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1. EXECUTIVE SUMMARY
The Mouth of the Tweed Food Heritage Eco-museum will fit with and enhance
proposals outlined in “Berwick Eastern Arc Area Action Plan” (AAP), Berwick
Spittal Point Masterplan (BSPM) and “Berwick’s Future” (BF) regeneration
strategy, and will stimulate community pride in the town’s historical and cultural
heritage. The eco-museum proposal contributes substantially to the stated
Eastern Arc AAP and BF aims to promote Berwick as a distinctive tourism
destination and protect and enhance its heritage assets, and will provide a
significant boost to employment and the sustainable development of parts of
Berwick, Spittal and Tweedmouth that have previously lacked the attention they
deserve. The project will also enhance Berwick’s status as the North East’s first
Cittaslow town (see www.berwick-cittaslow.org.uk).
Berwick’s history of producing and processing food and drink is reflected in unique features
of the town’s built heritage such as the Tweed salmon fishermen’s shiels, ice-houses, herringcuring sheds and smokehouses, old brewery buildings, granaries and maltings, and premises
like Wm Cowe & Sons in Bridge Street, an outstanding example of a grocer’s shop that has
changed little since Edwardian times and was home to “Berwick Cockles”, a boiled sweet
produced in the town since 1801.
Three local people, Ross Boston, Alison Cowe and Derek Sharman, have formed Mouth of
the Tweed Ltd., a social enterprise company limited by guarantee. Each of the founders has
well-established family or business connections with Berwick’s food heritage, past and
present. The Company aims to create an eco-museum network that will conserve, celebrate,
promote and develop the food heritage of the communities of Berwick-upon-Tweed.
The Company will support the preservation and interpretation of buildings and sites in
Berwick, Tweedmouth and Spittal that are related to the food heritage of the area, and will
seek to facilitate public access to and communication between related sites, attractions and
businesses in Berwick and the neighbouring district.

Mouth of the Tweed Ltd. will develop the themes of the local food heritage, past and present, to
promote the town of Berwick-upon-Tweed as a distinctive tourism destination, encourage new
enterprises based on locally-sourced produce, and help sustain and expand employment in food and
food-heritage related projects in Berwick, Tweedmouth and Spittal.
Together with its stakeholder partners, the Company will raise funds and create a strategy for
marketing and promoting the sites, projects and enterprises in the eco-museum network.
The Company will involve people of all ages in the communities of Berwick-upon-Tweed in
conserving and presenting their local food heritage to the public, and will seek to provide facilities,
resources and opportunities for education and life-long learning about the food-related cultural and
industrial heritage of the area.

Mouth of the Tweed Ltd. will achieve these aims through co-operative activity with a variety
of stakeholder partners (see Appendix ONE) including owners of historic sites and operators
of food-related attractions, community organisations, commercial enterprises, local
authorities and relevant agencies. The Company will also work to develop a wider network
of sites and enhance the town’s offer of food retailing and catering featuring the high quality
produce of the area.
Funding will be sought to support the post and activities of a part-time project manager who
will conduct a feasibility study of the Mouth of the Tweed aims and objectives and work with
the stakeholder partners to create a coherent and co-operative three-year interpretation,
education, marketing and promotion strategy for the eco-museum network.

2. MOUTH OF THE TWEED LTD. AIMS AND OBJECTIVES
“Tourism challenge - Berwick needs to strengthen its offer and broaden its tourism
market to become a major destination and economic driver for North Northumberland
and the Borders.” - Berwick Eastern Arc Area Action Plan, Issues and Options Report: Consultation
Document, May 2010, page 36, Key Spatial Issues, Challenges and Drivers 6

AIM 1 – Develop the theme of the local food heritage, past and present, to promote the town of






Berwick-upon-Tweed as a distinctive tourism destination by:establishing the food and drink heritage of Berwick, Spittal and Tweedmouth, and the
surrounding district as a major regenerative asset within the town’s offer as a distinctive
visitor destination and ensure the sustainability of the project into the future.
working co-operatively with partner bodies and stakeholders to develop and promote a
coherent and effective marketing, education and interpretation strategy for the eco-museum
network of attractions, sites and historic buildings in Berwick, Spittal and Tweedmouth.
developing and promoting links with food-related attractions in the town’s hinterland and
beyond.

AIM 2 - Facilitate public access to and communication between sites, attractions and businesses
related to the food heritage of Berwick-upon-Tweed and the neighbouring district, past
and present by: bringing together interested parties and potential stakeholders, including local community
groups and organisations such as Spittal Improvement Trust, Berwick Preservation Society,
Berwick Chamber of Trade, Berwick Civic Society, Bridge Street Traders, Berwick Slow
Food Group and Cittaslow Berwick, to establish a network of sites associated with the Food
and Drink Heritage of Berwick, Spittal and Tweedmouth, in the form of an eco-museum.
 working with the Dewar’s Lane Granary Operating Company to co-ordinate interpretive,
educational and promotional activities related to the aims of the Food heritage eco-museum.
 helping Berwick Preservation Trust to facilitate and promote public access to the Bankhill
Ice-house and interpretation of the use of ice in the Tweed salmon industry as part of the Food
Heritage eco-museum project.
 working with Spittal Improvement Trust to facilitate public access and provision of
interpretive displays and activities relating to the salmon fishermen’s shiel in Sandstell Road
and the history of the Tweed salmon-netting industry.
 supporting provision and maintenance of boarding/landing facilities at Berwick Quayside and
on the River Tweed close to Sandstell Road, Spittal for river cruises, salmon-netting
demonstrations, etc. and a seasonal ferry service between Berwick Quayside and Spittal.
AIM 3 - Undertake activities and raise funds to support the preservation and interpretation of
historic sites in Berwick, Spittal and Tweedmouth that are related to the food heritage of
the area by: working with stakeholder partners to provide coherent interpretation of Berwick’s food and
drink heritage, past and present, throughout the network of sites.
 encouraging and supporting the renovation and development of the premises of Wm Cowe &
Sons in Bridge Street, Berwick to house an enterprise that fits with the aims of the ecomuseum project.
 facilitating the restoration of the old smokehouses and herring-curing buildings in Sandstell
Road, Spittal as a sustainable, interpretive, exhibition and educational space.

