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This month, with Easter just around the corner, we look at one of 
the most well-known names from Stockton High Street’s history 
and their sweet-making business – J.F. Smith and Co.

Welcome to another edition of the 
Talking Tees Valley Activity Pack.   

Each month we use objects from one of our 
museums in the Tees Valley to take a closer look 
at the lives and stories from people in our area.

Talking Tees Valley Activity Pack 
Easter 



On Stockton’s High Street from 
the 1860s there were many shops 
which made their own sweets.

One of these was J. F. Smith and Co. 
owned by James Fothergill Smith. 
It was both a sweet shop, and a 
factory which made its own sweets.

The shop had originally opened in Garbutt Street, however it was destroyed by a 
fire and in 1900 the brothers opened a new shop and factory at Green Dragon 
Yard in what was the Georgian Theatre

Can you imagine 
all the little faces 

that have been 
pressed up against 
that window hoping 
for a bag of those 

sweets?

Can you imagine 
the smell coming 

from that building? 

I wonder if they 
were allowed to 
eat any of the 

sweets!

3

Here is a display of sweets in the 
shop window. 



Boiled herbal sweets, including 
Black Bullets and Voice Jubes, 
black liquorice cakes called 
Pontefract Cakes, and toffee 
and ice cream. And they were 
famous for creating Nebo 
Creams, a boiled sweet which 
was both creamy and sherberty.

The warehouse for the sweets 
was across the way in what 
became the Green Dragon 
Museum. 

Preston Park Museum’s Victorian 
Sweet Shop is named after J. F. 
Smith and Co. as an affectionate 
homage to the Smith family and 
their sweet-making enterprise.
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The factory made many kinds of sweets in large 
quantities until it closed in 1972.

What was 
your favourite 

sweet and 
where did you 
buy it from?
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Sweet Quiz

1. What is the main ingredient of Pontefract Cakes?

 a. Aniseed     

 b. Fudge        

 c. Liquorice   

2. ‘Lovehearts’, sweets which had messages like ‘Be Mine’ and ‘I Love  
 You’, were first made in London in 1933, but they had a different  
 name. What was that name?

 a. Message Hearts   

 b. Love Sweets     

 c. Cach-O’s     

3. The Lion Confectionary Company made these sweets at    
 Cleckheaton, West Yorkshire in 1903, they were small hard gums  
 in many fruity flavours. What were they?

 a. Lion’s Midget Gems   

 b. Lions Mini Gums     

 c. Lions Wine Gums     

4. Basset’s Sweets first made Jelly Babies in 1918 to celebrate the  
 end of the First World War, but they were originally known as   
 Peace Babies. Is this True or False?

 a. True    
 b. False   

5. Bonbons are sweets that come in all sorts of flavours. Where were  
 they first made?

 a. Belgium   

 b. France   

 c. Germany   

6. These traditional sweets became popular in 1851 when they were  
 presented to Queen Victoria in Doncaster. What were they?

 a. Sherbert Lemons   

 b. Butterscotch   

 c. Kola Kubes   
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7. These popular sweets are said to have been created by accident   
 when a worker tripped and dropped a tray of sweets. What were they?

 a. Wine Gums   

 b. Barley Sugar   

 c. Liquorice Allsorts   

8. Belgica, a company from Antwerp in Belgium, used to make a type of
  edible product before they adapted them to make Flying Saucer   
 sweets in the 1950s. What was that product?

 a. Crisps    

 b. Communion wafers   

 c. Beer mats   

9. Jim Banard, a confectioner who worked at the John Bull Rock Factory 
 in Yorkshire, first made these sweets based on the popular pudding in  
 the 1960s. What were they?

 a. Rhubarb and Custard   

 b. Strawberries and Cream   

 c. Lemon and Lime   

10. Rowntree first made these hard, white mints with a hole in them in 
 1948. What were they called?

 a. Polo Holes    

 b. Polo Mints   

 c. Minty Holes   

Why not treat yourself to a packet of your favourite sweets, share them with 
someone else (even better if they have some to share with you) and swap 
stories about the treats you’ve enjoyed over the years.

Answers: 

1 -  C Liquorice  2 -  C Cach-O’s
3 -  A Lion’s Midget Gems  4 -  A True 
5 -  B France  6 -  B Butterscotch
7 -  C Liquorice Allsorts 8 -  B Communion wafers
9 -  A Rhubarb and Custard 10 -  B Polo Mints


