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PREFACE
The commercial development of 
Guernsey from its earliest origins to 
the end of the 19th century.

Being one of the first islands to 
become separate from mainland 
Europe, Guernsey has found 
itself in a fortunate geographic 
position throughout the centuries. 
Archaeological excavations have 
shown that the Island has been 
inhabited since 4500 BC, first by 
farming communities then by traders.

Until the second half of the 20th 
century, some form of agriculture was 
the main occupation of the majority 
of Islanders. However this has been 
closely linked to the development of 
trade with other commercial centres 
across the world.

Guernsey’s position made it a 
‘gateway’ to international trade links 
as far back as Roman times. The Island 
was a convenient stopover for sea 
trade routes to the Mediterranean, 
Africa and the East, and also across the 
Atlantic to the New World of America.

In the 16th and 17th centuries the 
import of wool from England was 
very important to the local economy. 
Knitted goods, especially 
stockings, were produced and 
exported all over Europe.

Many Guernsey merchants 
were involved in the East India 
trade and, in time of war, they 
purchased Letters of Marque and 
went privateering, sometimes 
making large fortunes.

Work on the sea took 
Guernseymen as far afield as 
Canada to fish from commercial 
sailing vessels, selling their dried 

and salted cod in Spain and returning 
home with wines and fruits. Local 
men were to be found sailing these 
dangerous routes before the Pilgrim 
Fathers reached North America.

Cider-making flourished on the Island 
at this time and the cultivation of 
apples became so important that both 
cider and apples were exported to 
France. 

During the 19th century the Island 
continued to develop commercially.

The export of granite increased 
considerably from the 1820s until, by 
the end of the century, thousands of 
tonnes were being sent to London 
each year.

The Guernsey breed of cattle was 
developed during the 1850s and 1860s 
and animals were exported to Canada, 
America and Australia. Many local 
people followed them and made their 
homes in these countries.

The 19th century also saw the 
growth of the horticultural industry. 
Greenhouses were built in which luxury 
fruits and vegetables were grown and 
exported to England. Subsequently 
the export of indoor tomatoes formed 
the main Island industry for most of the 
20th century. 



THE FOLK AND COSTUME 
MUSEUM
A brief history.

Advocate Walter Langlois collected 
local agricultural implements 
throughout his lifetime and became 
renowned for his re-enactments of 
country scenes at the West and other 
Agricultural Shows. He requested that, 
on his death, La Société Guernesiaise 
should set up a museum to house 
his collection and he bequeathed 
the sum of £3,000 for this purpose. 
It was thanks to Advocate Langlois’ 
foresight and generosity, that the Folk 
and Costume Museum collection was 
eventually to come into being. 

In 1951, to mark the Festival of Britain, 
the States of Guernsey created an 
Old Guernsey Kitchen in a downstairs 
room of one of the buildings around 
the old stable yard at Saumarez Park.
This kitchen, enhanced by the National 
Trust with more artefacts and costumes, 

can still be seen today in the main 
building and remains a most attractive 
feature of The Folk and Costume Museum.

In the 1960s, the newly created 
National Trust of Guernsey, together 
with La Société Guernesiaise, formed 
a committee to pursue the creation 
of a new museum. The Old Guernsey 
kitchen and other buildings around the 
yard were leased from the States of 
Guernsey, providing the space required 
to create the Folk Museum, which 
opened in 1968. Advocate Langlois’ 
collection formed, and remains, the 
nucleus of the displays.

The National Trust of Guernsey 
eventually became sole manager at the 
Museum and has continued to develop 
and make use of more of the buildings 
around the courtyard. In 1975, a legacy 
from M Whiteaway enabled the Trust 
to build a barn to house a cider press 
dating from 1734, which was given by 
Dr Bostock from St. Pierre du Bois.

