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Editorial
Food and drink form the focus for this 
hopefully appetising issue, which explores 
historic cookery, drunken time-travel, and 
industrial research and manufacturing. In 
our feature article, BSHS President Sally 
Horrocks discusses the important role of 
Chemical Departments in creating and 
refining many favourite foodstuffs in the 
early 20th century, including Cadbury’s 
chocolate. In case you ever wondered 
how to cook a gazelle, Shana Worthen has 
curated a selection of historic recipes (pp. 
8-9). And you can wash it all down with 
James Sumner’s bibulous outreach project 
(pp. 6-7) as he shows how to give new 
audiences a thirst for the history of science.

Aileen Fyfe follows her advice on job 
applications in the previous issue with 
crucial tips for the next step: interviews 
(p. 9). There are reports from the David 
Gooding Memorial Meeting and the HSS 
Conference, reviews and a Grant Report. 
The interview is with BSHS web officer 
Liz Bruton, as we look forward to the new 
Society website in the Spring.

Contributions to the next issue should 
be sent to newsletter@bshs.org.uk by 15th 
April 2011.

        Melanie Keene, Editor

It is part of the fantastic quality of our time 
that what seem trifling bits of frivolity to 
most of us are of terrific importance to some 
people.  I saw departments where solemn 
specialists sit in conference over a bit of 
cocoanut dipped in chocolate or whatever 
the trifle may be.  Men with learned degrees, 
men with charts, engineers from all quarters 
of the globe, have to be called in to decide 
the fate of that bit of chocolaty stuff.

JB Priestley
English Journey (1934), p. 94

When he visited the Bournville laboratories 
during his English journey in the early 1930s 
JB Priestley seems to have been somewhat 
bemused to discover the importance of 

scientists and engineers to the manufacture 
of products he clearly did not take very seri-
ously.  In Priestley’s eyes ‘solemn specialists’ 
with ‘learned degrees’ should be able to find 
better things to do with their time, working 
in real industries making useful products not 
wasting their talents and training on such 
trifles.  Goodness knows what he would have 
made of the Lyons laboratories, where trifles 
themselves were an object of investigation, or 
Rowntrees, where jellies came under care-
ful scrutiny.  Indeed, by the time Priestley 
made these comments scientists, especially 
chemists, were widely employed by large 
British food manufacturers and had made 
substantial contributions to the development 
of new processes and new products regularly 
consumed by millions.   

The Chemistry of Chocolate
BSHS President Sally Horrocks analyses industrial food research in 
the early 20th century

Bournville cocoa, ca. 
1910: an early success 
of Cadbury’s Chemical 
Department. Courtesy 

of the Wellcome Library, 
London.



Food manufacturers turned to science in 
response to the challenges that accompanied 
the growing distance between producers and 
consumers of food in urbanising Britain.  The 
sensationalist exposes of Frederick Accum 
and Arthur Hill Hassell resulted eventually in 
legislation on food quality which in turn led 
to the appointment of public analysts by local 
authorities to enforce it.  Existing analytical 
skills were applied to new materials and the 
wide gaps that were identified in the knowl-
edge of food composition began to be filled.  
Some chemical consultants, such as Otto 
Hehner and William Jago specialised in food 
analysis and published widely on the topic.  
They sold their services to food manufactur-
ers, initially to help them comply with legisla-
tion and later, as the scientific understanding 
of food developed, to help them standardise 
raw materials and improve production proc-
esses.  By the 1890s a few, mainly large, food 
companies had started to employ consultants 
on a regular basis. The biscuit manufacturers 
Huntley & Palmer, for example, made use of 
them to work on problems as diverse as elec-
trotinning processes for biscuit tins and the 
analysis of colouring agents.  A few food firms 
started to establish their own laboratories dur-
ing the 1890s, including Colmans (mustard), 
Rowntrees (chocolate and confectionery) and 
Crosfields (margarine). These employees rap-
idly began to develop very specific expertise 
relating to the raw materials they handled and 
began to understand how to maintain consist-
ent quality with highly variable inputs.  

Events during World War I were an impor-
tant turning point for the scientific study of 
food in Britain.   Concerns about the security 
of national food supplies and actual short-
ages stimulated both government and private 
industry to develop new organisations for 
research into foodstuffs.  In industry those 
firms with their own chemists were able to 
cope with wartime restrictions on raw materi-
als far more effectively than their rivals. This 
persuaded more of the large manufacturers to 
make the transition from the use of consult-

ants to in-house expertise.  By 1915 a visitor 
to the Silvertown confectionary works of the 
Cooperative Wholesale Society suggested that 
‘without science today no business, co-oper-
ative or otherwise, can permanently succeed.’  
During and immediately after the war several 
of the largest firms including Lyons (catering), 
Chivers (fruit products) and Crosse & Blackwell 
(canned goods) established laboratories and 
employed their own chemists for the first 
time.  

The expansion of institutions and funding 
heralded the start of what has been seen as a 
particularly successful era for food research in 
Britain.  The field developed rapidly in the new 
and expanded research laboratories of private 
industry and was generally closely associated 
with increases in the scale of production and 
its mechanisation.  In 1932 Sir George New-
man, Chief Medical Officer of Health stated 
that the food industry employed more chem-
ists than any other in Britain, and emphasised 
the ubiquity of research laboratories in the 
industry:

Whereas 50 years ago it was the rarest thing 
for a food manufacturer to employ a chem-
ist, now every factory of any consequence is 
equipped with its research laboratory, and 
there are actually more chemists employed 
in the various branches of the food indus-
try than in any other single industry in the 
country.

Unfortunately Newman did not provide a 
source for this information, and it is difficult 
to be sure just how many scientists worked 
in the industry. We do have more detailed 
data on the number involved in research and 
development activities as a result of a survey 
carried out by the Federation of British Indus-
tries (FBI) in 1942 that sought, retrospectively, 
to gather figures for the period from 1930 
onwards.   By 1930 at least 200 fully qualified 
staff were involved in research in the food 
industry, supported by many others who had 
lesser or no formal qualifications as the pho-
tograph of the Lyons laboratory staff in 1929 
shows.  The number of qualified staff at this 

date was 71.   My estimates suggest that there 
were something between 1000 and 1500 
chemists in total working in the food industry 
on routine as well as research work by the 
mid-1930s, although this should be seen as 
a very rough approximation. In addition to 
Lyons other significant employers of quali-
fied scientists were Lever Brothers, chocolate 
companies Rowntrees and Cadbury, Glaxo 
who at this point relied heavily on foodstuffs 
for their profits and United Dairies.    These 
companies and the other companies surveyed 
by the FBI employed far more scientists and 
spent far more money on research than did 
government funded food research organisa-
tions even before we account for those firms 
we know to be missing from the survey.

The employment of scientists was great-
est in those firms and sectors that sought to 
replace craft skills with mechanisation and 
automatic control and to supply national 
and international markets rather than local 
or regional ones.  In order to facilitate this 
scientists, most of them chemists, sought an 
intimate understanding of the specific raw 
materials used by their firms.  They devel-
oped highly specialised bodies of knowledge 
that remained internal to the firm as well as 
adding to the more widely available pool of 
scientific information on food by publishing 
the results of their work in the open literature.  
This development of specialised knowledge, 
which Michael Dennis has called ‘integrating 
backwards into another of their raw materi-
als- knowledge’ added considerably to a firm’s 
assets and raised the barriers to entry for rivals 
lacking access to the same expertise.  

It is difficult to generalise about the type of 
research work carried out by chemists work-
ing in the food industry as much of their work 
was very specific to the nature of the busi-
nesses for which they worked.  Unfortunately 
relatively little archival material has survived.  
An exception to this is Cadburys, whose 
records reveal the extent to which chemists 
became involved with a wide range of opera-
tions from analytical testing and production 

Laboratory Staff, Lyons & Co., November 1929. Courtesy of John Lampitt.
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control to collaboration with the Advertis-
ing Department and assuring the quality of 
stationary supplies.