AIM 4 - Encourage new enterprises based on locally-sourced produce, and sustain and expand
employment in food heritage related projects in Berwick, Tweedmouth, Spittal and the
surrounding district by: stimulating and enhancing the town’s offer of food retailing and catering featuring the

high quality produce of the area.









working with local food producers, Berwick Chamber of Trade and catering and food retail
businesses in the Bridge Street/Sandgate/Hide Hill/West Street area to establish this part of
the town as a “food quarter” and building a reputation based on the food and drink sourced
and produced locally.
reviving “Berwick Cockles” confectionery-making in the town.
Supporting the restoration of at least one of the smokehouses in Sandstell Road, Spittal to
operational use in processing local produce (e.g. salmon, sea-fish, shell-fish, poultry, etc.) as a
commercial enterprise.
facilitating the restoration of part of the old herring-curing yard in Sandstell Road, Spittal to
incorporate work/operating-space for small commercial enterprises (e.g. salmon processing,
small boat repair, relevant traditional crafts, etc.) within the premises.
exploring the feasibility of re-establishing a micro-brewery operation associated with the old
Border Brewery complex in Brewery Lane, Tweedmouth, as part of the Food Heritage ecomuseum network.

AIM 5 - Work with stakeholders to devise and deliver a strategy for interpreting, marketing
and promoting Berwick’s food heritage, past and present, and the local network of
relevant sites, projects and enterprises by: engaging in co-operative marketing and promotional activity with a variety of

stakeholders including owners and operators of existing historic sites, community
organisations and relevant local authorities and commercial enterprises.


creating a business-plan and seeking funding from stakeholders and other private and public
bodies to develop and implement the eco-museum aims and objectives and ensure the
sustainability of the project into the future.

AIM 6 - Involve people of all ages in the communities of Berwick-upon-Tweed in conserving


and interpreting to the public their local food heritage by:devising, supporting and promoting a programme of activities, skills training, interpretation,
drama and living history around the sites in the eco-museum network.

AIM 7 - Provide facilities, resources and opportunities for education and life-long learning




about the food-related cultural and industrial heritage of the area by:facilitating the restoration of the old smokehouses and herring-curing buildings in Sandstell
Road, Spittal to incorporate space for exhibitions and for interpretive and educational
activities.
as a long-term objective, seeking funding and expertise to build locally a full-sized replica of
an 18th century Berwick smack, which will provide opportunities for training in traditional
skills and trades. When completed, the vessel will be a substantial visitor attraction and
educational facility moored alongside Berwick Quayside.

3. NEED FOR THE FOOD HERITAGE ECO MUSEUM
There is an increasing interest in locally-produced food and its traceability.
Berwick and its hinterland are fortunate in having a wealth and variety of food
producers and a long history of producing and processing food and exporting food
and drink by road, rail and sea. These factors present attractive opportunities for
diversifying the town’s tourism offer and meeting the Market Town Welcome
Destination Plan for Berwick-upon-Tweed aims of “broadening the visitor market
to attract more up-market, higher spending visitors, increasing the length of visitor
stay and establishing Berwick as a year round destination as well as widening the
range and improving the quality of the retail and food and drink offer”.
At present Berwick-upon-Tweed, Spittal and Tweedmouth, lack the variety of facilities and
attractions to draw and engage visitors throughout the year and in all weather conditions, and
help the town to realise its potential as a distinctive and vibrant visitor destination.
Berwick’s unique selling points are its turbulent history as a border garrison town and its
location at the mouth of one of the United Kingdom’s greatest rivers and at the centre of a
district, the landscapes of which are dominated by farming and fishing.
The primary attention has, perhaps understandably, been focussed on the town’s military
history and particularly on the internationally-important circuit of Elizabethan fortifications
and the 18th century Barracks with its series of exhibitions, two of which tell the story of the
local regiment and the lives of soldiers over the centuries. In addition, the Mainguard
building adjacent to the riverside fortifications contains smaller displays of local and military
history. The Barracks and Mainguard are both closed from the end of September until
Spring, and on one or more days each week during the season. The Parish Church, the Swan
Centre for Leisure, The Maltings Theatre and the Town Hall are the other substantial
facilities open to visitors. The Town Hall is only accessible as part of a guided tour, twice
daily on weekdays in the season.
Recent strategy documents produced by various bodies and consultants recognise the
importance of the River Tweed and of locally-produced food and drink in the future
regeneration of Berwick, Spittal and Tweedmouth and in the promotion of the town as a
distinctive visitor destination.
A recent community project exploring the Food Heritage of Berwick-upon-Tweed, led by the
Berwick Slow Food Group and supported by the Heritage Lottery Fund, highlighted the
wealth of sites in Berwick, Spittal and Tweedmouth associated with the history of producing,
processing and exporting food and drink, and the important role of the River Tweed and its
catchment area in the development of those industries.
Among the outcomes of the Food Heritage project are two food-themed heritage trails – the
“Barleycorn Trail” and the “Fishy Trail” – which are available as downloadable files from a
website (www.foodheritage-berwick.org.uk) or as printed leaflets from local tourist
information outlets.
The Mouth of the Tweed Food Heritage Eco-museum proposes imaginative restoration,
interpretation and presentation of some of the sites on these food heritage trails to offer
a variety of experiences which will appeal to a wide audience and will help visitors and
local people alike to relate the area’s landscapes and occupations to the producing and
use of food and drink today and in the past. This approach will meet the concerns of
English Heritage regarding the re-use of historic buildings within the town’s
conservation areas and will encourage wider use and promotion of high quality local
produce in the town’s shops, hospitality and eating establishments.

