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by a tradesman perfectly familiar with the sub-
ject. “ The poorer women, the wives of mecha-
nics or small tradesmen, who have to prepare
dinners for their husbands, like, as they call it,
¢ to make one errand do.” If the wife buys fish
or vegetables in the street, as is generally done,
she will, at the same time, buy her piece of
bacon or cheese at the cheesemonger’s, her small
quantity of tea and sugar at the grocer's, her
five-wood at the oilman’s, or her pound of beef
or liver at the butcher’'s. In all the street-
markets there are plenty of such tradesmen,
supplying necessaries not vended in the streets,
and so one errand is sufficient to provide for the
wants of the family. Such customers—that is,
such as have been nsed to buy in the streets—
will wot be driven to buy at the shops. They
can’t be persuaded that they can buy as cheap
at the shops; and besides they are apt to think
shopkeepers are rich and street-sellers poor,
and that they may as well encourage the poor.
So if one street-market is abolished, they’ll go
to another, or buy of the itinerant costermongers,
and they’ll get their bits of groceries and the
like at the shops in the neighbourhood of the
other street-market, even if they have a walk for
it; and thus everybody’s injured by removing
markets, except a few, and they are those at
the nearest markets that’s not disturbed.”

In Leather-lane the shopkeepers speedily
refrieved what many soon came to consider the
false step (as regards their interests) which they
had taken, and in a fortnight or so, they ma-
naged, by further representations to the police
authorities, and by agreement with the street-
sellers, that the street-market people should
return. In little more than a fortnight from
that time, Leather-lane, Holborn, resumed its
wonted busy aspect.

In Lambeth the case at present is different.
The men, women, and children, between two and
three months back, were all driven by the police
from their standings. These removals were made,
I am assured, in consequence of representations
to the police from the parishioners, not of Lam-
beth, but of the adjoining parish of Christehurch,
Blackfriars-road, who described the market as
an injury and a hindrance to their business. The
costermongers, etc., were consequently driven
from the spot.

A highly respectable tradesman in “ the Cut”
told me, that he and all his brother shopkeepers
had found their receipts diminished a quar-
ter, or an eighth at least, by the removal;
and as in all populous neighbourhoods profits
were small, this falling off was a very serious
matter to them.

In “the Cut” and its immediate neighbour-
hood, are tradesmen who supply street-dealers
with the articles they trade in,—such as cheap
stationery, laces, children’s shoes, braces, and
toys. They, of course, have been seriously affected
vy the removal; but the pinch has fallen sorest
upon the street-sellers themselves, These people
depend a good deal one upon another, as they

ther stalls nor means, such a source of proft i
abolished. ’ proft s

done wrong as I knows of, and not let me make
a living, as I’ve been brought up to. I cant
get no work at any of the markets. I’ve trigd
Biliingsgate and the Borough hard, but thereis
£0 many poor men trying for a crust, they're fitty
knock a new-comer’s head off; though if they did,
it wouldn’t be much matter. I had 9s. 64. stock.
money, and I sold the apples and a few pears]
hftd for 3s. 9d., and that 13s. 3d. I've been spin.
ning out since I lost my pitch. But it’s done
now, and I haven’t had two meals a day fora
week and more—and them not to eall meals—
only bread and ecoffee, or bread and a drink of
beer. I tried to get a round of customers, but
all the rounds was full, and I'm a very bad
walker, and a weak man too. My wife's gone to
try the country—1I don’t know where she is now.
I suppose I shall lose my lodging this week,
and then I must see what ¢ the great house’ will
say to me. Perhaps they’ll give me nocthing,
but take me in, and that’s hard on a man as
don’t want to be a pauper.”

Another man told me that he now paid 3.
a week for privilege to stand with two stalls o
a space opposite the entrance into the National
Baths, New Cut; and that he and his wife, who
had stood for eleven years in the neighbourhood,
without 2 complaint against them, could hardly
get a crust.

. One man, with a fruit-stall, assured me that
nine months ago he would not have taken 201 for
his piteh, and now he was a * regular bankrupt.”
I asked a girl, who stood beside the kerb with
her load in front strapped round her loins, whe-
ther her tray was heavy to carry. ¢ After eight
hours at it,”” she answered, * it swaggers me, like
drink.” The person whom I was with brought
to me two girls, who, he inforined me, had been
forced to go upon the streets to gain a living
Their stall on the Saturday night used to have
4l worth of stock; but trade had grown so bad
since the New Police order, that after living on
their wares, they had taken to prostitution for a
living, rather than go to the “house.” The
ground in front of the shops has been bought up
by the costermongers at any price. Many nov
give the tradesmen six shillings a week for a
stand, and one man pays as much as eight for
the right of pitching in front.

The applications for parochial relief, in con-
sequence of these removals, have been fewer
than was anticipated. In Lambeth parish, how-
ever, about thirty families have been relieved, at
a cost of 507 Strange to say, a quarter, or rather
more, of the very applicants for relief had been
furnished by the parish with money to start the
trade, their expulsion from which had driven
them to pauperism.