The impetus to employ chemical expertise 
seems to have come from George Cadbury 
junior, whose programme of apprenticeship 
before formally joining in the firm included 
a period working in the laboratories of the 
Society of Apothecaries. George began to 
apply his chemical training to production 
methods and in 1901 was able to persuade 
his fellow directors to appoint a chemist 
to work exclusively for the firm.  The man 
selected was Norman P. Booth, a Quaker who 
had close links to the business through his 
father, who was editor of the Bournville Works 
Magazine.  Initially much of the work, which 
took place in converted offices, was analytical 
and linked to standardising raw materials and 
understanding production processes.  By 1904 
research, particularly in connection with the 
development of an improved milk chocolate, 
had increased in prominence and the volume 
of samples was sufficient to employ a second 
member of staff.  The Chemists’ Department 
enjoyed several early successes, notably 
research for Cadbury’s Dairy Milk Chocolate 
(launched 1905) and Bournville Cocoa (1906).  
Collaboration with the Engineers’ Department 
under Louis Barrow was very close. Booth’s 
successes led to increased demand for the 
services of his department and its repeated 
expansion. In 1911 Arthur W. Knapp was 
appointed to head a dedicated research sec-
tion that was separated from general and rou-
tine work.  Expansion continued until World 
War One when the focus of attention shifted 
to new problems arising from the fluctuating 
supply of raw materials. 

After the conflict expansion continued 
with a new Biochemistry Laboratory under A 
Churchman and in 1923, when Booth left to 
head the firm’s operations in Tasmania, the 
appointment of JR Johnson as Works Chemist 
with Knapp in overall control of the  Depart-
ment.  The Research Laboratory moved into 
new quarters in 1927, but soon outgrew them 
and in 1930 a distinction was established 
between research, and development, each 
with dedicated staff.  The General Laboratory 
continued to maintain responsibility for all 
standard materials and processes, supported 
by the work of separate laboratories at the 
milk condensing factories owned by the firm.  
By 1938 it was responsible for 28,838 analy-
ses, more than the City of Birmingham Public 
Health Department.   The firm employed 
23 qualified chemists and spent £28,000 on 
research and development.

The objective of research and development 
activities was to provide the foundation upon 
which efficiency could be improved and pro-
duction costs reduced.  Developing a detailed 
understanding of the chemistry and biochem-
istry of cocoa and the impact on it of produc-

tion processes were regarded as crucial to this.  
Many of these projects involved the mecha-
nisation of existing processes or the modi-
fication of recipes to make use of cheaper 
ingredients whilst maintaining the existing 
taste.    Research projects were ruthlessly 
evaluated to ensure that the cost of carrying 
them out would be justified by their potential 
savings.  Considerable effort was expended to 
find profitable uses for waste materials includ-
ing using cocoa shell as a source for chemicals 
or feeding it to pit ponies.  Where appropriate 
the results of research work were published in 
the open literature.

While it is perhaps unsurprising to find sci-
entists employed by a chocolate manufacturer 
engaged in many of the activities discussed 
above, other aspects of their work were more 
unexpected.  The Chemists’ Department 
managed to establish a role in a wide range 
of contexts that made it a central organisa-
tion within the firm through which others 
had to pass to find answers to their problems.  
Results from samples analysed by the depart-
ment played a key role in establishing the 
quality of output for the purposes of deter-
mining wages while the Advertising Depart-
ment required clearance for any statements 
about food composition or the purity of 
products.  It worked closely with the Chemists’ 
Department to launch a diabetic chocolate in 
1937.   Members of staff developed specialist 
expertise in entomology and metrology in 
order that it might be applied to effective stor-
age of raw materials and optimising manufac-

turing conditions.  Efficient purchasing of sta-
tionary supplies was facilitated by the analysis 
of samples of glue, ink and paper and hygiene 
standards in canteens and the swimming pool 
were assured by the same attention.  

To the Advertising Department the Chem-
ists’ Department was, by 1939, ‘our principle 
concealed asset’, although the outside world 
had been given a brief and partial glimpse by 
Priestley a few years earlier.  His observations 
had conspicuously failed to capture the sig-
nificant achievements of the ‘solemn special-
ists’ and the highly qualified men and a few 
women who worked for Cadburys and other 
major food manufacturers.   They had played 
an important part in improving the quality 
and reliability of branded foodstuffs while 
their contributions to productivity improve-
ments helped to ensure that the relative price 
of many products fell.  This in turn made them 
affordable to a wider cross-section of the pop-
ulation and gave them access to a more varied 
diet.  More recent generations have become 
highly suspicious of the impact of science 
on food processing, decrying the addition of 
‘chemicals’ and reifying the concepts of ‘natu-
ral’ and ‘unprocessed’.    Pioneers such as Leslie 
Lampitt, Norman Booth and Arthur Knapp, 
who saw their work as ensuring bacteriologi-
cally safe food and improving living standards 
as well as generating profit, would have been 
very disappointed by these reactions to those 
that followed them.

Sally Horrocks
University of Leicester
smh4@leicester.ac.uk

The Bournville Works. Courtesy of the Wellcome Library, London.



BSHS News
The Outreach and Education Committee is 
very pleased to announce that first prize in the 
2010 Great Exhibitions competition has been 
awarded to the Museo Galileo in Florence. 
Second prize was won by the Thackray Mu-
seum in Leeds for their exhibition “Hair Split-
ting Images – How William Astbury’s X-Ray 
Vision Changed the World,” which was funded 
by the Royal Society’s 350th Anniversary Lo-
cal Heroes Scheme, the Leeds Philosophical 
and Literary Society, the Thackray Medical 
Research Trust, and the BSHS.

The judges would like to thank all institu-
tions and individuals who submitted entries 
for the exhibition and express their pleasure in 
receiving information about so many engag-
ing and informative events.

We will include a feature on the winning 
museum in the next issue of Viewpoint. 
Meanwhile, for further information on both 
of these exhibitions please visit the museums’ 
websites:

http://www.museogalileo.it/en/index.html
http://www.thackraymuseum.org/

Great Exhibitions!  - Winners

An ornate armillary sphere dominates Sala III at the Museo Galileo, Florence.
Photo courtesy of the Museo Galileo.

Playing with Creation? Scientists from the University of Leeds trying out the Make Your 
Own DNA interactive at the opening of Hair Splitting Images – How William Astbury’s 
X-Ray Vision Changed the World at the Thackray Museum on 25 June 2010. From left to 
right, Dr Bruce Turnbull, Professor Alan Berry, Professor Sheena Radford (Deputy Direc-
tor of the Astbury Centre for Structural Molecular Biology) and Dr Stephanie McBurney. 
Photo by Chris Foster.

The next BSHS Annual Conference will take 
place at the University of Exeter from 14–17 
July 2011. The conference will take place at 
Queens Building, located on Streatham cam-
pus close to the city centre with its magnifi-
cent 12th century cathedral. A former private 
botanical garden and arboretum, Exeter 
arguably possesses one of the most beautiful 
campuses in Britain. Accommodation will be 
available on campus with en-suite facilities. 
Further information about the facilities at 
Exeter is available at http://www.exeter.ac.uk/
visit/.

The programme will include parallel 
themed sessions, plenary lectures, education 
and outreach activities, and a Conference Din-
ner at Holland Hall overlooking the Exe valley. 
A more extensive social programme is being 
developed by the local organisers, includ-
ing trips to the Jurassic coasts and Cornwall, 
were the University of Exeter has additional 
campuses. There will also be the opportunity 
for delegates to explore the many attractions 
to be found in the city, including its links with 
the history of science.

For inquiries, please contact bshsEx-
eter2011@bshs.org.uk.

BSHS Annual 
Conference
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BSHS Grant Report
The Spheres of Life and Death, 1100-1500

Divination is the prediction of future events 
through the interpretation of natural or 
man-made signs. These signs are usually 
arbitrary and bear no relation to the event 
being predicted. Onomancy, a branch of 
divination, is concerned with ascribing num-
bers to the letters of an individual’s name, 
adding them up into a total, and performing 
simple addition and/or division to reach a 
remainder. This remainder indicates whether 
the outcome will be positive or negative. 

