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Thomas Peake’s shop, home of the famous Nuneaton Pork Pie is the low old fashioned white fronted building on the left. This was how Abbey Street looked in the 1880’s.

A few days ago I was reminiscing in a pub about old Nuneaton names like D. DiMascio, Boffins, Birches, Yoxalls and about all those other toothsome comestibles that once gratified us in our perambulations about the town. The other day I was in Middlesborough for a meeting and whilst in the pub there with some Geordie colleagues the subject turned to Peas Pudding a traditional dish of the North East, and it suddenly occurred to me that what a pity there isn’t a traditional dish of Nuneaton. But wait a minute I remembered that in the 1800’s Nuneaton did have just such dishes – the famous Nuneaton Pork Pies and Sausages.  These were the creation of the well known Nuneaton baker – Thomas Peake and his mother Sarah Peake. 
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PASTRY COOK & CONFECTIONER,

130, ABBEY STRELT, NUNEATON.

Pork Pics, Sausages, Tea Caked. Dinner Rolls, and Biscuits.  Rith Bride Cakes
tnade to order on the shortést solics.  Luncheon and Schiool Cakes, and all kinds
of Fincy Biseunits, Calves Feet Jellies, Blarte Manges, ( reatns, &c.

Try The Teent Talley SelbRadsing Flow

Pigeon, Veal and Ham Pies, Pork Pies, Sausages, fresh daily. Dinhet and Tea
Parties; Cold Collations; &c. supplied at moderate charges.

N.B—WHOLESALE AGENT FOR HUNTLEY AND PALMER'S CELEBRATED
BISCUITS AND MADEIRA CAKES.

BRITISH AND FOREBIGN WINES:
YOUR PATRONAGE & SUPPORT 18 RESPECTFULLY SOLICITEB:





Thomas Peake’s Advert in Cawthorne’s Almanack for 1881. 

Walter Yoxall (1867-1935) took over Thomas Peake’s business in June 1890 and elevated the Nuneaton Pork Pie to the same elevated status as that gained by the town of Melton Mowbray today. Walter Yoxall carried on using Peake’s original recipe. Mr. Yoxall trained premium apprentices in the art of baking and confectionary and his tasty pork pies won a gold medal in 1903 at a London Food Exhibition. So here is a challenge for you reading this article today lets create a new traditional dish for Nuneaton and in a few months time let’s see how we are doing with the Nuneaton Dish of the Town! 

The obvious one to start with is a pork pie, but what else can we do to make Nuneaton the culinary capital of Warwickshire? 

The Taste of Old Nuneaton


Thomas Peake & Yoxalls


By Peter Lee








