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    I was born in Pendeen, Cornwall 
and I found an article about the Le-
vant Tin Mine disaster on a Cornish 
site and you will find the article in 
this newsletter.  The Levant mine is in 
Pendeen but my family was lucky 
because none of my Uncles were 
killed in the disaster and at the time 
my dad was working at the local bak-
ery.  My dad did though go into the 
Geevor Mine in Pendeen during the 
depression.  Pendeen is a beautiful 
part of Cornwall, located between 
Land’s End on the East and St. Ives on 
the West.  When I was born all my 
Uncles had left Pendeen for foreign 
lands and my father was in Pendeen 
working in the Geevor mine. 

     Geevor Tin Mine was the last mine 
to work the St. Just mining district, 
famous for the largest collection of 
undersea tin mines in the world.  The 

Geevor Tin Mine is now a museum 
which you can visit and even go un-
derground and see where the miners 
worked.  The South West Coastal 
Path crosses through Geevor, mean-
ing you can enjoy a walk before or 
after your visit to the mine. You can 
extend your visit to Geevor by enjoy-
ing a visit to the Levant Mine, it is 
only a short walk across the cliffs. 

     When Jeannette and I were in 
Pendeen on one of our visits, I did a 
tour of the mine with a man who 
worked with my dad and the tour 
was very interesting because he was 
able to explain what my dad did at 
the mine.   

     The seagulls blessed me with a 
deposit on my head as I walked on 
the grounds.  I wasn’t sure if that 
meant good luck or it was my bad 
luck but it was memorable.  

     I would recommend on your next 
trip to Cornwall to take a tour of this 
area and the Geevor Mine property, 
it is beautiful in that area.  

Stay healthy and we hope to see you 
soon.  
                        --Pete, “Boy from ’ome”        
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     We are still 
going through the 
Pandemic which 
has of course 
curtailed our 
travel and our 
ability to have 
any Cornish Cous-
ins events.  I hope 
you are all keep-

ing well, I will be getting my first shot 
this week and look forward to the 
possibility of us having a gathering in 
June.  I am anticipating that our gath-
ering will be on Father’s Day week-
end so you can plan ahead.  This 
would give us an opportunity to in-
vite our families to the event.  We 
are still planning to have the event in 
Grass Valley and hopefully it will be 
possible for a large group to gather.  

 

President's Update 
Pete Edwards 

Dear California Cornish Cousins, 

Geevor Tin Mine 
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The 1919 Levant Mining Disaster                                        by Peter Waverly 

Written in 1994; reprinted from cornwallyesteryear.com 

     It was nearly 3 p.m. on Monday 
20th October 1919 when the man 
engine at Levant mine on the cliffs 
near Pendeen snapped and the sec-
ond greatest tragedy in the history of 
Cornish mining took 31 men to their 
deaths. 
     The man engine first installed at 
Levant in 1857 was, by 1919, an anti-
quated piece of machinery which had 
been designed to lift miners up and 
down the shaft on a long, segmented 
rod on which were fixed a series of 
steps 12 feet apart. These corre-
sponded with the sollars, or 
platforms, on the side of the shaft 
which were also 12 feet apart. Thus, 
a miner wishing to go down the shaft 
would wait for the downward cycle 
of the engine before moving onto 
one of its steps, getting off onto the 
sollar platform below and awaiting 
the next downward stroke of the 
engine. Ascending was the exact re-
verse. There were five double strokes 
per minute. The rate of descent was 
60 feet per minute, and the journey 
up and down the shaft took about 25 
minutes. The rod was attached to a 
nodding donkey-type engine at the 
top of the shaft and it was this con-
nection that sheared on that dreadful 
afternoon.  
     It was not the first time the man 
engine had failed. In 1892 and 1908 it 
had broken without fatalities, but 
there were a number severely in-
jured. What caused so many deaths 
this time was the engine breaking as 
men were leaving the mine in large 
numbers at the end of the day’s 
working.   
     The sheer horror of the disaster 
can be imagined. The man engine 
was just reaching its upward stroke 
and miners were about to step off 
onto the next sollar above. Many of 
the mine boys saved themselves by 
being quick to leap onto the 
platforms. There was a judder that 
went through the ten tons of human-

weeks at the mine, lay pinned by a 
corpse for 15 hours until rescuers 
found him. He needed 38 stitches in 
a face wound, had 8 crushed ribs and 
a broken collar bone. No one above 
him was found alive. He became a 
local builder and a football referee 
and many years later appeared in 
television programs about the disas-
ter. 
     By the time the number of dead 
had reached 31 and 19 injured, the 
full shock of what has happened had 
spread through the mining communi-
ty, and disaster relief funds were set 
up with the target of £15,000. Money 
for the funds came in from many 
different sources. Penzance gave 
money, as did the insurers of the 
mine. The Lord Lieutenant of Corn-
wall and the Mayor of London sent 
100 guineas each, and money came 
in from other mines and miners. The 
75 orphans left in the wake of the 
disaster were offered places at the 
National Children’s Orphanage by the 
Rev. Smith of Newquay. A poem was 
sold at 2d per copy to help the disas-
ter fund. 