The Sphere of Life and Death is the most 
prevalent and well-known onomancy surviv-
ing in medieval manuscripts. This device 
consists of a diagram, bisected horizontally, 
containing numbers in each half. It is usually 
circular but often square or tabular, and 
usually claims to predict whether a sick 
person will live or die. The Sphere is generally 
accompanied by instructions, which advise 
the operator to take the name of the patient, 
and search for the numbers corresponding 
to each letter of his or her name in a table 
located next to the diagram. These numbers 
are to be added up, and the number cor-
relating to the day of the moon on which the 
patient fell sick - and usually also the number 
of the planetary weekday – should be added 
to this total. The residual sum is divided by 
either 29 or 30, and the remainder sought in 
the diagram. If the remainder is found in the 
top half, the patient will live; if in the bottom 
half, they will die. 

While the Sphere survives in over one hun-
dred manuscripts from the medieval period, 
it has received comparatively little scholarly 
attention. The only notable study is that of 
Chardonnens, which edited and analysed 
the examples from Anglo-Saxon England. 
Except for an article by Voigts and a brief 
mention by Lang, there has been no work 
done on the plethora of surviving Spheres 
in manuscripts from the later medieval era. 
My dissertation began by examining the 
beginnings and early medieval background 
of the Spheres, tracing their progress from 
ancient Greece through early medieval 
manuscripts of computus (time-reckoning 
for major feasts such as Easter) and sum-
ming up research already done. The study 
then focused on the theoretical background 
of how the Spheres were thought to work 
in late medieval Europe. While no tract 
survives which explains the rationale behind 
onomancy, an analysis of contemporary 

ideas about the power of names and num-
bers was presented. Next, my dissertation set 
out contemporary condemnations against, 
and justifications for, the use of the Spheres. 
Divination was not acceptable in the eyes of 
the Church, as it denied the doctrine of man’s 
free will and usurped Divine Providence. To 
counter these accusations, and perhaps to 
increase their efficacy, the Spheres were often 
attributed to Pythagoras, Apuleius, Appol-
lonius, and many other respected ancient 
authorities.

After presenting the historical and intel-
lectual background of the Spheres, the second 
half of the study set out and analysed some of 

the new prose and poem texts that accom-
panied the Spheres in the late Middle Ages. 
This was based on a sample of Spheres in 29 
late medieval manuscripts located in London 
and Oxford. Following this was an examina-
tion of some of the other onomantic devices 
that became travelling companions of the 
Spheres in late medieval manuscripts. The 
conclusions drawn were provisional, but 
provide the basis for my PhD thesis.

Jo Edge
University College, London

jo.edge@gmail.com

Reproduced by kind permission of the Bodleian Libraries, University of 
Oxford, MS. Digby 46, fol. 107r.



Viewpoint

Looking for somewhere to give a public lec-
ture? You could do worse than a public house. 
There may be excellent audiovisual facilities in 
Virology Basement Theatre B1 (East Campus), 
but the back room of the Red Lion is easier to 
find and rather more welcoming. The tradi-
tional pub “function room” is not quite a dying 
breed: most large town centres in Britain still 
boast a few, often available for hire relatively 
cheaply. 

As a historian of the science of alcohol 
(chiefly beer), I’ve naturally been drawn into 
giving occasional pub talks. The obvious 
visual/gustatory aids provide good starting-
points for the wider history of chemistry and 
other disciplines: “The growth of professional 
public health analysis”, for instance, attracts 
more attention if re-presented as “How do you 
know there’s no arsenic in your beer?” Most of 
my presentations have been variants on the 
traditional lecture format. Recently, however, 
as much to my surprise as anybody else’s, I 
attempted something rather different. 

Drinking Up Time is a 45-minute mono-
logue presented by what appears at first to 
be an ordinary, if slightly careworn, academic 
historian; before long, however, he claims 

to possess a fully functioning time machine, 
constructed from an empty winebox. This, 
he alleges, is used for conducting first-hand 
interviews with natural philosophers and early 
scientific analysts interested in alcohol. The 
approach does not seem to be particularly 
effective, usually leading to mutual confusion 
or (in one regrettable case involving Sir Isaac 
Newton) physical assault. The ‘time machine’ 
itself, meanwhile, objects persistently to the 
whole farrago, and does its best to give an 
honest explanation of the actual research 
involved. 

Believe it or not, the piece is the outcome of 
various perfectly sober considerations. It was 
inspired by an Outreach and Education Com-
mittee session at the 2009 BSHS conference in 
Leicester, which discussed the particular dif-
ficulties of framing “serious” history for schools 
and public audiences. The devices popular 
with popularisers – heroes and villains, solitary 
Eurekas, cumulative progress – are rightly 
shunned by contextualist historians because 
they mislead people. I decided, therefore, to 
try an experiment. I would take a relatively dry 
research presentation, and enliven it with fic-
tional devices so colossally false that nobody 

could possibly believe them. 
Time travel was the perfect candidate. It is, 

first of all, a fertile source of silly jokes. More 
importantly, it gives historical narrative a won-
derful immediacy. Ordinarily, any scrupulous 
researcher is from time to time forced into 
statements of the form “Newton must have 
come to the conclusion...”, which sounds off-
puttingly indirect and (however you sweat to 
justify that “must”) tenuous. The time-traveller 
simply opens up with a breezy “Newton 
banged the table and shouted at me...” There is 
no danger that the listener will mistake this for 
anything but a representative fiction, because, 
of course, time travel is impossible. 

I next decided that my not-entirely-reliable 
narrator needed to be challenged. As estab-
lished by Shapin and Schaffer, blazing dispute 
is more informative than tidy consensus; as 
affirmed by authorities ranging from Steptoe 
and Son to Rod Hull and Emu, it is also much 
more entertaining. The obvious solution 
was to introduce other performers, but I was 
constrained by a nonexistent budget and a 
hard-learned determination not to multiply 
bodies or kit unnecessarily. (Anyone who has 
worked on this kind of event will be familiar 
with the interesting sensation that arises on 
finding that performers, props, and a surpris-
ingly crucial power adapter are in a taxi three 
miles away with three minutes to go. Drinking 
Up Time was designed to fit into one mind 
and one rucksack.) 

Only one art form has satisfactorily resolved 
the problem of a solo performer conveying 
conflict: ventriloquism. I am not a ventrilo-
quist. My chief dramatic ability, if you can 
call it that, is in waving my arms around in 
response to lecture slides. I therefore cast my 
projector slideshow in the role of vent dummy 
– but with the traditional straight-man/comic 
polarity reversed. While I fantasise, a series 
of scrolling messages describes the sources 
actually used, irons out potential confusion, 
and complains that the central gimmick is 
an insult to the audience’s intelligence. I, of 
course, retort that the messages are due to 
malfunctions in the time machine’s independ-
ent consciousness. 

The appearance of the time machine itself 
honours another golden rule: the world loves 
visibly cheap and tacky props. Cost aside, 
these have a number of advantages over more 
credible visual aids. They can be replaced or 
multiplied at will; they are extremely reliable, 
in that nobody expects them to work properly 
in the first place; and they are an astonishingly 
consistent source of amusement. The afore-
mentioned one-rucksack limit was the main 

James Sumner takes a voyage through the drinking-glass

A spirited performance

‘Wear year 
protection’: 
the winebox 
time machine. 
Photo courtesy of 
James Sumner.
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factor behind the choice of a suitably modi-
fied cardboard winebox (three litres, but – cue 
the inevitable gag – bigger on the inside...)