It consequently becomes a question for serious
consideration, whether any particular bedy of
householders should, for their own interest, con-

make mutual purchases; now, as they have nei-

venience, or pleasure, hiave it in their power t0
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3 of livelihood, and so either force the rate-payers

- . ok aupers, or else drive the women
“ It is hard on such as me,” said a finit-sell; E# © keep them as paupels, or e !

to me, “to be driven away, for nothing that Iy, B £ \ho object to the imprisonment of the Union, to

e

LONDON LABOUR AND THE LONDON POOR. c3

deprive S0 many poer people of their only means

prostitution, and the men to theft—especially
when the very occupation which they are not
allowed to pursue, not only does no injury fo
the neighbourhood, but is, on the contrary, the
means of attracting considerable custom to the
shops in the Ineality, and has_'., MOreover, been
provided for them by the parish authorities as

2 means of enabling them to get a living for
themselves.

Or THE TRICKS OF COSTERMONGERS.

I shall now treat of the tricks of trade practised
by the London costermongers. Of these the
costers speak with as little reserve and as litfle
shame as a fine gentleman of his peccadilloes.
«T've boiled lots of oranges,” chuckled omne
man, “and sold them to Irish hawkers, aswasn’t
wide awake, for stunning big uns. The boiling
swells the oranges and so makes ’em look finer
ones, but it spoils them, for it takes out the
juice. People can’t find that out though until
it's too late. I boiled the oranges only a few
minutes, and three or four dozen at a time.”
Oranges thus prepared will not keep, and any
unfortunate Irvishwoman, tricked as were my
informant’s_customers, is astonished to find ber
stock of oranges turn dark-coloured and worth-
less in forty-eight hours. The fruit is “‘ cooked "
in this way for Saturday night and Sunday sale
—times at which the demand is the briskest.
Some prick the oranges and express the juice,
which they sell to-the British wine-makers.
Apples cannot be dealt with like oranges, but
they are mixed. A cheap red-skinned fruit,
known to costers as ¢ gawfs,” is rubbed hard, to
look bright and feel soft, and is mived with
apples of a superior description.  Gawfs are
sweet and sour at once,”’ 1 was told, ““and fit for
nothing but mixing.” Some foreign apples, from
Holland and Belgium, were bought very cheap
last March, at no more than 16d. a bushel, and
on 2 fine morning as many as fifty boys might
be seen rubbing these apples, in Hooper-street,
Lambeth. “I've made a crown out of a bushel
of ’em on a fine day,” said one sharp youth.
T.he larger apples are rubbed sometimes with a
piece of woollen cloth, or on the coat skirt, if
that appendage form part of the dress of the

they are rolled in the palms of the hand. The
smaller apples are thrown to and fro in a sack,
a lad holding each end. * I wish I knew how
the shopkeepers manages fheir fruit,” said one
youth to me; “1I should like to be up to some
of their moves; they do manage their things so
plummy.”’

Cherries are capital for mixing, I was assured
by practical men. They purchase three sieves
of indifferent Dutch, and one sieve of good

English cherries, spread the English fruit over

the inferior quality, and sell them as the best.
Strawberry pottles are often half cabbage leaves,
a few tempting strawberries being displayed on
the top of the pottle. * Topping up,” said 2
fruit dealer to me, * is the principal thing, and
we are perfectly justified in it. You ask any
coster that knows the world, and he’ll tell you
that all the salesmen in the markets tops up.
It’s only making the best of it.”” TFilberts they
bake to make them loock brown and ripe.
Prunes they boil to give them a plumper and
finer appearance. The latter trick, however, is
not uyusual in the shops.
~ The more honest costermongers will throw
away fish when it is unfit for consumption,
less scrupulous dealers, however, only throw
away what is utterly unsaleable; but mone of
them fling away the dead eels, though their
prejudice against such dead fish prevents their
indulging in eel-pies. The dead eels are mixed
with the living, often in the proportion of 201b.
dead to 5 1b. alive, equal quantities of each being
accounted very fair dealing. “ And after all,”
said a street fish dealer to me, “I don’t know
why dead eels should be objected to; the aristo-
crats don’t object to them. Nearly all fish Is
dead before it's cooked, and why not eels? Why
not eat them when they're sweet, if they're ever
so dead, just as you eat fresh herrings? I be-
lieve it’s only among the poor and among our
chaps, that there’s this prejudice. Lels die
quickly if they’re exposed to the sun.”
Herrings are made to look fresh and bright
by candle-light, by the lights being so disposed
‘a5 to give them,” I was told, “a good reflec-
tion. Why I can make them look splendid;
quite a pictur. I can do the same with macke-
rel, but not so prime as herrings.”
There are many other tricks of a similar
kind detailed in the course of my narrative.
We should remember, however, that skopkeepers

person applying the friction, but most frequently

are not immaculate in this respect.

