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For the younger British generations thinking about a trade, the temptation 
to go with the flow and enter technological and engineering jobs is strong. 
The decision to follow a family  tradition or enter an  industry that is less than 

mainstream is a bold one but some are doing just that. 

Embracing modern living but maintaining traditions in a working                                 
environment, skills are kept alive by younger people with a passion for their 
jobs. The idea of choosing a high quality, low volume production  product is 
akin to typical ‘cottage industries’ pre industrial revolution. It  is interesting 
that  people are still choosing this type of work. Is it still sustainable in modern 

society?

IN THIS ISSUE:

Through two community projects, The Clink; a prison restaurant which  re-
habilitates prisoners and Spit & Sawdust; a community space which provides 
an inner city retreat, we examine how organisations are making people’s lives 

better by using community spirit.

Traditionalist magazine explores artisans continuing these traditional trades 
but also those modernising and making these trades their own.
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Rose  Thomas founded the company Rose Rokoko in 2013. Blending character 
improvisation, physical theatre, dance, circus skills and immersive technique the company brings 
unique performances to stages all over the UK and have even reached Germany. During 2014 
Rose Rokoko were asked to perform at the Fusion Festival where they displayed the Popcorn girls 
costumes and carousel ponies acts and were asked to perform again the following year.

Creating costumes for festivals, carnivals, shows and catwalks as well as many walkabout 
performances Rose Thomas herself, performs alongside others at these events. 

“I like to create themes, to tie hand in hand with what I’m performing, by using a colour palette 
I can try and emulate the style of the costume. I try my best to keep my work looking hand-made, 
I prefer that than to have polished looking works”.

One of Rose’s most recognisable works is the popcorn girls, with performers dressed up as 
popcorn vendors with red and white striped boxes on their heads and popcorn spilling out of 
them. “The idea was made for a forgotten circus act, for which we created a number of different 
works based on old school fairground. The original idea was that they were trying to make it as 
showgirls but it wasn’t really happening for them, so they would go around the crowd asking if 
the audience knew of anyone famous or any talent scouts that were coming to the event that they 
could meet”.

“My favourite time to think up new things to do is when I’m sitting on a train or a bus and 
daydream out the window and have an epiphany and think ohh that would be interesting! But it 
usually comes from a brief, and I’ll work off the back of that.” 
“My fashion pieces started off as I was creating cool things for me to wear to festivals and stuff. 
I thought to myself, ‘I could sell that!’” Rose sells hats and beanies online and often sets up her 
own stall at clubs and event nights.

R O S E
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As an artist / illustrator, Osian Grifford creates huge canvas paintings with bright, bold colours 
and dark comedy. His artistic interests include comedy theory, morality-shifts, comic book narra-
tives, social commentary, art journalism, figure painting and portraiture.

Based in both Cardiff and Bristol Osian plays with boundaries and describes his work as ‘morally 
dodgy’. “Now people can’t talk about stuff, laws are more strict and things become taboo, I try and 
convert them into comedy.”  
“I THINK I’m trying to make it okay to use subjects that are thought of as taboo within comedy. 
It’s a very specific sense of humour - if you don’t laugh at it then it is repulsive”.

Osian takes some inspiration from comedians, one favourite of his is Stewart Lee. “His whole 
act is basically just to shout at the audience and tell them that they’re not getting his jokes when 
they’re not funny - but he plans to make them not funny, he then tells the audience that they 
don’t appreciate his comedy, and complains that only intellectuals should go and see him” 

“For my dissertation I found a joke book that was 2000 years old and some of the content in-
cluded disabilities, rival towns, doctors and mortality issues and the more modern ones had                
pedophilia based jokes. I then compared them and it came down to how there were different laws 
in those days. Now laws are more strict people can’t talk about things and they become taboo, 
creating space for comedy.”

One of Osian’s works is a book called ‘Boxson’. “It’s about a boy trapped in a box. This guy locks 
his son in a box and shouts at it - the box never does anything, it’s pretty much a still box, it 
doesn’t make any decisions in the story, there could be no one in there, but he shouts at it and is 
constantly enraged by it, and I’m trying to make that okay I guess.”

O S I A N
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“I’ve always been interested in the smalls; the collectables and accessories, so I started 
to sell that kind of thing at fairs.”  “I always used to wear the clothes purely to be remembered 
so that people would say ‘ohh the guy who wears a bowler and a cravat’, it was a way of being 
recognised amongst loads of dealers” - Stuart Talbot

Stuart Talbot and his business partner and son Levi Talbot own vintage menswear stall ‘Hatt’s 
emporium’ in the market in central Cardiff. The stall opened as more of a hobby for the pair, 
a passion as opposed to a business venture. They had already been buying piece by piece and 
building up their own personal wardrobes but had noticed that there was a gap in the market for 
explicitly vintage menswear clothing. 