Having got thus far, I double-checked my 
sanity (with no particularly conclusive result) 
and sat down to write. I included as much 
direct primary material as possible, such as 
an extraordinary speech delivered by the 
Solicitor-General against a firm of brewers 
accused of using fish offal in beer in 1809. My 
time-traveller claims to have a digital record-
ing of the speech; it’s actually word for word 
from the courtroom transcript. An approxi-
mately workable script emerged remarkably 
quickly: here, again, the time machine showed 
its value by allowing me to dispense with the 
tedious business of plotting. Whenever I felt 
a point had been sufficiently milked, I simply 
painted my traveller into a corner (usually 
involving enraged primary actors) and tel-
eported him to another time. 

The journey begins in 1700 with a visit to 
William Yworth, distiller and “philosopher by 
fire” – a conveniently elusive alchemist, known 
chiefly from his published works. I use him to 
introduce some historicist propaganda which, 
in essence, is ripped off from Sabine Clarke’s 
debrief activity from the 2007 OEC produc-
tion on plague in the seventeenth century. 
Why, she asked, didn’t our ancestors tumble 
to the principle of microbial infection? Were 
they stupid? No, protested the audience of 
schoolchildren, who clearly grasped that their 
ideas must be a product of their opportunities 
and culture. 

Adults, alas, have often been trained out of 

such awareness, particularly where alchemists 
are concerned, so I hammer the point as hard 
as possible. Acting the brash positivist, my 
character sneers at Yworth’s Philalethean 
doctrines, and tries to teach him an account of 
the formation of ethanol grounded in modern 
atomic theory. Yworth, however, is profoundly 
unconvinced by a worldview which offers nei-
ther conceptual harmony nor plausible direct 
evidence, eventually writing me off as a hope-
less mystic addicted to obscure symbology. 

The only depressing thing about time travel 
is that it cries out for Meetings With Great 
Men. I compromised: they appear only in sup-
porting roles, determined strictly (well, nearly 
strictly) by the historical record. Newton is 
introduced as Yworth’s patron; Humphry Davy, 
as expert witness in the 1809 fish-offal trial; 
Michael Faraday, as BAAS section president in 
1837, listening sympathetically to a brewer’s 
account of how electrical action spoils beer. 
(The story also features Joseph Banks, who I 
didn’t intend to include at all: he ambled in 
unbidden, as is his habit.) 

The largest role, in fact, goes to the unsung 
William Thomas Brande, whose investigations 
included a long series of determinations of 
alcoholic concentration. Alongside Davy’s 
testimony and the BAAS episode, this story 
helps to affirm that the divisions between 
‘pure science’ and commercial practice are 
artificial and regularly crossed in both direc-
tions. I round off in the twentieth century with 
the notorious tale of Watney’s Red Barrel (ask 
a beer fan), to establish that technological 
‘progress’ can, and will, be rejected sometimes. 

While at one level a history of drink, then, 
the production is more a bundle of familiar 
historiographic concerns projected through a 
beer-glass, hopefully not too darkly. 

Drinking Up Time has now existed for over 
a year, with performances in three different 
venues in association with local science festi-
vals. There have been significant changes: the 
winebox has been considerably enhanced by 
an impressive display panel matrix (Christmas 
tree lights, which belong on any good cheap-
and-tacky-prop procurement list). Some initial 
uncertainty over the time-traveller’s motives 
– if he is a professional historian, why does he 
attempt to bully the alchemist into present-
minded thinking? – has now been resolved: he 
is acting under duress, having been sent back 
by David Willetts (who, it must be noted, is as 
fictional as Yworth or Newton) in a misguided 
bid to save Britain’s knowledge economy 
retrospectively. 

Managing Drinking Up Time has been 
what’s commonly euphemised as a “challeng-
ing learning experience”. One-mind-plus-
one-rucksack proved a hopeless ideal: even 
with AV provided by the venue, you need a 
glamorous assistant to fret over the cables 
while you panic about the script. (The AV, inci-
dentally, never works as intended. Never.) The 
shift from lecture to quasi-performance makes 
“breaking character” faintly embarrassing: I’ve 
been lucky not to be handed any announce-
ments about sponsorship or fire doors. A less 
obvious nuisance is that you no longer have 
the option to be ill. One outing was marred by 
a streaming nose which, at a straight lecture, 
would have attracted only sympathy, but here 
displayed an embarrassing lack of narrative 
justification. 

On the whole, though, I can warmly recom-
mend the experience of standing up in a pub 
and launching into a potentially embarrassing 
venture with absolute conviction. If nothing 
else, it’s character-building. But Drinking Up 
Time has drawn audiences who wouldn’t 
normally turn out to historical, or indeed to 
science-y events; they have laughed in the 
right places; and they have understood its 
message. One final advantage: if things go 
particularly well or particularly badly, when 
you get to the end, you’re already in the pub. 

James Sumner
University of Manchester

james.sumner@manchester.ac.uk

Drinking Up Time has been proposed for 
the British Science Festival in Bradford in 

September 2011.

Please see www.drinkinguptime.co.uk for 
further information.

The ‘not-entirely-reliable narrator’ in action. Photo courtesy of James Sumner.



Gazelle Broth

Other meat is not used. Prepare water; add 
fat [  ]; salt to taste; onion, samidu, leek and 
garlic [   ]. 

The oldest-known recipes come from a col-
lection of Babylonian tablets which date to 
around 1600 BCE. Most of the foods they 
describe are cooked in liquid, although for 
serving, the meat or vegetable seems to have 
been usually removed and eaten separately 
from the broth. The editor notes that the meat 
dishes are arranged by hunting method, with 
large, wild animals, such as gazelle, first, fol-
lowed by raised animals, such as lamb. Samidu 
was regularly combined with leeks and garlic, 
but what exactly it was remains unknown. 
“Salt to taste” is an element of the oldest-
recorded recipes!

To make tougher-skinned 
gourds tasty

Arrange cooked and well-drained gourds in 
a dish. Put in a mortar pepper, cumin, and a 

Recipes
little silphium, which is laser root, a little rue, 
flavour it with liquamen and vinegar, put in 
a little defructum to give it colour. Pour this 
sauce into the dish; when it has come to the 
boil three times, take it off and sprinkle with 
ground pepper. 

Up until the Babylonian recipes were dis-
covered, the oldest group of recipes was 
that of Apicius, collected some 2000 years 
later. The recipes are the source of much of 
what is known of ancient Roman cookery, 
and preserve a rich variety of sauces, meats, 
and cooking vessels. As with the tablets, the 
recipes are preserved as a list, without further 
commentary. 

The editors note that the cook who 
recorded this recipe did so at a point when 
silphium was increasingly rare, but before 
the laser became extinct. This spice, grown 
in northern Libya, had died out by around 50 
CE due to overcropping, according to Pliny. 
Asafoetida was used as a replacement for it. 
(Grocock and Grainger 360-1) Liquamen is 
the ubiquitous fermented fish sauce which 
was a staple of Roman cookery. Defructum, 
or boiled-down grape juice, was another 
widely-used ingredient. Note the generous 
use of black pepper, imported from the Indian 
subcontinent.

Brie Tart

Take a Crust ynche depe in a trap. Take 
yolkes of ayren rawe and chese ruayne, and 
medle it and the yolkes togyder. Do therto 

powdour gynger, sugur, safroun and salt. Do 
it in a trap, bake it and serve it forth. 

This cheese tart recipe is deceptively straight-
forward. What it hides in its words is the 
international confluence of trade which made 
its ingredients possible in England, where The 
Forme of Cury was compiled for the court of 
Richard II in 1390. It combines eggs, “ayren”, 
with Brie cheese imported from Rouen, 
“ruayne”. The ginger, sugar, and saffron came 
from far further afield by means of overland 
trade: their use is frequently called for in 
recipes recorded from the period, as acts of 
conspicuous consumption. To reach England, 
ginger and sugar came from Africa or the 
Middle East, while saffron came primarily from 
Asia Minor. A trap was a tart or flan baking 
dish, which, with a lid, could be baked while 
covered in ash.