OrF iz Kinp aAxp QUANTITIES OF FISH
SOLD BY THE LoNpoX COSTERMONGERS.

HaviNG now given the reader a general view of
the numbers, characters, habits, tastes, amuse-
ments, language, opinions, earnings, and vicissi-
tudes of the London costermongers,—having de-

OF THE STREET-SELLERS OF FISH.

seribed their usnal style of dress, diet, homes;
conveyances, and street-markets,—having ex-
plained where their donkeys are bought, or
the terms on which they borrow them, their
barrows, their stock-money, and - occasionally
their stock itself,—having shown their ordinary

mode of dealing, either in person ¢ by deputy,
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either at half-profits or by means of boys,—
where they go and how they manage on their
rounds in town and in the country,—what are
the laws affecting them, as well as the operation
of those laws upon the rest of the community,—
having done all this by way of giving the reader
a general knowledge of the street-sellers of fish,
fruit, and vegetables,—I now proceed to treat
more parficularly of each of these classes
seriatim. Beginning with the street-fishmongers,
T shall describe, in due order, the season when,
the market where, and the classes of people by
whom, the wet-fish, the dry-fish, and the shell-
fish are severally sold and purchased in the
London streets, together with all® other con-
comitant circumstances. o
The facilities of railway conveyance, by
means of which fish can be sent from the coast
to the capital with much greater rapidity, and
therefore be received much fresher than was
formerly the case, have brought large supplies
to London from places that before contributed
no quantity to the market, and so induced, as I
heard in all quarters at Billingspate, an extra-
ordinary lowness of pricein this species of diet.
This cheap food, through the agency of the
costermongers, is conveyed to every poor man’s
door, both in the thickly-crowded :streets where
the poor reside—a family at least in a2 room
—in the vicinity of Drory-lane and of White-
chapel, in Westminster, Bethnal-green, and St.
Giles’s, and through ‘the long miles of the
suburbs. For all low-priced fish the poor are the
costermongers’ best customers, and‘a fish diet
seems becoming almost as common among the
ill-paid classes of London, as is'a potato diet
among the peasants of Ireland. = Indeed; now;
the fish season of the poor never, or rarely, knows
an interruption. If fresh herrings are not in the
market, there are sprats; and'if not sprats, there
are soles, or whitings, or mackarel, or plaice.
The rooms of the very neediest of our needy
metropolitan population, always smell of fish;
most- frequently -of herrings. So much -so,
indeed, that to those who, like myself, have
been in the habit of visiting' their dwellings, the
~smell of herrings, even in comfortable- homes,
savours from association, so strongly of squalor
and wretchedness, as to be often most oppres-
sive. The volatile oil of the fish seems to
hang about’ the walls and ‘beams of the rooms
for ever. Those who have experienced the smell
of fish only in a well-ordered kitchen, can form
no adequate notion of this stench, in perhaps a
dilapidated and ill-drained house, and in a
rarely-cleaned room ; and I have many a time
heard both husband and wife—one couple espe-
cially, who were “sweating” for a gorgeous
clothes’ emporium-—say that they had not time
to be clean.
The costermonger supplies the poor with
every kind of fish, for he deals, usually, in
every kind when it is cheap, Some confine

their dealings to such things as shrimps, o f
periwinkles, but the adhering to one particuly 2
article is the exception and not the rule; whil fsg

shirimps, lobsters, &c., are rarely bought by th,
very poor. < Of the entire quantity of fish sep
to Billingsgate-market, the costermongers, sta.
tionary and itinerant, may be said to sell ope.
third, taking one kind with another.

- The fish sent to London is known to Billings.
gate salesmen as “red’” and * white’’ fish. Th
red fish is,- as'regards the metropolitan man,
confined- to the salmon. The other descrip.
tions are known as ‘““white.”” The coste.
mongers classify the fish they vend as “wet”
and " “ dry.’”’ ~~ All “fresh fish is * wet;” al
cured or salted fish, -“dry.” “The fish whick
is sold * pickled,’”” is known by that appellation,

but its street sale is insignificant. The principat

fish-staple, so to speak of the street-fishmonger,
is soles, which are in supply all, or nearly all,

‘the year. The next are herrings, mackare],

whitings, Dutch eels, and plaice. The tradein
plaice and ‘sprats is almost entirely in the
hands "of the -costermongers; their sale o
shrimps is nearer a half than a third of the
entire quantity sent to Billingsgate; but ther
purchase of- cod, or of the best lobsters, or crabs,
is far below a third, - The costermonger rarely
buys turbof, or brill,-or even salmon, unles
he can- retail it at 6d. the pound. Whenit
is at that price, a street salmon-seller told me
that the eéagerness to biy it was extreme. He
had known persons, who appeared to him to
be very ‘poor, buy a-pound of salmon, “just fir
a treat once in a way.”” His best, or rathe
readiest -customers — for at 64. a pound all
classes of ‘the community may be said to be his
purchasers—were the shopkeepers of the busier

parts, and the occupants of the smaller private .

