a mixture of produce - peas, beans, pumpkin, 
cabbage, cauliflower and corn. 

Mr Thompson 
Next to the Styles farm was the farm of Mr Thompson, 
bound by Granite Street, McLaren Drive and the bushland at 
the back.  

At the time I was born, my parents lived in a small dwelling 
on this property which was covered in pineapples. 
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James and Lawrence Steel 
On the right hand side adjoining the Evan Thompson farm 
and opposite the Thompson farm on the right, was the 
property of James and Lawrence Steel. This property was 
bounded by Moruya Drive, up to Yarranabee Road, along 
Kennedy Drive to Palmview Place, down through to Wrights 
Creek and up the hill to the end of Candelo Close and 
Lyndale Avenue, near Jindabyne Place, to the top of 
Moruya Drive. 

They grew peas in winter and beans in summer. Later on, 
they had a herd of beef cattle grazing there. 

John ‘Jack’ King 
Adjoining the Steel property, along Kennedy Drive from 
Palmview Place to Hillcrest Avenue and down to Wrights 
Creek, was the property of John ‘Jack’ King. Jack and 
Freda King had a market garden on which they grew 
produce to supply their greengrocer store in Horton Street. 

W J M ‘Bill’ Firth (1) 
To the west of the Steel property along Granite Street to 
Berida Street, was property owned by W J M ‘Bill’ Firth, a 
well known local professional photographer in the 1950s. 

The property had a Manager planting and cultivating the 
produce, mainly peas in winter and beans in summer, with 
corn, pumpkin and watermelon in between. 

The property had subsequent owners, one being Alfred 
Moore who also grew peas in winter and beans in summer. 

Victor Lee 
In 1947, my parents Victor and Mary Lee purchased a parcel 
of uncleared land from Mr Thompson. This land was 
bounded by McLaren Drive, Granite Street, Cattlebrook 
Creek and Chisholm Circuit. 

By day my father cut sleepers for the Railway Department 
near Wauchope and cleared the land in Granite Street after 
work and at weekends. He sent the logs off the property to 
a mill to be sawn into timber to build a house on the land 
that was being cleared.  

Once the trees were felled, my father would use gelignite 
to blow the stumps out of the ground. You were not 
allowed to do this on a Sunday, so my father would get all 
the stumps ready for early Monday morning and blow them 
up before he went to work. 

When part of the property was cleared enough, my father 
started to build the house (corner of Granite Street and 
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McLaren Drive). We continued to live in the house on the 
hill of the property next door until the exterior was 
completed.  Then we moved in, and my parents worked on 
the interior of the house. My father still continued working 
in the forests above Wauchope while my mother would be 
out digging the ground behind the house getting it ready to 
plant crops. 

They grew passionfruit on long wire trellis down to the 
boundary, where water was drawn from a well and carried 
up the hill to water the plants. This well may still be there 
in the houses on Chisholm Circuit that back onto 
Cattlebrook Creek. Between the rows of trellis they would 
grow pumpkin, squash and watermelon. 

My parents decided to put up chicken runs and sheds and 
breed poultry for the dinner table, supplying the Samovar 
Restaurant149. To replace the stock that had been killed, 
day old chickens would be sent from Kempsey on the local 
school bus. 

Hard times came about, so they gave away the poultry 
business. 

My father then got a job with the local council until he 
retired. They still lived in Granite Street until they passed 
away, my father in 1971 and my mother in 1985. 

W J M ‘Bill’ Firth (2) 
The property next to my parents was also owned by Bill 
Firth and took in the site where the Granite Street water 
reservoir is now situated. His house had a 360 degree view 
of the surrounding area until the trees grew and blocked it 
all out. This property adjoined the one of Ted Shearer. 

The back of the hill area was known locally as the Figure 
Eight, this is where Bill Firth also grew peas in winter and 
beans in summer. 

Margaret Smith adds: The property owned by Bill Firth on 
the site of the Granite Street water reservoir was last 
owned by Mr Olive (I think) before being taken over for the 
water reservoir. I believe the main reason for this was 
because there was something in the rock on that hill which 
attracted a lot of lightning strikes. I remember when the 
Olives still owned that property, a bolt of lightning struck 
the wire at their place and travelled down the wire, 
passing a few farms, and then ended up in our fuse box on 
the front verandah. It was a most awful, terrifying, loud 
crackling sound. I don’t know who, but apparently someone 
saw the spark travelling down the wire. 

                                             
149 This was Port Macquarie’s first restaurant and was in Murray Street. 
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Edgar ‘Dick’ Lee 
To the east of this property on Granite Street was 
approximately 85 acres (34.39 ha) owned by Edgar ‘Dick’ 
Lee. It was previously owned by a Mr Pountney. 

His boundary joined the Steele Brothers’ property near 
Jindabyne Place and Lyndale Avenue; down the hill to 
Wrights Creek, and up the other side to Yarranabee Road 
near Palmview Place; then, along Waniora Parkway to 
about where the dam is behind the houses on the Western 
side; following west until the bottom of McIntyre Close; 
then, up to the corner of Lyndale and Jindabyne Avenues.  

When they first moved there, it was only partly cleared 
down the bottom near where Braemar Drive joins Granite 
Street. There was an old shed and cow bails. 

As time went by, other houses were built up the hill. The 
most recent one is still there on the left hand side as you 
start to come down the hill towards Braemar Drive. 

They had cows; some milk was used for the family (Dick’s 
son and family were also helping out), but the majority was 
used for raising pigs. The pigsty was between McIntyre 
Close and Braemar Drive. McIntyre Close, near the bottom 
of the hill (near the Baptist Church) was the end of Granite 
Street. 

All the fields on the property were cultivated with a single 
plough drawn by a draught horse. The horse also pulled the 
wooden slide from the cow bails to the pigsty with the 
drums of milk for the pigs. 

The steep area of Moruya Drive, Lyndale Avenue, Bodalla 
Avenue and Candelo Close was used to grow peas in winter 
and beans in summer. It was very hard to pick the 
vegetables facing downhill, so all the pickers would walk 
down to the bottom near the creek and pick their way to 
the top. 

They also grew small quantities of tomatoes, corn, turnips, 
squash, cabbage, cauliflower, parsnips, cucumbers, 
potatoes, sweet potatoes (the purple skinned ones called 
yams) and pumpkin, and so on, for the War effort. 

John ‘Jack’ O’Hare 
Adjoining the southern boundary of the Lee property was 
the farm of Jack O’Hare, which was along to the old end of 
Granite Street to Koala Street, up to the boundary of the 
Williams’ farm. Previous owners were Lock, Edgar Lee and 
Pountney families. 

Jack O’Hare, with the help of his brother Alec, grew peas 
in winter and beans in summer and some tomatoes. 
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Such was the camaraderie of the farmers in this area that 
they would all help each other out. 

The pickers would use old drums, usually kerosene tins with 
the top cut out and a piece of wire attached by drilling two 
holes in the sides near the top to make a handle. When the 
drums were full, they would empty the crop into a hessian 
bag. When the bag was full, it would be sewn up in the 
field wherever the pickers left them and carried back to 
the farm vehicle, usually a flat-top truck, where they were 
weighed, and the weight was put against the individual 
picker’s name in a book. The pickers were paid in pence 
per pound; eg five pence per pound. Then the bags were 
stencilled with the growers name on them, put on the back 
of the truck ready to be taken down to the Rural Co-op and 
sent to the Sydney markets.  

Clive Smith recalls that “one of the farmers in the area (I 
can’t remember who) had a reputation for casually putting 
his knee under the bag as it hung from the scales, thus 
getting it to weigh a little light and save a bob or two!” 

Margaret Smith said, “the Co-op where we took the bags of 
peas and beans to, is where the Munster Street shops are 
today. They would be taken in at the end of the day, and 
the trucks would pick them up at the loading bay, which is 
where the car park is beside Kenny Little’s Fruit & 
Vegetable Shop.”  

Latimores 
Over the road in Koala Street up and around O’Brien’s Road 
was owned by the Latimore Family. Their main crop was 
bananas, which covered most of the area except a small 
section of land along the top of O’Brien’s Road, where they 
had their home. 

 

 

 

 

 

 

 

 

 

 

 

 

 

The truck used by John Smith to 
carry bags of beans and peas from 
the farm to the Port Macquarie 
Rural Co-op from where they would 
be transported to the markets in 
Sydney. 

L-R: Kay Thompson, Peter Smith, 
Henry Smith, Ross Thompson and 
Clive Smith 

Clive added that frequently one or 
more of the bags would be a few 
peas or beans lighter by the time 
they got to the Co-op – raw beans 
and peas were a treat and he still 
enjoys them 

Photo courtesy of Clive Smith 
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John Smith - Tamaringa 
By Clive Smith 

My parents, John and Joan Smith, bought the farm known 
as Tamaringa from the Wiseman’s in about 1951. I 
understand that part of the deal was an exchange, as the 
Wiseman’s got the house my parents had built a couple of 
years earlier in Hill Street, between Cross Street and 
Pacific Drive.  

The farm comprised two parcels of land, one 
(approximately 5 acres/2 ha) on the eastern side of Granite 
Street and the other (approximately 7 acres/2.83ha) on the 
western side. Herschell Street (between Granite Street and 
the creek) was a designated road, but was fenced off and 
included in the farm - we referred to it as the ‘long 
paddock’. 

In the early 1950s my father built a factory on the north-
west corner of the portion on the eastern side of Granite 
Street and started manufacturing electrical soldering irons.  

As I recall, the company he formed to do this was named 
‘Tamaringa Engineering Pty Ltd’, or something like that. 
Unfortunately, he was squeezed out of the market after 
only a couple of years and the business folded. 

View of Granite Street c1960 
looking south showing the 
Tamaringa house and the triple 
garage on the street frontage 
(behind two high water tanks that 
stored creek water for watering the 
lawns and garden beds). 

Photo courtesy of Clive Smith 

 

 

 

 

 

 

 

 

View taken from the verandah of 
the house looking north towards 
the factory and up the hill to the 
houses on Savoy Street - 1950s 

Photo courtesy of Clive Smith 
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He subsequently sold a portion of the land containing the 
factory (with enough additional space for a house) to 
George Kerville, a carpenter and joiner.   

George used the factory to make furniture (he also made 
the cedar stairs in the tower of St Thomas Church there). 
The factory and the house George Kerville built have since 
been demolished and replaced by townhouses at 74 Granite 
Street. 

 

The eastern portion of the farm was divided into 3 
paddocks, plus the lot containing the house. The paddock 
facing Granite Street (between the house and the factory) 
was used to grow peas and beans, but in May was always 
ploughed clear, so that we could build a bonfire in the 
middle for cracker night (24th May, known variously as 
Empire Day, British Commonwealth Day, and originally 
Queen Victoria’s Birthday – and a half holiday from school).  

View of our property from Gilmore 
Street – on the right is the house 
built by George Kerville at the back 
of the factory – c1960 

Photo courtesy of Clive Smith 

Closer view of our house taken 
from the middle of the paddock 
between the house and the factory.   

 

There are bananas growing on the 
left of the house, camphor laurel 
trees to the right and the 
poinsettias in front of the verandah.  

 

Taken in the late 1950s – photo 
courtesy of Clive Smith 
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The other two paddocks were mostly used to keep a cow 
for milking, though we did occasionally grow corn (maize) 
in one of the paddocks.  

At one time we also had an old riding horse, Stella, but we 
hardly ever rode her, and at another time we had a draught 
horse, Dobbin, which was used to pull a plough that 
couldn’t be pulled by the tractor. 

The western portion of the farm was used mostly for 
growing peas and beans for the Sydney markets. I do recall 
once growing cucumbers and on another occasion growing 
lettuce (iceberg), but I think these were only one-offs. The 
western portion sloped down to a gully and then up the side 
of Bellevue Hill and was steep enough to require a couple 
of anti-erosion banks to be bulldozed across the hill on both 
sides of the gully. All the furrows were ploughed across the 
hill, also to avoid erosion. 

We irrigated using water from the creek (the western 
branch of Wright’s Creek) on the eastern boundary of the 
eastern portion of the farm. The creek never ran dry, and 
at least once we pumped water from it for the house when 
our rainwater tanks had run dry (we boiled the creek water 
before drinking it). There was a large waterhole in the 
creek and we pumped from that. The pump was driven by 
the tractor, which had to be driven onto a platform by the 
waterhole. There was an underground pipe running up the 
middle of the eastern portion of the farm, underneath 
Granite Street and then up the middle of the western 
portion of the farm (approximately where Tamaringa 
Avenue is today). Unfortunately, the water pipe was not 
buried very deep, and where it went under the road it was 
marked with a tomato stake which the grader operator 
would use as a marker to lift the grader blade.  
Occasionally the blade was not lifted and the pipe was 
broken. 

Towards the end of the 1950s, growing beans and peas for 
the Sydney markets pretty much ceased to be profitable, 
mainly due, I think, to the introduction of mechanised 
picking on large scale farms and frozen vegetables.  

As I recall, my father paid his pickers (and picking was 
back-breaking work!), threepence a pound. If the produce 
was sold in the Sydney markets for two shillings a pound, 
all was okay, but more often the price was sixpence a 
pound, which left nothing after paying the pickers, the 
agent at the markets, the freight and for fertiliser, seed 
and fuel for the tractor.  

For a while, my mother helped out as an unpaid picker, but 
soon decided we were all better off with her working as a 
stenographer/receptionist at R V Dulhunty & Son’s real 

 
The house before the original 
verandah (only 7 feet wide) was 
demolished – the canvas blinds 
normally down the left side have 
been taken down. 

 

 

 

 

 
View of the house after the new 
verandah was built – ten feet wide 
and partially enclosed – no more 
wet beds in rainy weather! 

Both photos taken in 1960 - 
courtesy of Clive Smith 

 

 

 

 

 

 

 

 
The tank stand next to the garage 
with azaleas in front, 1958 

Photo courtesy of Clive Smith 
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estate agency (it helped that Roger Dulhunty and my father 
were first cousins). 

By about 1960, my father had given up farming as 
unprofitable and was working as a surveyor’s assistant with 
his cousin Roger Dulhunty (the survey firm later became 
Dulhunty & Tierney).  

By about this time the first subdivision on Bellevue Hill had 
been done (Bellevue Drive from Savoy Street to Arakoon 
Avenue, Arakoon Avenue, and the eastern ends of 
Pappinbarra Parade and Bellangry Road), and by about the 
mid 1960s my parents subdivided the western portion, 
making Tamaringa Avenue. The houses at 91-101 Granite 
Street are on the street frontage of that part of the farm. 

Later (and I’m not very good with dates here, as I moved 
away in 1965), most of the land east of Granite Street was 
subdivided, making Bangoran Place. My parents retained 
about half an acre on the corner of Granite and Herschell 
Streets containing the original farm house. They then 
moved the house about 20 feet east, brick veneered, and 
totally remodelled it, and it became number 47 Herschell 
Street. The land facing Granite Street was divided into 2 
blocks and sold, and the huge camphor laurel trees that we 
played in as children were chopped down. 

 

 

mn

 

 

 

 

 

1965 - the author, Clive Smith, 
holding his baby sister Helen.  His 
brother Henry is on the left with the 
stroller.  In the background is the 
back of the garage on the street 
front. 

Photo courtesy of Clive Smith 
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Port Macquarie Beekeeper – Ronald 
Whitehead 

Interviewed by Gwen Grimmond 

Ronald Whitehead began his interest in beekeeping in 1937 
when he was only a child. His father had recovered a 
swarm of bees which had flown into a tram, terrifying the 
occupants, and then settled on a branch in the nearby 
Naremburn Convent grounds.  

Ron and his dad went to the nearest greengrocer, found a 
large cherry box, borrowed a saw, chopped off the branch 
near the bees, and collected the swarm. Ron received 
many bee stings under his arms, and his father realised he 
was not allergic to them; so from then on he, Ron and his 
father kept hives. 

When Ron and his wife Lorna came to Port Macquarie in 
1960, he acquired bees from friends in the industry and 
became a beekeeper in the Hastings area. 

  

Ron Whitehead opening a hive in 
the early 1990s.   

Photo courtesy of Ron Whitehead 
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At one stage Ron was maintaining 30 boxes of hives. The 
hives were placed on two properties - Ron Howell’s 
property on The Ruins Way and property belonging to Buff 
Munday on Fernbank Creek Road.  

These properties were both surrounded by large stands of 
stringybark, ironbark, bloodwood, turpentine and 
melaleuca trees, and open paddocks. The melaleuca trees 
flower between January and May, but if it rains during that 
time the blossoms spoil and lose their pollen and nectar.  

Beekeepers in their protective gear – mid 1990s 

L-R:  Bob Stewart, Jon Winch, Sue Veness, Fred Thompson, Ron 
Whitehead 

 

Below: Beekeepers unmasked! – L-R:  Bob Stewart, Sue Veness, Fred 
Thompson, Jon Winch, Ron Whitehead 

Photos courtesy of Ron Whitehead 
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The honey from the bees is a bonus - two-thirds of 
agricultural production relies on the delicate pollination 
work of the honey bee. Like almonds and other nuts, fruit 
crops such as cherries, apples and pears are also almost 
totally dependent.  

Ron kept two bee hives at the Ricardoes farm on Blackmans 
Point Road to help with the pollination of the strawberries, 
so when Ron decided to cease beekeeping in September 
2008, Anthony and Richard Sarks, owners of the Ricardoes 
farm, continued to use the bees and are themselves now 
registered as beekeepers.  