Portable Soup

Bone a large leg of beef, take off the fat 
and skin, take all the sinews clean from 
the bones; put it into a stew-pot, with four 
gallons of soft water; when it boils, put in six 
anchovies, half an ounce of mace, twenty 
cloves, half an ounce of whole white pepper, 
two or three onions cut in half, a bunch 
of thyme, sweet marjoram, winter savory, 
parsley, and a carrot cut into pieces, with 
the bottom crust of a two-penny loaf well 

Shana Worthen curates a culinary chronology

“First, catch your gazelle...”
Illustration by Ingrid Jendrzejewski.

“Who forgot to pack the croutons?  I want 
names!” Illustration by Ingrid Jendrzejew-
ski, after Lewis & Clark.
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There’s plenty of advice about interviews 
to be found on the web, with suggestions 
ranging from what to wear to what to ask.  
With British academic job interviews, you 
can expect a panel of interviewers (I’ve faced 
anything from three to eight) who will have 
agreed questions in advance.  The easiest 
questions will be those specifically about your 
research, and you’ll also be asked about your 
teaching experience and plans if appointed.  
And then there’ll be a question or two about 
your wider contribution to the university, 
possibly asking about civic engagement or 
interdisciplinary possibilities.  Two of the most 
interesting questions I’ve been asked are: 
‘What has been your greatest achievement?’ 
and ‘What’s been the biggest challenge you’ve 
faced in your teaching, and how did you deal 
with it?’  When asked if you have any questions 
for the panel, take the opportunity to raise 
any other relevant experience, skills or areas 
of interest which have not yet come up.  It will 
all be over in somewhere between 20 and 40 
minutes, and if successful, you may well get a 
phone call later that day or the next morning.

Yet the interview itself is only part of the 
‘interview experience’.  There will be a pres-
entation of about 20 minutes, usually in the 
morning with the interview in the afternoon.  
You will probably be asked to talk about your 
research, but you may be asked to include 5 
minutes on your teaching.  It is a difficult tran-
sition to make effectively, but easier if you can 
show how your teaching reflects or engages 
with your research.  I personally found it easier 
to do a job presentation earlier in my career, 
because when you’re straight out of your PhD, 
it’s obvious what you should talk about.  Later, 
you have to be wary of seeming superficial if 
you try to show off all the projects you have 
done since then.  It is astonishing how much 
the reception of what is essentially the same 
talk can vary between institutions, depend-
ing on the interests of the people in that 
department.  Sometimes you get chuckles in 
the right places and plenty of questions, and 
elsewhere you get polite silence…  It doesn’t 
necessarily mean your talk was lousy, it may 
just be that your interests aren’t a good fit 
with that particular institution.

There are other, informal, elements of the 
interview experience: dinner the night before, 
lunch on the day, and perhaps a tour of 
campus.  One of the key things about all these 
events is that they are opportunities for you 
to gather information about the department, 
the institution, and the town, so that you can 
decide whether you would actually want to 
live and work there.  Such information may 

The Job Interview Experience
Aileen Fyfe follows her advice on job applications with an intro-
duction to the next step...

also make your answers at interview more 
informed or pertinent.

Most institutions offer to take all the 
candidates out for dinner the night before, 
and people often imagine this to be such 
an uncomfortable event that they decline 
the invitation.  In my experience, it can be a 
perfectly enjoyable and certainly very useful 
occasion.  It works best when the dinner is 
hosted by staff members who are not on the 
interview panel.  Usually, such hosts are very 
willing to talk about what it’s like to live in the 
area, what the department’s concerns are, 
and how the institutional politics work.  Some 
dinner hosts will even volunteer interview tips 
based on the personalities on the panel!

Lunch on the day is certainly awkward, but 
usually unavoidable.  It typically involves a 
buffet lunch attended by all the candidates 
and as many members of staff as care to turn 
up.  I still don’t know how you’re supposed to 
eat enough to keep you going through the 
afternoon, while trying to make polite con-
versation with whoever decides to come up 
and talk to you – and at the same time, relax 
before your interview.

A tour of the campus may not be offered, 
but will usually be provided if you ask in 
advance.  Of course, you could do your own 
tour of campus in your spare time in the 
morning, armed with an appropriate map.  
Doing it yourself is more relaxing, but having 
a guide (usually a junior member of staff, but 
sometimes a postgrad) will ensure you get to 
see the most relevant parts of campus – and, 
also, gives you yet another opportunity to 
access local knowledge.

I would also recommend finding time to 
see the town itself, before catching your train 
home.  Even if you’re not in the fortunate posi-
tion of having to choose between this posi-
tion and another one, it helps to have an idea 
of the sort of a place you’re agreeing to move 
to, both for yourself and for any other family 
members you may have to convince.

If your interview experience is not success-
ful, remember that it’s still useful experience 
(try to think up better answers to the ques-
tions you were asked, for use in the future!).  
And remember that you may not have done 
anything wrong – it may be that someone else 
was particularly outstanding on the day, or 
simply that someone else better fits the teach-
ing or research needs of the department.

Good luck!
Aileen Fyfe

University of St Andrews
akf@st-andrews.ac.uk

baked; cover it very close, and let it simmer 
very gently for six or seven hours; then stir 
it together, and let it simmer till it is a very 
rich jelly, which may be known by the same 
rule as is mentioned in the pocket soup; then 
take it and strain it through a coarse hair 
bag. ... Instead of tin boxes, put it into stone 
jars, keep it close covered in a dry place free 
from damp. 

The soup is to be boiled gently until “the jelly 
is as thick as glue”. Portable soup was useful 
for home storage, a precursor to modern in-
stant broth cubes. It was also a staple of sailors 
and explorers. The Royal Navy began contract-
ing cooks in 1756 to prepare it for voyages, 
where it was used both as a dietary staple and 
medicinally. The Lewis and Clark expedition 
brought along 193 pounds of it for crossing 
the Rocky Mountains.

Pineapple Cake

6 eggs, separated. 1 cup sugar. 1 cup 
Zweiback crumbs. 1 Tablespoon baking 
powder. 1/2 cup of nuts. 1 medium-sized can 
crushed pineapple, drained. 1 cup XX cream, 
whipped. 
Beat egg yolks and sugar together. Add 
Zweiback, baking powder and nuts; then 
fold in stiffly beaten egg whites. Bake in 
greased 9-inch cake pan at 375° for 30 
minutes or until done. When slightly cooled, 
remove from pan, pour the pineapple over 
it and serve warm or cold, topped with 
whipped cream. Serves 6 to 8.

Much has changed in recipes in the past 200 
years, from the early 19th-century develop-
ment of canning to the standardization of 
food products and baking tempeatures to the 
staple ingredients which were the products of 
the Chemical Revolution. Baking powder was 
one of these, a chemical leavener developed 
in the mid-19th century to replace pearl-ash, 
a refined form of potash, and as an alterna-
tive to yeast. XX cream, a standardized unit in 
America at the time this recipe was written, 
is whipping cream. Zweibacks are rusks or, as 
the supermarkets label them, “French Toasts”. 
Whether in metric or Imperial, recipes now 
specify temperatures at which foodstuffs 
should be baked since oven thermostats can 
now be taken for granted. 

Shana Worthen
University of Little Rock, Arkansas/

Canterbury Christ Church University
sworthen@owlfish.com

Please see the Viewpoint webpage for 
full bibliographic details of the recipes.



Reports of MeetingsReports of Meetings
Joint meeting of the History of Science Society and 
the Philosophy of Science Association, Montreal, 4-7 
November 2010

The joint meeting of the History of Science So-
ciety and the Philosophy of Science Associa-
tion was held in Montreal, and in particular, in 
a place with an exotic French name: Complexe 
Desjardins. The venue is a late 70’s style shop-
ping centre: a well heated wide space with a 
jeux d’eau fountain in the middle surrounded 
by shops of every kind and fast food restau-
rants of many different nationalities. For all 
those that reserved a room at the Hyatt hotel, 
the Complexe Desjardins could represent 
their inclusive and comfy little world. Indeed, 
they could have breakfast, lunch, and dinner; 
go to the doctor, run in the gym, listen to the 
conference’s talks, and shop all in the same 
place; a perfect little Montreal nicely fitted for 
social interaction. 