The roof of the main building was 



THE OLD GUERNSEY 
KITCHEN
The kitchen was the room in the house 
where the family lived and worked. It 
reflected the character of the people. 
The large open fireplace was centrally 
placed against the end wall and, on 

replaced in 1980 when the opportunity 
was taken to create a new first floor 
display area over the Old Guernsey 
Kitchen. Two years later a coach 
house in the yard was converted into a 
museum shop. Display space for large 
agricultural machinery was provided 
in 1995, when the New Barn was built, 
thanks to sponsorship from The Royal 
Bank of Scotland.

Two new costume rooms were opened 
in 2008. The museum shop was moved 
into the main building and a seafaring 
exhibition was established in the coach 
house. A presentation room was also 
added, together with a small store 
room. 

In 2019, the ground floor shop within 
the main building was significantly 
expanded and renovated, including 
the oft-admired hand-crafted kiosk, 
originally installed in 2008.

the hearth, a fire of furze, dried dung 
or dried seaweed burnt all year round. 
Wood was used when available.

Heavy kettles and cooking pots stood 
on iron tripods beside the fire, and 
one of the most important parts of the 
hearth was the Furze Oven, a domed 
brick oven, housed to the side of the 
fireplace. 

Often only used once a week, bundles 
of furze were pushed inside and lit, 
with the oven door being left open so 
that the smoke escaped up the fire-
place chimney. When the oven bricks 
were white hot, the ashes were raked 
out onto the hearth and a large joint 
of meat, surrounded by well-salted 
potatoes, was put inside and the door 
quickly closed. Three hours later the 
meal was ready. 

During that cooking time, the farmer’s 
wife would have made bread for the 
week, sometimes some gâche, and 
often also a large rice pudding. Once 
the meat was taken out, the bread and 
gâche were put into the oven, taking 
about an hour to bake. Afterwards and 
to make the most of the residual heat, 
the rice pudding would be baked.

There was sometimes a trapdoor in the 
ceiling near the fireplace giving access 
to dried furze and seaweed which was 
stored in the loft over the kitchen. On 
the ceiling in front of the fire was a 
wooden rack on which sides of bacon 
were placed, to cure in the smoke from 
the fire. This is commonly known as a 
Bacon Rack.

Between the fireplace and window was 
the Green Bed. This was a rectangular 
wooden frame about 5 x 3 feet and 18 
inches high, with a mattress filled with 
either bracken or rushes and covered 
with a piece of green baize cloth. It was 
used as a seat and, sometimes, as a 
bed for small children. 



THE LIFE OF CHILDREN IN 
VICTORIAN TIMES
The lives of Victorian children were 
harder than those of children today. 
Most children, both those who lived 
in towns and those who lived in the 
country, had their own jobs to do for 
the family.

After doing their jobs most children set 
off on what was sometimes a long walk 
to school. There was often only one 
large schoolroom which would have 
been quite bare.

The children sat on long benches with 
a sloping desk in front of them and 

This type of bed was brought to 
Normandy and the Channel Islands by 
Norsemen long before 1066.

Many kitchens had a large dresser with 
open shelves at the top and cupboards 
below, where the pewter jugs, plates 
and other china were kept, whilst the 
freshly-baked bread was put on a shelf 
near the ceiling.

The kitchen floor was usually either 
flagstones or beaten earth. However, 
the beaten earth had a tendency to 
sweat, so would be scattered with sand 
and swept once a week.

At meal times, the head of the house-
hold sat in a wooden armchair at 
one end of the table whilst the other 
members of the family sat on wooden 
benches on either side.

At first, lighting was very primitive. 
People used candles, or a simple oil 
lamp with a wick made from rushes, 
fixed to an adjustable rod which hung 
over the Green Bed. Later on, these 
were replaced with adjustable wick oil 
lamps.

At School
School Classroom Exhibition

wrote on small slate boards with a 
special slate pencil. The classes were 
all taught at the same time, with a 
senior teacher taking the older children 
and junior, or pupil teachers who were 
learning their profession, looking after 
the younger ones.