Beekeeping was Ron Whitehead’s hobby and interest. He 
bartered the honey his bees produced for services and 
other products. During the mid 1990s, he taught the 
methods of beekeeping in Adult Education Classes and was 
also a guest speaker for many years at various clubs around 
Port Macquarie.  

mn 
 

The honey bee raised in Port Macquarie is a species known 
as Apis Mellifera and is one of the 20,000 species world-
wide. They are not native to Australia, but were introduced 
from Europe in 1822 aboard the Isabella. They were added 
to by introductions from Italy, Yugoslavia and North 
America. 

 

 

 

 

 

Mid 1960s – Ron’s wife Lorna 
Whitehead at their villa beside the 
canal in suburban Port Macquarie - 
three stacked hives on the brick 
fence 

Photo courtesy of Ron Whitehead 
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There was a Government Apiary at Beechwood in the 1800s 
run by Mr Goodacre150 who received the award for 
Meritorious Service to Beekeeping in Australia.  

Honey has been long part of humans’ diet, and beekeeping 
is one of the world’s oldest human occupations.  

In ancient times, the Greek athletes benefited from its 
outstanding energy value. Hippocrates used honey for 
treating ulcers, a practice that continues in many modern 
hospitals and clinics along with dressing wounds and burns. 
Germs simply cannot survive in honey. It is also used as an 
aphrodisiac, sweetener, cosmetic, health supplement and 
in fermented drinks and wines. Evidence of man-made 
hives is shown in Ancient Egyptian paintings on the walls of 
the tomb of Rekhmire, dating from 2,500 BC at Thebes. The 
bee was one of the Pharaohs sacred signs and honey was 
extensively used in religious rights. Alexander the Great 
was embalmed in honey and wax. 

Due to Australia’s excellent quarantine laws, we are now 
one of the few countries in the world still free from Varroa, 
a parasite mite which can cause devastation of the hives. 
The disease they produce is reportable, and the hives may 
be ordered to be destroyed by burning; however, they are 
often controlled by good management.  Australia is now the 
only country with a population of wild honey bees.   

 

mn 

                                             
150 From Placenames of the Port Macquarie District published by Wauchope 
Historical Society: Bee Farm – on Oxley Highway opposite Rosewood Road – 
Goodacres had an apiary there 
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Charles Huxley 
Tomato Grower Extraordinaire 

 
Charles Huxley was a grower of excellent tomatoes. He 
passed away in 1991, but the following article from the 
Port News on 2nd July 1964, highlights the standards he 
reached: 

mn 
 

City Agents Rates Port Macquarie Tomatoes the Best Ever 
Marketed151  

Years of Study Went Into Successful Crop 

A very wonderful crop on Mr Charles Huxley’s Property off 
Kennedy Drive is at present producing the best marketable 
tomato city agents have ever seen. 

Mr R G Clarke, one of the Markets well known agents for 
vegetable producers, said this at Port Macquarie during 
the weekend. The excellence of tomatoes reaching the 
market from the Huxley property brought him up to see 
the crop.  

Mr Clarke  said it was most remarkable that a subtropical 
area 300 miles further south could produce better winter 
crops of tomato than one of Australia’s most famed 
sources, Redland Bay, Queensland. 

He was amazed that while growers further north had 
ceased winter production, that the Huxley property had 
yet to reach its peak winter crop! 

But there is a little more to it than that! 

In an interview with the grower, Mr Charles Huxley, while 
inspecting the crop on Sunday last, a ‘News’ 
representative soon learnt that a lifetime of extensive 
study backed the climatic conditions, which favoured 
successful tomato growing in Port Macquarie. 

Using his own seed, his own plants, his own methods for 
preparing and mulching of the soil; extensive spraying and 
trellising, and irrigation when necessary, Mr Huxley has 
cultivated two successful crops each year for the past ten 
years on his 17 acre property. 

But this is ‘the daddy of them all!’ 

Every one of the 7000 plants in the patch on the hillside 
with an easterly aspect is standing up proudly around five-
foot high on the double wire trellising, which supports 

                                             
151 Researched by Carol Smallman 
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each row, and  ‘the set’ of the fruit on practically every 
bush has astounded even the grower himself. 

The two crops grown each year are in the autumn and 
spring; while the fruit is at present being taken from this 
autumn-winter crop, ten to twelve thousand seedling 
plants, thinned out and replanted, are standing four to 
five inches high and have established good root growth 
before being planted out within the next few weeks, for 
this year’s spring crop. 

The seed was saved from the last spring crop. Of the 
Rouge de Marmande variety, and so it goes on. 

A hybrid smooth skin variety is used for the winter crop, 
and as can be seen from the illustrations accompanying 
this article, the luscious fruit averages roughly two to the 
pound in weight. 

Size and attractiveness are the two essential adjuncts 
before a well formed, firm and tasty tomato is something 
outstanding on the market. 

“These tomatoes have everything,” Mr Huxley said; “as 
they come off the bush you would think they had been 
specially polished for a shop window display. 

“No purchaser could resist the tomatoes; they are certainly 
the best that I have ever grown,” he said. 

The Mr Huxley Method 

At the onset, before planting a crop, Mr Huxley puts a 
deep type-ripper through the soil, to allow ample scope 
for root growth as the crop established itself.  

After fertilising and planting he completely covers the 
entire soil area and with this crop he has found blady grass 
has much to comment it. 

As well as keeping the top soil moist and pliable, blady 
grass mulches up well and in that way assists plant grown. 
It was also excellent for weed control. 

He has tried covering the soil completely with plastic and 
believes that possibilities with suitable varieties lie ahead 
for that method. 

Trellising takes place when the plants are about one foot 
above the ground. Spraying commences at a very early 
stage and continues throughout the life of the plant. 

Mr Huxley continues to spray, if necessary, even up to the 
time of the final picking stages, and here it might be said 
that every tomato is wiped down in the packing shed to 
remove any spray that might remain. Spraying depends on 
circumstances; and knowing what to look for. 

If the fruit is not filling quotas it should, special “feed” 
methods are applied by way of plant sprays and thus a 
consistently high quality of tomato is produced. 



Farming Families 

 267 

Each patch is worked every four years; in the interim it 
may be spelled entirely and weed growth ploughed in, or 
beans and peas might be sown and after picking the crop 
ploughed in. 

Mr Huxley said on Sunday that he now felt he had 
advanced and perfected tomato production to such a stage 
that he could concentrate and rely entirely on the two 
annual crops. 

He said he believed a good deal more successful culture of 
tomato crops in Port Macquarie was possible than that 
being done at the present time. “In fact”, he said, 
“tomato growing had so much to commend it here that it 
could be a means of re-establishing a successful rural 
industry in the area”. 

Mr Huxley said that his property was entirely frost-free 
and there were many such areas in Port Macquarie. 

“Around fifteen acres of land”, he said, “would be 
sufficient for anyone prepared to make a study of tomato 
production to get an above-average livelihood.” 

Mr Huxley said that throughout his 15 years of experience 
in growing tomatoes he had always found the market price 
favourable for the autumn and spring crops. 

Asked what he attributed the successful growing of 
tomatoes to here in the winter time, Mr Huxley said “it’s 
Port Macquarie’s climate.” 

“Look at the flower and the fruit on these bushes”, he 
said; “that’s a phenomenal setting for this time of the 
year.” 

“Is this an exceptional season, Mr Huxley?” 

“I would say it was a good season, but an average season 
for Port Macquarie.” 

“We get our bad years” he said, “but in my experience it 
has been generally like this in Port Macquarie.” 

Picking and Marketing 

“You have to know what you are doing to get the best 
possible result for your labours when the product reaches 
the market”, Mr Huxley said. 

And there was a good deal of know-how in evidence as we 
watched the picking and packaging proceed on Sunday last. 

The wider market demands colour in the fruit, so that 
tomatoes are picked at a more ripened stage now than in 
the spring, when they come off the bushes at the first 
show of a change in colour. 

Disorderliness in the bucket as the pickers moved along 
each row disappeared when the fruit was cased, and more 
luscious sight than case after case of the even-coloured, 
smooth-skinned and shiny fruit is hard to imagine. 
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Graded according to size and colour after being wiped 
down, the tremendous appeal at the market is resulting in 
above market-value to the grower. 

An electrically-driven grading machine helps in this 
operation. 

Whilst the bringing of the crop to its maturing stage is a 
one-man affair on the Huxley property, the same cannot 
be said of the harvesting, when “the whole family turns 
to.” 

Mrs Huxley is no stranger to the soil, nor outdoor life, for 
before her marriage she was Miss Jean Andrews (her 
brother Joe is the deputy shire present) a Wauchope 
“land” family. 

Mrs Huxley is an expert as her husband when it comes to 
picking and packing, and that also applies to the 
remainder of the family, Miss Sonya Huxley (incidentally, 
Port Macquarie’s reigning queen of the Carnival of the 
Pines), son John, and younger daughter Helen, who also 
finds something useful to do. Mrs Lloyd Doak also joins the 
family circle during harvest time. 

Picking is a painstaking, methodical process. 

Red flags divide the crop, and one section picked today is 
left tomorrow and so the rotation goes on. 

This system of planning results in approximately 100 cases 
coming off the bushes at each pick. 

Six hundred cases have already gone from the crop, and 
there will be thousands more, for picking only commenced 
a fortnight ago and will continue until September, from 
this same crop! 

Asked how many cases were likely to come from the crop, 
Mr Huxley said he couldn’t even hazard a guess. 

“I’ve never had a crop like this before and from what I can 
see of it now it will run into thousands” he said. 

“Just look at the fruit on those bushes there”, he said, 
“and it’s still forming”. 

And that’s just what we did; we looked and marvelled at 
the wonders of nature, trained and tamed by the hand of 
the man, and put to the best possible use in what must 
truly be one of those portions of God’s country. 

 
 

mn 
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John and Beryl Walters 
Cattle – Cropping - Orchards 

By Beryl Walters 

We were already interested in the Hastings area when we 
read the following advertisement:  

Country Home Sites made available at Blackmans Point 
Ferry landing. Eleven riverside farmsteads of various areas 
have been released for sale at the old ferry landing at 
Blackmans Point, about four miles upstream from Port 
Macquarie. 

The subdivision was at the confluence of the Hastings and 
Maria Rivers, with several of the blocks having frontages to 
both rivers. The new blocks constituted the pick of Vicand, 
a cattle stud, which introduced Charolais cattle to the 
Hastings area. The property had been productive 
agriculturally, yielding crops of corn, most vegetables, and 
soybeans. Poplars were planted from just inside our land 
right down to the Point. We chose to buy the largest lot 
which consisted of 30 acres (12.14 ha) for $20,000. At the 
time, we could have chosen a block of land at Settlement 
Shores for $12,000 and we all know how much that would 
be worth today!  

At the time we were living in Wollongong where John was 
teaching, so he inspected the area with his father during 
the school holidays. He had wanted a farm since his 
formative years when his parents had a small acreage at 
Nana Glen. Hearsay had it that the area had been a 
successful market garden for some years, and both men 
were impressed that it was mostly cleared and accessible.  

 

 

 

 

 

 

Walters’ farm in 1984 looking north. 

 

The Hasting River is in the 
foreground and the Maria River 
across the top 

Photo courtesy of Beryl Walters 
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We also heard that the original windmill on our lot was 
used to provide water for the steam engine ferries which 
provided transport across the river before the Dennis Bridge 
was erected on the Pacific Highway. 

John moved to the property early in January 1978 and lived 
in the new shed, while continuing to teach at Kempsey High 
School. We came up in April with our children; David 
continuing his schooling at Westport Public and Bethmay 
still at home. We hired a caravan to sleep in and had meals 
and bathroom facilities in the shed as well as farm 
paraphernalia.  

Meanwhile, our neighbour builder began building our brick 
veneer and tile house, as required by covenant, and we 
finally moved into it for Christmas 1978 with lots more 
painting and finishing to be done. The front rooms 
overlooked the Hastings River and the roadway leading to 
the Point, and the back gave a view of the pastures and 
animals. Our neighbours were some 150 metres away.  

Gradually the area was bought out and built on, with most 
of the larger acreages having a house cow, vegetable 
garden, poultry and some fruit trees. Pretty soon the school 
bus service was required to transport up to 20 children to 
and from the Riverlodge Caravan Park each school day. 

 

The windmill which originally 
supplied the Blackmans Point 
ferries with water for their steam 
engines. 

Photo taken in 1982 courtesy of 
Beryl Walters 
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Starting from scratch, the improvements after the house, 
shed and house tank, included: installing a second 20,000 
litre concrete water tank, and a bore which provided fresh 
permanent water for the tanks, orchard and paddock 
troughs. A large machinery shed, barn with milking 
facilities, and a poultry shed (described by one neighbour 
as a ‘motel’) were soon added. We planted shrubs around 
the house yard, half tennis court and barbecue area 
adjacent to the house. 

Our orchards included lemons, tangelos, mandarins, 
lemonades and Valencia and Navel oranges, and a fenced 
and netted stone fruit orchard consisting of peaches, 
nectarines, peacharines and blueberries. A high yielding 
passionfruit vine defined the small vegetable garden. All 
were enriched by poultry manure from our egg layers.  

John planted 78 macadamia, 22 pecan, 6 almond, 2 
avocado and 4 mango trees and divided the 30 acres (12.14 
ha) into 11 paddocks plus house yard. He regularly 
improved and rested all pastures, including kikuyu, setaria, 
maku clover, white and red clover, Rhodes and broad leaf 
paspalum. Fireweed was removed religiously. 

John also planted approximately 400 trees and shrubs as 
well as leaving the poplars, so the cattle had plenty of 
shade and protection in every paddock. New, efficient 
cattle yards were installed for drenching and for loading 
cattle onto the trucks for market. The property had a large 
spring fed dam which we had drag-lined several times. 
Behind our back boundary there was a flood mitigation 
channel with access to the Maria River. There were several 
oyster leases in places and much river traffic on both 
rivers, including tourist activities such as the Port Venture 
on the Hastings. 

John began by buying calves to fatten and sell at the 
saleyards. Later he progressed to purchasing milkers, such 
as Friesians, Guernsey, Illawarra Shorthorns and 
Friesian/Jersey, which he milked and separated the cream 
for our consumption.  

He then started breeding with selected cows, first with AI 
(artificial insemination) and later going half shares with our 
neighbour in a bull. John supplemented the cattle’s diet 
with all the usual nutritional requirements and corn crops, 
so they were always glossy and bursting with health, and 
fetched reasonably good prices. He became a proficient 
mid-wife and we were able to sell the calves or slaughter 
them for our own use. The downside was that we always 
knew which one we were eating by name and many tears 
fell, but we still ate them.  

We believed that good fences made good neighbours so all 
ours were in top condition, and we also used electric 
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fencing where appropriate. With equipment like a Ford 
4000 tractor, tools, stump jump harrows and spread chain, 
snig chain and fittings, mulcher, seed/fertilizer spreader, 
concrete mixer, ride-on mower, hand mower, a variety of 
garden tools, disc chopper, single mulboard plough, trailer, 
electric fencing and other fencing equipment, veterinary 
equipment, and everything that a hardware store 
possessed, it was no wonder that everyone borrowed from 
him. Our property was always tidy and there was always 
work to do. 

We swam safely in the river in an area that the men had 
fenced off, made our own fun with house parties and 
barbecues, rode bikes, paddled our canoe, pumped for 
yabbies at the Point, fished from the river banks and boat, 
knew everyone, and helped each other with cattle, or a 
building project or neighbourhood watch. 

Income was derived from selling calves and cattle, and in a 
small way, from eggs, passionfruit, and macadamia nuts, 
but a lot of produce was given away. Meanwhile, we both 
worked full-time; John was teaching at Wauchope High 
School, and I managed the Hasting Council Library at 
Wauchope. As a gesture of futile beauty we planted a 
rainforest area with rosewood, silky oak, teak, bean, 
coachwood, jacaranda, blue quandong, tulipwood, native 
plum, brush box, elephant tree, poinciana and elata 
eucalyptus. 

As a village, we became involved in the Keep Australia 
Beautiful program, and found that the activities we 
undertook were a very positive force within the 
community. We worked hard on riverbank stabilisation and 
beautifying the Point which won us an award in 1992. 

We moved to our current address in Port Macquarie in 1995. 

 

mn 
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Ricardoes Tomatoes 
Sarks Brothers Farm 

Interviewed by Gwen Grimmond 

When I began interviewing Anthony Sarks, I presumed I 
would be talking about the production of tomatoes, but no, 
the Ricardoes enterprise is so much more. However, their 
tomatoes have been voted New South Wales best at 
Sydney’s Royal Easter Show. 

The Ricardoes enterprise now hand-pick a million 
hydroponic vine-ripened tomatoes a year. They have 
expanded into U-pick strawberries, a produce and souvenir 
store, Cafe Red, award-winning preserves and free farm 
tours.  

Currently they are putting in baby spinach, lettuce, 
Lebanese cucumbers and bok choy, so you can pick your 
own salad and Asian greens.  

In the future they will have free range eggs, and they 
intend to plant fruit and nut trees, citrus, avocado, mango, 
blueberries, passionfruit and olives. Ricardoes will offer 
visitors baskets and a golf-type buggy, to cruise the orchard 
and pick whatever is in season. 

Two brothers, Anthony and Richard Sarks, own and run the 
property which is situated on Blackmans Point Road on the 
northern bank of the Hastings River. They have been 
working happily together for nearly 30 years. As Anthony 
said “farming is in their blood”. 