One of the main strengths of such a meet-
ing was surely its interdisciplinary core. In fact, 
the conference brought together historians 
and philosophers of science interested in 
many disparate fields. Such an interdiscipli-
nary vein was already evident from the first 
opening session of the meeting; a session co-
sponsored by HSS and PSA. In four different 
papers treating diverse cases, speakers talked 
about how objects and concepts travel back 
and forth from daily life to science and vice-
versa. Hasok Chang chose the case of the term 
“acidity” in chemistry, Sophia Efstathiou talked 

about the concept of “race”, Greg Radick about 
the notion of “heredity” and, finally, Anna 
Alexandrova about the conception of “wellbe-
ing” as understood by scientists and public 
opinion. In general, a very stimulating and 

controversial discussion that - from different 
perspectives - showed how scientists cannot 
totally abstract from the essential vagueness 
of everyday concepts.

Other sessions were very interesting too. 
The second day, in two very inspiring talks, 
Kasper Eskildsen and Efram Sera-Shriar illus-
trated, through an analysis of well focused 
cases, how during the 19th century both 
Archaeology and Anthropology acquired 
and used a diverse assortment of scien-
tific practices in order to become “harder” 
disciplines. However, for someone like myself 
mainly devoted to the history and philosophy 
of biology, the meeting offered a vast array 
of papers; from a fascinating discussion on 
genetics and cystic fibrosis to an enlightening 
debate on the notion of mutation in differ-
ent historical and social contexts; from the 
concept of generation in the early modern 
period to Cambridge’s organicism in the 
20th century. On the philosophy side, I found 
particularly remarkable the symposium on the 
relation between economics and contempo-
rary evolutionary theory; an attractive debate 
showing how, more often than expected, both 
sciences share complementary theoretical 
issues.     

However, apart from the stimulating papers 
and well organized sessions, I think that the 

The Complexe Desjardins, and its fountain. Photo by Maurizio Espozito.

Attendees at the HSS Conference Dinner, held in the middle of the shopping centre. 
Photo by Maurizio Espozito
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History, Cognition, and Visualisation in 
Science: The David Gooding Memorial 
Meeting, University of Bath, 22-23 
September 2010

As historians we frequently reflect on the lives 
of people of past ages but we rarely allow our-
selves to reflect on the lives of contemporary 
historians of science. However, following the 
recent death of David Gooding (1947-2009) 
Frank James and I contributed an obituary 
notice to the September issues of the BJHS 
(43 (3): 459-467) in which we tried to convey 
David’s career and achievements. Yet by its 
very nature the obituary notice is a rather 
formal and constricting genre that cannot 
adequately communicate its subject’s range of 
scholarly activities and personal qualities.

Hence, soon after David’s funeral Frank 
James and Ryan Tweney (from Bowling Green 
State University, Ohio, who had also worked 
closely with David) proposed that a memorial 
meeting be held to honour David. Over a two-
day period a group of his friends gathered 
at the University of Bath, where David had 
taught since 1975, and were joined by David’s 
widow, Sandy, and his daughters Joanna and 
Katey. Eleven papers were presented and all 
the speakers expressed their admiration for 
David, his unstinting friendship and specified 
the ways in which he had creatively influ-
enced their own work. It became clear that 
David had not only made significant academic 
contributions but through his enthusiasm and 
ability as a communicator he had also exerted 
a profound influence on his students, his 
colleagues at Bath, and on a number of other 
people with whom he had interacted over 
many years.

The first part of the conference title – “His-
tory, Cognition, and Visualisation in Science” 
– raises a further issue. Although both Frank 
and I delivered papers pertaining to the 
history of science, the meeting reflected the 
interdisciplinary nature of David’s intellectual 
odyssey. As an undergraduate in Canada he 
majored in philosophy. He then proceeded to 
Oxford, where his DPhil thesis utilised Fara-
day’s researches to illuminate questions about 
the role of experiment. His early publications 
contributed significantly to our understand-
ing of Faraday’s use of experiment but also, 
more generally, David proposed a novel way 
to understand the creative role of experi-
ment and he thereby challenged the rather 
restricted view of experiment articulated by 
most philosophers of science. Subsequently, 
at about the time his Experiment and the Mak-
ing of Meaning (1990) was published, David 

began a very fruitful collaboration with Tom 
Addis, a computer scientist at the University of 
Portsmouth, with whom he began developing 
a visual language for programming, with the 
aim of simulating the complex processes of 
scientific investigation. 

David made significant contributions across 
a wide range of topics in the history of sci-
ence, the philosophy of science, and cognitive 
science. Perhaps surprisingly his chair at Bath 
was in Psychology. Yet, as several participants 
at the Bath conference demonstrated, his 
influence extended far beyond these specific 
fields. For example, an American education-
alist has drawn on David’s views about the 

uncertainties implicit in scientific investigation 
in order to enable pupils to pursue science 
in an open-ended manner. Likewise, a group 
of computer scientists at the University of 
Warwick have utilised David’s notion of “con-
struals” in order to create a more exploratory 
and human-friendly approach to computers.

Although historians of science often 
encourage interdisciplinary work, David was 
exceptional in pursuing his own intellectual 
interests that crossed many disciplinary 
boundaries. His academic career was truly 
multi-disciplinary. That required both self-
confidence and great courage.

Geoffrey Cantor
geoffrey.cantor@yahoo.com

David Gooding. Photograph reproduced 
with permission of the University of Bath.

Montreal conference represents a further 
example of how a specific environment can 
play a chief role in socializing. As all places 
neither too small nor too big, the Complexe 
Desjardins fostered unexpected meetings; 
you find everything you need in a quite 
limited space and you have more occasions 
to interact with people several times in a very 
informal environment. I suspect that places 
like shopping centres might be an appropriate 
setting for a successful interbreeding between 
history and philosophy; in fact, such a venue, 
with all its “familiar” characteristics, offered a 
very relaxed background in which historians 
and philosophers of science could talk each 
other without any particular strain.

Of course, there were other more typical 
elements playing an important role for social-
izing: namely the special events.  The first 
important event was scheduled during the 
second day, in the middle of the late Friday 
sessions. Although the people may have 
enjoyed the visit at the Canadian Centre for 
Architecture (CCA) and its bookstore, those 
presenting during such an event did not enjoy 
it quite so much. In fact, they could count 
on a risibly-small audience and for someone 
coming from an afar country, eager to present 
his work, it was not a great result presenting 
with only two or three people seated in the 
room. Another event fostering socialization 
was the final dinner organized in the big open 
space in the middle of the shopping centre. A 
rich international buffet was prepared, a buf-
fet irrigated with beer and wine. The relaxed 
atmosphere, the significant quantity of food 
and that jeux d’eau fountain in the middle of 
the banquet gave to this final event a very 
pleasant finish. In fact, I had the feeling that it 
was one unique conference rather than a joint 
session. 

Overall, then, the conference was a success; 
not only because the meeting was well organ-
ized, but also for the particular charm a city 
like Montreal inspires for all its cultural enter-
tainments. In fact, together with an assorted 
group of historians and philosophers of sci-
ence, I have happily concluded my Montreal 
stay visiting an intense exhibition of works by 
the German painter Otto Dix at the Montreal 
Museum of Fine Arts.

Maurizio Esposito
University of Leeds
phem@leeds.ac.uk

Reminder: The BSHS Programmes Com-
mittee is looking for conferences to spon-
sor in 2012 and 2013, when there will be 

no annual BSHS conference.
Contact programmes@bshs.org.uk for 

more information.