4. WHAT IS AN ECO-MUSEUM?
“It is important to understand the role that the Eastern Arc’s unrivalled heritage
assets and unique conservation character can play in shaping and underpinning
future benefits and positive developments for the town as the AAP is progressed.” Berwick Eastern Arc Area Action Plan, Issues and Options Report: Consultation Document, May 2010,
page 24, item 3.17

The creation and promotion of a food heritage eco-museum at the mouth of the River Tweed
will help fulfill the role identified in this statement.
Eco-museums are networks of related sites within a particular geographical area or linked by
a common theme, rather than a collection of objects displayed in a single building. In some
cases, the eco-museum concept is associated with an existing conservation area.
The distinctive features of an eco-museum are:
i.

Enhancing, celebrating and presenting the cultural identity of a place or area

ii.

Holistic interpretation of cultural heritage, rather than conservation and display of
artefacts as in a conventional museum

iii.

Active involvement of the local inhabitants in the project activities

iv.

Management of the project by a network of local organisations and individuals

v.

Supporting the sustainable development of local communities

The idea of the “eco-museum” was conceived in France in 1971 and today there are over 300
eco-museums throughout the world, from Alsace to Australia, Canada to China.
Only one eco-museum exists currently in the United Kingdom, in the Staffin district of the
Isle of Skye, Scotland (www.skyecomuseum.co.uk), although the Heritage Lottery funded
Rossendale Quarries & Tramways Heritage Project (www.valleyofstone.org.uk) has been
developed on similar principles.
An eco-museum is being created in Glendale and neighbouring districts of Northumberland
and the Scottish Borders, based on the historical theme of the Flodden Campaign of 1513.
The existing food heritage related sites and activities located on either side of the mouth of
the Tweed makes the area ideally suited to the eco-museum model of community
participation and co-operative management, interpretation and marketing. There is also
considerable potential for deleoping links with other relevant sites within a 15-mile radius of
Berwick such as the Conundrum Farm Trail, Chain Bridge Honey Farm Visitor Centre,
Heatherslaw Corn-mill, Paxton House and Eyemouth Museum.
The Feasibility Study stage of the Mouth of the Tweed Food Heritage project will include
investigating existing examples of best practice in the field of eco-museums.
The creation of an eco-museum celebrating the area’s rich food and drink heritage will help
diversify the town’s tourist attractions, act as a catalyst for the commercial development of
the town’s food and drink offer, and provide educational facilities and a stage for innovative
living history and interpretive activities.
The co-operative nature of the eco-museum network will stimulate pride and active
participation in the cultural and historical heritage through the partnership of stakeholders,
site owners, amenity groups and members of the local communities of Berwick, Tweedmouth
and Spittal.

5. A FUTURE VISION - ENHANCING THE VISITOR EXPERIENCE
Berwick’s rich food heritage offers a much-needed marketing focus that will
provide a vital element in the regeneration of parts of Berwick, Tweedmouth and
Spittal, stimulate food-related commercial activity and employment, support the
development of the town’s potential as a distinctive tourist destination and
enhance the visitor experience.
For a town with remarkable potential as a tourism destination, Berwick-upon-Tweed has a
notable lack of visitor attractions, particularly outside the main season or in poor weather.
A vision of the completed Food Heritage eco-museum project will present a more attractive
proposition:A visitor walking from Berwick town centre down West Street or along Bridge Street will
approach Wm Cowe & Sons, a splendidly restored example of a grocer’s shop of the turn of
the 19th/20th centuries, which could be offering locally-sourced food and drink in period
surroundings. A particular feature will be the renovated factory producing “Berwick
Cockles”, a boiled sweet made here since 1801. The revival of local production of this
famous confectionery will be a unique attraction for visitors.
Nearby is the preserved ice-house in Bankhill, an important relic of the trade in Tweed
salmon to London which the public could access at advertised times, perhaps in the company
of a guide/interpreter.
From Bridge Street, visitors will enter the Dewar’s Lane Granary complex, with its bistro,
interpretation and exhibition space, before passing through to the historic Quayside.
Boat trips will operate from the Quayside across the Tweed to Spittal and up-river, as far as
Paxton House and the Chain Bridge when the tide allows, passing several salmon shiels and
with potential to link with landing facilities at Paxton House and Chain Bridge Honey Farm.
With the final completion of the eco-museum project, views from the bridges or the
fortifications of a full-sized replica of an 18th century Berwick smack, a sailing vessel of a
type that is unique to Berwick, will draw visitors to the Quayside and the lower part of the
town. This ambitious addition will provide a striking visual feature with facilities for guided
tours and educational visits, and act as a stage for living history and drama. Its construction,
as a long-term objective, will provide opportunities for local people to gain skills in
traditional crafts such as boat-building, carpentry, metal-working, etc.
The restoration to working order of a smokehouse in the 19th century premises of R. Boston
& Sons in Sandstell Road in Spittal will offer a distinctive taste and smell of the local food
heritage, and provide sustainable employment opportunities. Displays in the adjacent
herring-sheds and associated buildings will tell the story of the curers’ yards that sustained
the livelihoods of many Spittal families in the Victorian period.
On the opposite side of Sandstell Road is a preserved 18th century salmon-fishermen’s shiel,
with displays and activities illustrating the centuries-old story of Tweed salmon-netting. At
times, there could be opportunities to meet and talk with local people who worked in the
salmon industry.
During the season (June to mid-September), visitors can view the last commercial salmonnetting operation at the mouth of the Tweed, continuing a thousand year old traditional
practice and from a nearby landing and boarding facility, visitors will be able to cross to
Berwick by ferry or enjoy a cruise up the Tweed.