The children were taught reading, 
writing and arithmetic and the girls 
were taught how to sew. Boys were 
apprenticed to shoemakers, coopers, 
carpenters, sail-makers, hairdressers, 
or went to work for their fathers on the 
farms or in the greenhouses. They also 
went to sea and worked in the stone 
quarries, which were quite dangerous 
jobs. Girls usually went into domestic 
service, that is, became household 
servants, cooking, cleaning, washing 
and ironing from 5 a.m. to when their 
employers went to bed, often after 
midnight.

Discipline in school was very strict 
and if a child misbehaved it was often 
caned. Victorian children were taught 
not to speak until they were spoken to. 
Many children left school by the age of 
10 or 11.

At Home
Playroom Exhibition

After they returned from school, and 
the rest of their day’s jobs had been 
done, children were free to play. They 
did not have the large selection of toys 
which children have nowadays, and 
they were expected to make their own 
entertainment.

Their toys were often very simple, and 
included books, cards, board games, 
hoops, rocking horses and, for the girls, 
dolls, dolls houses and dolls prams. On 
special occasions they might be taken 
to see a magic lantern show or, at the 
beginning of the 20th century Corbett’s 
Marionettes, a travelling theatre whose 



puppets acted out stories 
from all over the world, together with 
exotic backdrops and music.

Mother and Child Exhibition
Most women, once married, became 
pregnant at regular intervals for the 
next twenty years or so. It was possible 
for a woman to have as many as fifteen 
to twenty children in her lifetime, 
although quite a lot of children did not 
survive infancy. If they did grow up they 
often died as young adults. One local 
family had 13 children of whom five 
died as infants, and another four  died 
before they were 20. Only four children 
lived to marry and have children of 
their own.

The museum display shows a mother in 
bed with a new baby. 

Indoor plumbing was not usual at this 
time and so there was a commode, 
and a jug and bowl on a washstand. 
Water was heated on the fire 
downstairs and brought up in a kettle, 
whilst the jug held cold water.

When he married, the husband would 
sometimes make a chest of drawers-
cum-table, and one of these can be 
seen in this display. The top lifts up 
to show a drawer, in which the new 
baby slept if a cot was not available. 
When closed, the front opens down to 
become a table top.

TEXTILES AND DRESSES
The National Trust of Guernsey has a 
large collection of textiles and dresses 
sourced from within the Bailiwick 
of Guernsey. Exhibitions, which are 
changed regularly, are mounted in 
the costume rooms at the museum. 
The collections date from 1740 to 
the present day and include not only 
clothing but also household textiles 
and a very wide variety of accessories.

In most cases, it is known who owned 
or wore the clothes and they are 
a fascinating record of the social 
history of the island. At any time in 
our changing exhibitions, an 18th 
century man’s Court coat worn by a 



In the summertime, Guernsey 
fishermen often sailed to 
Newfoundland to fish for cod on the 
Grand Banks. They would dry it and 
pack it into barrels, then sail to Spain, 
where they sold the fish and returned 
to Guernsey with fruit and wine. Many 
Guernsey fishing boats were clinker 
built, with overlapping planks and 
a distinctively-shaped hull, or base, 
which made them safe in the rocky 
bays where the sea could be very 
treacherous.

One of the most important items on a 
farm was the large plough. Brought to 
Guernsey from France in about 1790, 
it was used for the deep ploughing 
needed for parsnips and other root 
crops. It needed a team of animals, 
usually oxen at the back and horses 
at the front. A group of farmers would 
get together to provide the animals, 
plough all day and, in the evening, 
the wives prepared a large meal in the 
barn, followed by songs, dances and 
games.

As well as growing parsnips and many 
other vegetables and fruit, a lot of corn 
was grown for home use. The sheaves 
were brought into the farmyard and 
stacked on a wooden frame made on 
five saddle stones to keep rats and 
mice out of the corn. Threshing was 
done by hand on a bench, as and when 
the grain was needed. Throughout 
the 19th century, crushing, winnowing 
and grinding by machine gradually 

Guernseyman, Paul Le Mesurier, who 
was a London merchant, and later 
became Lord Mayor of London, may 
rub shoulders with a cool cotton print 
maternity dress worn by a yeoman 
farmer’s wife. 19th Century clothing 
shows very clearly the strict social 
levels observed in those days and the 
20th century collection reflects the hard  
times of the two World Wars, as well as 
the financial booms that followed. 