houses of the suburbs. During the past year
salmon was' scarce and dear, and the coster-
mongers bought, comparatively, none of it. In
a tolerably cheap season they do not sell mor
than from a fifteenth to a twentieth of the quan-
tity received at Billingsgate.” - © - = -

* In'order to be able to arrive at the quantity
or weight of the several kinds of fish sold by
the costermongers in the strests of Londen, it
necessary that we should know' the enfir
amount sent to -Billingsgate-market, for it 1
only by estimating - the - proportion which the
street-sale bears -to the whole, that we cal
attain .even -an approximation to the truth
The following Table gives the results of cerfall
information collected by myself for the firs
time, I believe, in this country. The facls
as well as the estimated proportions of each
kind of fish sold by the costermongers, have
been furnished me by the most eminent of the
Billingsgate salesmen—gentlemen to whom
am under many obiigations for their kindnes,
consideration, and assistance, at all times al
seasons,
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LOWING KINDS OF FISH SOLD IN BILLINGSGATE MARKET IN THE
COURSE OF THE YEAR: :
! Number Weight or Proportion
Description of Tish. ' of Measure of sold by
Fish, Fish. Costermongers.
WET FisH. lbs.
Salmon and Salmon Trout (29,000 boxes, 14 fish
perbox) . . .+ . . . . . . o .. 406,000 3,480,000 | One-twentieth.
Live Cod {averaging 10 1bs. each) 400,000 4,000,000 | One-fourth.
Soles (averaging £ Ib. each) 97,520,000 |. 26,880,000 | One-fifteenth.
Whiting (averaging 6 oz. each) . 17,920,000 6,720,000 | One-fourih.
Haddock (averaging 2 1bs. each) . 2,470,000 5,040,000 | One-tenth.
Plaice (averaging 11b. each) . . 33,600,000 | 33,600,000 | Seven-eighths,
Mackarel (averaging 11b. each) . . . . . .| 23,520,000 | 23,520,000 | Two-thirds.
Fresh Herrings (250,000 bars., 700 fish per bar.) | 175,000,000 | 42,000,000 | One-half.

,, (nbak) . . . . . . . .[1,050,000,000| 252,000,000 | Three-fourths.
Sprats lled Tt 4,000,000 | Three-fourths.
Eelsfrom Holland ~. . . . ey = 1,505,280 | One-fourth.

» England and Ireland } (61ish per 11b.) 9,797,760 ,127,680 One-fourth.
Flounders (7,200 quarterns, 36 fish per quartern) 259,200 43,200 | ALl
Dabs (7,500 quarterns, 36 fish per quartern) . 270,000 48,750 | AlL
' Dry Fism.

Barrelled Cod (15,000 barrels, 50 fish per barrel) 750,000 4,200,000 | One-eighth.
Dried Salt Cod (5 1bs. each) . . . . . . . 1,600,000 8,000,000 ; One-tenth.
Smoked Haddock (65,000 bars., 300 fish perbar.) | 19,500,000 10,920,000 | One-eighth,

3 Bloaters (265,000 baskets, 150 fish per basket) . | 147,000,000 10,600,000 | One-fourth.

it Red Herrings (100,000 bars., 500 fish per bar.) . | 50,000,000 | 14,000,000 | One-half.
23 Dried Sprats (9,600 large bundles, 30 fish per
bundle)*, ., . . . . ., . . . . .. 288,060 96,000 | None.
" SuELL FisH.

Oysters (309,935 bars., 1,600 fish per bar.) 495,896,000 [ . . . . . | One-fourth.
Lobsters (averaging 1 1b. each fish). . 1,200,000 1,200,000 | One-twentieth.
Crabs (averaging 1 1b. each fish) . 600,000 600,000 | One-twelfth,
Shrimps (324 to the pint) . . | 498,428,648 | 192,295 gals. | One-half.
Whelks (224 to the L bus.). . . . . e 4,943,200 124,300 % bus.{| AlL
Maussels (1000 to the $bus) . . . . . i 50,400,000 |50,400 ,, Two-thirds,
Cﬂc.kl?.s (2,000 to the 3 bus.) . . . | 67,392,000 [32,400 ,, Three-fourths.
Periwinkles (4,000 to the 4 bus.) . 304,000,000 {76,000 ,, Three-fourths.
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3 TABLE, SHOWING THE QUANTITY, WEIGHT, OR MEASURE OF THE FOL-

* Costermongers dry their own sprats.

1 The half-bushel measure at Billingsgate is double quantity—or, more correctly, a bushel.
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r the street-fishmongers begins
about October ard ends in May.