During 2011 both father and son felt like they were at a crossroads in their lives, Levi having just 
graduated and Stuart having been through a change of circumstances. They were both working 
hard to look after Stuart’s Mother and Levi’s younger brother. This was when they decided to 
open a business. To begin with, 90% of what made the stock was Stuart and Levi’s own collections, 
which was clearly successful as they doubled the size of the stall exactly a year from the date they 
opened. 
They then developed their business further by creating their own range of waistcoats. They use 
Scottish, Irish and English mills and the fixings, linings and buttons have all come from British 
suppliers to create 60 different styles. 

“It wasn’t for the money, for us it was pure passion for the history of the goods. We want it to 
be a place where you can pop in for a conversation and explore something that is true vintage 
as opposed to something that is retro or up cycled. Ultimately when people talk about vintage 
they’re talking about lifestyle choices; our leisure suits are much more driven towards the 1900-
1940’s whereas what you find in most places nowadays are items from the 1960’s or later.”

L E V I  &
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Based in Cardiff, 29 year old Owain Griffiths, known on twitter and instagram as              
carw_carw, is a multitalented musician. He plays in the band Winter Villains and also creates his 
own sound under the title; Carw.

“I would call my sound ‘Dream pop”. Owain’s music is comprised of a combination of                          
atmospheric sounds and textures to create a dream-like sound. He uses loop pedals to create a 
fuller sound by recording over himself singing, playing the guitar and keyboard. “I suppose the 
guitar is what I play most of, though I play keys as well. When I perform solo I do play both.”

“I tend to write the music first, I did try it the other way round but it didn’t work for me person-
ally - I prefer to have more freedom with the music than with the words. But obviously, people 
work in different ways. I like to take inspiration from novels, poetry and films for my lyrics. I read 
quite a lot so I find that inspirational and sometimes even steal lyrics out of books”

Born into a very musical family, surrounded by folk music and traditional Welsh singing Owain 
was introduced to music from an early age. Learning how to play the piano at school he has al-
ways had an interest in music. Though Owain’s sound doesn’t seem traditional it has come from 
a very traditional background and has been passed down many generations.

During October of 2014 Owain and his wife, Hannah who is an artist went wild camping around 
Lluncaws Lake in Mid Wales for 5 days to gather material for their work. Owain collected sounds 
from the wild to work into his music and to use as inspiration for works that he would write after 
returning from their trip. They used this inspiration to create their own exhibition of her work 
and his sound. The exhibition is due to tour the UK soon.

10
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The Clink is a charity that was set up during 2009 with the aim to reduce reoffending 
rates of ex-offenders. Working alongside Her Majesty’s Prison Service they offer programmes to 
prisoners to ease their rehabilitation and guide them during their first steps towards a new life. 
The project works by offering prisoners the opportunity to gain qualifications and skills, as well 
as encourage them to engage with the public to lessen the pressure of rehabilitation. 

The prisoners can apply to train in the restaurant, as long as they have a minimum of 6 months 
left of their sentence in order to complete the training and qualify for their NVQ certificate. 
The prisoners begin their journey by studying food and beverages service, customer service and 
barista training. They then get sent into the kitchen where they work towards their NVQ level 2 as 
professional chefs. The kitchen is where they learn how to make everything from scratch such as 
pasta, bread, sauces, soup and ice cream. Once all of the stages are complete the prisoners should 
have a qualification under their belt and then have the chance to have a meeting with the careers 
advisor to search for possible job openings for when their sentence is over.

“When they first come in they’ve got their head down, no confidence, and some of the guys have 
been here for 18 years, so their teamwork and their trust is taken away from them, so our job is to 
get the momentum back into them as well as the work ethic, the teamwork, the trust and to help 
them develop every day. That’s what does it for me - from the day they leave with a job, they’re 
back with their family and that’s my job done”. - Jason Lawrence, manager of The Clink’s Cardiff 
restaurant.

According to the Ministry of Justice 47% of prisoners would reoffend in the first 18 months 
after their release, but since the Clink charity has been up and running the reoffending rate has 
dropped to around 12 % for those prisoners who go through the program. The Cardiff branch is 
currently on 100% non reoffending rate. 