6. BERWICK’S FOOD HERITAGE - HISTORICAL BACKGROUND
The eco-museum project will celebrate the historical importance of the town as a
centre for producing, processing and exporting food and drink and develop
opportunities that will enhance the town’s offer of high quality food and drink.
Berwick’s economy in the past was based on three major local products.
Barley
Grain - barley in particular - has been grown in the area for centuries. The town’s name
probably originates from the Old English bere-wic, meaning “barley farm”. Visitors in the
late summer will pass field after field of golden grain waiting to be harvested.
Berwick once boasted many granaries and maltings. Some now serve as residential
apartments and one has been converted into a theatre, but the buildings retain many of their
distinctive architectural features. The 18th century granary in Dewar’s Lane has been restored
and developed for multi-purpose use including a youth hostel, cafe and exhibition space.
However, Berwick’s long tradition of malting continues in a state-of-the-art works in
Tweedmouth, using barley grown on farms throughout North Northumberland and the Merse.
Commercial brewing has now ceased in the town, but one of the region’s best-preserved
groups of 18th and 19th century brewery buildings stands at the junction of Brewery Lane and
Brewery Bank in Tweedmouth.
Herring
In 1884, Berwick was the fifth most productive herring port on the East Coast. More than
700,000 barrels of herring were packed in Spittal each year, mainly for export to Europe.
The herrings were sold either “green” (fresh), “red” (smoked) or “white” (cured by pickling).
There were curing sheds in Spittal as early as 1806. By the 1840s, herring-curing had become
a major industry in Spittal. One of the best-known firms of curers was founded in Spittal by
Robert Boston in 1843 and some of the company’s curing buildings still stand in Spittal.
The closure of markets for cured herring in Russia, the Baltic States and Germany in the
aftermath of the First World War put an end to the great days of the East Coast herring fleets.
The handful of boats operating out of Berwick today catch crab, lobster and shellfish, most of
which are exported to southern Europe by the Berwick Shellfish Company in Tweedmouth.
Salmon
Records of commercial netting for salmon in the Tweed at Berwick date back to the early 12th
century. Tweed salmon was famed for its quality and exported in great quantities from
Berwick to London and other cities. As many as 300,000 salmon and sea-trout were landed
in a season at the beginning of the 19th century. Each winter, 2,000 tons of ice was stored in
specially-built ice-houses in the town, and used during the summer fishing season to keep the
salmon fresh for up to five days during the voyage to London by sailing-ship. Fast sailing
vessels, known as “Berwick Smacks”, were built in boat-yards at Berwick and Tweedmouth
to carry the salmon, as well as other cargoes and passengers.
The salmon fishermen lived for much of the season in huts, called shiels, located beside the
river and along the nearby coast. Until the 1980s, there were more than three dozen salmonnetting fisheries, or stations in the tidal section of the River Tweed, worked by fishermen
using net and coble (a specially-designed rowing boat). Today, the only fisheries still
operated commercially using this traditional method are at Paxton, Gardo Fishery in
Tweedmouth and The Stell in Spittal. Salmon netted at Paxton, Tweedmouth and Spittal are
smoked in a commercial operation in Spittal.

7. FOOD HERITAGE RELATED ASSETS OF BERWICK, SPITTAL
AND TWEEDMOUTH
“The Eastern Arc offers a unique area; with a rich historic urban fabric,
distinctive coastal setting, dramatic topography and attractive riverside scenery.
The need to protect and enhance the heritage assets contained within the three
conservation areas of Berwick-upon-Tweed, Spittal and Tweedmouth are
considered vital to help realise a step change in the area’s social economic and
environmental performance.” - Area Action Plan, Issues and Options Report: Consultation
Document, May 2010, page 35