In October, or 2 month or two earlier, may-be,
of ) h%elrierally deal in fresh herrings, the supply
X cb lasts up to about the middle or end of
1*‘ vember. This is 1bout the best season. The
34 CINngs are sold to the poor
3 at tiwelve a groat, or ’
=g After o during N

upon an average,
from 3s. to 4s. the hundred.
ovember, the sprat and plaice
The regular street-fishmonger,
deals in sprats. He * works”
there is no other fish to be got.
nsiders this trade beneath him,
wo&pen thal;‘ rgen. Those costers
) . dispose of them now by weight
W the rate of 14, to .‘23. the pound—-a buglel ave-
40 to 50 pounds. The plaice season

i continues to the firstorsecond week in May. Dur-

ing May the casualty season is on, and there is
little fish certain from that time till salmon
comes in, and this is about the end of the month.
The salmon season lasts till about the middle of
July. The selling of salmon is a bad trade in
the poor districts, but a very good one in the
better streets or the suburbhs. At this work the
street-fishmonger will sometimes earn on a fine
day from &s. to 12s. The losses, however, are
very great in this article if the weather prove
bad. If kept at all “over’’ it loses its colour,

and turns to a pale red, which is seen immedi- .

ately the knife goes into the fish. While I was

obtaining this information some months back, a

man went past the window of the house in which

I was seated, with a barrow drawn by a donkey.

He was crying, © Fresh cod, oh! 13d. a pound,

cod alive, oh!” My informant called me ;.o the
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window, saying, ¢ Now, here is what we call
rough cod.” He told me it was three days old.
He thought it was eatable then, he said. The
eyes were dull and heavy and sunken, and the
limp tails of the fish dangied over the ends of the
barrow. He said it was a hanging market that
day—that is fo say, things had been dear, and
the costers couldn’t pay the price for them. He
should fancy, he told me, the man had paid for
the fish from 9d. to 1s. each, which was at the
rate of 1d. per pound. He was calling them at
13d. He would not take less than this until he
had “got his own money in;’’ and then, proba-
bly, if he had one or two of the fish left, he would
put up with 1d. per pound. The weight he was
“working*’ was 12 oz. to the pound. My inform-
ant assured me he knew this, because he had
borrowed kis 12 oz. pound weight that morning.
This, with the dranght of 2 oz. in the weighing-
machine, and the ounce gained by placing the
fish at the end of the pan, would bring the actual
weight given to 3 oz. per pound, and probably,
he said the man had even a lighter pound weight
in his barrow ready for a ‘‘ scaly”’ customer.

After the street-fishmonger has done his
morning’'s work, he sometimes goes out with
his tub of pickled salmon on a barrow or stall,
and sells it in saucers at 1d. each, or by the
piece. This he calls as ¢ fine Newecastle salmor.”
There is generally a great sale for this at the
races; and if country-people begin with a penny-
worth they end with a shillingsworth—a penny-
worth, the costers say, makesa fool of the mouth.
If they have any on hand, and a little stale, at
the end of the week, they sell it at the public-
houses to the “ Lushingtons,” and to them, with
plenty of vinegar, it goes down sweet. Itis gene-
rally bought for 7s. a kit, a little bit “ pricked ;*
but, if good, the price is from 12s. to 18s. *“We’re
in no ways particular to that,” said one candid
coster to me. “We don’t have the eating on it
ourselves, and people a’n’t always got their taste,
especially when they have been drinking, and we
sell a great deal to parties in that way. We
think it no sin to cheat ’em of 14. while the pub-
licans takes is.*’

Towards the middle of June the street-fish-
monger looks for mackerel, and he is gene-

rally employed in selling this fish up to the:

end of July. After July the Billingsgate season
ic said to be finished. From this time to the
middle of October, when the herrings return,
he is mostly engaged selling dried haddocks and
red herrings, and other “ cas’alty fish that may
come across him.”” Many of the street-fish-
mongers object to deal in periwinkles, or stewed
mussels, or boiled whelks, because, being accus-
tomed to take their money in sixpences at a time,
they do not like, they say, to tratlic in halfpenny-
worths, The dealers in these articles are gene-
rally looked upon as an inferior class.

There are, during the day, two periods for the
sale of street-fish—the one (the morning trade)
beginning about ten, and lasting till one in the
day—and the other (the night trade) lasting from
six in the evening up to ten at night, What fish

‘be worn until they have been to 2 fish s &

is left in the forenoon is generally disposed ; &
cheap at night. That sold at the latter time i }
generally used by the working-class for suppe; §
or kept by them with a little salt in a cool phe B
for the next day’s dinner, if it will last as long.
Several articles are sold by the street-fishmongy §
chiefly by night. These are oysters, lobstex
pickled salmon, stewed mussels, and the Li
The reason why the latter articles sell betty
by night is, my informant says, * Becaus E
people are lofty-minded, and don’t like to k

seen eating on 'em in the street in the day-time” {§
Shrimps and winkles are the staple commodite §
of the afternoon trade, which lasts from three t; B
half-past five in the evening. These articles z §
generally bought by the working-classes for the:
fea. '

BILLINGSGATE.