 

 

 

Left: Farm gate entrance with the 
tunnel igloos for the hydroponic 
crops in the background 

Photo courtesy of Gwen Grimmond 

Below top: Tomatoes ripening on 
the vines in the Igloo 

Below lower: Strawberries ready to 
hand pick 

Photos courtesy of David Hanly 

The crops are all grown 
hydroponically, monitored by state-
of-the-art computerised technology 
to control their irrigation and other 
aspects of their cultivation, 
ensuring they mature perfectly, 
disease and pest-free. 
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The brothers are very hands-on with the business - 
planting, picking, sorting, packing fruit; running supplies to 
retailers from Kempsey to Laurieton, consulting chefs about 
jams, sauces and relishes; inventorying fresh food for Cafe 
Red, supervising menus, dispatching consignments to 
Sydney, Newcastle; pitching farmers’ markets stands, 
calling growers of pumpkins and other veggies for the 
produce store, checking crop nutrients, foliage and 
greenhouse temperatures, ordering packing boxes and 
stock, assigning staff, hiring pickers, fixing cool rooms, 
greeting customers, serving customers when other staff go 
to lunch, and running tours. 

Above: Cafe Red with some of the prize winning products on display near 
the window 

Photo courtesy of Trysha Hanly 

The Sarks story begins a long way from Port Macquarie. 
There have been five Anthony Sarks. The second came to 
Australia from Lebanon in the early 1900s. He ran a store in 
the west of NSW at Coonabarabran. His son, Anthony, was 
Anthony and Richard’s dad. He was born out west, married 
Mary Baker and established a farm at Gulargambone. Mary 
was a real Rose Bay, eastern suburbs, girl; she fell in love, 
married and moved to the farm. The farm had no 
electricity till about four years after they were married.  

They raised a family of seven children. Amanda, the first 
born, and Elizabeth, both married western NSW farmers, 
Anthony, Felicity, who married locally to Claude 
Cassegrain, Danny, Richard, and Damian, a Sydney teacher, 
married a farmer’s daughter. Tragically, Danny died in a 
road accident in 1990. 

The Sarks children went to Gulargambone Convent School. 
It was a 45-minute bus trip to town from their cattle, sheep 
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and wheat farm. Then the children all went away to high 
school; the boys to Joey's, the girls to Loreto, Normanhurst.  

They began their life in hospitality when the family sold the 
farm and moved into a hotel in Nevertire.  

Their father Anthony had had a farm accident, so Mum and 
younger Anthony ran the pub for 12 months.  

Next, Anthony junior went to Sydney University to study 
Agricultural Science, living and working part-time in the   
family pubs which were no longer in the bush - Sydney’s 
Belmore Hotel and Paddington’s Bellevue.  

After University, Anthony began work as a stock reporter on 
the Land newspaper. However after four years, including 
three in Dubbo covering the entire western region - crops, 
cattle, field days, picnic races - he decided the job wasn’t 
for him – there were too many deadlines. Then he met 
Carole, who was a young teacher in Dubbo. Carole now 
teaches art at a local secondary school. 

In 1982, the Sarks family had taken over the Macquarie 
Hotel in Port Macquarie and bought 160 ha at Blackmans 
Point from Vicand, a pastoral company who ran Chianina 
cattle. Newlyweds Anthony and Carol moved in to a small, 
rundown, overgrown house on the property. Anthony and 
Carol now have two adult children Lydia and Anthony. 

mn 
1982 was the beginning of the family’s fascinating story in 
the Hastings. With their father and Richard, Anthony has 
been involved with running hotels - at Brunswick Heads, 
Laurieton, and Lachlan’s night-club and Benedict’s 
Restaurant in Port Macquarie.  

Then there was horse race breeding. There were 18 at one 
stage, syndicated among the pub patrons, 'racing locally 
mostly and blessed with their fair share of winners'. 

After racing, their next move was into growing wildflowers 
- flannel flowers and Christmas bells, and the ti-tree 
industry. While Anthony managed an adjacent plantation, 
his dad and brother Richard raised more than eight million 
seedlings at Blackmans Point. The organic oil was highly 
sought after; thousands of litres a year were extracted and 
exported to Germany, Canada, Ireland and England. 

When that project was finished they were left with 
obsolete tunnel igloos (the wavy white domes seen on the 
farm today). They planted tomatoes, hung a sign and put 
out an honesty 'sometimes dishonesty' box.  

Word soon spread about the 5,600 tasty tomatoes they had 
planted. Fredo’s, a bulk meat store in the industrial area of 
Port Macquarie, became the first customer. Before long, 
demand exceeded supply.  

 

 

 
The once obsolete tunnel igloos, 
now used for Ricardoes hydroponic 
ventures  

Photo courtesy of Gwen Grimmond 
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However, by their standards it was a crude operation. The 
brothers sold off some of the property to have more capital 
to invest in research, to achieve climate control and crop 
continuity. 

Water for the hydroponic production is supplied from the 
roof of the establishment and then stored in a disused 
quarry, providing pristine water. 

Ricardoes tomato varieties include small, round Conchita 
cocktail tomatoes, Flavorino mini Roma style and full-size 
Tradiros, all selected for their outstanding flavour.  

They are farmed hydroponically, monitored by state-of-the-
art computerised technology to control their irrigation and 
other aspects of their cultivation, maturing perfectly, 
disease and pest-free. Anthony keeps abreast with industry 
trends and applies the latest growing techniques to the 
farm’s output. 

Ricardoes have won many medals for their jams and 
chutneys: 

• At the Hobart Show their Tomato & Passionfruit Jam 
won gold, their Tomato Chilli Chutney won silver and 
Grandfather's Tomato Relish won bronze  

• At the Sydney Royal Fine Food Show Ricardoes 
Strawberry Jam won bronze  

• In Mudgee Show their Tomato Chilli Chutney won silver, 
while the Strawberry Jam won bronze 

Visitors to Ricardoes will also discover other local products, 
including preserved olives and olive oils from nearby 
Willmaria, Ellenborough and Yarras, and locally grown 
macadamia nuts, honey and eggs. 

This enterprising, hard working family is providing the 
Hastings with fresh, delicious, ripened on the vine produce 
at the farm gate and at local markets. This eliminates 
transport, and greenhouse gas emissions; packaging - and 
its impact on the environment. 

 
Above: prize winning ribbons from 
various Shows behind jars of 
Ricardoes  jams, chutneys, sauces 
and other local products for sale  

 

 

 

 

 

 

 

 

 

 
 
 
Right: From inside Cafe Red with 
the colourful display of bottles of 
Ricardoes Strawberry Vinegar and 
jars of Ricardoes Tomato Chilli 
Chutney in the foreground. In the 
background is a worker trimming 
the tomato vines in the igloo 

Photos courtesy of Trysha Hanly 
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Rekindling of 

Vineyards in the 
Hastings in the 1900s 

In the 1800s, Port Macquarie was a town of 

vineyards, but as an industry, winemaking in Port 

Macquarie virtually ended in the depressed years 

during and immediately after the World War I.  

A business which had brought international medals 

to Port Macquarie seemed to have finished. The last 

local commercial vintage was made at Douglas Vale 

in 1919.  

Some of the vineyards continued to grow grapes 

until the 1950s, but they were used for jam making, 

not wine. 

It was not until 1980 that viticulture was re-kindled 

in the Hastings Valley. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Photo courtesy of Jim Mobbs 
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Photo courtesy of Andrew Williams 
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No Grapes; No Wine 
In 1927, Port Macquarie News published an article about 
the decline of the wine industry, together with a list of 
winegrowers in the Hastings – those vignerons are featured 
in "Second Wave of Vineyards in the Hastings" starting on 
page 37. 

There was a time in the history of Port Macquarie when 
viticulture received its quota of attention. 

The ‘News’ of April 23, 1927, referred to the cultivation of 
grapes for local marketable purposes and also the 
manufacture of wine.  

That time, however, has apparently passed away, said the 
‘News’, for where 30 or 40 years ago one could count a 
score and a half of vineyards, or thereabouts, in the 
vicinity of the town, it is a fact that today only of few 
vineyards exist in the district, and on a small scale at that. 

It could not for one moment be said that the Isabella 
specie of grape (the kind that is mostly grown here) is not 
suitable for wine production, for the late Mr George 
Francis, of Douglas Vale, secured a gold medal at the Paris 
exhibition many years ago for Port Macquarie wine. This 
vineyard was perhaps the leading one of the district. This 
property, however, was some time ago converted into an 
orchard, and the beautiful grapes that grew there are no 
longer in evidence. 

When Port Macquarie a decade or two ago could boast of 
an up-to-date Agricultural Society, the wine industry was 
well represented, and keen interest and competition was 
envinced by the several growers. This, alas, has now fallen 
flat. 

The growers 
We give below the names of those who grew grapes:   

P. Welsh  T. Cunning  W. Wesley 
R. Hollis  W. Rosenbaum   J. E. Flynn 
A. Judd  Clifford   A. Kingsford 
J. Butler   J. Condon  H. Hoare 
J. Blair  S. Schweicker   E. Veron  
T. Platt   J. Fenn   J. Platt  
J. Maher   T. W. Palmer   P. Chaumet 
T. Hall   G. Stickler   J. Woodland  
N. Wilson   J. Gaul    D. Lee   
T. Cleave   and others   

Grapes were also grown at Lake Innes and Aston (where 
the red oxide mine is).152 

 

                                             
152 Port Macquarie News Centenary Issue, July 7, 1982 - 60 

 

  Chart of Wine Measures 

4 Quarts = 1 Gallon 

42 Gallons = 1 Tierce 

1 ½ Tierce = 1 Hogshead 

1 ½ Hogshead = 1 Puncheon 

1 ½ Puncheon = 1 Pipe 

2 Pipes = 1 Tun 

Pipe of Port = 115 Gallons 

Pipe of Madeira = 92 Gallons 

Pipe of Sherry = 108 Gallons 

Hogshead of 
Brandy = 60 Gallons 

Hogshead of 
Claret = 46 Gallons 

Hogshead of Port = 57 Gallons 

Hogshead of 
Sherry = 54 Gallons 

Hogshead of 
Madeira = 46 Gallons 
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Character of Hastings Valley Wines 
The humidity level is a factor which distinguishes the 
Hastings Valley from other grape growing areas. Humidity 
controls the growth of the vines by preventing over-
vigorous patterns and producing moderate crop levels of 
high quality. This can be described by comparing the 
‘osmotic pull’ of the warm to hot irrigated areas with the 
cooler more temperate regions. 

With less moisture required to satisfy osmosis in a cooler, 
moist atmosphere, less water is drawn through the vine, 
which slows vigour and intensifies flavour. The reverse 
occurs in hot irrigated areas.  

One of the major problems of cool climate viticulture is the 
lack of heat units to ripen the fruit. In the Hastings Valley, 
which is a very popular summer holiday destination, flavour 
is maximised by sufficient heat units, in the growing 
season, in what the CSIRO has called Australia’s Best 
Climate, with the ideal combination of the best features 
from cooler and warmer grape growing regions. It is not by 
accident that plantings are concentrated on the great 
French varieties. While the climatic conditions,  both 
macro and micro  are unique, they can be related to some 
of the best areas of France, just as many areas of South 
Australia are suitable for the Mediterranean climate grape 
varieties of Italy, Spain and Portugal. 

The soils of the Hastings Valley have also been the subject 
of a great deal of research. Professional consultants such as 
Dr Richard Smart have been continually involved in study 
and improvement programs. Dr Smart’s recognition of 
certain soil problems was one factor in deciding the 
initiation of CASSIRO, a jointly owned venture between 
Cassegrain and CSIRO devoted to research and 
development.153  

The re-establishment of the wine industry in the Hastings 
Valley was led by the Cassegrain Group of Companies in the 
late 1970s when John Cassegrain began to study the wine-
producing potential of land on his family’s property at Port 
Macquarie. 

The Cassegrain family owned land on both sides of the 
Pacific Highway and on the western side, they had built a 
large warehouse, from which they sold spare parts for farm 
and other machinery.  

That seemed a far cry from wine making, but the 
Cassegrain family had been involved for centuries in wine 
and brandy production in Europe and John, who was then a 

                                             
153 Notes from Jim Mobbs of Bago Vineyards 
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young undergraduate at Roseworthy Agricultural College in 
South Australia, planned to carry on the tradition.  

When John realized that the Hastings had once been a 
flourishing wine growing area, he tested the Sancrox soils 
and decided that it was particularly suitable for grape 
cultivation.  

In 1980 he commenced planting on 40 acres in Sancrox; 
however, he did not use the Isabella variety favoured by 
earlier winegrowers. John planted a variety of grapes 
including Chardonnay, Sauvignon Blanc, Traminer, 
Colombard, Pinot Noir, Cabernet Sauvignon, Merlot and the 
new French hybrid Chambourcin.  

These plantings marked the resurgence of the local industry 
and other vineyards including Jim and Kay Mobbs’ Bago 
Vineyard and the Charley brothers with their InnesLake 
Estate. 

 

Above:  Rose’s Vineyardformerly InnesView – the newest vineyard in the 
Hastings was established by the Williams family in 2000 

Above photo and photos of grapes on the vine on next page courtesy of 
Andrew Williams
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Map kindly provided by North Coast Wine Growers
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Collection of Current 
Vineyard Family Stories 

 
 
 
 
 
 
 
 
 
 

Cassegrain 

Douglas Vale 

Bago Vineyards 

InnesLake Vineyards 

Long Point Vineyards 

Innes View Vineyards 
(now known as Rose’s Vineyard) 
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Cassegrain Family Tree 
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Cassegrain Winery 
By John and Eva Cassegrain 

 

Cassegrain Winery is located just off the Pacific Highway 
near Port Macquarie. The winery overlooks rolling vineyards 
and magnificent rose gardens created by Eva Cassegrain, 
wife of winemaker John Cassegrain. It has an attractive 
picnic area with barbecue facilities, set amongst lush lawns 
and rose bushes. There is an award-winning restaurant with 
a team of chefs specialising in modern French cuisine 
situated adjacent to their contemporary and spacious cellar 
door.  

A natural amphitheatre set in the vineyards is the location 
for many popular concerts. The picturesque amphitheatre, 
together with the formal gardens and private tasting 
facilities are available for corporate functions, 
entertainment events and private ceremonies. 

 

Above: Walkway to the cellar door 
and restaurant. Eva Cassegrain 
designed the “Knotted Garden”. 

Below: The driveway lined with 
roses which not only look beautiful 
but are early indicators of a fungus 
disease which can affect the 
grapevines 

Both photos courtesy of Gwen 
Grimmond 
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The History of Cassegrain Winemaking 
John and Eva’s ancestors came from the historically wine 
rich region of Cognac in France and the fertile plains of 
Lake Bolaton in Hungary. In the 1950s, the Cassegrain and 
Goor families made their way to Australia to make a new 
life, and thirty years later, Eva and John, the children of 
these families, began the revival of the wine industry in the 
Hastings River Region of Port Macquarie.  

John and Eva met at Roseworthy Agricultural College, South 
Australia, John studying oenology and Eva, agriculture. 
They married in the Hunter Valley in 1980.  

Prior to establishing their own vineyards and winery, John 
commenced as a cellar hand at Tyrrell’s Winery in the 
Hunter Valley in 1974 and worked successive vintages at 
Tyrrell’s from 1974-83, when he was acting as consultant 
winemaker.  

John completed his 3-year Oenology Degree at Roseworthy 
College in 1978. He took six months leave from Tyrrell’s, 
spent during a vintage in Burgundy in 1979 working at 
Domaine De la Folie in Rully, and visiting other European 
wine regions. He presented a thesis on natural 
fermentation at Davis University, California in 1980, a 
subject he had specialised in at Roseworthy.  

Also in 1980, following extensive research in soils and 
climate, the Cassegrain family planted its first vines in the 
Hastings River Region in an area known as Chain-O-Ponds, 
which surrounds the site where the winery is today. They  
re-established vineyards in the Hastings, which had not 
been seen since the early 1900s when there were as many 
as 33 wineries. 

John then spent a vintage in the Bordeaux Region, at 
Petrus, with the Moueix family, who with other wine 
houses, have controlling ownership of Chateau Petrus.  

The winery building was designed by John and architect 
Newton Jones of Taree and built by Jim Dunn, husband of 
Catherine Dunn nee Cassegrain. In the early stages of the 
building, John carried on consultant winemaking at 
Tyrrell’s Winery, and Eva managed the vineyard and 
landscaping operations alongside their first vineyard 
manager Keith Collier from Taree.  

mn 

Above: March 1985 - A bottle of 
wine grown in the Hastings district 
of England was presented by Mrs 
Leona Bruce (centre) to John and 
Eva Cassegrain as a gesture of 
goodwill to their new vineyards in 
the Hastings district of NSW. 

 

Photos on this page - courtesy of 
Eva Cassegrain. 

 

Below: Overview of the Cassegrain 
Hastings Valley Winery in the early 
days (1960) 
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Considerable advice and support was offered by both 
Cassegrain and Goor parents and families, who directly and 
indirectly helped the establishment of Cassegrain vineyards 
in the early days, such as; Catherine Dunn nee Cassegrain in 
sales, Anne Marie Cameron nee Cassegrain and Claude 
Cassegrain in administration, Denis Cassegrain in restaurant 
catering, Patrick Cassegrain in transport and sales and 
Eva’s sister Judi Goor Mundell directing marketing and 
sales.  