Sites, buildings and activities associated with the theme of the Food and Drink Heritage of
Berwick-upon-Tweed, Spittal and Tweedmouth include:1. 18th century salmon fishermen’s shiel, Sandstell Road, Spittal – now in the care of
Spittal Improvement Trust
2. 19th century herring curing yard and smokehouse, Sandstell Road, Spittal – owned
by the firm of R. Boston & Sons Ltd, founded in the 1840s.
3. Gardo Fishery, Tweedmouth and The Stell Fishery, Spittal – the last active salmon
netting stations in Berwick operating commercially. Most of the product is smoked in
premises adjacent to the old herring sheds and smokehouse given as 2 above
4. 18th century ice-house, Bankhill, Berwick – a well-preserved example of a store for
ice used to keep Tweed salmon fresh during sea transport to London, now in the care
of Berwick Preservation Trust
5. Berwick Quayside – an area that has undergone restoration in recent years and is
identified as having substantial potential in plans being formulated for the town’s
future regeneration. The Quayside was once the centre of bustling activity with the
coming and going of salmon cobles, herring boats and the famous Berwick Smacks,
which carried salmon and other cargoes down the coast to London. Tunnels still exist
that once linked the Quayside with granaries and warehouses behind the Quay Walls.
6. Dewar’s Lane Granary, Berwick – 18th century granary building currently
undergoing major restoration by Berwick Preservation Trust and being developed for
multi-purpose use, including an exhibition space. This will provide a vital link, at two
levels, between Bridge Street, the Quay Walls and the Quayside.
7. Wm. Cowe & Sons, Grocer’s Shop, Bridge Street, Berwick – an almost unspoiled
example of an early 20th century grocer’s shop associated with the famous “Berwick
Cockle”, a minty boiled sweet that has been produced by the company since 1801 – in
private ownership of the Cowe family
8. Old Border Brewery Site, Brewery Lane, Tweedmouth – a well-preserved complex
of late 18th/early 19th century brewery buildings, currently occupied by a joinery firm.
Note: This short list does not include a number of other buildings that have been converted
to other uses such as the Old Corn Exchange in Sandgate (now residential), the Maltings in
Eastern Lane (now a theatre), maltings and granary buildings in Pier Road, Berwick and
Dock Road, Tweedmouth (converted to residential apartments), 18th century ice-houses in
Ravensdowne (used as garage and workshop facilities), old smoke-houses of Ralph Holmes
& Sons in Bridge Street (part of the premises of The Green Shop) and on Kipper Hill
(residential), old brewery buildings in Silver Street, Berwick with their impressive wine
cellars (currently subject to development), and herring sheds in Sandstell Road (part of
Berwick Sailing Club premises).

8. SUPPORTING LOCAL REGENERATION
The Mouth of the Tweed Food Heritage Eco-museum project will play a substantial
part in achieving the first eight Core Objectives for the Eastern Arc Area Action Plan
as set out in the Issues and Options Report: Consultation Document, May 2010, page 39:
“To strengthen the role of Berwick as a market town and improve its performance as
an economic driver for North Northumberland and the wider sub region;
To consolidate the spatial relationship between the historic town centre of Berwick,
Tweedmouth and Spittal;
To provide a transport and movement strategy that underpins and reinforces these
spatial relationships, particularly through the enhancement of the public realm and the
provision of green infrastructure;
To secure the timely provision of physical and community infrastructure in
association with development proposals and priorities;
To protect and enhance the cultural and heritage assets of the town through the
sensitive management of its natural and built environment;
To strengthen and promote Berwick's role as a cultural and tourism destination;
To maintain and enhance Berwick's role as a key retail and service centre;
To improve opportunities for more training and skills development related initiatives
directly linked to employment within the town”
The project also addresses a number of issues relating to Heritage and Tourism
identified on page 59 of the document:
“7.10 Berwick has a unique heritage offer, the quality of which is not in doubt;
however marketing the town and harnessing its potential remains a challenge.
Capitalising on the heritage asset is a key theme within the Plan. The AAP offers the
potential to improve the quality of the heritage asset at a range of spatial scales,
from the level of a single building, to the overall improvement of the 3 conservation
areas. Berwick’s heritage requires investment and this needs to be secured as part
of the delivery of the AAP.
7.11 Berwick’s tourist market has for a long time been based on day trips
predominately in the summer months and longer stays in caravan parks, as well as
limited Bed and Breakfast and hotel accommodation. This remains the core tourist
market within Berwick and needs to be supported. However the potential to broaden
the offer needs to be assessed. Options for the broader offer include targeting the
higher spend tourist, providing accommodation to retain the tourist for a longer
period and developing further and broader attractions in order to provide more than a
seasonal offer.
7.12 It is considered the development of “town quarters” and the grouping of
similar uses would add to the attraction of the town and make it more marketable.
Such an approach has been suggested through the Market Town Welcome study
and also through the Urban Initiatives regeneration strategy.
7.13 A large and prominent site on the quayside represents a significant
opportunity for a landmark building. The development of the site would have the
potential to attract publicity and signal change within Berwick. An
international” design competition is proposed to further promote this site and
deliver a prestige development.

9. DESCRIPTION OF THE PROJECT SITES

9.1 SANDSTELL ROAD, SPITTAL
The “Berwick’s Future” strategy
for the regeneration of the Spittal
Point and Sandstell Road area of
Spittal includes the demolition
existing structures and construction
of new commercial and residential
blocks.