ity on the 1800-foot-long pillar of 40-
foot wooden beams. A terrible crash 
followed. . . The man engine plum-
meted, breaking into pieces. Most 
debris above the 150-fathom level 
[900 feet] congested at the turn-step 
narrow in the shaft where miners 
could step from one side of the man 
engine to the other. Rescuers came 
from other mines regardless of reli-
gion. A volunteer mine rescue team 
arrived from East Pool near Redruth, 
accompanied by the Carn Brea ambu-
lance brigade. Two local doctors 
attended to the dead and injured. 
Most casualties came from the top 
part of the shaft. Jon Grenfell, luckily 
on a sollar at the time of the acci-
dent, was the first back down the 
shaft to help in the rescue which was 
a hazardous job that took over three 
days due to the dangerous state of 
the debris in the shaft.  One man, 
Nicholas Thomas, survived 50 hours 
and was rescued, but he died from 
the sheer exhaustion of his ordeal as 
he was brought to the mine’s dry. 
Willie Lawry, the youngest – and 
luckiest – lad at 14, after just three 

Ill
u

st
ra

ti
o

n
 f

ro
m

 s
ci

en
ce

p
h

o
to

.c
o

m
 



Kenderwi Kernewek  •  Gwav (Winter) 2021    3 

 

 

 

It was only worked to the 150-
fathom level afterwards. 
     Many of the men were sacked and 
the remainder had to go back to 
climbing ladders. Levant finally 
closed in 1929, after 109 years of 
being worked. Shortly after, the sea 
broke in around the area known as 
the Forty Backs. Six hundred tons of 
concrete were used to seal this 
breach in 1966, when it was hoped 
Levant would produce tin again. It 
was drained to the 40-fathom level, 
but nothing ever came out of these 
attempts. 
     In 1982 the Lord Lieutenant of 
Cornwall unveiled a plaque at Tre-
wellard Methodist Church in memory 
of the 31 who lost their lives. Moves 
are afoot to restore surface Levant to 
its former glory. Only last year [1993] 
the boiler house was rebuilt, and the 
boiler converted to steam by the 
Trevithick Society. This squat building 
with its stack at one end stands on 
the very edge of the seething Atlan-
tic, and is now open to the public 
daily until 5 p.m. It is hard to believe 
now that men worked in such severe 
conditions a mile out under the sea. 
But it is not hard to believe that they 
did not always return, as happened 
to those on that terrible Monday 
afternoon 75 years ago.  

     The first of the 
funerals took place 
on the following 
Thursday and Fri-
day, and the ser-
vices carried on 
over the weekend. 
These were black 
days for Pendeen 
and St. Just, some 
say the blackest 
ever known. Large 
numbers of mourn-
ers attended. The 
sorrow and grief 
were almost palpa-
ble throughout the 
towns as line after 
black-clad line filed 
into the cemeteries at Pendeen and 
St. Just, to be followed just minutes 
later by more grieving families ac-
companying their loved ones to their 
last resting places.  
     Inspection of the failed securing 
collar that had held the rod to the 
arm of the man engine showed that 
the metal had sheared off, probably 
from metal fatigue. The last collar 
was fitted just before the First World 
War and was oiled regularly against 
the sever elements on that exposed 
cliff top. The failure was accepted as 
just one of those things that hap-
pened in mining, and no one was 
found guilty of neglect despite calls 
from some labor representatives that 
the man engine was antiquated. The 
disaster signaled the end for Levant. 
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     In the heart of the tin mining 
country, the tiny village of Puggis, or 
Puggis Hill, lay north of Camborne, 
halfway to the sea.  It was from Pug-
gis that Ruth’s husband’s family 
came, though little else is known 
about them.  The family names were 
Wallis, Kendall and Gelly.  Thomas 
Wallis was born in 1762 near Bod-
min, later he married Eleanor Gelly 
and moved southwest to Puggis.  It 
was there that their son John Kendall 
Wallis was born to them in 1791. 
Recently discovered on the helpful 
Find A Grave website 
www.findagrave.com is that John 
Wallis was buried in Mineral Point, 
Wisconsin following his death in 
1858.  One can surmise that he left 
Cornwall for Mineral Point, where so 
many miners went when the Cornish 
mines closed.  He was survived by his 
wife, Elizabeth, and five children. 