 

John promoted both his wines and the Hastings Valley on an 
XPT trip to Coffs Harbour and return. The wines presented 
included the Cassegrain’s Chardonay 1984, Semillon 1984, 
Taminer Rhine Riesling and the Red Hermitage 1984.  

By 1986 State Rail Authority included a selection of 
Cassegrain wines in their first-class dining cars. 

 

Above:  Opening Day at the Winery 
– 16th December 1985.  

Murray Tyrrell, A.M., on the left;  
the French Consulate of Sydney, 
centre and John Cassegrain on the 
right 

 

 

 

 

Top Left: Photo from a newspaper 
article dated 14th October 1985 - 
John Cassegrain with Ray Cooper, 
then station master at Wauchope, 
later Mayor of Hastings Council 

 

 

 

Photos on this page courtesy of 
Eva Cassegrain 

 

 

 

 

 

 

 

 

 

 

Below Left:  Early photo of the 
winery taken from the events oval 
about 1986 – before the avenue of 
figs and formal gardens were 
planted. 
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John’s mother, nee Countess Francoise de Solere, is a 
descendant of a family that traces its lineage to the 10th 
century. They had wine estates in the Piedmont Regions of 
Northern Italy before Count Luce de Solere moved to 
Burgundy in 1803. 
 

John’s uncle, Count Jacques Burignot de Varenne, is a 
descendant and current director of Augier Freres, which 
was founded in 1643, making it Cognac’s oldest producer.  
The interest in the wine industry was seeded in John at the 
age of thirteen. At that time, he was at boarding school in 
Northern NSW, a long way from any wine regions. It was a 
time when, outside wine regions, the industry had very 
little profile, but because of his French background, and 
being brought up in an environment at home where wine 
was part of everyday life, he found he had a basic 
knowledge of wine which was shared by his classmates. 

John said “I was in second year high school, when the 
geography class covered the Barossa Valley, South Australia 
and the wine industry. On returning home for Easter 
holidays, I mentioned the interesting geography lesson to 
my father. He said he felt that winemaking in Australia had 
great potential. The seed was sown”. 

 

 

mn 
 

Facing page: Compilation of photos about the opening of the Winery on 
16th December 1985.  

Note: Gerard Cassegrain is on the lower right. 

 

Above top: 1988 Eva Cassegrain 
with eldest son Alex working in the 
winery garden 

 

Above lower: John Cassegrain 
tending the vines with the natural 
pest controllers patrolling the 
vineyard. 

 

 

Left: Portrait of Francois and 
Gerard Cassegrain (1977) 

 

 

 

Photos on this page and facing 
page courtesy of Eva Cassegrain 



Harvesting the Hastings 

 290 

 

When the Cassegrain family planted grapes in the Port 
Macquarie Region, they did not plant the Isabella variety, 
which was favoured by the early vignerons of the area, but 
the classic varieties used in France including Chardonnay, 
Pinot Noir, Cabernet Sauvignon, Merlot, Shiraz, Semillon, 
Sauvignon Blanc and an exciting and relatively new variety, 
Chambourcin. 

Today there are over 450 acres (182 ha) of vineyards in the 
Hastings River Region which is on the way to becoming 
recognised again as one of Australia’s premium grape 
growing regions. 

The three 1985 vintage varieties – Chambourcin-Pinot Noir, 
Sauvignon Blanc and Chardonnay, were from the first 
pickings of grapes grown in the winery’s own vineyards. 

Winemaking at Cassegrain  
Cassegrain’s winemaking team is headed by John 
Cassegrain. John is highly regarded in the wine industry and 
considered somewhat of a pioneer through his interest in 
establishing new regions, encouraging more sustainable 
farming practices and exploring new grape varieties. 
Cassegrain was the first winery to grow and produce 
Chambourcin commercially in Australia. 

 

 

 

 

 

Right: December 1985: Anne 
Marie, John and Eva Cassegrain 
beside the large oak casks inside 
the winery.  

 

 

 

 

 

 

 

 

 

Articles and photos courtesy of Eva 
Cassegrain 

 

 

 

 

 

 

 

 

 

 

Below: February 1987: Judi Goor 
presents RSL Club General 
Manager, Keith Glover with bottles 
of the first wines to be completely 
produced in the Hastings Valley for 
68 years (since 1919). 
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John Cassegrain embraces new technology, yet is a 
traditionalist in his winemaking philosophy. He combines 
his French heritage and experience with modern Australian 
technology to produce soft and elegant table wines which 
have a significant point of difference. 

The interest in new and emerging wine regions continues 
today with more vineyards being planted around Tamworth, 
Tenterfield and Armidale areas. The fruit from this region 
is improving each year as vines start to reach their full 
potential. 

As John Cassegrain strives to continually evolve its wines 
and recognise the importance that terroir154 plays in 
determining grape characteristics, he continues to source 
fruit from various regions. Premium Pinot Noir in 2003 and 
Sauvignon Blanc are sourced from the cool climates of 
Tumbarumba, Chardonnay, along with Shiraz, Merlot and 
Cabernet Sauvignon, from the cool, high altitude areas of 
the New England Region as well as the maritime region of 
the Hastings River, and Shiraz from lower altitude sites in 
New England and Cowra. 

The elevation of the region around Tenterfield varies quite 
significantly: from a warm climate in the west with an 
altitude of 400 metres, to 900 metres altitude in the east, 
where it gets much cooler. This diversity, along with a 
variety of soil types, ensures potential for production of a 
wide range of wine styles. There is a small vineyard near 
Tenterfield, Dumaresque Valley Estate where they source 
some wonderful Barbera grapes. In the Hastings, Cassegrain 
continue to grow Chambourcin and Semillon grapes. 

Grapes from established regions are also sourced, 
particularly those varieties for which the region is 
renowned, such as Semillon and Verdelho from the Hunter 
Valley. Often, the winemakers will blend wines produced 
from grapes grown in different regions. This marriage 
enables the winemakers to build in layers of flavour and 
complexity. 

Over many years, Cassegrain has been fortunate to develop 
niche markets around the world and grow its export market 
to represent over 30% of its total sales, an enviable 
achievement. Cassegrain wines are today being served on 
the Bullet train in Japan and the Hilton Hotel in Kuala 
Lumpur. In addition, a recent contract has been signed with 
a Swedish Alcohol Retailing Monopoly, Systembolaget, 
which services around 450 stores in Sweden. Cassegrain 
aims to grow this aspect of its business operations on the 
strength of its strong commitment to customer service. 

                                             
154 The character of the area (French) 

 
Above:  The black and white image 
shows the Heltay crest that John 
and Eva Cassegrain first used on 
their labels.  

 

 

 

Photos courtesy of Eva Cassegrain 

 

 

 

Below:  The label incorporated the 
crest of Hungarian Nobility 
belonging to the Heltay Family from 
which Eva descends 

 
 

 

Eva’s family arrived in Australia as 
refugees in about 1949. The crest 
comes from Eva’s mother Ilona 
Goor nee Heltay; then passes on to 
Eva and John’s two children, Alex 
and Philippe Cassegrain. 
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The Merrotsy Vineyard to the south of the restaurant. Photo courtesy of 
Gwen Grimmond 2010 

 

 

The Cassegrain family at the opening of the new entrance and offices of 
Expressway Spares in 1984. Photo courtesy of Eva Cassegrain 

Left to right, including back line: 

Denis Cassegrain, Catherine Cassegrain Dunn, Gerard Cassegrain, 
Françoise Cassegrain, Alex Cassegrain, John Cassegrain, Annemarie 

Cassegrain Cameron, Nicole Cameron, Patrick Cassegrain, Nick 
Cameron, Claude Cassegrain. 
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Douglas Vale Historic Vineyards 
By Douglas Vale Conservation Group Inc.  

Douglas Vale is the only remaining vineyard dating back to 
the early 1860s. The 226 acres (31 ha) of land was 
purchased by George Francis and named Douglas Vale after 
his wife, Margaret nee Douglas. The original house, built by 
George Francis and occupied by his family from July 1862, 
still stands. By the 1930s there were few grapevines left on 
Douglas Vale and most of the property had become fallow, 
remaining this way until after World War II. The property 
was then leased to different people as a market garden for 
the growing of a variety of crops including pineapples, 
peaches, peas, beans and sweet potatoes. 

The early history of Douglas Vale starts on page 42. 

During this time the State Government progressively 
resumed the property, mainly for educational purposes 
(West Port Primary School on Widderson Street and West 
Port High School on Findlay Street). The Department of 
Technical and Further Education (TAFE) resumed the last 
seven acres in 1990.  

The last family member, Stanley Dick, known as Patsy, 
occupied the house by special arrangement until his death 
in 1993. With his death, and the erection of a fence around 
the homestead, TAFE, as the new owner of the property, 
was unable to stop vandalism that occurred while the house 
was vacant during 1993-94.  

As a response to this vandalism, a public meeting was 
called, and by July 1995 a community based group, the 
Douglas Vale Conservation Group Inc, was formed.  

mn 

 

Photo courtesy of Douglas Vale 

 

 

 

 
The cellars at Douglas Vale - the 
last wines made in the Valley were 
in these cellars in 1919.  

 

Photo courtesy of Eva Cassegrain 
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Today as you turn into a small access road, it is hard to 
imagine that you are about to enter history. As soon as you 
go through the bamboo and pine trees and look around to 
catch your first glimpse of Douglas Vale, you are 
transported into a time when hard work reaped the rewards 
of life. This has been achieved by the Douglas Vale 
Conservation Group, which has established a community 
working museum/vineyard, to give a new lease of life to a 
significant part of Port Macquarie’s history. 

The Conservation Group’s first steps in protecting this very 
important historic site were to obtain a National Trust 
classification for the homestead and its curtilage, the 
bamboo (planted in 1868), and the Norfolk pines (planted in 
1869), as well as having the site placed on Port Macquarie-
Hastings Council’s list of Heritage sites. 

The vineyard and curtilage represented the last historic 
fabric of a wine industry of the 1800s, which had over 40 
vineyards in the Hastings regions. The project is providing a 
unique tourist attraction for the area by promoting the 
historical significance of the wine industry’s contribution to 
the development of the region. 

The re-establishment of the vineyard has been ongoing, 
with the number of vines planted to 2009 being: 242 
Isabella, 216 Chambourcin and 144 of Villard Blanc which 
were used to create a white wine called White Cockatoo. 

The Isabella vines were replanted from cuttings taken from 
the three remaining original stock, found behind the 
homestead. From these varieties, they have been able to 
make five different wines with the assistance of Jim Mobbs 
of Bago Winery and his Chief Winemaker, Greg Hayward.  

 
Above: shady verandah of the 
restored Douglas Vale homestead 

 

Right: Some of the grapevines with 
their protective netting 
 

 
More grapevines 

 

Photos courtesy of David Hanly 

 
 

A glimpse of Douglas Vale cottage 
through the huge stand of bamboo 
which was planted in 1868 
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All the work in maintaining and improving the homestead 
and vineyard has been carried out by the hard working 
volunteers of the Douglas Vale Conservation Group which 
celebrated the Anniversary Day of 150 years for the 
vineyard on the 17th October 2009. 

Douglas Vale is giving the community an opportunity to 
rally together to ensure that what remains can be 
preserved for the education and enjoyment of future 
generations.  

 

 

 

 

 

 

 

 

 

 

 

Left: 2006: Musicians at the 
Heritage Festival celebrations at 
Douglas Vale – one of the many 
functions held on the property 

 

Photo courtesy of Port Macquarie 
& Districts Family History Society 
Inc. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Left: 2 views of the outside of 
Douglas Vale homestead 

 

 

 

Right: the impressive bamboo 
plantation 

 

 

Photos courtesy of David Hanly 
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It is worth spending an hour or so touring the homestead 
with a well-informed guide, finishing in the cellars with a 
tasting of the wine. 

 

 

 
 
 
 

Photo courtesy of David Hanly 
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Bago Vineyards 
By Jim Mobbs and family 

 
 

Bago Vineyards was established in 1985 by James and Kay 
Mobbs, with John Cassegrain as a mentor, out of a 
frustration with the poor returns from other rural 
enterprises in the area at that time.  

Ancestors of the family had grown grapes in the area as far 
back as the late 1800s - at Ballengara (Walter Keena) and 
Tuffins Lane (Maude Cleave nee Keena), where they had 
grown varieties of Isabella, Catawba, and four types of 
Muscatel. 

The Mobbs family bought their extensive grain-farming 
property at Bago in the 1970s. They had broad experience 
in horticulture (soya beans, maize and other small crops), 
so the changeover to viticulture offered no great concerns. 
Jim had studied agriculture at Hawkesbury Agricultural 
College and subsequently worked as a soil conservationist – 
ideal qualifications for cultivating grapes for premium wine 
production - and so Bago Vineyards was born.  

The name Bago Vineyards was adopted because of the close 
proximity to Broken Bago Mountain and the significance of 
the Bago Bluff, an outstanding landmark within the area. 
The word Bago is believed to have been shortened from 
Bagho, which may have come from the Aboriginal word for 
the mountain Bulkara. The broken part relates to old gold 
mining shafts having broken seams of rock. 

mn 

Left: The charming pergola with log 
beams and splendid views of the 
surrounding valley and vineyard. It 
adjoins the cellar door (2008) 

 

 

Below top: Jim Mobbs (right) with 
chief winemaker Greg Hayward 
(2008) 

 

Below lower: Bottle of 2007 
Chambourcin ready to enjoy 

 

 

Photos courtesy of Jim Mobbs 
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Mobbs Family Tree 

 

 

 

 

 

 

 

 

 

 

 

 
 

One of the colourful jacaranda 
trees next to the vines at Bago 
Vineyards 

 

Photo courtesy of Jim Mobbs 
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Above left: ‘Poppy’ Mobbs with his son Jim 

Above right:  Kay Mobbs with ‘Poppy’ Mobbs - 2009 

Photos courtesy of Jim Mobbs 

Bago Vineyards is located on Milligan’s Road, Wauchope.  
The vines grow in a friable chocolate basaltic soil and are 
surrounded by Broken Bago mountain and its eucalypt 
forest.  

The area is greatly influenced by a mild maritime climate 
and tempering sea breezes, which ensure that the growing 
and ripening processes benefit from a consistent 
temperature and moisture profile.  Here the mean daily 
temperature reaches only 26o Celsius even in the hottest 
month of January, whilst during the growing season, the 
humidity is relatively high, averaging 76% which maximises 
the flavour.  

Bago Vineyards planted its first trial of grapes in 1985 with 
a hectare of Chardonnay. The subsequent quality of the 
grapes and the wine produced encouraged further 
plantings, and now there are over 12 hectares planted to 
Chardonnay, Chambourcin and Pinot Noir.  

As Chambourcin appears to be suited to this climate and 
produces some exceptional wine, and there is a demand in 
the market place for good Chambourcin grapes and wine, 
their efforts in further expansion will be with Chambourcin. 

All the vines are grown on the Geneva Double Curtain or 
Scott Henry trellis systems under the guidance of Dr 
Richard Smart. These systems are essential in a humid 
maritime climate as they allow more light and breezes into 
the canopies, which enhances grape flavours and assist in 
controlling disease. 

Chief winemaker Greg Hayward began at the fundamental 
level of the industry – first working as an apprentice 
cooper, or barrel maker, then moving on up through a 
cellar hand apprenticeship, to dedicating years of study 
gaining experience in the Hunter Valley.  

 
‘Poppy’ Mobbs with chief 
winemaker Greg Hayward (left) in 
the winery - 2008  

Photo courtesy of Jim Mobbs 
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Under Greg’s direction, Bago Vineyards now processes all 
its own grapes on site, as well as producing wines for 
several smaller vineyards across Australia.  

Gemma Porter, with a degree in food technology and wine 
industry experience and skills, joined the team as Assistant 
winemaker, and Ian Adams, with almost three decades of 
experience in the industry, joined Bago Vineyards for the 
opening of the cellar door more than 10 years ago. 

 
 

 
 

Jim and Kay aim to create a unique winery experience, 
combining the traditional elements of European viticulture 
and winemaking, in a unique and rustic Australian setting. 

The vineyard is open daily. Visitors are invited to take 
advantage of picnic and barbecue facilities, wine tasting at 
the cellar door, next to the pergola overlooking the 

 
 

Above: Grape picking - Vintage 
2008 

 

Top right: Barrel stock at Bago 
Vineyards, 2008 

 

 

 

 

 

Right: Vintage 2009 – the basket 
press (pink/barrel) is used to 
remove the juice from the grapes.   

 

Photos courtesy of Jim Mobbs 

 

 

 

Below: the cake residue from the 
press – this by-product is fed to 
cattle 

 

Photo courtesy of Gwen Grimmond 
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vineyard, and sample a selection of locally produced 
cheeses from Comboyne and the Hastings Valley. 

Bago Vineyards also hold other interesting events: 

Jazz in the Vineyards, for all ages, on the second Sunday of 
each month. 

Cinema in the Vines is held seasonally in the evenings. 

 

Above and right:  Considered locally as the home of Jazz -  Bago’s Jazz in 
the Vineyards is a popular event held once a month 

 

Below is a photo from the 2009 Bago in Bloom Cocktail Party (photo 
courtesy of Jim Mobbs)

 

These two photos courtesy of Jim 
Mobbs 
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The Annual Grape Stomp is a real barrel of fun! 

It was started in 1999 and participants have 60 seconds to 
squish 10 kg of grapes.  The initial stomp yielded just 4.2 
litres and the race record is 6.7 litres which was set in 
February 2011. 