Reviews
Books

Lost in Learning is composed of two parts: the 
photographic works of Eva Koleva Timothy, 
and the accompanying essay by Adam Timo-
thy.  The photographs are black and white 
close-up images of scientific instruments, 
texts and portraits of significant historical fig-
ures from the early modern period that have 
been arranged together to form still life and 
portrait collages.  The artist makes interesting 
use of lenses in her photographs.  Spectacles, 
magnifying lenses and prisms sit on top or in 
front of objects, which converge light and im-
age into the camera eye - the forms appear to 
be conjured from distant and unseen places, 
often from beyond the matrix of the photo-
graphic frame.  The images are rich in their 
tone and texture:  for example, the metallic 
surface of the 18th-century armillary sphere 
presents a visceral quality as low lighting an-
gles catch the subtle impressions left behind 
from letterpress printing of Newton’s treatise 
on light.  The ink-soaked and leathery surface 
of the Imago Mundi is beautifully captured.  

In all of Eva Timothy’s photographs, the 
viewer’s viewing range is limited to a narrow 
depth of field.  Large portions of the photo-
graphs exist in a blurry haze, which is perhaps 
an appropriate technique for capturing an age 
where the unknown world is metaphorically 
‘coming into focus’.  Adam Timothy’s accompa-
nying ‘essay’ didactically describes the process 
of discovery.  The images, however, are not 
about discovery and do not entice the viewer 
to make discoveries within them.  Instead 
the photographs primarily explore how light 
plays off the surface of objects.  The ‘essay’ 
never mentions glassmaking or optics.  Light 
is discussed only as a metaphor for intellectual 
enlightenment and genius.

What Adam Timothy attempts to convey to 
the reader is that the early modern ‘scientist’ 
was driven by a child-like curiosity for the 
world around them.  The scientist was a hero 
who struggled against adversity, and dreamt 
about making a ‘discovery’.  Throughout the 
text, the author employs the metaphor of the 
sailing ship to describe the process of learn-

ing; the ‘winds of inspiration’ fill the sails of the 
ship, transporting one on a journey of intellec-
tual exploration.  Timothy painfully abstracts 
and romanticizes scientific figures to sup-
port this metaphor.  Christopher Columbus 
(1451–1506), Galileo Galilei (1564–1642), Isaac 
Newton (1642–1727), Isabella D’Este (1474–
1539) and Leonardo da Vinci (1452–1519) are 
the historical figures that the author argues 
should be seen as inspirational examples of 
genius and philanthropy.  The author contrasts 
these scientific worthies with his belief that 
contemporary society is ambivalent towards 
such altruistic pursuits.  The motivations for 
education today are primarily ‘pecuniary in 
nature’, he writes, implying that monetary 
forces did not factor into the early modern 
sciences and educational systems.  The author 
confuses ‘education’ with ‘learning’.

The curation of the images and text around 
the solitary female figure, Isabelle D’Este, is 
unfortunate.  D’Este was a patron of the arts 
and sciences during the 15th century, and did 
not make a discovery, unlike her male coun-
terparts in Lost in Learning.  Her portrait with 
Pope Leo X directly preceeds a photograph 
entitled ‘The Annunciation’, suggesting that 
the only way a woman was able to participate 
within the framework of ‘genius’ was to bear a 
male child.  D’Este was enthusiastic about the 
arts and sciences, but did not herself possess 
that innate spark of genius, which Adam Timo-
thy describes.  Two images later, the opened 
abdominal and chest cavities of a female 
torso, as sketched by Leonardo da Vinci, is the 
photographed subject.  While ‘Visceral Visions’ 
recalls the frontispiece from Andreas Vesal-

ius’ On the Fabric of the Human Body (1543), 
in which the open abdomen of a female 
corpse is displayed to a prodominantely male 
public, the foreshorten figure also alludes to 
Lamentation over the Dead Christ (c. 1480) 
by Andrea Mantegna.  The close coupling of 
these images, which look into the female body 
and allude to Christ, with D’Este’s portrait 
frames D’Este as a vessel, and not a figure that 
participates as a ‘creator’ of science.

Overall, the layout of the book is confusing.  
Though the book is attributed to Eva Koleva 
Timothy, it is unclear whether her photo-
graphs are artworks that require individual 
appreciation or illustrations for unimagina-
tive prose.  If the content of the photographs 
was the primary goal of this publication, the 
‘essay’ does little to support them as inde-
pendent representations.  Furthermore, the 
vague relationship between image and text 
is exacerbated by inconsistently labeling 
of artworks, e.g., the photograph ‘Looking 
Inward’ is claimed to show the title page of 
Robert Hooke’s Micrographia (1665), but actu-
ally depicts Observation XIV on snowflakes 
from that book.  Regardless of the apparent 
contradictions between picture and prose, the 
photographs are sophisticated and beautiful, 
and certainly deserve a look.  They stand on 
their own as images that explore the material 
world of the early modern period, and the 
new regimes of personal observation that 
were taken hold of the sciences at that time.

Allison Ksiasziewicz
University of Cambridge

aak39@cam.ac.uk

Eva Koleva Timothy, Lost in 
Learning: The Art of Discovery, 72 
pages, Athenaeum Publishing, 
2010, ISBN-13: 978-0615343945, 
£25.

Eva Koleva Timothy’s ‘Celestial Sphere’. Courtesy of the artist.
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“Seeing may be believing, but what you see 
depends on how you look”

To simply commend this book for its breadth 
would be to miss the point.  Fara didn’t write 
49 bite-size chapters for the mere purpose 
of teaching her readers a little bit about eve-
rything (although I’m sure most of us would 
appreciate a break from learning an awful lot 
about one small thing).  Rather, Fara’s book 
does to modern, ‘Western’ science what the 
clock analogy does to anthropocentrism (if 
the history of the Earth was represented as a 
24 hour period, anatomically modern humans 
would only appear at 4 seconds to midnight) 
- what it provides is perspective.  The kind of 
perspective that 4000 years can give facilitates 
the illustration of a number of important 
historiographical points that some Historians 
of Science have been trying to get across for 
decades.  It also provides symmetry, not sim-
ply because each of the 7 chapters contains 7 
sub-chapters, but because different scientific 
cultures are dealt with symmetrically. 

One of Fara’s principle agendas is to dispel 
Eurocentrism.  In Fara’s analysis, arrogant 

Western Europeans engineered and perpetu-
ated a version of history that confirmed their 
own scientific superiority.  By eradicating 
a millennium of active modification and 
expansion of scientific knowledge by Arabic 
and Chinese scholars, Europeans cultivated 
the idea that the roots of scientific knowl-
edge were passed unchanged from Ancient 
Greece to Renaissance Europe, having been 
preserved, thank you very much, by the 
Islamic Empire.  Fara’s thorough treatment of 
non-European, non-Western scientific cultures 
(such as Islamic and Chinese) challenges 
Eurocentrism by restoring some much needed 
symmetry to the history of science.  

Indeed, by the time we reach Fara’s final 
chapter, and find the developed nations trying 
to impress modern science and technology on 
the ‘third world,’ even the concept of the third 
world seems a little jarring where it was once 
relatively comfortable, never mind the whole 
idea of scientific imperialism.  Thus, it success-
fully unveils modern, Western science as being 
more ideologically and culturally determined 
than it is customarily viewed.

The other main agenda is that “science 
belongs to the real world of war, politics, and 
business.” Again, the perspective provided by 
this long history adds weight to the argument, 
as Fara deals skilfully with important episodes 
in the history of science, highlighting the idi-
osyncratic, ambiguous, and fortuitous nature 
of scientific discovery, and more importantly, 

Patricia Fara, Science: A 4000-
Year History, Oxford University 
Press, 2010 pbk, ISBN-13: 978-
0199580279, 448 pages, £9.99.
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the ambitious and ideological ways in which 
scientific theories have been propounded, 
accepted, challenged, and transmitted.  In this 
vein, The ‘Decisions’ chapter on 20th-century 
post-war science is a particular highlight, as 
Fara deftly illuminates an ever-enmeshing 
scientific , military, and political scene, whilst 
capturing the essence of the cultural tensions 
that accompanied these changing relations 
between science, scientists, and the state.  
With an extensive dismantling of scientific 
objectivity, myths and heroes, Fara reveals 
the long history of the human face of science, 
reinforcing the idea that scientific knowledge 
does not travel neutrally between arbiters of 
knowledge.  Rather, it is adapted according to 
locality, personality, culture, and ideology.