To see this market in its busiest costermongs &
time, the visitor should be there about seve J§
o’clock on a Friday morning. The marke opex §
at four, but for the first two or three hou ¥
it is attended solely by the regular fishmonges g
and “ bummarees’’ who have the pick of fb: g
best there. As soon as these are gone, th
costers’ sale begins.

Many of the costers that usually deal i
vegetables, buy a little fish on the Friday. k
is the fast day of the Irish, and the mechanits
wives run short of money at the end of fb
week, and so make up their dinners with fisl;
for this reason the attendance of costers’ bar
rows at Billingsgate on a Friday morning i
always very great. As soon as you reach il
Monument you see a line of them, with onec
two tall fishmonger’s carts breaking the un-
formity, and the din of the cries and commoto g
of the distant market, begins to break on the e i
like the buzzing of a hornet’s nest. The who i
neighbourhood is covered with the hand-barm® s
some laden with baskets, others with sacks. 1t
as you walk along, a fresh line of costers’ karmow
are creeping in or being backed into almost - g
possible openings ; until at every turning nothing
but donkeys and rails are to be seen. The mor
ing air is filled with a kind of seaweedy odo
reminding one of the sea-shore; and on enfer
the market, the smell of fish, of whelks, I
herrings, sprats, and 2 hundred others, 1 almo
overpowering.

_ The wooden barn-looking square where &
fish is sold, is soon after six o’clock crowded vit
shiny cord jackets and greasy caps. LveT
body comes to Billingsgate in his worst clothe:
and no one knows the length of time 2 coal ¢ g

Through the bright opening at the end 31[
seen the tangled rigging of the oyslel 0‘7“[
and the red worsted caps of the sailors. OE; 5
the hum of voices is heard the shouts & ' iz
salesmen, who, with their white aprons, Peerff;', 25
ahove the heads of the mob, stand on B¥
tables, roaring out their prices. .

All are bawling together—salesmen and ]‘r‘f:',f‘
sters of provisious, capes, hardiware, and news

i Who's the buyer?”
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os—till the place is a perfect Babel of com-

petition. Ha-a-ansome cod! best in the
market ! All alive! alive! alive 0! “Ye-0-0!
Ye-o-0! here’s your fine Yarmouth bloaters!
¢ Here you are, governor,
splendid whiting! some of the right sort!”
« Turbot ! turbot? all alive! turbot!”’ “ Glassof
nice peppermint ! this cold morning 2 ha’penny
2olass!” “ Here you are at your own price !
¥ine soles, 01" “Oy! oy! oy! Now’s your
tme! fine grizzling sprats! all large and no
«mall!” ¢ Hullo! hullo here! beautiful lob-
siers! good and cheap! fine cock crabs all alive
0! ¢ Five brill and one turbot—have that
lot for a pound! Come and look at ’em, go-
vernor; you wont see a better sample in the
market.”” “ Here, this way! this way for splen-
&id skate! skate O! skate O!” ¢ Had—had
—had—had—haddick! all fresh and good!"’
% Cwrant and meat puddings! a ha'penny
cach!” “Now, you mussel-buyers, come
along! come along! come along! now's your
time for fine fat mussels1’’ ¢ Here’s food for
Jie belly, and clothes for the back, but I sell
food for the mind” (shouts the mewsvender).
“ Here's smelt 01”7 ¢ Here ye are, fine Finney
haddick ! * Hot soup ! nice peas-soup! a-all
hot! hot!”” ¢ Ahoy! ahoy here! live plaice!
all alive 01" * Now or never! whelk! whelk!
whelk!* ¢ Who’ll buy bxill O! brill O!”
“(Capes! water-proof capes! sure to keep the
wet out ! a shilling a piece !’ “ Eels O! eels O!
Alive! alive 0!’ “ Fine flounders, a shilling
a lot! Who'll have this prime lot of floun-
ders?* ¢ Shrimps! shrimps! fine shrimps!”’
“Wink! wink! wink!?> “Hi! hi-i! here you
are, just eight eels left, only eight!” “O ho!
O ho! this way—this way—this way! Fish
alive! alive! alive Q! :

In the darkness of the shed, the white bellies
of the turbots, strung up bow-fashion, shine like
mother-of-pear], while, the lobsters, lying upon
them, look intensely searlet, from the contrast.
Brown baskets piled up on one another, and
with the herring-scales glittering like spangles
all over them, block up the mnarrow paths,
Men in coarse canvas jackets, and bending under
Imge hampers, push past, shouting “ Move on!
move on, there !’ and women, with the long limp
t:ul_s of cod-fish dangling from their aprons, elbow
their way through the crowd. Round the auec-
Uon-tables stand groups of men turning over
the piles of soles, and throwing them down till
they slide about in their slime ; some are smell-
mg them, while others are counting the lots.