In recent years, there has also been a media stomp starring 
representatives from local TV and radio stations.  

 
 

 

 

Bago Vineyards has recently commenced construction of 
the new Bago Hedge Maze, which will be the largest hedge 
maze in NSW with a total of 10,000 sq. metres and 2,000 
metres of pathways.  

This maze will form the first and central element of the 
future planned Bago Gardens, which Bago Vineyards will be 
developing over the next few years. 

 

 

 

 

Sloshing about in the wine barrels 
at the 2010 Annual Grape Stomp 

 

Photo courtesy of Jim Mobbs 

 

 

 

Below: Sketch of Bago Hedge 
Maze courtesy of Bago Vineyards 
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2009 - L-R:  Poppy Mobbs, Ian Mobbs, Ian's partner Melissa and Kay 
Mobbs in the Maze. 

Future planned developments around the maze include an 
open air amphitheatre, viewing and picnic deck, rainforest 
and sculpture garden walks, children’s playground and an 
underground cellar. 

 

 
References: 

Notes from Jim Mobbs 

Focus Port Macquarie 

 

mn

 

Photos courtesy of Jim Mobbs 

 

 

 

 

Below: 2010 - overview of the 
developing Maze 

 
 

 
 

2010 - Mobbs family L-R: Jim, Ian, 
Kay, Kellie and Steven  
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Family Tree of Philip Charley 
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InnesLake Vineyards 
By Bob Charley, interviewed by Gwen Grimmond 

The Charley family has been involved in Port Macquarie for 
over a century –milling timber, mining, cultivating tropical 
fruit, vegetable growing, land development, house 
construction, wine production and opening a restaurant. It 
was at this restaurant, the Little Fish Cafe, that the 
interview with Robert Charley took place.  

The property, known as InnesLake, is owned by brothers 
James (Jim) and Robert (Bob) Charley who have operated 
the holding since the late 1960s. The family has owned the 
estate since 1906, when it was purchased by Major Philip 
Charley, the grandfather of the current owners. 

Major Philip Charley (1863–1938) worked on Mt Gipps 
Station to the north-east of Broken Hill as a teenager, and 
is credited with being the man who first discovered the 
silver lode which made Broken Hill famous. He was a 
member of the 'Syndicate of Seven' which owned the shares 
in the newly formed The Broken Hill Proprietary Company 
Limited, or BHP.155 The syndicate was headed by Charles 
Rasp and George McCulloch.156 

Thus, at an early age, Philip had amassed a fortune and set 
about pursuing other mining ventures throughout Australia 
and New Guinea. One of his interests was a mine named 
the Great Fitzroy in Rockhampton, Queensland, and one of 
his partners in the venture was Herbert Hoover, who later 
became President of the United States of America. Another 
mine (now defunct), at Copmanhurst, is still in the 
ownership of the family. Philip Charley’s collection of 
minerals was sought after by museums and private 
collectors after his death.157  

                                             
155 BHP was formed in 1885 
156 Notes from BHP Recreation Review  Our Pioneers Vol. 3. No. 9:  9th June 1926 
157 Notes from the Betty Mayne Memorial Lecture ‘Mineral Icons of the Australian 
Museum’ 

Photo courtesy of David Hanly 
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In 1888, Philip Charley purchased the historic property of 
Belmont at Richmond Hill which had originally been 
founded by pioneer settler Lieutenant Ensign Archibald Bell 
around 1812. In 1892, Philip Charley commenced building 
an extravagant Victorian sandstone mansion and embarked 
on importing quality breeding stock from England, including 
Red Poll cattle and Hackney horses. He won many prizes at 
the Royal Agricultural Show. At one time in the 1890s, 
Philip was the employer of Harry ‘Breaker’ Morant. 

Around the commencement of the Boer War, Captain Phillip 
Charley was the founder of the Hawkesbury Squadron of the 
NSW Lancers (many of the Hawkesbury Lancers served in 
the Australian Light Horse) and personally provided the 
horses and uniforms. 

From 1906 until 1911, Philip was Captain and Commanding 
Officer of the Australian Volunteer Automobile Corps - they 
were prominent in major civic and ceremonial occasions in 
Sydney during the early years of the war. 

Philip Charley was the owner of the first Rolls Royce 
imported into New South Wales. It was a 40/50 HP Silver 
Ghost and was one of the most widely known and 
photographed cars of the period.  

In 1908/1909 Philip Charley toured in the Rolls-Royce from 
Belmont Park to Rockhampton, Queensland. North of 
Brisbane, travel became difficult.158 

At one point, the party came to a wide river with a very 
steep bank down on to a flat area of pebbles and rocks. 
They followed a path where wagons had crossed easily, but 
the underside of the car crashed against rocks. Noel 
Charley and his father waded out to check the water’s 
depth. They found that generally it was no deeper than 
                                             
158This was an era where roads were poor or non-existent, settlements isolated and 
fuel supplies were sold by pharmacists in two gallon containers. 

 

 

 

The Victorian mansion built by 
Philip Charley on the banks of the 
Hawkesbury River at Belmont 
Park, North Richmond c1914.  

 

Photo courtesy of Bob Charley. 

 

Similar image also available from 
Mitchell Library, State Library of 
NSW (hall_34723) 
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knee level, so off they set, until about half way, where the 
water started to get a bit deeper, and they feared the 
magneto would go under; so there they stopped. Everyone 
waded the rest of the way across the river and stayed at a 
boundary rider’s hut overnight.  

Next morning the boundary rider was able to obtain some 
horses nearby, and they returned to the Rolls-Royce, still 
stranded in the middle of the river. They hauled the car 
across the deep part and, after drying out the magneto, the 
journey was resumed through some boggy country to 
Rockhampton. The journey took about three weeks. 

Philip was attracted to the property at Port Macquarie, 
which he believed had mining potential.  Subsequently both 
manganese and talc were mined. At the same time he bred 
horses on the property, which were sold to the Indian 
Army. He did not live on the property and left the estate in 
the hands of a manager, Mr. Ruthven. The original holding, 
comprising approximately 2800 acres, had been owned by 
Major Archibald Clunes Innes and then, the Zions family. 

Philip Charley’s third son, Noel George Charley (1897–1991) 
was the father of James, Robert and Helen (an actress for 
fifty years on the London stage). Noel’s first memory of 
Port Macquarie was when he accompanied his father on a 
visit in 1908. His next trip, around 1919, was made on a 
Harley Davidson motorcycle, which took over two days from 
Richmond to Port Macquarie, with overnight stops in Stroud 
and Taree. Both times he stayed at the Royal Hotel by the 
harbour. 

 

 

 

 

 

 

 

 

 

Philip Charley’s Rolls-Royce on 
tour from Belmont Park to 
Rockhampton.  

 

The Rolls-Royce being hauled 
across a river in Queensland c1908 
– driver and mechanic Harold 
Ferson, Philip’s wife Clara Charley, 
daughter Adeline and son Noel 

Photo courtesy of Bob Charley 
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Noel Charley graduated in Engineering from Sydney 
University and travelled to the United Kingdom, and then to 
India, where he spent the next twelve years.  

On his return, Noel rekindled his interest in Port Macquarie 
and established a plantation on the site of the current 
InnesLake Vineyard.  

Noel cleared the area by hand and then planted pineapples, 
bananas and lemons. Later, a share farmer named Henry 
Wilkes grew peas and beans on the plantation. 

Noel then built a timber mill and milled logs harvested 
from the estate. The mill was subsequently sold to Heron’s 
Creek in 1968, and the property was logged by them for 
about ten years. The logging rights then reverted to the 
Charley family, who still log the property today. 

 

 

 
Top: Noel Charley with brushhook 
over his shoulder clearing the Port 
Macquarie land by hand, c1930s 

 

 

 

Noel Charley clearing the Port 
Macquarie land to plant 

pineapples, bananas and lemon 
trees, c1930s 

 

 

 

Photos courtesy of Bob Charley 

 

 

 

 

 

 

 

 

 

 

Workers at the timber mill 
c1948/50. 
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In 1992 the State Government, through the National Parks 
and Wildlife Service, acquired approximately 1,300 acres 
(526 ha) to add to the Lake Innes Nature Reserve. It 
includes the Innes Ruins, which are of significant historical 
interest. 

In 1988, brothers Jim and Bob Charley planted the first 
vines on their InnesLake Vineyards, encouraged by John 
Cassegrain, who pioneered the revival of winemaking in the 
district after an absence of over sixty years. In the 1830s, 
Major Innes had vineyards on the same estate, although in a 
different area. 

Noel Charley built a mill to process 
timber harvested from his property 

 

 

 

Noel Charley, Jim Cowie and 
Harold Thomas on the steps of the 
timber mill c1949/50 

 

 

 

 

 

 

Photos courtesy of Bob Charley 

 

 

 

 

 

 

 

 

Jim Charley, Jim Cowie and Harold 
Thomas at the Mill c1949 
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The plantings included Semillon, Chardonnay, Shiraz, 
Cabernet Sauvignon and Pinot Noir. The predominant 
variety is Semillon, from which five different styles of wine 
are produced.  

The cellar door, used to market the wines, is situated on 
the site of the original house on the plantation.  

 
 

Then, in 2004, the brothers embarked on a new venture, 
opening the Little Fish Cafe, which is operated by Gino and 
Maree Cunial. The setting is a most attractive alfresco 
eating area, surrounded by beautiful trees including 
poinciana and jacaranda. A magnolia tree was also planted 
by the family of Noel and Edna Spanswick in memory of 
their infant daughter Susan, who died in 1945.  

 

 

 

 

 

 

 

 

 

 

 

Overlooking the vines from the 
verandah of Little Fish Cafe 

  

Photo courtesy of David Hanly 

 

 

 

 

 

 

 

 

 

 

 

 

 

Original house on the plantation 
c1940s L-R Noel Spanswick, Jean 
Charley, Jim Charley, Edna 
Spanswick holding Susan or Philip 
Spanswick (standing where the 
magnolia tree was later planted) 

 

Photo courtesy of Bob Charley 
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The grapes from InnesLake Vineyards are processed by 
Cassegrain Wines who make the wine to the requirements 
of the Charley’s, after which it is bottled and returned for 
sale at the cellar door. Wine is sold to selected restaurants 
in Port Macquarie, but the bulk sells at the cellar door or 
café. 

Bud burst is generally in August and, as the grapes ripen 
later in the year, they are netted to protect against bird 
damage. Harvest generally occurs late January to late 
February, and the vines lose their leaves and are pruned in 
June/July. 

While viticulture and the café are worthwhile pursuits, the 
core business of the family is land development. To date, 
280 houses have been constructed on the Inneslake Estate. 
Recently, Port Macquarie Hastings Council approved a 
further 291 lots in the area adjacent to the lawn cemetery, 
off Philip Charley Drive. 

No doubt the Charley family will initiate further ventures 
and have a significant presence in Port Macquarie for many 
years. 

 
 

Bob Charley was interviewed by Gwen Grimmond, 2010 

References: 

Notes from Hawkesbury Crier March 2007 p 11 

 

mn

Left: The original house has been 
demolished and the Little Fish Café 
built on the site. The memorial 
magnolia tree is on the far left 

 

Above:  Walkway to the Little Fish 
Café  

 

Photos courtesy of David Hanly 
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Photo courtesy of Andrew Williams 
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Long Point Vineyard and Art Gallery 
By Graeme and Helen Davies 

 

Long Point Vineyard, Lake Cathie, was established in 
November 1993 by Graeme and Helen Davies. The land had 
previously been a beef and cattle property owned by John 
and Naire Reynolds. John subdivided the land and Graeme 
purchased 13.5 acres (5.46 ha) at 6 Cooinda Place.  

To get there, exit the Pacific Highway (or Ocean Drive, 
south of Lake Cathie), at Houston Mitchell Drive, then drive 
along Long Point Road, to Cooinda Place. 

The vineyard has an impressive gate, and the entrance 
drive leads you between the high-netted vines, to a park-
like setting with picnic tables, BBQ and lots of shade. Signs 
list the grape varieties grown. 

A pathway leads to the underground cellar door through a 
canopy covered garden, planted with palms and tropical 
plants.  

As well as their collection of locally made wines, Long Point 
Vineyard has unique and regularly changing exhibitions of 
artwork and jewellery produced by local artists with local 
produce. 

Graeme Davies was born in Tasmania and lived in 
Queensland for many years prior to studying Wine Science 
at Roseworthy Agricultural College, Gawler, South 
Australia. Helen, a chartered accountant, worked for the 
Gold Mining Company Normandy Poseidon, while Graeme 
completed his studies.  

Graeme was employed at Yalumba and Penfolds while in 
South Australia, then at Cassegrain in Port Macquarie for 18 
months. Graeme and Helen loved the Port Macquarie area 
and decided to stay, particularly as there was an 
established wine growing industry in the Hastings. 

Entrance Gates to the Long Point 
Vineyard and Art Gallery 

Photo courtesy of Gwen 
Grimmond, 2010 

 
Above: High netted vines on either 
side of the driveway 

 

 

 

 

Photos courtesy of Gwen 
Grimmond, 2010 

 

 

 

 

 

Below:  Inviting pathway leading to 
the Long Point cellar door 
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Long Point Vineyard, the fourth winery in the area has a 
variety of white grapes: Chardonnay, Frontignac and 
Verdelho; and the reds include Chambourcin, Cabernet 
Sauvignon and Tempranillo. These grapes were chosen for 
their suitability to the maritime climate and the range of 
styles of wine that can be produced. All the Long Point 
wines are made on site; then, the finished wine is 
transported to Bago Vineyard for bottling. Bottling lines are 
only viable for large wineries. The 1,000 dozen produced 
take only four days per year to bottle. 

The Long Point 2009 Deck Chair Red has been produced 
from a blend of Cabernet Sauvignon and Chambourcin, 
which, according to Graeme is a “lighter style wine with 
soft tannins, subtle oak and plenty of wild berry fruit 
flavours” – a wine to sit back, relax and enjoy. 

Long Point produces a very interesting delicious ginger 
beer. Graeme said that completing a graduate project on 
low alcohol wines raised his awareness of the effects of 
lower alcohol levels in grape based products. The 
vigneron’s licence only allows the use of grapes and other 
fruit in the production, not sugar. He then substituted 
grape juice for sugar in the ginger beer recipe, which 
resulted in a refreshing 5% alcohol ginger beer. 

A port and an orange liqueur are also produced at the 
vineyard. The orange liqueur, named Agent Orange, is also 
based on grape juice, but is coloured and flavoured with 
fresh orange juice and zest soaked in brandy spirit. 

The year 2000 was very dry and each year following, the 
bird damage increased. In 2003, after an 80% loss due to 
bird perdition of the grapes, the Davies team decided to 
construct high netting over the entire vineyard, not just 
over each row. Graeme believes that nets thrown over each 
row crush the leaves and create an environment for 
mildews and rot. 

 

 

 

 

 

 

 

Below: The high netting which was 
erected over the entire vineyard to 
protect the vines from loss and 
damage by birds.  

This still allows the area to be 
slashed and the vines to be 
sprayed and harvested without 
removing the netting from each 
row.  

 

Photo courtesy of Gwen 
Grimmond, 2010 
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Graeme and Helen both work the property themselves, but 
sometimes employ casual staff. A dam and 5 km of drip 
irrigation is used to water the grapes in the commonly dry 
spring and early summer seasons. 

In line with modern, low-impact viticultural practices, Long 
Point Vineyard maintains a permanent sward of grass cover 
between the vines. A lawn tractor and quad used to pull a 
high tech misting spray unit are the only, not so heavy 
machinery, used. 

Over 95% of the wine is sold at the vineyard, so that 
customers can absorb some of the soul of the vineyard and 
meet the winemaker or his boss (Helen).  

 

Photo courtesy of Gwen Grimmond 

 

 

 

 

References: 

Talk and notes from Graeme Davies 
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Photo courtesy of Andrew Williams 
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Rose’s Vineyard 
By The Williams Family 

Rose’s Vineyard, formerly Innes View Vineyard is Port 
Macquarie’s youngest vineyard and is situated on 100 acres 
(40.4 ha), nestled between the Pacific Highway and the 
Pacific Ocean just a short drive from the centre of Port 
Macquarie. The vineyard enjoys spectacular views over 
their vines on land sloping gently to the east, overlooking a 
large dam and on to Lake Innes. 

The land was purchased by the Williams family in 2000 from 
Don Pitkin and the original house was built at that time. 
The 100 acres (40.40ha) are part of an original 500-acre 
(202ha) block dating back to Federation. Of the 100 acres, 
the northern 20 acres (8ha) has been separated into 
paddocks, house, buildings and vineyard. A half acre of 
Chardonnay and Chambourcin grapes were planted in 2002 
and produced their first vintage in 2005. Additional planting 
of olive trees took place in 2008 and a small vineyard of 
Chambourcin, Chardonnay, Sauvignon Blanc and table 
grapes were planted adjacent to the cellar door in 2008. By 
2010 the grapes still exhibit much of the lightness of youth, 
but are expected to develop greater complexity over the 
coming seasons.  

After completing quite a trek around the world, the 
Williams family eventually settled in Port Macquarie. Rose 
and Andrew were born in England but lived in Zulu land, 
Natal in South Africa, Indonesia, the Seychelles, Antarctica, 
Port Headland Western Australia and Queensland and then 
finally New South Wales. It took seven years for them to 
finally get permission to stay in Australia. 