Another great aspect of the charity is that they use as much local produce as possible. Fish is 
delivered daily from M&J Seafood; a branch in Cirencester, root vegetables are grown in a garden 
project set in Prescoed prison, eggs and meat are also locally sourced from Prescoed. 
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Halfway down Cardiff’s Newport Road you’ll find hidden away the skate park come art 
space come café Spit & Sawdust. Opened in 2014 and located in an old warehouse and with an 
industrial feel, Spit & Sawdust manages to give off a cosiness with it’s big red front door and 
living room-type café which greets you upon entry. Comfy sofas, vintage granny-style lampshades, 
novels and skate magazines are all on offer. It’s cold though, but they provide blankets and hot 
water bottles. The food’s great too. Huge burgers in soft brioche buns served with home cut chips. 
The meat is all organic and the buns are baked locally in the Roath district of the city.  Beside the 
café is the enormous skate park, which can be viewed through shutters in the café and visitors 
are welcome to sit in the skate park itself, to watch the skaters at play. 
Spit & Sawdust operates as a ‘multi-aspect community space’ and is a not-for-profit social 
enterprise, run by a board of directors, with no shareholders. 
Chris and Nia are the two main members of staff, supervising, working the front desk/café and 
in the kitchen.

The thing about Spit & Sawdust is that it gives off an incredible, feel-good vibe. It’s not there to 
make money, it’s there to offer a space for people of all ages to go and do something productive 
with their time. The skate entry fee is minimal at just £3 per hour, a day being £10. A cheeseburger 
meal comes in at £4.50 add a caramel milkshake for £1.20. 

There’s an art space which offers 24 hour residencies to local artists and an exhibition space 
which offers support to local artists and that little bit more to the people who come here.
It’s good to see a place which is giving back to it’s community, it doesn’t serve for something in 
return. As well as supporting the sub-cultured activity that is skateboarding, Spit & Sawdust is 
creating a richer environment for those to do so.

Our team hung out there on Halloween Saturday and the place was heaving. There were multiple 
skate jams going on from the afternoon up until the night where afterwards the pizza oven would 
be fired up outside for a free-for-all after party. We sat and watched a large screen projection of 
Evil Dead 2, while we ate our burgers. The atmosphere was great and we really got a sense of what 
the place gave to it’s immediate skate community and everyone else who uses the space.
We had fun watching the under 12s kids skate jam and even a handful of 4 year olds weaving in 
and out of the older skaters on their scooters. 

We spent some time up on the half pipe with the skaters and taking pictures of them skating. 
Every now and then there would be a combined clatter. “what does it mean when everyone bangs 
their boards on the ramp?” 
“It means YEAH MAN! Good move!”

S P I T  &
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We went back on a few occasions after this to talk to some of the skaters and take their portraits. 

Leo, 13.
“I enjoy skating and come here for the chilled atmosphere”.

Tom, 23
“This place means everything. As kids all we wanted was an indoor skate park and two years ago 
we finally got one. Winter skating is especially minimal so Spit & Sawdust gives us a place to 
come and skate”.

Anton, 12
“This place gives me an opportunity to improve my skating”.

Martin 28
“I’ve been skating 10-12 years and this is the only place worth going to in South Wales”.

Jack, 23
“The people are good, it’s a nice place to hang and it’s cheap. Especially when you’re coming a 
lot in winter”.

Ollie, 20
“Spit & Sawdust is important as it brings us together in a positive and healthy way”.



R I C H
S T A P L E S                                                  

“My Father is a woodworker”. This is the start to our conversation and the key reason he 
came into the craft. 

It was clear he was always around organic materials from a young age as he explained to me the 
versatility of wood, it’s uses both as a building material and the base of most items of furniture. 
Rich has a whole outbuilding given over to his craft on the family farm, near Tenbury. As we walk 
in the smell of cut wood lingers in the air - he hadn’t been cutting anything that day but the 
building seems to have adopted the scent over the years. As you’d expect the whole interior is 
covered in a thick layer of dust and there are various, dangerous looking tools scattered about the 
place - the kind of tools you were told not to touch in school.
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Rich went to college and studied furniture 
design; “it was a few years in when I discovered 
my passion”, he tells me. “I worked for other 
people, there was this one guy who had CNC 
machines (a method of manufacturing using 
computers to control machine tools), he was 
very ‘new age’”.

“I just really enjoy making things. I find it 
satisfying, to make something from a raw 
material”. It would be safe to assume that many 
people have worked with wood at some point, 
now I come to think about it you may describe 
it as almost theraputic. Rich explains how each 
piece of wood is different and this can present 
a challenge - the way it’s cut or treated differs 
every time and it’s clear you need to know 
what you’re doing. I get the sense that it can be 
challenging but extremely rewarding when you 
stand back to admire your work.