There, that lot of soles are worth your money,”
eries the salesman to one of the crowd as he
Imoves on leisurely ; “none better in the market.
You shall have ‘em for a pound and half-a-
erown.” “Oh ! shouts another salesman, *it’s

110 use to bother him—he’s no go.” Presently.

a tall porter, with a black oyster-bag, staggers
%’?St, trembling under the weight of his load,
flls back and shoulders wet with the drippings
rom the sack, “ Shove on one side ! he mut-
ters from between his clenched teeth, as he forces

job to carry fish to the trucks.

his way through the mob. Here is a tray of
reddish-brown shrimps piled up high, and the
owner busy sifting his little fish into another
stand, while a doubtful customer stands in front,
tasting the flavour of the stock and consult-
ing with his companion in speculation. Little
girls carrying matting-bags, that they have
brought from Spitalfields, come up, and ask you
in a begging voice to buy their baskets; and
women with bundles of twigs for stringing her-
rings, cry out, * Half-penny a bunch !*’ from all
sides. Then there are blue-black piles of small
live lobsters, moving about their bound-up
claws and long “ feelers,” one of them occa-
sionally being taken up by a looker-on, and
dashed dewn again, like a stone. Everywhere
every one is asking, ¢ What's the price,
master??” while shouts of lJaughter from round
the stalls of the salesmen, bantering each other,
burst out, occasionally, over the murmuring
noise of the crowd. The transparent smelts
on the marble-slabs, and the bright herrings,
with the Jump of transparent ice magnifying
their eyes like a lens, are seldom looked at
until the market is over, though the hampers
and piles of huge maids, dropping slime from
the counter, are eagerly examined and bartered
for.

One side of the market is set apart for
whelks. There they stand in sackfulls, with
the yellow shells piled up at the mouth, and
one or two of the fish, curling out like cork-
screws, placed as a sample. . The coster slips
one of these from its shell, examines it, pushes
it back again, and then passes away, to look
well round the market. In one part the stones
are covered with herring-barrels, packed closely
with dried fish, and yellow heaps of stiff had-
dock rise up on all sides. Here a man walks
up with his knot on his shoulder, waiting for a
Boys in ragged
clothes, who have slept during the night under
a railway-arch, clamour for employment; while
the heads of those returning from the oyster-
boats, rise slowly up the stone sides of the
wharf. o

The costermongers have nicknamed the long
row of oyster boats moored close alongside the
wharf * Oyster-street.” On looking down the
line of tangled ropes and masts, it seems as
though the little boats would sink with the crowds
of men and women thronged together on their
decks. It is as busy a scene as one can well
behold. Fach boat has its black sign-board,
and salesman in his white apron walking up
and down “his shop,” and on each deck is
bright pewter pot and tin-covered plate, the
remains of the salesman’s breakfast. “ Who's for
Baker's?” “Who's for Archer's?” ‘“Who'll have
Alston’s?”? shout the oyster-merchants, and the
red cap of the man in the hold bobs up and
down as he rattles the shells about with his
spade. These holds are filled with oysters—a
gray mass of sand and shell—on which is a bushel
measure well piled up in the centre, while some
of them have a blue muddy heap of mussels
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divided off from the “natives.’” The sailors in
their striped guernseys sit on the boat sides
smoking their morning’s pipe, allowing them-
selves to be tempted by the Jew boys with cloth
caps, old shoes, and silk handkerchiefs. Lads
with bundles of whips skip from one boat to
another, and, seedy-looking mechanies, with
handfuls of tin fancy goods, hover about the
salesmen, who are the principal supporters of
this trade, The place has somewhat the
appearance of a little Holywell-street; for the
old clothes’ trade is entirely in the hands of
the Jew boys, and coats, caps, hats, nmbrellas,
and old shoes, are shouted outin a rich nasal
twang on all sides.

Passing by a man and his wife who were
breakfasting on the stone coping, I went to the
shore where the watermen ply for passengers to
the eel boats. Here I found a crowd of punts,
half filled with flounders, and small closely-
packed baskets of them ranged along the seats.
The lads, who act as jacks-in-the-water, were
busy feeling in the mud for the fish that had
fallen over board, little caring for the water that
dashed over their red swollen feet. Presently a
boat, piled up with baskets, shot in, grazing the
bottom, and men and women, blue with the cold
morning air, stepped out.