Rose's Vineyard is owned and run by the Williams family of 
Rose, Andrew, daughter Vicki and son Paul. The family also 
enjoy help from their son-in-law Andrew Lawrence, and 
when harvesting arrives they get extra hands to help. 
Currently all their wines are made locally by Bago Wines of 
Wauchope. 

 

Photos courtesy of Andrew 
Williams 

Below top: Aerial view of Innes 
View Vineyard 

 

Middle: Autumn in the vines 

 

Lower: Early morning visitors at the 
winery 
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The southern paddock of 20 acres (8.09 ha) is cleared and 
separated from the northern 60 acres (24.28 ha) of forest. 
As the forest was selectively logged twenty years ago it is 
now fenced and is being allowed to regenerate to its 
original condition. Amongst the trees are patches of 
rainforest and an abundance of native animals. A visit to 
the vineyard in the early morning or evening will enable 
one to see numerous kangaroos and wallabies. 

Looking east, over the vineyard, a visitor will see 14 rows 
of almost 600 vines. These were hand planted on vertical 
trellis at one metre spacing. The first six rows are 
Chambourcin and the remaining eight are Chardonnay. 
Trained on to a single fruiting wire, the foliage is lifted up 
during the season to expose the fruit and keep an open 
canopy to allow good aeration and sunlight to leaves and 
fruit.  

The wet humid summers of Port Macquarie mean that 
disease is a constant threat, and treatment against the 
common fungal problems of downy and powdery mildew is 
undertaken as required from early bud burst till beyond 
harvest. 

Being a small acreage vineyard, the close proximity of 
forest birds has a major influence on the quantity of grapes 
eventually harvested. The first vintage of 2005 saw almost 
50% loss to birds. Since then, the vines are netted from late 
December until harvest and this has seen a significant 
improvement in production volume. Netting is done by 
hand and is a very labour intensive component, but one 
that mostly produces the true results in terms of yield. 
However, some birds still manage to get inside the netting, 
particularly near harvest time. Drip irrigation from the dam 
is distributed throughout the vineyard. A tractor and all-
terrain vehicle are used on the farm. 

All wines sold at the cellar door are made only from grapes 
grown on the property. Immediately after picking in the 
early morning, the grapes are transported to Bago Winery 
at Wauchope, to be de-stemmed and crushed. Harvesting 
time is crucial to winemaking, with the grape rapidly losing 
acidity as soon as it ripens. Only those grapes delivered go 
in to making Innes View wine, and it is only wine made 
from those grapes that returns, either after a few months 
for white and rose, or a year with red, bottled, to be sold 
at the cellar door. 

The Chambourcin vine is a French-American hybrid grape 
variety used for making wine. The grape produces a deep 
coloured wine with a full aromatic flavour and is ideally 
suited to growing in the warmer, humid regions in 
Australia, where it is often found in smaller wineries. 
Producing loose bunches of grapes, it has proven resistant 
to fungal diseases. The strong flavours of the wines can be 

 

Photos courtesy of 
Andrew Williams 
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matched by flavoursome meat and game dishes, suiting 
Chambourcin to kangaroo and beef. Cellared, it is expected 
to mature over a five year period, but also offers good 
drinking straight from the bottle. The Chambourcin is also 
used to make a rosé and this has been produced since 2008. 
Here the skins are not left to ferment with the grape juice, 
producing a lighter wine, both in colour and flavour. Served 
chilled, this wine can be drunk alone at the end of a hot 
summer’s day or accompanying spicy food such as Thai 
dishes. 

Chardonnay first came to Australia in the collection of 
James Busby in 1832, but only really became popular in the 
1950s. It is most significant in South Australia, New South 
Wales (especially in the Hunter Valley) and in Victoria. One 
of the first commercially successful Chardonnays was 
produced by Murray Tyrrell in the Hunter Valley in 1971. By 
1900, it was the most widely planted white wine grape in 
Australia and the third most planted overall, behind Shiraz 
and Cabernet Sauvignon. Chardonnay is a green-skinned 
grape variety used to make white wine. The Chardonnay 
grape itself is very neutral, with many of the flavours 
commonly associated with the grape being derived from 
such influences as terroir and oak. Chardonnay has a wide-
ranging reputation for relative ease of cultivation and 
ability to adapt to different conditions. The grape is very 
'malleable' in that it reflects and takes on the impression of 
its terroir159 and winemaker. It is a highly vigorous vine, 
with extensive leaf cover which can inhibit the energy and 
nutrient uptake of its grape clusters. Vineyard managers 
counteract this with aggressive pruning and canopy 
management.  

When Chardonnay vines are planted densely, they are 
forced to compete for resources and funnel energy into 

                                             
159 The character of the area (French) 
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their grape clusters. In certain conditions the vines can be 
very high-yielding, but the wine produced from such vines 
will suffer a drop in quality if yields go much beyond 4.5 
tonnes per acre (80 hl/ha). Producers of premium 
Chardonnay limit yields to less than half this amount. 
Sparkling wine producers tend not to focus as much on 
limiting yields, since concentrated flavours are not as 
important as the wine’s finesse.  

The light un-wooded Chardonnay from Rose's Vineyard is an 
ideal 'drink anytime' wine. Cellared, they have matured 
over two to three years. 

Although the original house was built in 2000, it was 
extensively rebuilt and extended in 2008. At that time, 
Council permission was obtained to construct a cellar door 
on the property and this was opened for business in early 
December 2008. 

2009 saw the first production of sparkling wines from both 
Chardonnay and Chambourcin. 

The Williams family  

Back row: Andrew and Rose Williams 
Front row: Son Paul Williams, daughter Vicki with her husband Andrew 

Lawrence 

 

 

Interviewed by Gwen Grimmond 2010 

All photos in this story courtesy of Andrew Williams 
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Blythe 
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Bertha · 135 
Fred · 135 
Harold · 135 

Brien 
Michael · 217 

Brigden 
Herb · 229 

Brisbane 
Governor · 16 

Briscoe Dr: · 42 
Broken Bago 

See Landmarks · 297, 299 
Bruce 

Ellen · 155 
Brunke 

John · 17 
Brush Box: · 215 
Busby 

James · 319 
Butchering: · 103 
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Ann · 39 
Islet Florence Josephine · 40 
James · 39, 46, 49, 52 
Samuel · 39 

Butter Factory 
Comboyne · 172 
Kendall · 171 
Port Macquarie · 169, 171 
Wauchope · 107, 167, 168 

Butter: · 25, 97, 115, 116, 
118, 124, 129, 140, 167, 
168, 169, 170, 171, 172, 
182, 184, 185, 189, 190, 
203, 235, 238 

C 

Cafe 
Cafe Red · 273, 274, 276 
Little Fish · 305, 310 
Marshall's · 226 

Calnan 
Catherine · 20 

Calves: · 15, 85, 94, 117, 271, 
272 

Cameron 
Anne Marie · 287 
Sarah Jane · 100 

Campbell 
Lena · 244 

Carey 
Bridget · 147 

Carlyle 
Dr William Bell · 33 
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Pat · 121 

Cassegrain 
Claude · 274, 287, 292 
Denis · 287, 292 

Eva · 285, 286, 287, 289, 290, 
291, 293 

John · 280, 285, 287, 289, 290, 
291, 292, 297, 309 

Patrick · 287, 292 
Cassegrain Family: · 10, 66, 

280, 286, 290, 292 
Cassegrain Winery: · 285 
Caswell 

John · 121 
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Illawarra Shorthorns · 271 

Cattle: · 11, 15, 16, 22, 25, 42, 
47, 54, 58, 69, 70, 73, 79, 
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203, 205, 248, 253, 269, 
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Cavanagh 
Bernard · 105, 143, 145 
Gerald · 135 
Peter · 105, 145 
Peter and Barney · 121 

Cedar: · 16, 99, 130, 258 
Chapman 

Gordon Graham · 116 
Charley 

Jean · 310 
Noel · 306, 308, 309 
Philip · 305, 306, 307, 311 
Robert · 305 

Chaumet 
Peter · 57 

Chicken: · 254 
Citrus · 108, 175, 195, 196, 

236, 273 
Civil Defence Foodstuffs: · 

178 
Clancy 

Daniel · 124 
Honora · 124 

Clarke 
G K · 23 
William Manners · 33 

Clavin 
Bill · 121 
John · 145 

Cleave 
Maude · 62, 297 
Thomas · 61, 62 

Cleaver 
Eliza · 63 

Clifford 
George · 52 
Matilda · 41, 60 
Paul · 52 

Clifton Vineyard: · 27 
Coffey 
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Catherine · 41 
Coghlan 

Father Cornelius · 105 
Marse · 121, 122, 125 

Collins 
Bertie · 135 
Billie · 135 
Richard · 23 
Unknown · 135 

Commercial Hotel 
See Landmarks · 52, 53 

Condon 
James · 39, 60, 143 
John · 41, 51, 53, 60 

Connor/Connell 
Elizabeth · 20 

Conway 
Mary · 105 

Coombes 
Elsie May · 39 
John · 97 
Johnny · 97, 99, 100 

Co-operative 
Comboyne Co-operative Dairy 

and Produce Company · 172 
Hastings Meat · 42 
Hastings River Fisherman’s · 

188 
Port Macquarie Rural Co-

operative Society Ltd · 162, 
163 

The Camden Haven Co-
Operative · 171 

Cordell 
Ron · 219 

Corn 
Also See Maize: · 17, 55, 73, 

85, 91, 98, 102, 108, 123, 
127, 182, 193, 205, 208, 
248, 252, 253, 255, 259, 
269, 271 

Cotton: · 11, 15, 32, 79, 242 
Cow Bail: · 205, 255 
Cowie 

Jim · 309 
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R · 168 
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Cream: · 25, 114, 115, 118, 

119, 124, 125, 152, 167, 
168, 169, 170, 171, 172, 
181, 182, 184, 207, 271 
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Mrs William · 20 
Rev John · 20, 38 
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Eddie · 162, 165, 233, 234, 242 
Thomas · 40, 103 
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D 

Dairy Cattle 
Friesians · 271 
Guernsey · 271 
Jersey · 114, 271 

Danaher 
Catherine · 105, 106, 107 
Dennis · 105 
Margaret · 105 

Darcy 
Arthur · 232 

Darling 
Governor Ralph · 17 
T J · 32 

Davidson 
Nancy · 58, 60, 64 
Robert · 25 

Davies 
E JP · 23 
Graeme · 313, 315 
Graeme and Helen · 313 
R H · 23 

Davis 
Eric · 135 

Delaforce 
Austin Hamilton · 72 
Bill and Fred · 121 
Clara Jane · 71 
Ethel Maud · 72 
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Joseph Edwin · 72 
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Leslie Macquarie · 72 
Raymond Rawson · 72 
William · 20, 71, 74 

Denham 
Caroline Smith · 62 

Dent 
Frances Violet · 195 
Harold · 166, 196, 200, 215, 

219, 223 
Harold Ernest · 195 
Henry Ernest · 195 

Dent Family: · 195 
Dick 

Ernest · 45 
Jack · 188 
John · 19 
Stanley · 293 

Disease 
Phylloxera · 66 

Dodds 
Elizabeth · 44 
Margaret · 43 

Douglas Vale Conservation 
Group: · 45, 293, 294, 295 
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Douglas Vale Vineyard: · 10, 
42, 43, 44, 45, 46, 48, 54, 
58, 66, 277, 279, 283, 293, 
294, 295 

Douglas Vale: · 10, 42, 43, 
44, 45, 46, 48, 54, 58, 66, 
277, 279, 283, 293, 294, 
295 

Downes 
B · 146 
Bill · 135 
John · 121, 122, 123, 124, 125 
John Robert · 125 
Minnie · 124, 135 
Myles · 125 
Nora Kathleen · 121, 125 
Norah · 135 

Doyle 
Charles · 28 

Drip Irrigation: · 315, 318 
Druce 

Mary · 34 
Dulhunty 

R V & Son · 165, 259 
Robert Venour · 165 
Roger · 260 

Dungate 
Emma (Sally) · 50 

Dunghutti: · 13 
Dunn 

Catherine · 286, 287 
Dyball 

Thomas · 20 
Dykes 

Sarah · 155 

E 
Early Vineyards: · 27, 279 
Eggert 

Elizabeth · 211 
John (Jack) · 211 
John Stanley (Jack) · 211 

Elford 
Beryl May · 191 
Tom · 121 

Elliott 
George · 121 

English 
Mary · 139, 140, 153 
Thomas · 139, 140 
William · 140 

Everingham 
Herman Clifford · 115 

Ewana 
B · 23 

F 
Fahy 

Michael · 19, 70 
Family Tree 

Andrews (Samuel) · 111 
Andrews (WJ) · 112 
Cassegrain · 284 
Charley · 304 
Dent · 194 
Downes · 122 
Eileen Haydon · 147 
English · 138 
Fox · 140 
Haydon · 147 
Hore · 213 
Kennedy · 174 
Mobbs · 298 
Munday · 74 
Naughton · 144 
Radley · 186 
Shearer · 228 
Siren · 236 
St John · 134 
Suters · 231 
Wallis · 185 
White & St John · 126 
Williams · 214 
Wilson (GJ) · 81 
Wilson (RW b1880) · 83 
Wilson (RW b1907) · 86 
Wilson (TG) · 76 
Wilson (TG) decendants · 78 

Farms 
Noble · 251 
The Siren Farm · 235 

Farrier: · 212 
Fenn 

Alice Emmeline · 46 
Edwin George · 46, 47 
John Joseph · 46, 47 

Firth 
Bill · 254 
W J M (Bill) · 253, 254 

Fisher 
Arthur · 23 

Fishing: · 9, 14, 117, 156, 
187, 188, 190, 191, 192, 
200, 207, 208, 232, 310, 
311 

Flanagan 
Peter · 47 

Flowers 
Christmas bells · 275 
flannel flowers · 275 

Flynn 
John Edmund · 60 

Fowler 
Archie · 210 
Bill and Archie · 121 
Pat · 207 
Ray · 207 
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Fowler Family: · 207 
Fox 

John · 121, 139, 140, 141, 142, 
143, 145, 153 

Mary Anne · 143 
Thomas · 142, 153 
Thomas James · 141, 153, 154 

Francis 
George · 42, 43, 44, 45, 46, 

279, 293 
Margaret · 42, 44 

Freeman 
Charles · 136 
Ettie · 135 
James · 121 
May · 135 
William Henry · 50 

Freeman and Gorham 
Partnership: · 80 

Fruit: · 25, 29, 33, 41, 50, 60, 
159, 162, 167, 177, 178, 
195, 196, 198, 215, 217, 
219, 220, 223, 226, 233, 
245, 249, 256, 263, 266, 
267, 268, 270, 271, 273, 
274, 280, 291, 305, 314, 
318 

G 

Galloway 
Jack · 121 
Maude · 135 
Ruby · 135 

Garlings 
H · 23 

Garrett 
Arthur · 135 
Charlie · 135 
Ethel · 135 

Gaul 
Ellen · 57 
James · 57, 58 
Thomas · 57 

Geraghty 
Mary Ann · 140 

Gill 
Jane · 63 

Ginger Beer: · 314 
Goodacre 

Mr · 264 
Gordon 

Helen · 59 
Gorham 

William · 50 
Graham 

Isabella Victoria · 115 
Jock · 168 

Grapes 

Cabernet Sauvignon · 281, 
290, 291, 310, 314, 319 

Chambourcin · 281, 290, 291, 
294, 297, 299, 314, 317, 
318, 320 

Chardonnay · 281, 290, 291, 
299, 310, 314, 317, 318, 
319, 320 

Colombard · 281 
Frontignac · 314 
Isabella · 40, 44, 46, 48, 54, 65, 

279, 281, 290, 294, 297 
Merlot · 281, 290, 291 
Muscatel · 297 
Pinot Noir · 281, 290, 291, 299, 

310 
Sauvignon Blanc · 281, 290, 

291, 317 
Tempranillo · 314 
Traminer · 281 
Verdelho · 291, 314 
Villard Blanc · 294 

Grapes: · 10, 28, 34, 36, 40, 
41, 42, 44, 45, 46, 48, 49, 
50, 54, 58, 59, 60, 62, 63, 
64, 65, 66, 117, 161, 175, 
176, 233, 236, 277, 279, 
280, 281, 290, 291, 297, 
299, 300, 302, 311, 313, 
314, 315, 317, 318, 319, 
320 

Gray 
William Nairn · 27 

Greber 
George · 162 

Green 
Martha · 127 

H 

Haines 
Phillip · 36, 37 

Hall 
Janet · 64 
John · 63 
Thomas · 57, 63 

Hallot 
Mr · 226 

Hamilton 
Maria · 34 
Maria Sarah · 34 

Hamilton Vineyard · 33 
Hanly 

Daniel · 104, 105, 106, 107, 
108 

Hansford 
Bart · 162, 229 

Harriott 
George · 121 

Harvie 
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Janet · 63 
Haydon 

Eileen · 152 
Ellen Josephine · 141, 153, 154 
John · 147, 151, 152, 153 
Mary · 145, 150 
Michael · 139, 145, 147, 148, 

149, 150, 151, 153 
Hayward 

Alan · 233 
Dianne · 233 
F · 168 
FV · 151 
Greg · 294, 297, 299 
Jessie · 156 

Heathcote 
Ken · 187 

Hennessey 
Anne · 161, 203 

Hibbard 
John · 32, 36, 37, 61 

Hoare 
Henry George · 52 
John · 52 
John Bartholomew · 52 

Hodges 
Clement · 33 

Holland 
Rev Edward · 32, 169 

Hollis 
John · 101 
Newman · 101, 102 
Newman and Martha · 50 
Nina · 222 
Robert · 50 
William · 101 