There are permanent displays of 
traditional local clothing, including 
a Guernsey jumper and smock, 
Parliamentary and Coronation Robes 
belonging to the family of Baron de 
Saumarez, Cobo Alice dolls in a case 
rescued from the former Le Noury tea 
rooms, and a beautiful Victorian model 
house, fully furnished even down to the 
mouse in the kitchen. 

FISHING AND FARMING 
Islanders have caught and eaten fish 
and shellfish for thousands of years. 
During the Middle Ages, the drying, 
salting and export of conger eel was 
the main industry of the Channel 
Islands. 

Local fishermen still make their own 
fishing nets, crab and lobster pots to 
this day. Shellfish were often cooked in 
a small hut outside the main house as 
they could be very smelly.



replaced the older hand methods. 
Eventually, after the First World War, 
it became cheaper to import grain 
for use as animal food as well as for 
bread, and people started to put up 
greenhouses on their fields and grow 
tomatoes and luxury flowers.

Several of the hand tools used over 
the past 100 years have remained 
unchanged for centuries. Items like 
corn sickles, flails, corn baskets, stone 
querns and the metal-shod Guernsey 
Spade, which may go back to medieval 
times.

Years ago, local taxes were paid in corn 
and different sizes of measures were 
used, of which the museum has three 
on display.

TRANSPORT 
Transport was a much more leisurely 
affair years ago, and the museum has 
an excellent collection of carts and 
carriages on display. 

The box cart and long cart are farm 
vehicles. The smaller box cart was used 
for many tasks on and around the farm, 
including fetching seaweed for fuel.

The gathering of seaweed, an 
important fertiliser, often became a 
social occasion and groups would 
go to the beach at high tide to drag 
the weed ashore with long handled 
wooden rakes.

The design of the long cart is unique 
to Guernsey. It could be extended 
at one end by a long hay ladder to 
support the hay or corn on its way 
to be stacked or threshed. When the 
load was ready, the long bar was laid 
over the top of the load from front to 
back. The front end was secured and 
then the back of the pole wound down 
tightly. Loads of considerable size 
could be transported with ease. The 
shafts for a horse could be removed 
and replaced with a central pole to 
which oxen could be yoked.

Horse buses not only provided a bus 
service around the island, but were also 
in demand for special outings such as 
Sunday school treats, family picnics in 
the country, and special excursions or-
ganised by local businesses. The wheel 
arch cut into the body, just below and 
behind the driver’s seat, enabled the 
wheels to cut in underneath the body 
of the cart, allowing it to turn easily 
even when fully loaded.

The ‘caravoine’ and spring cart were 
for private use. The caravan on display 
was used for distributing Red Cross 
parcels during the German Occupation 
of Guernsey. The maker’s name, Coysh, 
can be seen on the wheel hubs. Other 
farm machinery is on view in the New 
Barn beyond the Cider Barn.

The van was another all-purpose 
vehicle which was used to take goods 
and people to market. 



KEEPING CLEAN
The washhouse was usually adjacent to 
the dairy, as both needed a ready sup-
ply of water, which had to be pumped 
up from the well. 

A washerwoman was usually em-
ployed to go from house to house, 
often starting as early as five o’clock 
in the morning. She would light the 
fire under the copper or water boiler, 
then pump up the water and fill the 
boiler. She then rinsed out the clothes 
that the housewife had put in to soak 
the night before and, when the water 
boiled in the copper, pushed the dirty 
clothes together with grated soap 
and beat them up and down with a 
copper stick. If there was a crank driven 
wooden wash-tub, she ladled the hot 
soapy water into that and turned the 
handle to clean the clothes. They were 
then rinsed in the bashins, large metal 
bowls, and put through the mangle to 
remove the water.

