
“My part-time job was to bandage little cheeses and 
churn and make butter, which was taken back to the 
cellar at Elm Hill. When I was churning, turning a big 
handle, I used to learn my words for the Easter play. 
I never had a wage. I had to scrounge what I could, 
selling a small cheese or a little bit of butter…
The cheese was not quite like ‘Farmhouse’ being 
deeper in colour, but it was very good and very rich.”
Amy Scarr (née Mason), unknown date. With thanks to her son Mason Scarr

Find out more about the project on our blog https://blog.yorkshiredales.org.uk/dairy-days
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Askrigg Market Cross
Askrigg once had a profitable weekly 
market on this spot, but it was in 
decline by the eighteenth century and 
disaster struck when the toll road route 
was altered in 1795 and Hawes took all 
of Askrigg’s trade. When the nearby 
Wensleydale railway arrived in the late 
nineteenth century, locals hoped their 
business might revive and the market 
restarted briefly.

Lowlands Farm
This is where Richard Mason 
started his dairy, swapping the 
farm tenancy with the Hodgson 
family for more appropriate 
cheese-making premises up in 
the town in 1922. Milking cows 
on a small scale was profitable 
enough to allow the Hodgsons 
to eventually buy the land. 

This panel has been produced by the Yorkshire Dales National Park Authority as part 
of the National Lottery Heritage Fund project ‘Dairy Days’, working with the 
community to research, record and share stories of Wensleydale’s dairying heritage.

Cheese press stone 
If you take a short walk along the narrow public 
footpath which runs down the side of Holmedale 
and past The Old Dairy you’ll eventually see a 
large cheese press stone sat on top of a stone 
gatepost. Weights like this helped squeeze liquid 
whey from cheeses in outdoor wooden presses 
next to farmhouses up and down Wensleydale. 
Presumably this one once helped Amy and her 
family make their delicious cheeses.

Cheese press stone

Askrigg market cross

“An eye-witness recorded 
a show of pigs, poultry, 
and seven hundred sheep, 
that many tradesmen set 
up stalls, and that farmers’ 
wives displayed baskets 
of butter at the cross”
Marie Hartley & Joan Ingilby (1953) 
‘A Yorkshire Village’

Askrigg Railway Station
The now disused station lies just outside the village. The arrival of the 
Wensleydale railway meant that for the first time, fresh milk from local 
farms could be rushed to far away cities. Astonishing amounts are 
recorded going through Askrigg station in the 1920s and early ‘30s. 
Historian Christine Hallas has discovered that in 1923 for instance, 15,600 
gallons were sent on to Leeds, 240,038 gallons to Finsbury Park for the 
London market and over 18,000 gallons to the Express Dairy at Appleby. 

Mason’s Dairy
Askrigg was one of several villages in Wensleydale 
which had their own small factories making 
cheese and butter for sale locally. Mason’s Dairy 
was started by farmer Richard Mason in 1919 at 
Lowlands Farm on the edge of the village, but he 
soon had to extend the business to premises at 
Elm Hill on the main street. Amy Mason helped her 
father Richard in the dairy when she was a child 
and then ran it herself as an adult. Her memories 
were recorded a few years ago.

Mason’s Dairy eventually ended up at 
Holmedale, and the Old Dairy behind. 

The Old Dairy