Holyoake 
Catherine · 47 

Honey: · 14, 94, 118, 136, 
176, 263, 264, 276 

Honeyman 
Clara Ann · 63 

Hope 
David · 23 

Hore 
Ernest · 212 
Stanley · 212 

Horses: · 9, 11, 15, 22, 27, 31, 
35, 39, 42, 47, 51, 54, 58, 
73, 79, 84, 85, 88, 93, 95, 
99, 102, 103, 107, 114, 117, 
123, 124, 129, 130, 136, 
144, 145, 147, 167, 170, 
178, 183, 184, 196, 200, 
205, 212, 213, 216, 229, 
251, 255, 259, 275, 306, 
307 

Horton 
Elizabeth · 101 

Hourigan 
Honora · 124 

Howell 
Ron · 262 

Hughes 
John Terry · 33 

Huxham 
Francis P · 23 

Huxley 
Charles · 219, 265 

Hydroponic: · 273, 275, 276 

I 
Industry 

Almond · 271 
Avocado · 271, 273 
Baby Spinach · 273 
Bakery · 155, 156, 157, 200, 

226 
Bananas · 9, 56, 60, 175, 176, 

177, 178, 180, 195, 196, 
197, 198, 215, 216, 217, 
220, 221, 222, 223, 249, 
252, 256, 258, 308 

Beef · 70, 73, 97, 124, 159, 
203, 205, 253, 313, 319 

Beekeeping · 261, 263, 264 
Bees · 94, 136, 137, 176, 232, 

261, 263, 264 
Beetroot · 246 
Blacksmith · 93, 129, 212 
Blueberries · 271, 273 
Bok Choy · 273 
Butchering · 103 
Butter · 25, 97, 115, 116, 118, 

124, 129, 140, 167, 168, 
169, 170, 171, 172, 182, 
184, 185, 189, 190, 203, 
235, 238 

Calves · 15, 85, 94, 117, 271, 
272 

Cattle · 11, 15, 16, 22, 25, 42, 
47, 54, 58, 69, 70, 73, 79, 
93, 103, 107, 124, 136, 140, 
144, 147, 151, 153, 170, 
203, 205, 248, 253, 269, 
271, 272, 274, 275, 306, 313 

Cedar · 16, 99, 130, 258 
Chicken · 254 
Citrus · 108, 175, 195, 196, 

236, 273 
Corn · 17, 73, 85, 91, 98, 102, 

108, 127, 182, 193, 208, 
248, 252, 253, 255, 259, 
269, 271 

Cotton · 11, 15, 32, 79, 242 
Cream · 25, 114, 115, 118, 

119, 124, 125, 152, 167, 
168, 169, 170, 171, 172, 
181, 182, 184, 207, 271 

Dairy · 9, 25, 69, 70, 71, 72, 73, 
83, 84, 114, 118, 119, 124, 
125, 136, 140, 145, 150, 
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167, 168, 169, 171, 175, 
181, 195, 203, 205, 207, 
208, 211, 232, 233 

Farrier · 212 
Fishing · 9, 14, 117, 156, 187, 

188, 190, 191, 192, 200, 
207, 208, 232, 310, 311 

Fruit · 25, 29, 33, 41, 50, 60, 
159, 162, 167, 177, 178, 
195, 196, 198, 215, 217, 
219, 220, 223, 226, 233, 
245, 249, 256, 263, 266, 
267, 268, 270, 271, 273, 
274, 280, 291, 305, 314, 318 

Grapes · 10, 28, 34, 36, 40, 41, 
42, 44, 45, 46, 48, 49, 50, 
54, 58, 59, 60, 62, 63, 64, 
65, 66, 117, 161, 175, 176, 
233, 236, 277, 279, 280, 
281, 290, 291, 297, 299, 
300, 302, 311, 313, 314, 
315, 317, 318, 319, 320 

Lebanese Cucumbers · 273 
Lettuce · 222, 242, 246, 259, 

273 
Lobster · 187, 200, 208 
Macadamia · 108, 271, 272, 

276 
Maize · 11, 15, 25, 64, 69, 73, 

85, 133, 182, 259, 297 
Mango · 271, 273 
Market Garden · 161, 227, 251 
Navy Beans · 202 
Nectarines · 271 
Oats · 69, 85 
Olive · 254, 276, 317 
Orchard · 27, 62, 63, 83, 155, 

271, 273, 279 
Oyster · 14, 19, 155, 271 
Paspalum · 209, 271 
Passionfruit · 9, 176, 197, 203, 

222, 233, 236, 254, 271, 
272, 273, 276 

Pawpaws · 176, 177 
Pecan · 271 
Pigs · 11, 15, 16, 42, 47, 54, 

69, 85, 88, 103, 107, 117, 
133, 144, 167, 181, 182, 
188, 255 

Pineapples · 9, 50, 60, 162, 
175, 176, 177, 178, 179, 
195, 196, 215, 217, 222, 
233, 236, 242, 252, 293, 308 

Prawn · 187, 200, 208 
Rum · 21, 22, 24, 102, 161 
Soybeans · 269 
Squash · 202, 208, 234, 248, 

254, 255 
Sugar · 11, 16, 17, 21, 22, 23, 

24, 32, 44, 50, 73, 97, 118, 
132, 133, 161, 169, 216, 314 

Table Grapes · 317 
Tangelos · 271 
Timber · 149, 207 

Tobacco · 11, 15, 16, 21, 24, 
131 

Tropical Fruits · 175 
Watermelon · 117, 202, 208, 

212, 222, 233, 234, 246, 
248, 253, 254 

Innes 
Archibald Clunes · 18 
Gustavus · 31 
Major Archibald Clunes · 19, 

28, 29, 307 
Margaret · 18, 31 

Innes View Vineyard: · 283, 
317 

InnesLake Vineyard: · 283, 
305, 308, 309, 311 

Irrigation: · 116, 117, 202, 
217, 224, 225, 238, 265, 
273, 276 

J 
Johansson 

Johan · 227 
Johnson 

Alf · 135 
Andrew · 121 
Annie Elizabeth · 227 
Herbert · 227 
Murray · 135 

Jones 
J · 168 

Judd 
Albert · 56, 59 
Albert Henry · 59 
Gale · 56 

K 

Kangaroo: · 16, 318, 319 
Keena 

Alfred · 62 
Alfred Leader · 90, 93, 95 
Arthur · 161, 162, 164, 201, 

219 
Arthur Macquarie · 201, 204 
Edith Maude · 201 
Ella · 202 
Ella Beatrice · 90, 95 
Eric · 89, 219, 245, 248, 249 
Eric Hastings · 245 
George Bruno · 90, 95 
Herman Ernest · 90, 95 
Iris Guelda · 201 
Otto Oscar · 90, 95 
Reuben Herman · 90, 95 
Walter Otto · 90, 95, 201, 245 

Kendall 
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Henry with sons Dick and 
George · 121 

Rev John · 63 
Kennedy 

Allan · 177, 180 
Allan Bain · 175 
Angus · 175 
Colin Bain · 175 
Duncan Stewart (Stewart) · 175 
Edward · 175, 176 
Edward Angus · 175, 177 
Elizabeth · 175 
John (Jack) Alexander · 175 
Stewart · 162, 176, 177, 178, 

180, 188, 189, 219 
Kennedy Family: · 175 
Kennewell 

Hugh · 219 
Kenny 

Bridget · 53 
Patrick · 53, 105, 106, 107, 141 

Keogh 
Edward · 121 

Keough 
Fred · 152 
Timothy · 150 

Kerr 
Charles · 28 

Kerville 
George · 258 

Kibblewhite 
Susannah · 40 

King 
John (Jack) · 253 

Kingsford 
Edward St Aubyn · 40 
Harriett Alice · 41 

Kirk 
Benjamin · 101 
Martha · 101 

Kirkman 
Shirley · 181 

Kirkwood 
Emma · 230 

Knight 
Charlie · 121 
Lily · 135 

Koehler 
Julia Theresa Charlotte · 89 

Koehna 
Herman Georg (Keena) · 89 
Hermann Christian · 89 

L 
Lake Innes Vineyard: · 27 
Lambert 

Winifred Lily · 187 
Land Army 

See WASPS · 218, 238, 241 

Landmarks 
Bermuda Breeze Motel · 208 
Broken Bago · 297, 299 
Commercial Hotel · 52, 53 
Macquarie Hotel · 275 
St Thomas' Church · 20 
The Banana Stall · 221 
The Long Bridge · 171, 224 
West End Garage · 201 

Latham 
Harry · 121 

Latimores: · 256 
Leader 

Susan Hannah · 89 
Lebanese Cucumbers: · 273 
Lee 

Bert · 135 
Charles · 135 
Daniel · 36, 63 
Dick · 219, 232 
Edgar (Dick) · 255 
Elizabeth · 63 
Henry · 252 
James · 63 
Johnno · 177 
Victor and Mary · 253 
William · 63 

Lettuce: · 222, 242, 246, 259, 
273 

Lewis 
Jack Stanley (Stan) · 193, 232 
Mr · 200, 226 
Phyllis · 193, 230 
Stan · 232, 247 

Lighthouse 
Tacking Point · 187, 196 

Little 
Francis · 33 

Lobster: · 187, 200, 208 
Locations 

Aston Hill · 169, 171 
Avery bridge · 206 
Baldy Hill · 197 
Ballengarra · 22, 24, 89, 91, 92, 

93, 94, 116, 248 
Ballengarry · 17 
Beechwood · 59, 168, 181, 

215, 264 
Bellevue Hill · 165, 229, 259, 

260 
Blackmans Point · 18, 33, 34, 

58, 62, 63, 69, 71, 72, 124, 
203, 219, 245, 248, 263, 
269, 270, 273, 275 

Brombin · 168, 181, 182, 184, 
215 

Camden Haven · 13, 37, 40, 
64, 141, 143, 144, 154 

Cattlebrook Creek · 253, 254 
Clifton · 27, 28, 29, 30, 31, 32, 

50, 79, 166, 212, 213 
Comara · 90 
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Comboyne · 25, 159, 167, 172, 
223, 226, 249, 301 

Compass Rose Estate · 219, 
220, 225 

Crestwood · 219 
Crottys Plains · 18 
Dahlsford Estate · 219 
Dennis Bridge · 203, 270 
Emerald Downs · 219 
Ennis · 23, 64, 106, 110, 111, 

123 
Fantasy Glades · 180 
Fernbank Creek · 20, 63, 73, 

262 
Five Day Creek · 90 
Five Mile Hollow · 61 
Forbes River · 39, 97, 98, 100 
Glebe · 19, 37, 38, 39, 52, 163, 

165, 227, 232 
Hamilton · 28, 33, 34, 35, 36, 

61, 62, 63, 90, 93, 155, 171 
Hannam Vale · 203 
Hibbard · 15, 16, 21, 32, 35, 36, 

37, 61, 63, 93, 97, 155, 156, 
187, 212, 213 

Hollisdale · 102 
Hursley · 23, 35, 106 
Kendall · 25, 63, 64, 123, 124, 

141, 142, 154, 167, 171, 
181, 249 

Kindee · 50, 102 
King Creek · 14, 175 
Kooloonbung Creek · 19, 171, 

200, 224, 225, 239 
Lake Cathie · 165, 200, 233, 

234, 313 
Lake Innes · 18, 27, 28, 29, 30, 

31, 32, 34, 37, 41, 79, 226, 
279, 309, 317 

Lake Road · 37, 39, 49, 52, 
165, 235 

Lighthouse Beach · 165, 195, 
196, 202, 234 

Little Rawdon Island · 133 
Macquarie Heights · 165 
Maria River · 18, 24, 90, 91, 

124, 148, 149, 150, 151, 
153, 167, 252, 269, 271 

Pappinbarra · 52, 102, 260 
Pembroke · 207, 210 
Rawdon Island · 20, 71, 72, 82, 

105, 106, 107, 111, 121, 
123, 124, 125, 126, 127, 
128, 129, 130, 131, 132, 
133, 135, 136, 141, 143, 
144, 145, 146, 147, 151, 
207, 208 

Redbank · 18, 106, 108, 207, 
211 

Sancrox · 10, 16, 147, 281 
Sandy Flat · 48 
Sandy Point · 110, 111, 123 
Sapling Creek · 222 
Shelly Beach · 166, 175 

Tacking Point · 38, 40, 48, 50, 
52, 53, 54, 59, 60, 103, 107, 
161, 163, 164, 165, 166, 
187, 195, 196, 202, 203, 
219, 233, 234, 242 

Telegraph Point · 25, 77, 86, 
124, 125, 144, 149, 150, 
151, 152, 167, 169, 171, 
203, 235, 248 

The Hill · 176 
Thone River · 172 
Thrumster · 57 
Transit Hill · 166, 215, 216, 

217, 219 
Upper Rollands Plains · 86, 88, 

205 
Wesley’s camping ground · 59 
Wilson River · 16, 18, 19, 22, 

24, 25, 50, 69, 70, 91, 92, 
205, 235 

Long Point Vineyard: · 283, 
313, 314, 315 

Lovenfoss 
Agnes · 135 
Beattie · 135 
Evelyn · 135 
Ruby · 135 

Lundell 
John · 219 

Luxton 
Bob · 219 

M 

Macadamia: · 108, 271, 272, 
276 

MacDonald 
Jessie Cameron · 133 

Macquarie 
Lachlan · 15 

Macquarie Hotel 
See Landmarks · 275 

Magellan 
Ferdinand · 75 

Maher 
Patrick John · 41 
William · 41 

Maize 
Also See Corn: · 11 

Maize: · 15, 25, 64, 69, 73, 85, 
133, 182, 259, 297 

Mango: · 271, 273 
Mann 

Valerie Rosalind · 245 
Mansted 

A F · 33 
Market Garden: · 41, 161, 

201, 220, 227, 229, 232, 
247, 251, 252, 253, 269, 
293 
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Martin 
Jane · 109 
Sarah · 109 

Masters 
Bill · 232 

McDonald 
John · 36 

McDonnough 
John · 121 

McDougall 
Jessie Louisa · 60 

McGlashan 
Mr · 213 
Mr Cec · 213 

McGuiness 
Mr · 57 

McInherney 
Mrs · 121 

McIver 
Cathcart Anderson · 35 
John · 35, 36, 79 
John Black · 35 

McLaren 
Peter · 196, 219 

McLennon 
Jim · 219 

McLeod 
Major Magnus · 24 

McManus 
Hazel · 157 

McPhee 
Rev William · 40 

Menhinick 
Emily Ann · 61 

Milk: · 25, 85, 88, 94, 114, 
118, 124, 150, 152, 167, 
168, 169, 171, 181, 182, 
184, 196, 198, 205, 207, 
211, 233, 238, 255, 259, 
271 

Mill 
Sugar · 22, 50, 133 

Mobbs 
James and Kay · 297 
Jim · 277, 280, 294, 297, 298, 

299, 300, 301, 302, 303 
Lew · 219 

Molasses: · 21, 22 
Montague 

George · 135 
Moore 

Alfred · 253 
Morison 

G W · 23 
Morison & Davies 

Sugar · 23 
Morisset Report · 17 
Mumford 

George J · 20 
Munday 

Buff · 210, 219, 262 

Elsa · 75 
Michael · 72, 73, 74, 75 
Thomas Rock · 74 

Mundell 
Judi Goor · 287 

Murphy 
Dr · 226, 231 

Murray 
Jackie · 135 
Ray · 135 

Muscio 
Anne · 135 
Cecil · 135 
Florrie · 135 
Frank · 135 

Museum 
Mid North Coast Maritime · 189 

N 

Names of grape growers: · 
279 

Naughton 
Charles · 135, 146 
Charles William · 146 
Joanna · 147 
John · 121, 139, 141, 143, 144, 

145, 147 
Thomas · 135 

Navy Beans: · 202 
Nectarines: · 271 
Neild 

W H · 23 
Nelson 

Matilda Jane · 40, 103 
Newberry 

Dawson · 121 
Elsie · 135 
Joe · 121 
Victor · 135 

Newspaper 
Port Macquarie News · 25, 35, 

43, 46, 49, 52, 53, 54, 55, 
56, 57, 63, 64, 65, 69, 72, 
121, 123, 128, 131, 132, 
137, 146, 155, 161, 162, 
163, 164, 165, 166, 168, 
187, 192, 200, 203, 205, 
232, 244, 279 

Nicholls 
Edith Maude · 90, 245 

Northcott 
Joan · 243 

Nunn 
Jane Mary · 53 

O 

O’Brien 
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Jack · 219, 232 
Terry · 232 

O’Connor 
John · 121 
Mr · 226 

O’Dell 
Noel · 148, 152 

O’Donnell 
Arthur · 152 

O’Grady 
Mr Dal · 213 

O’Hare 
Jack · 219, 232, 255 

O’Leary 
Albert · 135 

O’Quinlivan 
Rev Father · 55 

O’Reilley 
Canon · 31, 32 

Oats: · 69, 85 
Ochs 

Charlie · 123 
Olive: · 254, 276, 317 
Oliver 

Convict · 16 
Orchard: · 27, 62, 63, 83, 155, 

271, 273, 279 
Orr 

Charlie · 175 
Oxley 

John · 14 
Oyster: · 14, 19, 155, 271 

P 
Parker 

Anne Mary · 18 
H H · 17 
Harold Harding · 69 
Henry Harding · 17, 18 
Mr · 16 
William · 16 