Cornish?”  Ruth admits she had never 
known pasties were Cornish before 
that and, for that matter, had never 
even heard of Cornwall. 
     She says that that was when her 
interest in Cornwall began and she 
has since come to several CCC 
events, won a medal at the St. Piran’s 
pasty toss and has been officially 
naturalized by Gage McKinney.   
     Ruth says that she rarely, if ever, 
heard her own family discussing their 
roots and consequently knew very 
little, other than that she had ances-
tors from Ireland, England and Alsace 
Lorraine.  Imagine her surprise then 
when she discovered more, quite 
unexpectedly.  She sent an email to 
Rosemary reading, “I just found Cor-
nish lineage on MY side of fami-
ly!!!!!!! Back of framed photo (of 
some grim looking relatives of some 
time ago) states ‘Stephen Hodge 
Mann (1825-1917) eighth generation 
descent from Richard Mann, Corn-
wall, England.’  I remember one of 
the Manns ....Hattie Mann.... sister or 
aunt of my father’s father!” 
     A bit of digging on Ancestry 
showed a little info on Ruth’s previ-
ously unknown Mann family.  Richard 
Mann was born in 1616 in Cornwall, 
son of Charles and Afra Mann.  Rich-
ard emigrated in or around 1644 to 

Kenderwi Kernellow (Cousin's Corner)                                -- Kitty Quayle 

This is the fifth in a series of interviews to help us get to know our fellow Cousins' stories.  Our 

subject for this issue is naturalized Cornishwoman Ruth McMaster, artist and pasty-maker  

extraordinaire.  Ruth agreed to answer a series of questions about her family history, a subject 

near and dear to us California Cornish Cousins.  

     When Ruth married into the 
McMaster family, she was introduced 
to pasties, an epicurean delight previ-
ously unknown to her, as everyone 
on her mother-in-law Rosamond 
Wallis McMaster’s side of the family 
always made them.  As she says, 
“Everyone in the family seemed to 
make them, compare them, talk 
about them so I figured I better get 
with it!!!!  Hence I learned and make 
them frequently. . . . nothing smells 
better than pasties in the oven….my 
kids would come home from school, 
open the door and yell PASTIES FOR 
DINNER!” 
     Ruth and our KK editor Rosemary 
met in art classes at UOP and one 
day in conversation, the word 
“pasties” came up.  Rosemary re-
marked that she was surprised that 
Ruth knew what they were because 
so few people do, and asked “are you 

 John Kendall  
Wallis, ancestor of 
Ruth's husband 
Bob.  The Wallis 
family lived in  
Puggis, near  
Camborne.  

John emigrated to 
the U.S. and is 
buried at Mineral 
Point, Wisconsin. 

http://www.findagrave.com
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Stephen Hodge Mann and wife 
Hattie; Richard Mann farmhouse/
museum in Scituate, Massachusetts. 

Read the absorbing story of Stephen 
Hodge Mann's travels across the 
country at https://
online.ucpress.edu/ch/article-
abstract/31/3/271/28906/Stephen-
Hodge-Mann-Stockton-Pioneer-
Based-on-His?
redirectedFrom=fulltext 

Massachusetts, listed along with his 
wife Rebecca on the passenger list of 
a sailing vessel.  He was a farmer in 
Scituate, south of Boston, taking the 
“Oath of Fidelity” in 1644.  Sadly, he 
drowned in 1655 when he fell 
through the ice on Musquascut Pond 
by his farm. 
     Further digging uncovered the 
journal of a descendent, Stephen 
Hodge Mann, published in the Cali-
fornia Historical Society Quarterly 
from 1952. The journal relates Stock-
ton Pioneer Stephen’s westward 
journey 1848-1864 from Vermont, 
with him ending up in Stockton.   
Which, oddly enough, is where Ruth 
lives. 
With her own newly discovered Cor-
nishness, her husband’s Cornish 
blood and her naturalization, Ruth 
now considers herself a “thrice Cor-
nishwoman!” and after making 
pasties for 60 years she certainly 
qualifies.  Interesting also how she 
was drawn to the CCC even before 
she knew of her own Cornish blood. 
Although she has never been to 
Cornwall herself, she very much en-
joys living vicariously through the 
travel scrapbooks and tales Rose-
mary and I share with her.  
     If she could speak with one of her 
ancestors, she would like to ask them 
what traditions were unique to their 
family, as she would like to revive 
something in her family in addition to 
pasties. 
     We may come to our interest in 
our ancestry by different roads, but 
those roads have merged, by no coin-
cidence, in our group, bringing us 
together through shared ancestry 
and like experiences.  And a love for 
Cornwall, one and all.    
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 Recipes from a Cornish Kitchen 
   Cornish recipes, ancient and modern. Practical, simple baking and cookery.  
   All recipes in use, tried and tested! 