Plan from Berwick-upon-Tweed Development Briefs
(Urban Initiatives, 2008)

The frontages of the proposed
blocks of new buildings are shown
in red on the plan.
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“Berwick’s Future” envisages the
construction of a new access road
(shown as A) to link Dock Road
with Spittal Point.
Three structures of historical and architectural
note are located in this area of Spittal.
B is a late-19th century brick chimney which is
surviving evidence of the several chemical and
manure works that were a prominent feature of
Spittal Point from the 1860s until recent times.
C is a preserved single-storey 18th century
salmon fishermen’s shiel.
D is a block of mid-19th century smokehouses
and other buildings associated with the old
herring-curers’ firm of Robert Boston & Sons.
View of fishermen’s shiel (on left)
and smokehouses (centre background)

E is a range of old herring sheds, part of the
Berwick Sailing Club premises, displaying the
name of Bostons’ Fishery Works.

“Berwick’s Future” suggests that the chimney and the shiel will be preserved. The shiel may,
in future, be set around with an open public space or small park. The future of the herringsmokehouses and old herring sheds is less certain in relation to this plan.
The renovation and development of the salmon
fishing shiel and the nearby herring curing yards
and smokehouses together will create a substantial
“heritage hub” relating to the early history of
Spittal, with substantial potential help secure
employment in the last commercial salmon netting
operation at the mouth of the Tweed, and to
generate new employment in the smokehouse and
craft work-spaces and in seasonal work connected
with the heritage complex and the river-boat
enterprises.

SANDSTELL ROAD, SPITTAL
9.1.1 OLD KIPPER SMOKE-HOUSES AND CURER’S YARD
The site stands in Sandstell Road, Spittal and comprises a
range of redundant smoke-houses and other buildings
associated with the firm of herring curers established in
Spittal by Robert Boston in 1843.
The buildings are
marked as “herring
stores” on the 1852
Ordnance Survey map
of Spittal (on right).
The development of the site as a visitor and educational
attraction will complement the primarily commercial
and residential nature of the Spittal Point regeneration
while conserving and promoting a notable feature of Spittal’s cultural and historical heritage.
The project will consider the feasibility of restoring at
least part of the range of buildings as an operational
smokehouse, thus reviving a once-thriving traditional
craft and provide a saleable product that will support the
sustainability of the eco-museum.
Adjacent to the curer’s yard is a single-storey range of
pantiled buildings, owned separately from Bostons’
property but with potential for establishing related retail
and catering enterprises.
Within a few metres of the old curing yard is a range of
herring sheds displaying the name of Bostons’ Fishery
Works. This is now part of the premises of the Berwick
Sailing Club.
There is a public car-park adjacent to these premises.
The site stands close to the River Tweed, near to the
location of the original steam-boat jetty (see 1852 plan
above). Close proximity to the riverside suggests that a
boarding/landing facility sited here can be established as
a base for salmon-netting demonstrations and boat cruises during the visitor season.
The commercial potential for trips from Spittal to Berwick, up-river and coastwise as far as
Holy Island was demonstrated by schemes operated in recent years. Current lack of adequate
landing facilities is an obstacle to the re-establishing and future success of such an enterprise.
ACTIONS
 Seek funding and support restoration of buildings in Sandstell Road to create a visitor
attraction and educational facility illustrating the herring-fishing and curing heritage.
 Develop part of the site for workspace and commercial use by appropriate businesses.
 Restore at least one of the smokehouses to operational order to revive a traditional
craft and provide a sustainable source of income for the eco-museum project.
 Support provision and maintenance of a boarding/landing facility close to Sandstell
Road to provide a base for river cruises, salmon-netting demonstrations, etc.

SANDSTELL ROAD, SPITTAL
9.1.2 SALMON FISHERMEN’S SHIEL,
Also located in Sandstell Road is a
well-preserved example of an 18th
century salmon fishermen’s shiel, a
Listed Building associated with the
nearby Hallowstell and Sandstell
Fisheries.
The building is currently being
acquired by Spittal Improvement
Trust, which intends to restore one
room to illustrate how a working
shiel would have looked and the
other room as an interpretive
display.
The Food Heritage Eco-museum project will seek to
encourage a close working relationship between the
proposed herring-smokehouse site management group and
the Spittal Improvement Trust, to their mutual benefit in
pursuing their aims.
Together, these sites have the potential to form a “heritage
hub” that will preserve, interpret and promote the story of
Tweed salmon-netting and the herring-fishing and curing
that provided the livelihood for many families in Spittal
into the early part of the 20th century.

ACTIONS


Work with Spittal
Improvement Trust to
facilitate public access
and provision of
interpretive displays
and activities.



Work co-operatively to
develop a coherent
marketing and
interpretation strategy
for the site as part of
the Food Heritage Ecomuseum network.

DESCRIPTION OF THE PROJECT SITES
9.2 BANKHILL, BRIDGE STREET AND QUAYSIDE
A
Diagram from Berwick-upon-Tweed Development Briefs
(Urban Initiatives, 2008)

B

C

D

Several sites associated with the Food Heritage of Berwick Area are located in this area of
the town.
A Bankhill Ice-house
BWm Cower & Sons shop
C Dewar’s Lane Granary
D The Quayside

9.2.1 ICEHOUSE, BANKHILL, BERWICK-UPON-TWEED
Berwick’s icehouses are a reminder of the importance
in the past of the export of Tweed salmon to London.
The first shipment of salmon packed with ice left
Berwick for London in 1788, by which time
icehouses were being built at several locations in
Berwick. Some remained in use until the 1950s.
Well-insulated ice could be kept for up to two years
until required for packing around the salmon. Most
of the ice was brought from local ponds, but during
mild winters it was imported from Norway.
Bankhill icehouse was constructed at the end of the 18th century. It is built into the hillside
and extends under Nos. 10 and 11 Bankhill.
It was used as an air raid shelter during World War 2. The brick walls at the rear of the
chamber are from that period.
The Bankhill icehouse is now owned by the Berwick Preservation Trust, which has provided
an interpretive panel at the entrance facing onto Bankhill.
ACTION


Work with Berwick Preservation Trust to facilitate and promote public access and
interpretation as part of the Food Heritage Eco-museum network.

