
Salt M aking in L incolnshire. A talk by Tom L ane FSA 
Thursday 28th July 2016 1930hrs. Franklin Hall Spilsby. 

Dave Start opened the evening by first announcing future events organised for the Spirit of 
Sutterby Group and friends. He then introduced us to Tom Lane who has a vast and 
interesting knowledge of salt making in Lincolnshire gained over thirty or more years and is 
one of the foremost authorities on the subject in the UK, and was kind enough to talk to us 
this evening. 



Using slides of topographical maps 
of the coastal area and fens and 
lidar images, Tom showed us where 
traces of salt making had been 
found and traced back to at least 
1500BC. As a lot of the land around 
the coast has changed due to 
erosion and flooding, and has been 
covered by many feet of silt the salt 
making sites are mainly buried so 
not visible on the surface. 
Most sites in our area have been 
discovered when drains were dug or  

roads put in, and also where archaeological digs are carried out prior to construction, so the 
full extent of salt making is unknown, but thought to cover a large area and continued into 
the 17th Century when it seems to die out.  
Tom told us how the finding of salt made a big change in the lives of men as they could now 
preserve surpluses of meat and fish for the lean times, also it could be used as an antiseptic, 
in tanning hides, cheese making, medicine, and also as a purification in religion, as it still is 
today. 
Many thanks Tom for a very interesting and informative talk that was enjoyed by all. 

The talk in Franklin Hall was well attended. 



The Luterell Psalter shows the preserving  
 of meat 