Some clothes had to be starched, a 
process which put a surface on the 
cloth to prevent it from becoming too 
dirty. It also made the clothes very stiff. 
Powdered starch was mixed to a thin 

paste with a little water and then more 
water added as necessary to rinse all 
the clothes. White clothes and sheets 
were often rinsed through water into 
which a blue bag had been dipped. 
When dry, the clothes looked whiter 
because of the slight blue tint. The 
clothes could be hung on a line in the 
back garden or spread on the grass 
to dry. All this could take two or three 
days, and then the clothes had to be 
ironed.

Small irons, often called smoothing 
irons, were heated by placing them 
beside the fire or on the stove. They 
varied in size and weight depending on 
the fabric being ironed and some were 
for special uses, such as goffering or 
crimping frills and trimmings. They lost 
heat quickly and had to be reheated 
regularly beside the fire.

When a pig was killed on the farm, it 
would be brought to the washhouse 
to be cleaned. Boiling water from the 
copper would be used to scald the 
carcass in order to soften the bristles so 
they would be easier to remove before 
the pig was butchered. The meat could 
be cured in a tub of brine or put on the 
bacon rack to be cured in the smoke 
from the fire.

The Guernsey van has four side panels, 
a Jersey van has five and the larger 
English version has seven. The shorter 
length of the Guernsey van allowed it 
to turn around in the narrow country lanes.



EATING WELL
The farmer’s wife managed the dairy 
and the production of butter and curds, 
and the storage of eggs for the winter. 

Years ago, a day’s milking was done 
by hand, in the field, by a milkmaid, 
and the milk brought to the dairy in 
buckets. It was then poured into wide 
shallow bowls to allow the cream to 
rise. Once this had happened, the 
cream was skimmed off and put into 
the churn to be made into butter.

It could take an hour or two of constant 
churning for the cream to become 
butter. It was then taken out, shaped 
into circular ‘pats’ using butter ‘hands’ 
and stamped with the name of the 
maker and her farm. If the butter was 
to be sold, it was often wrapped in a 
large cabbage leaf rather than a piece 
of paper. The remaining milk was given 
to children to drink or sometimes 
to the piglets. Curds were made by 
adding a few drops of vinegar to 
the whole milk and stirring it until it 
solidified.

Eggs were usually put into large 
earthenware crocks and pickled in 
isinglass, a powder which when mixed 
with cold water produced a jelly-like 
substance which was poured over the 

eggs and preserved them for up to 
six months. The whole process is well 
displayed at the Museum. Two types 
of butter churn can be seen and, on 
a bench, are the shallow bowls and 
utensils used for skimming the cream 
and stirring the curds. The farmer’s wife 
stands at the table.

THE GUERNSEY COW
The Guernsey cow was bred in the 
mid-19th century partly to stop poor 
quality French cattle being passed off 
as Channel Island cows, and partly 
to encourage visitors to come to an 
island renowned for its healthy climate 
and good food. It is a mixture of the 
Cotentin, Hereford and Devon Red 
breeds. 

The result is a cow which is hardy, 
and which also gives a lot of rich milk. 
The butter made from this milk is a 
distinctive deep yellow. Guernsey cows 
became very popular at the end of the 
19th century and were exported all 
over the world, in particular, to America 
and Australia. Many dairy farmers keep 
a Guernsey cow especially to provide 
milk for their family.

TOOLS AND TRADES
Many different trades were practiced in 
the fishing and farming communities of 
Guernsey. Five in particular are shown 
at the Folk and Costume Museum.



a small stool 
and hold the 
pot between 
her knees 
when milking 
the cow in the 
fields. Small 
replica cans 
are nowadays 
made as tourist souvenirs. The display 
shows the tinsmith beating out a piece 
of metal before making it into a can.