   No-frills photos, taken on my basic Canon PowerShot, in my own kitchen. 

by Laurie Burley, recipesfromacornishkitchen.blogspot.com 

Now for something special! I was 
given this wonderful old Cornish reci-
pe on a yellowing 6-page typed 
leaflet, price 3d, from the Cornish 
Federation of Women’s Institute, 
entitled Cornish Traditional Recipes. 
It originally came from my sister’s 
mother-in-law, Margaret Symons, 
who lived in Feock. I really thought I 
knew all of our old traditional reci-
pes, so was thrilled to find this. 
Please pass it on and let as many 
Cornish folk, who love to bake, know 
about this brilliant little cake. It must 
not be lost. 

You will need a fry pan, warmed to a 
medium heat, very lightly rubbed 
with lard. Mine was 7” wide at the 
base. 

The old-fashioned language is very 
charming and I think it best if I just 
type it out as printed. Enjoy! 

 6 ozs plain flour 

 3 ozs lard 

 1 ½ ozs sugar 

 ¼ teaspoon salt 

 3 ozs currants 

 peel, if liked [I am Cornish - I love 
peel!] 

it for about 12-13 mins each side, 
making sure the ring was not too 
high as I did not want it to burn, but 
just perfectly golden. More pics on 
my Blog. 

To turn it over without breaking, I 
placed a dinner plate on the top of 
the pan, flipped it over, then slid it 
into the pan again. 

A real treasure of a recipe. By 
printing this here, we hope it will 
never be lost to future generations. 

Note; I rubbed the lard into the flour, 
as I would for rough puff pastry 
i.e. not too finely. 

Chirky Wheeler “Mix flour, salt and fat roughly to-
gether. Add other ingredients, mix 
with water to a stiff dough”.  

It is just like a heavy cake. “Roll out 
to approximately ½ inch thick” 

“Fry the mixture in the pan instead of 
baking the same in the oven. This 
should be cooked through and 
turned as necessary in the pan like a 
traditional pancake, to ensure both 
sides are cooked to a golden brown, 
or slightly burnt, as part of thorough 
cooking of the whole. This mixture 
having been rolled into a thin cake 
and being round to fit the pan, and 
also slightly scorched, has been aptly 
named ‘Chirky Wheeler’, in 
the view that ‘Chirks’ is an 
old Cornish word for cinders 
from the fire. This dish is 
quickly made and is satisfying 
to the appetite, especially of 
manual workers, and is more 
delicious than might first be 
imagined” 

Isn’t that wonderful? 

What more do I need to add? 
It was made and ready to eat 
in less than 30 minutes. We 
absolutely loved it. I cooked 

settled taking their family with them or making new fam-
ilies where they landed, resulting in our Cornish Diaspo-
ra community.  
     Our call-out resulted in a fantastic response from a 
range of Diaspora locations, these Cornish descend-
ants offered us amazing and personal stories, poetry, 
photos and memories to share on our website. We 
hope you enjoy reading about these wonderful Cornish 
characters as much as we did. 
 
 
 

To read the letters, go to  
https://www.cornishmining.org.uk/about/news/dear-
cornwall-and-west-devon.  
Kitty Quayle's letter is the 3rd from the top. 

From the Cornish Mining World Heritage Website: 
To celebrate the launch of our brand-new website we 
sent a call out to our Cornish Diaspora family asking 
them to write letters to Cornwall and west Devon tell-
ing us about themselves, where they live and their 
connection to Cornwall. 
     At the start of the 19th century, Cornwall’s mining in-
dustry was thriving. The industrial revolution and the de-
velopment of high-pressure steam power meant Cornish 
mining was becoming world-renowned for its sophistica-
tion. Cornish miners travelled across the world, initially 
recruited for their perceived skill and experience and later 
due to necessity as mining declined in Cornwall and jobs 
became scarce. These “Cornish Jacks” moved and often 

DEAR CORNWALL AND WEST DEVON 

KERNOW HA DERWENS WEST KER 

https://www.cornishmining.org.uk/about/news/dear-cornwall-and-west-devon
https://www.cornishmining.org.uk/about/news/dear-cornwall-and-west-devon
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FOUR-YEAR-OLD GEORGE STARR 
and his mother had to move into her 
sister’s San Francisco home when his 
father abandoned them and fled to 
New Jersey. Worse yet, when George 
was eleven, his mother died of TB 
and his aunt’s husband, owner of 
Grass Valley’s Empire gold mine, 
shot and killed himself.  