Partridge 
Stephen · 18 

Paspalum Stripper: · 209 
Paspalum: · 209, 271 
Passionfruit: · 9, 176, 197, 

203, 222, 233, 236, 254, 
271, 272, 273, 276 

Pawpaws: · 176, 177 
Payne 

Ensi · 235 
Nicholas · 239 

Pead 
Alick (sic) · 121 
Bella · 135 
Bob · 135 
Fred · 121 
Jack · 121 
Minnie · 135 

Pecan: · 271 
Perrett 

H J · 56 
Pigs: · 11, 15, 16, 42, 47, 54, 

69, 85, 88, 103, 107, 117, 
133, 144, 167, 181, 182, 
188, 255 

Pineapples: · 9, 50, 60, 162, 
175, 176, 177, 178, 179, 
195, 196, 215, 217, 222, 
233, 236, 242, 252, 293, 
308 

Platt 
Alice May · 54 
John · 46, 48, 54 
John Thomas · 54, 55 
Mary · 47 
Mary Jane · 46 
Sarah Jane · 54 
Thomas · 46, 47, 49 
Thomas Worthington · 47 
Walter Woodgrove · 49 

Port Macquarie News: · 25, 
35, 43, 46, 49, 52, 53, 54, 
55, 56, 57, 63, 64, 65, 69, 
72, 121, 123, 128, 131, 132, 
137, 146, 155, 161, 162, 
163, 164, 165, 166, 168, 
187, 192, 200, 203, 205, 
232, 244, 279 

Potts 
Mr · 223 

Pountney 
A E · 40, 123 

Prawn: · 187, 200, 208 
Prescott 

Patricia · 60 
Properties 

Aberbaldie · 79, 80 
Allendale · 252 
Arncliffe · 55, 56 
Ashburn Hill · 41, 42 
Beach House - residence · 36, 

50 
Belltrees · 35 
'Blowfly' · 233 
Clifton · 27, 28, 29, 30, 31, 32, 

50, 79, 166, 212, 213 
Clifton House · 212 
Coleraine · 86, 109, 110, 111, 

114, 115, 116, 117, 118, 
119, 120, 131, 137, 169 

Coolenberg · 39, 52, 53, 55 
Crosslands · 18 
Douglas Vale · 10, 42, 43, 44, 

45, 46, 48, 54, 58, 66, 277, 
279, 283, 293, 294, 295 

Fernhill · 46, 47, 48, 54, 100, 
235, 248 

Glen Esk · 24, 36, 80 
Glengarry · 45 
Goolawa · 38 
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Hamilton · 28, 33, 34, 35, 36, 
61, 62, 63, 90, 171 

Hamilton House · 33 
Hastings Villa · 57 
Ingalba · 35 
Innes House Ruins · 19 
Kara-be-tamba · 91 
Kippara · 205, 206 
Koolook · 19 
Lake Burrawan · 18 
Lake Cottage · 19 
Lake Innes · 27, 28, 29, 30, 31, 

32, 34, 37, 79, 279 
Macquarie New Inn · 51 
Malden · 147 
Meuro · 91 
Min-Ora · 124, 125 
Oxley Park · 42 
Palm Cottage · 19, 38 
Prospect · 24 
Radnor · 19 
Rawdon Villa · 20 
Riviera Beach · 166 
Rosewood Park · 18 
Roto House · 52, 60 
Satama · 236 
Settlement Farm · 15, 16, 17, 

19, 21, 33, 38 
Sevington · 82, 86, 87 
Sunnyside - Rawdon Island · 

58, 128, 130 
Tamaringa · 251, 257, 259, 260 
Tilbuster Estate · 18 
Velrose · 55 
Vicand · 269, 275 
Warltersville · 19 
Wauchope House · 109 
Willesbro · 50, 76, 77, 80, 82, 

84, 86, 87, 88, 116, 136, 137 
Woodgrove · 47, 48, 49, 66 

Purves 
Rev William · 19, 38 

Q 

Quast 
Mr · 169, 231 

R 

Radley 
Ken · 191 
Thomas · 187, 192 

Radley Family: · 187 
Railway Sleepers: · 111, 207 
Ramsay 

Beryl · 193, 227, 229, 230, 232 
Harold Francis · 230, 232 

Rankin 
Jane · 109 

Reed 
Bill and George (with their 

father) · 121 
Reibey 

George · 23 
Restaurants 

Benedict’s · 275 
Cassegrain's · 287 
Little Fish Cafe · 305 
Samovar · 254 

Reynolds 
Fred · 32 

Ricardoes: · 263, 273, 275, 
276 

Ringland 
Marie · 211 

Roach (Roche) 
Mary · 105 

Road Stall: · 9, 221, 223, 247 
Roberts 

Cecil · 163, 193, 219, 232 
Cecil Albert · 193 
Hartwell · 121, 125 
John · 125 
Marjorie Alice · 193 
Nora · 125 

Rolland 
Captain John · 16, 69 

Rosenbaum 
Marie Louisa · 38 
Thomas · 41 
Wilhelm · 38 
William Augustus · 39 

Rosendahl 
Eric · 162, 164, 219 
Noel · 219 

Rose's Vineyard: · 281, 283, 
317, 320 

Rowe 
Cecily Frances · 212 
Sydney George · 212 

Rowsell 
John Davis · 20 

Rudder 
J · 46 

Rum: · 21, 22, 24, 102, 161 
Ruthven 

J L · 23 
John L · 23 
John Lowry · 55, 59 

S 
Salway 

Herbert · 34 
Sarks 

Anthony · 273, 274 
Richard · 263, 273 

Sawmills 
Hibbard & Haines · 61 
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Schrader 
Dr Christian Ulrich Detlef · 53 

Schubert 
Frank · 203 

Schweicker 
Johann George Martin · 49 

Scott 
George Irvine · 80 
Thomas A · 24 
W G and G I · 50 
William George · 80 

Searle 
Marjorie · 243 

Secombe 
Pat · 168 

Settlement Shores: · 269 
Shales 

W · 168 
Shand 

Don · 179, 241, 242 
Shearer 

Annie Elizabeth · 227 
Doris Irene · 227 
Edward Albert (Ted) · 227 
Eunice May · 227 
Harold Hastings · 227 
Jane Elizabeth · 155 
John McNicholl (Jack) · 227 
Mrs · 230 
Samuel Richard · 227 
Ted · 193, 219, 229, 230, 232, 

254 
Thomas Henry · 227 

Sheather 
Claude · 168 
Frances · 155 

Sheehan 
Jane · 20, 71, 74 

Ships 
Adventurer · 89 
Agnes Rose · 132 
Alvon · 208 
Asia · 20, 33 
Australia · 146 
British Trident · 143 
Bussorah Merchant · 20 
Constitution · 155 
Elizabeth Henrietta · 15 
Emigrant · 127 
Euripides · 145 
Gilmore · 103 
Helena · 52, 89 
Hermes · 192 
Hilton · 124, 291 
Hooghly · 71, 74 
Hope · 139 
Hougumont · 235 
Isabella · 263 
John Knox · 74 
Koolinda · 236 
Lady Jane · 42 
Limerick · 190 
Little Billie · 71 

Melbourne · 146 
Narani · 187 
Peter and Jane · 42 
Richmond · 61 
Rosetta Joseph · 42 
Septimus · 187 
Septom · 187, 188, 189, 192 
Sextant · 89 
Skelton · 23 
Sterling · 146 
Sussex · 141 
Tradewinds · 187, 188, 192 
Victoria · 75 
Walmer Castle · 40 
William Jardine · 105, 107 
Wollongbar II · 189, 190, 191 
Wynder · 187 
XLCR · 187, 188, 189, 190, 

191, 192 
Silva 

Annie · 63 
Sinnett/Synnott 

Johanna · 139 
Siren 

Hilja · 235 
Jaakko (Jack) Gunnar · 235 
Jack · 219, 235 

Smee 
Caroline · 222 

Smith 
Clive · 251, 252, 256, 257, 258, 

259, 260 
Dick · 233, 234 
John · 251, 256, 257 
Margaret · 251, 252, 254, 256 
Richard · 18 

Smyth 
Captain · 17 

Snowdon 
May · 212 

Soybeans: · 269 
Spanswick 

Edna · 310 
Noel · 310 

Spooner 
John · 48 

Squash: · 202, 208, 234, 248, 
254, 255 

St Clair 
Mary · 241, 242, 243, 244 

St Clair Family: · 241 
St John 

Alma · 135 
Harry · 135 
Henry · 127, 132, 136, 137 
Jessie Cameron · 133 
Mary · 135 
Maude Charlotte · 82, 83, 84 

St Thomas' Church 
See Landmarks · 20 

Staples 
Arthur Benstead · 156 
Benstead · 155 
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George Henry · 156 
James Wynter · 157 
Robert · 155 
William · 155, 156 

Steel 
James and Lawrence · 253 
Jim · 219 

Steltzer 
Henrietta Sancha · 195 

Stephen 
Mary Matthew · 34 

Stewart 
Jacqueline · 63 

Stickler: · 42, 279 
Stokes 

James Kelsall · 28 
William · 27, 28 

Streets 
‘The Ghost Road’ · 234 
Acacia Avenue · 48 
Bago Road · 207 
Bellevue Drive · 252, 260 
Blackmans Point Road · 58, 

263, 273 
Bosun Lane · 210 
Braemar Drive · 255 
Bridle Track · 251 
Buller Street · 170 
Burrawan Street · 41, 55, 165, 

227 
Candelo Close · 253, 255 
Cathie Road · 166, 233, 234 
Chalmers Street · 252 
Chisholm Circuit · 253, 254 
Church Street · 177 
Clifton Drive · 58, 166 
Cooinda Place · 313 
Davis Crescent · 199 
Dent Crescent · 199 
Endeavour Place · 199 
Fernhill Road · 48, 235 
Glen Street · 199 
Grandview Parade · 233 
Granite Street · 51, 53, 64, 166, 

216, 217, 219, 227, 232, 
251, 252, 253, 254, 255, 
257, 258, 259, 260 

Gray Street · 163, 165 
Hastings River Drive · 32, 35, 

43, 58, 155, 156, 166, 219, 
223, 241, 245 

Herschell Street · 251, 252, 
257, 260 

Hill Street · 38, 39, 64, 165, 
217, 257 

Hindman Street · 201 
Horton Street · 19, 35, 36, 38, 

51, 55, 163, 192, 200, 201, 
212, 224, 230, 231, 239, 
244, 253 

Houston Mitchell Drive · 234, 
313 

Jonas Absalom Drive · 233 
Kalinda Drive · 165 

Kennedy Drive · 60, 175, 192, 
200, 215, 219, 220, 221, 
223, 252, 253, 265 

Kestrel Close · 166 
Koala Street · 215, 216, 219, 

223, 224, 225, 227, 232, 
255, 256 

Lady Nelson Drive · 210 
Lyndale Avenue · 253, 255 
Matthew Flinders Drive · 166, 

199 
McLaren Drive · 252, 253, 254 
Montague Street · 166 
Moruya Drive · 252, 253, 255 
Munster Street · 21, 163, 213, 

217, 229, 256 
Ocean Drive · 55, 166, 208, 

232, 233, 313 
Oden Street · 252 
Old Lake Road · 37, 39, 46, 48, 

55, 94, 202, 219, 239 
Pacific Drive · 55, 58, 125, 166, 

219, 223, 257 
Palm Cove · 199 
Park Street · 169 
Parklands Avenue · 175, 176 
Pindari Parade · 176 
Ruins Way · 262 
Settlement Point Road · 16, 

193 
Shearer Street · 227 
Shelly Beach Road · 175 
Sumatra Place · 199 
Swift Street · 39, 58, 165, 233 
Tasman Road · 217, 224 
The Bulkhead · 166, 210 
The Jib · 210 
Waniora Parkway · 217, 224, 

255 
Yarranabee Road · 252, 253, 

255 
Strutt 

Louisa · 63 
Styles 

Geoffrey · 252 
Sugar Mill: · 22, 50, 133 
Sugar: · 11, 16, 17, 21, 22, 23, 

24, 32, 44, 50, 73, 97, 118, 
132, 133, 161, 169, 216, 
314 

Summerville 
L · 168 

Suters 
Beryl Enid · 229 
Henry · 229 
Sarah Mary · 229 
William · 229 

Symonds 
Ian · 29 



Farming Families 

 335 

T 
Table Grapes: · 317 
Tallow Wood: · 215 
Tamaringa Engineering Pty 

Ltd: · 257 
Tangelos: · 271 
The Banana Stall: · 221 
The Long Bridge 

See Landmarks · 171, 224 
Thomas 

Harold · 309 
W A & Son · 166 

Thompson 
Ellen Vaughan · 77 
Evan · 219, 252, 253 
Mr · 252, 253 

Thurling 
Elizabeth · 64 

Timber: · 149, 207 
Titterdon 

Mr Les · 213 
Tobacco: · 11, 15, 16, 21, 24, 

131 
Tomato 

Conchita cocktail tomatoes · 
276 

Flavorino mini Roma · 276 
Tradiros · 276 

Tomato Culture 
The Charles Huxley Method · 

266 
Tomato Grower 

Extraordinaire 
Charles Huxley · 219, 265 

Toms 
Violet May · 207 

Tropical Fruits: · 175 
Trotter 

Mary Beatrice · 181 
Stan · 168 

Tryhorn 
Herbert · 64 

Tyrrell 
Murray · 287, 319 

V 
Vegetables 

See Industry · 9, 11, 15, 16, 25, 
50, 56, 62, 63, 64, 73, 118, 
119, 159, 162, 163, 164, 
167, 178, 179, 180, 182, 
183, 193, 198, 207, 215, 
217, 219, 220, 221, 223, 
226, 229, 233, 236, 238, 
241, 242, 244, 245, 246, 
247, 249, 252, 255, 256, 
259, 265, 269, 270, 271, 305 

Veron 
Ada H · 55 
Amy Elizabeth · 55 
Elizabeth · 55 
Eugene · 55 
Eugene Marie · 55 
Robert S · 55 

Vineyards 
Bago · 280, 283, 297, 298, 299, 

300, 301, 302 
Cassegrain · 283 
Cassegrain Winery · 285 
Clifton · 27, 28, 29, 30, 31, 32, 

50, 79, 166, 212 
Douglas Vale · 10, 42, 43, 44, 

45, 46, 48, 54, 58, 66, 277, 
279, 283, 293, 294, 295 

Hamilton · 28, 33, 34, 35, 36, 
61, 63 

Innes View · 283, 317 
InnesLake · 281, 283, 305, 308, 

309, 311 
Lake Innes · 27, 28, 30, 31, 32, 

34, 37, 79, 279 
Long Point · 283, 313, 314, 315 
Rose's · 281, 283, 317, 320 
Trellis Types · 299 

Viticulture: · 10, 27, 38, 45, 
46, 66, 277, 279, 280, 297, 
300, 311 

Viticulturist 
Dr Richard Smart · 280, 299 

W 

Waldron 
Lucy · 32 

Walker 
Dallas · 135 

Wallace 
John · 121 

Wallis 
Emily Maria · 235 
Flower Hazel · 235 
Herbert Preston · 181 
Preston · 181, 182, 183, 184 
Walter Jessie · 171, 235 

Walsh 
J · 168 

Walters 
John and Beryl · 269 

Warlters 
Jeremiah · 18, 101 

Warren 
Sarah Ann · 54 

WASPS: · 162, 175, 179, 218, 
233, 241, 242, 244 

Watermelon: · 117, 202, 208, 
212, 222, 233, 234, 246, 
248, 253, 254 



Harvesting the Hastings 

 

 336 

Webb 
Eliza · 64 
Jack · 121 

Welsh 
Patrick · 53, 54, 60 

Wesley 
Edward · 58 
Hephzibah · 58 
William · 58, 59 
Willie · 176 

West End Garage 
See Landmarks · 201 

Westbury 
Col · 233 

White 
Henry Fancourt · 27, 28, 33 
James · 121, 127, 128 
Joe · 123 
Joseph · 111, 127, 128, 129 
V · 146 

Whitehead 
Ronald · 261 

Wilkes 
Henry · 308 

Williams 
Edward (Ted) · 215 
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Graeme · 215, 216, 217, 219, 

220, 221, 222, 223, 224, 
225, 226 

Janelle · 222 
John · 220, 222 
Mary Ann (Molly) · 215, 224 
Mr Jack · 213 
Ross · 217, 223 
Ted · 215, 221 

Williams Family: · 317 
Williamson 

Roger (Roy) · 116 
Wilson 

Eliza · 77 
Ellen Vaughan · 36 
Joseph · 18, 28 
Margaret · 44 
Maude Charlotte · 137 

Napoleon · 44, 45 
Roger Williamson · 77, 80, 82, 

83, 86, 88, 137 
Tamar · 58 
Thomas George · 32, 36, 50, 

77 
William · 18, 69, 70 

Wilson Family: · 50, 77, 88 
Wine 

Chart of Measures · 279 
Winery 

Bago Winery · 294, 318 
Cassegrain Wines · 287, 291 

Wise 
Jack · 196 

Wooderson 
Catherine · 51 

Woodlands 
John · 64 
Mary · 64 
Walter · 135 
William · 64 

Woodside 
Jane · 109 

Wright 
Stewart · 56 

Wynter 
W · 20 

X 
XLCR · 187, 188, 189, 190, 

191, 192 

Y 
Young 

J H · 41 
James · 32, 34, 35, 36 
James Henry · 35 
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