The Carpenter had skills which were 
needed in the home, on the farm and 
in the shipbuilding and greenhouse 
industries of the 19th century. He could 
build a house, make the furniture, 
make and mend farming implements, 
build a ship and a greenhouse. The 
variety of his jobs is reflected in the 
very comprehensive display of tools 
and machinery at the Museum.

The Stonemason quarried granite to 
be used for building houses, walls 
and roads in Guernsey, and it was also 
exported in huge quantities to London, 
where it was used for the steps to  
St Paul’s Cathedral. Cobbles and setts, 
and crushed stone mixed with tar were 
used for road making and mending 
and the hard-wearing local granite was 
very popular. Some roads in Guernsey 
are still paved with setts. The display 
shows the different types and colours 
of the local granite, the way it was 
dressed and the uses to which it was 
put locally.

Brick-making in Guernsey
Once the use of bricks in house 
building became popular in Guernsey, 
several brick fields opened on the 
island, usually beside areas of clay, 
which could be used along with sand 
to make them. 

Bricks, flower pots of all shapes and 
sizes, and chimney pots were made, 

The Cooper made wooden barrels as 
containers for a wide variety of items, 
water, wine, brandy, oil, beer, wet and 
dry fish and potatoes, to name but a 
few.

Wood was cut to size, shaped by 
steaming it, fitted into a top and 
base, and then held together with 
iron hoops. Finally, the Cooper made 
a hole in the lid into which he put a 
wooden tap.

One of the main uses for small barrels 
during the 18th century was for 
smuggling brandy to England, the 
smaller barrels being easier to carry. 
Some of the larger barrels, known 
in the wine trade as ‘pipes’, held 
as much as 252 gallons (over 2,000 
litres).

A Guernseyman who emigrated to 
Canada in 1806 wrote to his sister 
every year asking her to send all 
the things he could not buy and 
she would send him shoe leather, 
nails, guernseys, cloth for coats and 
dresses, sewing thread and so on, all 
neatly packed into a barrel.

The Cobbler both made and mended 
shoes and boots. Most people wore 
leather shoes and working men 
often had hobnails in the soles of 
their boots to make them last longer. 
Women usually wore a much lighter 
shoe, often with a leather sole but 
a fabric upper, which would have 
needed mending or replacing much 
more often. Notice the wooden shoe 
shapes, or formers, in the cobbler 
display.

The Tinsmith made and mended a 
wide variety of pots and pans in metal 
for use both in the home and on the 
farm. One of the best-known items 
was the Guernsey can or ‘pot’, which 
held four pints, or about two litres. 
Years ago the milkmaid would sit on 



but after the Second World War it was 
cheaper to import bricks from England 
and the brick fields eventually closed. 
The museum display shows a few 
examples of the brick-maker’s art, and 
brick kilns can still be seen at Guernsey 
Water Board’s site at Mauxmarquis,  
St. Andrew’s and Oatlands Craft 
Centre. 

In 2019, the National Trust of Guernsey 
was thrilled to receive a donation of 
original Best Brick Field bricks from 
Guernsey Water Board, now owners 
of the indigenous brick field site. The 
bricks had remained inside an unfired 
kiln for nearly 70 years. They have 
added significant provenance to the 
local history of Guernsey brick-making 
here at the Folk and Costume Museum.

CIDER MAKING 
Records show that 
cider has been made in 
Guernsey from Tudor times 
and, 250 years ago no farm 
was complete without an 
apple orchard, which is 
clearly shown on a map 
behind the crusher.

The early apple presses 
had wooden screws and 
vast supporting beams, 
which meant that only 
the larger farms could 
house them. However, 
when metal screws were 
introduced from France in 
about 1850, many smaller 
farms also started to make cider, and 
both cider and apples were exported 
from Guernsey.

Cider-making was a skilled and 
laborious process. Apples were 
brought to the barn by cart and either 
crushed in a circular stone trough 
with a rolling stone or stored in the 

loft and shovelled over steel crushers 
down a chute into a tub. Both crushing 
mechanisms were worked by a horse.