Thus began George’s fantastic jour-
ney from orphan to millionaire. His 
love affair and partnershjp with the 
lovely Libby Crocker flourished on 
two continents.  

After supervising South African 
mines for several years, he success-
fully managed the legendary Empire 
gold mine for cousin William Bourn, 
and he and Libby helped shape and 
define the town of Grass Valley and 
its people. 

Gage won the John Townley Award 
from the Mining History Association 
for his article Order L-298: The Clos-
ing of America's Gold Mines in World 
War II. The Award was presented in 
June 2019 in Marquette, Michigan. 

Gage has written six books about the 
social, economic and cultural histo-
ries of mining settlements, including 
MacBoyle's Gold and The 1930s: No 
Depression Here. His subjects in-
clude New Almaden and the Northern 
Mines region of the Sierra, including 
Nevada, Sierra, Plumas and Placer 
counties. 

Gage's books are available at Harmo-
ny Books in Nevada City, on Gage's 
website gagemckinney.com and 
through Comstock Bonanza Press. 

A New Book by CCC Historian Gage McKinney 

Visitor:"How do you do?" 

Local: "'ow be 'e, yerself?" 

Visitor: Isn't it a lovely day?" 

Local: "I s'pose it be." 

Visitor: "This is a lovely place to 

live." 

Local: "Ayse." 

Visitor: "Have you lived here all 

your life?" 

Local: "Not yet, me 'ansome." 

 

wall" cook book from which I have 
shared recipes was published by the 
Cornwall Federation of Women's 
Institutes, and Mrs. Sadler (Mawnan 
W.I.) is credited with the compilation. 
The Cornish Pasty recipe in there is 
hers, as are many others. I remember 
her working on that project and find-
ing herself doing the lion's share of 
the work." 
 If you’d like to make your own tea 
towel, you could use Avery Light Fab-
ric Transfers. They are available 
online at https://www.avery.com/
products/labels/3271 and at various 
retailers including Wal Mart. 
Visit avery.com/transfers for easy-to-
use design tools, templates, how-to 
videos, and other tips on the com-
plete transfer line of products. 

Make an Instant Heirloom 
a Lockdown Linens Project 

  Cousin Robyn Houts recently sent 
this photo of an “heirloom” tea 
towel created by her daughter Sa-
rah. The towel pictures Robyn’s 
grandmother Mabel Sadler and her 
pasty recipe.   
  Mrs. Sadler was the "Pasty Lady" 
for the Women’s Institute. Any 
questions that came into Cornwall 
concerning pasties and that were 
directed to the W.I., she answered.  
  Robyn writes: “She was very ac-
tive in the W.I. and used to drive all 
over Cornwall to speak at W.I. 
meetings. The "Recipes From Corn-

https://www.avery.com/products/labels/3271
https://www.avery.com/products/labels/3271
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 Keep Calm and Eat a Pasty 

The California Cornish Cousins       2020 - 2021 Officers 
 

 

• President, Pete Edwards pete@lawsedwards.com  

• Past President, Kitty Quayle  celtickitty@sbcglobal.net 

• Historian, Gage McKinney gagemckinney@sbcglobal.net 

• Secretary, Robyn Houts  scfalpacas04@yahoo.com 

• Treasurer & Membership, Yvonne Bowers  treasurer@califcornishcousins.org   

• Newsletter Editor, Rosemary Gamblin  rgamblin@alpha-ent.net 

• Webmanager, Yvonne Bowers  webmanager@califcornishcousins.org 

 

 Membership in the California Cornish Cousins runs from May 1 to April 30 (of the following year).   

Annual dues are US$25.00. Mail dues to 392 E. Napa St., Sonoma, CA 95476. 

 Kenderwi Kernewek is published quarterly for members of The California Cornish Cousins.   

When reprinting articles, please credit “Kenderwi Kernewek, Newsletter of The California Cornish Cousins.”    

 Website: http:/www.califcornishcousins.org. 

 

The California Cornish Cousins 
c/o Rosemary Gamblin, Newsletter Editor 

23 Maxwell Street, Lodi CA 95240 

Address Correction Requested 