9.2.2 DEWAR’S LANE GRANARY, BERWICK-UPON-TWEED
After years of dereliction and decay, this 18th century, five-floor
Grade II listed building has been restored and developed by Berwick
Preservation Trust as a mixed-use amenity for the town.
The building is illustrated in a well-known painting by L. S. Lowry.
The multi-million pound restoration project has opened recently and
is recognised as an important contribution to the regeneration of the
lower part of the town.
The Granary is an historical link with the town’s centuries old grain
trade and a physical link between Bridge Street and the Quayside.
Facilities within the refurbished
granary include a ground floor bistro
with courtyard setting and second floor exhibition gallery,
both of which will have access to the Quayside and
Elizabethan Walls.
There is also a 42-bed youth hostel on the top three floors
which offers some of the best views in Berwick over the
River Tweed.
ACTION


Work with Berwick Preservation Trust to co-ordinate interpretive, educational and
promotional activities with the Eco-museum project.

9.2.3 QUAYSIDE, BERWICK-UPON-TWEED
Berwick’s Quayside is now a dead place. It
once bustled with activity, at times with
ships loading grain, or with fast sloops
carrying salmon to London, and in the 19th
century with hundreds of herring-drifters
that came from as far as Cornwall and the
Orkneys to fish for the “silver darlings”.
As a long-term objective, the project
proposes to bring life back to the Quayside
with the construction of a full-sized
working replica of a Berwick smack.
This was a sloop-rigged sailing vessel, many of which were built in the boatyards of Berwick
and Tweedmouth from the mid-18th to the mid-19th centuries to carry salmon, together with
other cargoes and passengers, from the Tweed to London and other ports along the East
Coast.
A full-sized replica of this distinctively local type of vessel will complement the living
heritage of the activities of the last of the salmon fishermen with their nets and cobles, the
restored fishing shiel where the fishermen once lived for much of the season, and the icehouses that are a fascinating feature in Berwick’s townscape and where thousands of tons of
ice were stored for packing round the salmon to keep it fresh on the sea voyage to London.
Berwick smacks were relatively small vessels (approximately 70 feet long and up to 120
tons), making the building of a replica a practical proposition. Support and expertise
provided by the “World of Boats” at Eyemouth would facilitate the undertaking.
The construction of a replica vessel locally will involve the employment and transmission
between generations of traditional boat-building and other craft skills, with the potential of
equipping young people in particular with skills and experience that could lead to permanent
employment.
The smack will be a permanent and relevant visitor
attraction, will make a major visual feature in views of
Berwick’s Quayside from the bridges and the south
bank of the Tweed..
The success of visits to the Tweed in recent years by
historic sailing vessels as part of themed festivals has
demonstrated the interest that will be generated. For
example, in September 2009, the sailing herring
drifter “Reaper” welcomed over 1,700 visitors aboard
while she was moored alongside Berwick Quay during
the Berwick Food and Heritage Festival.

“Reaper” at Berwick Quayside, 2009

ACTIONS


As a long-term objective, to construct locally a full-sized working replica of a
Berwick smack to be moored beside the Quayside.



Equip and promote the vessel as a visitor attraction and educational facility.



Provide a boarding/landing facility for small boat ferry and river cruise services

9.2.4 WM COWE & SONS PREMISES, BRIDGE STREET, BERWICK
This traditional grocer’s shop, little altered since the
early 20th century, stands at the foot of West Street,
which connects the main street of Marygate with
Bridge Street, the Quayside and Tweedmouth via the
Old Bridge.
The project will encourage and support the restoration
and development of the building for heritage and
commercial use that will be in keeping with the aims
of the Mouth of the Tweed Food Heritage Ecomuseum.
For example, the renovation of the shop premises could provide an opportunity for two or
three individual small businesses specialising in locally-produced food and drink to set up in
a co-operative venture.
This option will provide affordable premises for micro-enterprises and
ensure an additional outlet for locally-sourced produce, including
products from the project’s proposed revitalised smokehouse.
The refurbishment of a “Berwick Cockles” factory will allow revival
of commercial production of the boiled sweet that has been unique to
Berwick since 1801.
This initiative will create a sustainable attraction to draw visitors to the
lower part of the town, complementing and enhancing the offer of the
existing eating places and food retailing shops in Bridge Street and
contributing substantially to celebrating Berwick’s food heritage.
ACTIONS


Encourage and support appropriate renovation and refurbishment of Wm Cowe &
Sons premises, ideally for use by commercially viable food-related enterprises.



Revive “Berwick Cockles” confectionery-making in the town.



Work with existing catering and food retail businesses in the Bridge Street area to
establish this part of the town as a “food quarter” building a reputation based on the
food and drink sourced and produced locally in the past and the present.