I ask Rich where he finds his inspiration or if 
he has a particular period he takes it from. “I 
like Scandinavian or Mid-Century design”, he 
replies. Certainly the work he produces reflects 
this interest. Think 1950’s G Plan furniture and 
you’re well on the way, his work is very modern 
and ‘clean’ in its appearance. Of course it’s the 
kind of thing you could walk into a shop and 
buy, but it doesn’t have that air of quality or 
solidity - Rich’s furniture is something you 
buy to keep, something to be handed down 
even. The conversation moves onto quality and 
the consumer, he agrees with me when I say 
that people seem to have become much more 

‘switched-on’ to design over the past decade or 
so “they know what they want”, he explains.

He makes furniture for himself to keep his 
hand in but takes orders and custom makes 
for the public. “People want something unique 
because people ARE unique”, Rich explains, 
and they’re willing to pay for it. This seems to 
tie in with the argument that people are more 
switched on to design and quality, they seem to 
take more of an interest now in HOW things 
are made than they ever did before. Maybe they 
do want to buy pieces of furniture that last.

He talks further about making things for 
himself - “It allows me to develop designs, I can 
make a prototype to see any flaws or anything 
that has to be changed, and I get to keep it at 
the end”.

Dave, who’s been off taking photographs 
returns at this point clutching a plane. Rich 
explains that it’s about 100 years old. This 
passing on of tools and the use, repair and 
continued use of something perfectly good is 
ethical and admirable. The tools we’re designed 
to last and they do so until this day - hopefully 
Rich’s furniture will do the same...
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Bespoke shoemaker Ruth Emily 
Davey who is based in West Wales, creates 
handcrafted shoes that are made to measure 
for each client’s individual foot shape. As we 
arrive at her cosy workshop, we are offered 
tea and sit on her red velvet sofa, an area 
reserved for clients when they come to have 
shoe measurements made. We admire a pair 
of brown leather boots with her signature 
shoe shape. They are trimmed and lined with 
a beautiful locally sourced rabbit fur. “I made 
them for  a trip to Russia that I just came back 
from. I thought, I need a pair of fur boots for 
Russia!”.

Ruth began her career back in 2005 working as 
an apprentice. She spent five years under the 
guidance of an experienced shoemaker who 
believed in strengthening and healing of the 
feet through wearing comfortable, well fitting 
footwear. This experience taught her all the 
tricks of the trade as well as the basic skills to 
create sturdy, well designed shoes for maximum 
comfort and support. Having finished her 
apprenticeship she set up her own business 
in 2010 and moved her workshop to her home 
studio, in a very rural area in West Wales, called 
Machynlleth. 

Despite working on the outskirts of a tiny town 
Ruth is not short of work all over the world. 
For example, one request Ruth received was 
from a whiskey company that had won awards 
and were hosting an event in Cannes, France. 
The event was taking place on a large yacht and 
they needed the guests to be wearing footwear 
that wouldn’t scuff the floor. The company 
contacted Ruth and requested 360 pairs of 
leather slippers to be hand made in one month. 
After a lot of hesitating, and even having told 

the company that the project was too big for 
her, Ruth eventually agreed to do the project. 
Ruth was only able to use one machine to create 
each one of the 720 individual slippers and 
spent the entire month staying up until 4am to 
complete the project. The experience helped 
her to reflect on the fact that she specialised in 
bespoke and individual shoemaking, not mass 
producing.
Ruth has already earned herself a range of 
awards and press coverage. In early 2016 she 
will go to Mexico to meet rural traditional craft 
shoemakers with a travel scholarship from the 
Winston Churchill Fellow. She’s also been 
featured on Radio 4, in The Guardian, The 
Telegraph and Country Living magazine.

“When someone’s saved up to buy a new pair 
of shoes they want them to last forever, and 
they should last for ever, as long as you look 
after them. That’s what the main part of my 
work is. It’s quite a process making them, it 
takes about a week to ten days to complete a 
pair of a shoes. In a way it is a lot of money for 
a pair of shoes, but it’s a service and you can 
bring them back and have them repaired, and 
when they’re finished, they look like a new pair 
of shoes again.” 



In contrast to the earlier article on Rich, Maxwell did not follow his parents into the trade of 
blacksmithing. His parents are TV Production Designers, quite removed from the heavy, manual 
world of metalwork. Interestingly however, Maxwell did mention that his Grandfather was a 
hobby blacksmith so maybe that is where he developed his interest.