My only criticism is that, at times, rather 
than simply restoring the balance, the book 
appears a little anti-Western, thus compromis-
ing the symmetry.  Having said this, contain-
ing more opinions than most academics 
would dare to write in a paper, at least it’s pro-
vocative.  Overall, with a fast pace and a clear 
agenda, the book’s ambition is matched with 
success.  In making the complex transparent 
and the dull engaging, It could be (although I 
daren’t say it too loud) popular historiography.  
I wish I could have read it a few years ago.

Jenny Goodare
University of Manchester

jennifer.goodare@manchester.ac.uk



HPSTM People: The Questionnaire
Elizabeth Bruton, BSHS web officer

Who or what first turned you towards the 
History of Science, Technology and Medicine 
(HSTM)?

It was probably my parents – both were and 
are very passionate about history, museums, 
and science.  When I was seven, my Dad 
gave me a childhood favourite book of his, 
“Biggles Learns to Fly” by Captain W.E. Johns.  
While the tone and writing style is severely 
dated, this encouraged a strong interest in 
aeronautical history; it also introduced me 
to the wonder of footnotes so I suspect this 
set in place an academic career!  I always 
enjoyed both history and engineering and 
it was only about halfway through my un-
dergraduate degree in computer engineer-
ing that I realised it might be possible to 
combine the two into some sort of career.  In 
terms of the field of HSTM itself, Jim Bennett 
and Stephen Johnson at the Museum of 
History of Science in Oxford gave me a lot of 
support before and during my Masters and 
also when I started my first job there.

If you did not work in HSTM, what other 
career might you choose?

That’s a tricky question.  I find it hard to 
imagine my life without HSTM or indeed his-
tory of any kind in it.  Hence I’d probably end 
up working in a museum or archive.  In my 
spare time, I enjoy cycle touring and reading 
(usually separately) so working in a library, 
bookshop, or bicycle shop would also be 
serious considerations too.

What do you feel has been the impact of the 
web upon HSTM?

I would say the web has managed to both 
widen and narrow the scope of research.  
Prior to the advent of the World Wide Web, 
research was conducted in a more limited 
number of places (e.g. publications, archives, 
collections etc.) purely down to the time it 
would take to figure out the scope of mate-
rial available in any single location.  Now on-
line catalogues and more general informa-
tion sources available on the web means we 
can read and research in multiple places and 
across multiple sources.  However, this does 
mean that if an archive, museum, collection, 
or publication is not available online, it is 
probably less likely to be read, researched, 

or cited hence the narrowing of scope.  But 
overall, I would say the web has had a positive 
impact on HSTM as it has made it easier to 
connect with other academics and to more 
widely disseminate research.

What would you do to strengthen HSTM as a 
discipline? 

Without stepping on the toes of other sub-
jects, I would definitely emphasise the inter-
disciplinary nature of HSTM.  HSTM tends to 
be placed within the subjects of STS, history, 
or indeed philosophy but we have much to 
learn from and contribute to other disciplines.  
I would like to see more HSTM taught within 
the subject areas under examination so, for 
example, history of scientific instruments 
featuring strongly in the undergraduate sci-
ence syllabus, history of technology on the 
engineering undergraduate syllabus, and so 
forth.  I think this somewhat artificial demarca-

tion between arts/humanities and science/
engineering is not a positive thing for either 
subject area.  On a final note and with a 
definite personal bias, I would like to include 
more history of technology in the British 
HSTM programmes!

What are your favourite HSTM books?

Most of the HSTM books I’ve read recently 
relate to my thesis topic, history of telecom-
munications, although I have retained an 
interest in history of computing from my 
undergraduate days.  I’ve read quite a few of 
Daniel Headrick’s books, I especially enjoyed 
“The Invisible Weapon: Telecommunica-
tions and International Politics, 1851-1945”.  
Recently, I’ve really enjoyed material by 
Rowland Pocock who published multiple 
books and articles in the 1960s and beyond 
about the early history of wireless.  A couple 
of books about history of computing that 
stood out recently for me were “Glory and 
Failure: Difference Engines of Johann Muller, 
Charles Babbage and Georg and Edvard 
Scheutz” by Michael Lindgren and “Broken 
Genius: The Rise and Fall of William Shock-
ley, Creator of the Electronic Age” by Joel N. 
Shurkin.  I also quite enjoy fiction featuring 
elements of HSTM and so can recommend 
“The Lieutenant” by Kate Grenville, “Jonathan 
Strange and Mr. Norrell” by Susanna Clarke, 
along with the steampunk graphic novel 
“The Five Fists of Science” by Matt Fraction 
and Steven Sanders.

Which historical person would you most like 
to meet?

I’d quite like to meet William Preece, one of 
the key figures in my PhD thesis.  He has a 
reputation as a rather stubborn and gruff 
Welshman with a certain resistance to some 
new technologies (the latter mostly down to 
his anti-Maxwellian views).  However, having 
read many of his papers and speeches, I 
think this is not deserved – he had a strong 
experimental practice and was less limited 
in his technological view than he has been 
given credit for.  I’d like to meet him in per-
son and see which version of him is closer to 
the truth.  I’d also like to ask him what he did 
with his experimental wireless apparatus or 
if he took any pictures of it as that would be 
really useful to include in my thesis!

14 Viewpoint  No. 94



  Viewpoint  No. 94 15

Announcements

Conference
The HOGG Conference on Geological Collec-
tors and Collecting will take place on 4-5 April 
2011 at the Flett Theatre at the Natural History 
Museum in London.  It is timed to coincide 
with the Christies Sale of Travel, Science and 
Natural History Artefacts on 6 April 2011. Con-
venors include John Henry (HOGG member, 
and proprietor of 19th Century Geological 
Maps), Sarah Long (Head of Palaeontology 
Collections at  the Natural History Museum 
London), and Nina Morgan (Science writer and 
HOGG committee member).

Attention: BSHS Monographs are fast disappearing!
If you’ve been holding off the purchase of BSHS monographs, please be aware that stocks are running low. With the success of our super sale, 
some items are now out of stock. Others, very nearly so. Don’t delay. Time is fast running out, and we don’t want to disappoint. Remember: most 
volumes are only £2.00 plus postage. For an order form and more information, visit our website: www.bshs.org.uk/monographs

BSHS Monographs

We are now beginning our registration 
process. A full programme and timetable for 
the conference, a registration form, which 
provides full details about the conference 
costs and how to register and a poster about 
the conference can be downloaded from the 
HOGG website: www.geolsoc.org.uk/hogg 

The conference will cater for a wide range 
of interests, and is open to all.  For further 
information, contact Nina Morgan at nina-
morgan@lineone.net. We hope to see you 
there!

Viewpoint Notices

Instructions for Viewpoint contributors can 
now be found online at:
http://www.bshs.org.uk/sites/default/files/
InstructionsforContributors(1).pdf

The cost of Viewpoint-only subscriptions 
has increased to £12.00 a year (three is-
sues) for UK non-members, £17.00 a year 
for overseas non-members. Viewpoint is 
free to BSHS members.
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The British Journal for the History of Science
The March issue of BJHS will include the following, plus book reviews:

JOHANNES FRITSCHE, The biological precedents for medieval impetus theory and its Aristotelian character

STEPHEN PUMFREY, ‘Your astronomers and ours differ exceedingly’: the controversy over the ‘new star’ of 1572 in the 

light of a newly discovered text by Thomas Digges

KEVIN LAMBERT, The uses of analogy: James Clerk Maxwell’s ‘On Faraday’s lines of force’ and early Victorian analogical 

argument

DAVID BANEKE, Synthetic technocracy: Dutch scientific intellectuals in science, society and culture, 1880–1950

FRANK W. STAHNISCH, Obituary: Professor Margaret J. Osler (27 November 1942–15 September 2010)

www.bshs.org.uk/bjhs
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