The apples were then put on to 
the press in thick layers, with straw 
between them, and gradually pressed 
until all the juice ran out. This was then 
put into the barrels and left for up to 
six months to ferment.

The apple pulp was usually fed to pigs, 
which could become a little drunk on it!

A day’s crushing would use about half 
a tonne of apples and produce 100 
gallons (about 700 litres) of cider.

Cider was important as it provided 
a safe drink in the days before clean 
water.



Before becoming a museum piece, 
each and every artefact has 
enjoyed a previous life, the detail 

of which we can mostly only guess 
at. Intricate detail about past times 
and people involved in an artefact’s 
life is rarely given and voraciously 
received, for without detail, the object 
is something of an orphan.

Reuniting objects with stories of their 
past, is deeply rewarding. We have 
a detective story to tell, of reuniting 
orphan artwork with its talented 
creator. 

Readers have probably enjoyed 
the pen and ink drawings scattered 
throughout this brochure. These were 
recently discovered in an A4 slip 
folder, the type of which, with a thin 
transparent front like crispy cling film 
and a white paper bag style reverse, 
dated it to at least twenty years 
prior; the type of sleeve in which we 
might store negatives in the days of 
photographic film.

Rewinding the clock to the start of the 
investigation, we recently came across 
a scrap photocopy of an old tri-fold 
museum pamphlet, produced at a time 
when the telephone number for the 

museum was just five digits and did not 
include the subsequent prefix (2). 

A fine black and white illustration of 
a cart adorned the front cover of this 
pamphlet, the likes of which had not 
been seen before, but always sought 
as a design element for any of our 
publications. Was it a red-herring, or a 
prescient sign of what was about to be 
discovered?

Imagine our joy when, in a stack of 
seemingly random bits of paper, an 
entire set of anonymous pen and ink 
illustrations came to light. 

Now to find the artist. 

The first two pieces of the jigsaw were 
in place. We had a rough date of 1995 
onwards for the production of the 
illustrations and we had a complete 
set of drawings for what was at the 
museum at that time. Piece number 
three of the jigsaw was hovering. There 
was no mention or illustration of The 
Tomato Exhibition which was installed 
at the museum in the late 2000’s.

In the search for the unknown artist, 
we were looking at the period 1995 
– 2010. We contacted everyone who 
would have been at Folk and Costume 
Museum 24 years ago and whilst there 
were a few suggestions, it seemed we 
were literally drawing a blank.

That is, until Matt Harvey, previous 
Curator at the museum (1997–2002)
and now Curator of Guernsey 
Museums and Galleries at Candie 
Gardens, sent an email back with the 
sparkling news that yes, he could help 
us find the artist as it was indeed him.

The life and history of the drawings 
began to unfold. At a time when there 
was a significant absence of any decent 
colour photography of much of the 
museum collection and, as the museum 
operated on a shoe-string budget, 

END NOTE



there were no funds available for Matt 
to pay for photographs to be taken. 

Having trained in fine-line illustrations 
as part of his Archaeological 
Conservation BSc(Hons) degree, he 
was well-placed to do some simple line 
drawings for a new Museum Guide. He 
even remembers sitting in his parents’ 
conservatory during one summer, 
drawing the illustrations. 

It can only be considered good fortune 
that the museum had insufficient funds 
to employ a professional photographer 
and that the Curator was able to put 
his skills to use. 

The essence and spirit of the museum 
is enduringly captured in this timeless 
fine-line style. 

Matt concludes that these days, he 
may need glasses to draw all the line-
hatching, but he wishes he had carried 
on doing illustration work. He still has 
the 20 year old Rotoring Isograph pens 
that he used. And there, in that last 
sentence, the final piece of the jigsaw 
arrives. The drawings, born in 1999 are 
20 years old.

The illustrations are reunited with their 
creator who has given permission for 
the Museum to use them, for everyone 
to enjoy. 

A happy ending indeed.

With thanks to Matt Harvey. 
NTG
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