We find Maxwell based on an industrial estate near Kington, surrounded by beautiful hills it 
makes quite a change for me coming out of a city. The unit is filled with small hand tools and huge 
industrial presses, the whole interior having taken on a dirty, black coat - this is probably as close 
to Victorian England as you’re likely to find.

Maxwell explains that he started blacksmithing in his early 20s, though he wished he’d started 
sooner. Whilst Rich went straight into his craft, Max had initially gone into corporate management 
from college but didn’t enjoy it. I get the sense, after speaking for a while that he didn’t find it 
very fulfilling.

M A X W E L L
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“It’s great to work in the handmade and use 
material specific techniques”. Maxwell’s passion 
for blacksmithing comes across very clearly, he 
talks at great length, with ease and detail about 
his craft. He explains that he always had a ‘love 
for play’ and that he can come to his workshop 
and mess around with metal for a day, taking 
home something he’s made at the end of it. 

Maxwell tells me that his ideas are very much 
based in the material but he likes to challenge 
its properties. “Metal is viewed as a very solid 
material but it becomes incredibly malleable 
with heat, you can bend it into almost any shape 
with ease”. Max has an interest in architecture 
and ironwork within this. “You can see the 
periods of design change within the ironwork 
as it reflects the change in the architecture”.

Despite this regular change, Max explains that 
people view blacksmithing as a very traditional 
craft. When Max goes to various shows across 
the country, it is often trinkets and small items 
that people want or expect, old fashioned items 
perhaps - maybe they’re too naive to think that, 
as with woodwork and furniture, 
metalwork could be postmodern and 
contemporary. Further on this subject Max 
thinks that metalworking needs modern, 
corporate clients to bring the craft to attention 
to the masses and make it stand out as a 
modern craft.

Perhaps it’s the public’s ignorance of the 
amount of work that goes into creating things 

out of metal that means there’s only a very 
small and close-knit community of blacksmiths 
across the country, a lot of whom go through 
Hereford. The British Blacksmith Association 
will meet throughout the year and talk about 
the hobby/job. Is the consumer so used to 
cheap, mass produced products that this 
kind of trade is dying out? I’m not so sure. As 
with Rich and his furniture, there is still an 
appreciation of the handmade and a new type 
of ‘design aware’ client who will seek out these 
‘cottage industries’ to have made a quality and 
long lasting product.

We end our conversation with Max explaining 
that he does this simply for enjoyment. He 
could make a lot more money elsewhere and 
he clearly has the skills but he chooses not to. “I 
just want fulfilment and a sense of achievement. 
When the customer is happy, I’m happy”.

On a final note. Just as with Rich, Maxwell has 
a tool which has been handed down. A 100 year 
old hammer just as useful as the day it was 
made...by a blacksmith.
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In November 2015, Ceri Johnston opened 
the doors of The Early Bird, a bakery, café and 
coffee shop in the Cathays district of Cardiff. 
Having accidentally found her way into a 
pastry chef job during one under-staffed shift 
whilst working front of house in a London 
restaurant, and finding herself to be quite good 
at the job, she went on to dream of owning her 
own bakery. None of which would have been 
possible if it weren’t for her crowd-funding 
campaign, which has helped her raise enough 
money to get the business off the ground, with 
donations from across the globe. 

Ceri specialises in sourdough bread, the 
sourdough yeast for which is over two years old, 
being kept and cared for carefully day by day to 
produce her signature loaf.  She uses organic 
flours and makes a large range of breads, from 
wholemeal to oat, seed to just white, but she 
is in keeping with traditional methods and 
techniques.
A variety of sourdough loaves are created in 
the bakery, which is open plan within the café. 
Customers are able to eat their lunch whilst 
watching Ceri and her apprentices make bread 
and other baked goods. 

The menu is simple yet done extremely well. 
The house breakfast comes, of course, with 
their home made bread, home made baked 
beans and locally sourced Welsh meats.  The 
menu also offers a wonderfully vivid avocado 
on toast with radish and poached egg, the green 
clashing with the yellow of the egg yolk and the 
magenta of the radish. Also on offer is all-you-
can-eat toast, home-made brioche French toast 
plus many cakes and pies.

As I watched Ceri at work, I was fascinated 
by the techniques and intrigued by her quick 
and methodical way of working. From scoring 
the uncooked loaves perfectly and efficiently 
to watching them in the oven, releasing steam 
into the oven at timed intervals to create the 
artisan loaves. 

She’s also training her apprentice Lucinda, 
who up until now has been prepping a delicious 
looking hazelnut and coffee cake. 

The Early Bird is a wonderful and inspired 
place and as one of only two artisan bakers in 
Cardiff, can offer so much to it’s community.
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