9.3

OLD BORDER BREWERY, TWEEDMOUTH

One of the best preserved late 18th/early 19th century
brewery premises in North East England, the site is
currently occupied by a joinery company.
A micro-brewery operated in these buildings for a
short time in the 1990s.

ACTION


The project will explore the feasibility of reestablishing a micro-scale brewing operation,
using locally grown and malted barley.

10. PROPOSED ECO-MUSEUM STRUCTURE
Co-operating for the future
A social enterprise company limited by
guarantee, Mouth of the Tweed Ltd., has been
formed to manage the eco-museum initiative,
It is proposed that day-to-day operations
during the initial three years of the project be
undertaken by a part-time project manager.
The directors of Mouth of the Tweed Ltd. will
work co-operatively with the stakeholder
partners in the Mouth of the Tweed Food
Heritage Eco-Museum network and with local
community groups and other interested parties.
By bringing together the ideas, resources, expertise and enthusiasm of local businesses,
individuals and community-based organisations such as Berwick Civic Society, Berwick
Preservation Trust, Berwick Slow Food Group, Bridge Street Traders, Cittaslow Berwick,
North Northumberland Tourism Association and Spittal Improvement Trust, value will be
added to the whole project and duplication of effort will be avoided. .
Each organisation within the eco-museum partnership will concentrate on managing its own
projects and sites, but each will engage with the other partners and with Mouth of the Tweed
Ltd. to source funds to create a programme of public access, interpretation and events, and to
devise and deliver a co-ordinated and effective marketing and promotional strategy for the
eco-museum network.
The concept of the Mouth of the Tweed
Food Heritage Eco-museum will allow the
fostering of links beyond the bounds of the
town of Berwick, Spittal and Tweedmouth
to include, for example, Chain Bridge
Honey Farm Visitor Centre at Horncliffe,
the Barn at Beal, Heatherslaw Corn-mill,
Paxton House and Eyemouth Museum and
Harbour.

APPENDIX ONE DRAFT LIST OF POTENTIAL STAKEHOLDERS
1.
2.
3.
4.
5.
6.
7.
8.
9.
10.
11.
12.
13.
14.
15.
16.
17.
18.
19.
20.
21.
22.

Berwick Chamber of Trade, Chairman, Wendy Weddell
Berwick Civic Society, Chairman, Do Shaw
Berwick Community Development Trust, Chairman, Peter Watts
Berwick’s Future Steering Group, Chair, Cllr Isabel Hunter
Berwick Harbour Commission, Harbour Master, Duncan Wood
Berwick Preservation Trust, Chairman, Jamie Andrew
Berwick Sailing Club (Bostons’ Fishery Works sheds, Spittal), Andrew Ayre
Berwick Salmon Company, Ian Bruce
Berwick Shellfish Company, Graham Flannigan
Berwick Slow Food Group, Chairman, Graham Head
Berwick Town Council, Cllrs Hazel Bettison and Ivor Dixon (Lower Spittal Ward) and Cllr
Maurice McNeely (Chair, Events Committee)
Bridge Street Traders Association (and individual food-related businesses)
Livvy Cawthorn, Chain Bridge House, Horncliffe
Chain Bridge Honey Farm, Willie Robson
Cittaslow Berwick-upon-Tweed, Bernard Shaw, Chairman (also Berwick Community Trust board
member with responsibility for exploring potential of reviving boat trips on the Tweed)
Dewar’s Lane Granary Operating Company, Chairman, Chris Shaw
Eyemouth Museum Trust, Jean Bowie
Ford and Etal Estates (Heatherslaw Corn-mill), Tourism Manager, Elspeth Gilliland
Elizabeth Middlemiss, Liquid Lounge, Bridge Street
Julia Nolan, Head Miller, Heatherslaw Corn-mill
Norham Local History Society, Heather Lough
North Northumberland Tourism Association, Vice Chairman, Ian Kille Northumberland Coast
Area of Outstanding Natural Beauty, Natural and Cultural Heritage Officer, Tom Cadwallander

23. Northumberland Coast Area of Outstanding Natural Beauty, Natural and Cultural
Heritage Officer, Tom Cadwallander
24. Northumberland County Council, Executive Member for Regeneration, Housing and Planning,
Cllr Jim Smith (Berwick East)
25. Northumberland County Council, Senior Projects Officer (North) Regeneration, Tim Kirton
26. Northumberland C. C., Building Conservation Project Officer (Berwick THI), Annette Reeves
27. Northumberland C. C., Senior Planner (Planning Strategy Service), David Rowlinson
28. “On a Promise”, Boat Operator, David Thompson
29. Paxton House, Director
30. R. Boston and Sons and The Green Shop, Bridge Street), Ross Boston
31. Simpsons Malt and McCreath, Simpson & Prentice, Richard Simpson
32. Spittal Improvement Trust (Sandstell Fishing Shiel), Secretary, Mike Greener
33. St. Boisil’s Residents’ Association, Peter and Margaret Thomas
34. Tweed Commissioners, Martha Andrews (also Visitor Services Manager for Paxton House)
35. William Leith (Landowner, Spittal Point)
36. Peter & Tracey Woolrich, Cafe Curio, Bridge Street

37. World of Boats, Eyemouth, Andrew Thornhill QC

enquiries@worldofboats.org

38. YHA Berwick, Dewar’s Lane Granary, Manager, Sion Gates
39. Rt. Hon. Sir Alan Beith MP (for information)