The Dutch built eel-boats, with their bulging
polished oak sides, were half-hidden in the river
mist. They were surrounded by skiffs, that ply
from the Sugrey and Middlesex shores, and
wait whilst the fares buy their fish. The holds
of these eel-boats are fitted up with long tanks of
muddy water, and the heads of the eels are seen
breathing on the surface—a thick brown bubble
1ising slowly, and floating to the sides. Wooden
sabols and large porcelain pipes are ranged
round the ledges, and men in tall fur caps with
high check bones, and rings in their ears, walk
the decks. Atthe stern of one boat was moored
a coffin-shaped barge pierced with holes, and
hanging in the water were baskets, shaped like
olive jats—both to keep the stock of fish alive
and fresh. In the centre of the boat stood the
scales,—a tall heavy apparatus, one side fitted up
with the conical net-bag to hold the eels, and
the other with the weights, and pieces of stone
to make up for the extra draught of the water
hanging about the fish. When a skiff load of
purchasers arrives, the master Dutchman fakes
his hands from his pockets, lays down his pipe,
and seizing a sort of long-handled landing-net
scoops from the tank a lot of eels. The pusr-
chasers examine them, and try to beat down the
price. “You calls them eels doyou?’’ said aman
with his bag ready opened. ¢ Yeas,” answered
the Dutchman without any show of indignation.
¢ Certainly, there is a few among them,” conti-
nued the customer; and after a little more of this
kind of chaffering the bargain is struek. .

The visitors to the eel-boats were of all
grades; one was a neatly-dressed girl to whom
the costers showed the utmost gallantry, calling
her “my dear,”” and helping her up the shining

their blue serge apron, but these were gy &
where the prices were high. The greatest croy; B

of custorners is in the heavy barge alongsij:
of the Dutch craft. Here a stout sailor in L
red woollen shirt, and canvass petticoat, is sy.
rounded by the most miserable and poorest o
fish purchasers—the men with their crushe
hats, tattered coats, and unshorn chins, and th
women with their pads on their bonnets, ag
brown ragged gowns blowing in the breeze, Ope,
in an old table-cover shawl, was beating her

palms together before the unmoved Dutchman, §
fighting for an abatement, and showing he
Others were seated round |

stock of halfpence,
the barge, sorting their lots in their shallom,
and sanding the fish till they were quite yellow.

narrowly watching the balance, and then beg.
ging for a few dead eels to make up any doubt-
ful weight.

together. At one basket; a coster, as you pass,
calls fo you, and says, * Here, master, just pu
these three halfpence on these three cod, and
obleege a party.” The coins are placed, ani

there is no dispute. . -
At length nearly all the busy marketing has

two-pence what is elegantly termed “a tighi-

be obtained. Here wasa large room, with tables
all round, and so extremely silent, that the smack-
ing of lips and sipping of coffee were alone heard.
Upwards of 1,500 men breakfast here in the
course of the morning, many of them taking as
many as three such meals. On the counter was
a pile of white mugs, and the bright tin cans
stood beside the blazing fire, whilst Rodway
himself sat at a kind of dresser, cutting up ant
buitering the bread, with marvellous rapidity.
It was a clean, orderly, and excellent establish-
ment, kept by a man, I was told, who had xisen
from a saloop stall,

Opposite to the Coal Exchange were ranged
the stalls and barrows with the street eatables,
and the crowds round each showed the effects of
the sharp morning air. One-—a Jew’s—had hot-
pies with lids that rose as the gravy was poured{
in from an oil can; another carried a stone jar o
peppermint-water, at 4d. a glass; and the pes-
soup stand was hemmed in by boys and men
blowing the steam from their cups.- DBesidt
these were Jews with cloth caps and knives, and
square yellow cakes; one old man, in a cor
ner, stood examining a thread-bare scarf tha
a cravatless coster had handed to him. Coffe-
stalls were in great plenty; and men left ther
barrows to run up and have “an oyster,” o
““an ot heel.” One man here makes his 1iviig

sides of the boat; and many of the men had on

by selling sheets of old newspapers, at 4. eacll,

Others, again, were crowding round the scales

As you walk back from the shore to the K&
market, you see small groups of men and |
women dividing the lot of fish they have bought |

each one takes the fish his coin is on; and® |

finished, and the costers hurry to breakfast, At E
one house, known as * Rodway’s Cofiee-house,”
a man can have a meal for 1d.—a mng of hot £
coffee and two slices of bread and hutter, whilefor £

ner,” that is to say, a most plentiful repast, may

‘‘‘‘‘‘
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for the costers to dress their trays with. Thoug_h
seemingly rather out of place, there was a Mosaic
jewellery stand ; old nmbrellas, 100, were fz_u' from
ccarce; and one had brought a horse-hair stool
for sale. _ . .
Everybody was soon busy laying out their
stock, The wrinkled dull-eyed cod was freshened
up, the red-headed gurnet placed in rows, the
ecls prevented from writhing over the basket
sides by cabbage-leaves, and the soles paired off
like gloves. Then the little trucks began to
leave, crawling, as it were, between the legs of the
horses in the vans erowding Thames-street, and
plunging in between huge waggons, but still ap-
pearing- safely on the other side; and the 4,000
costers who visit Billingsgate on the Friday
morning were shortly scattered throughout the

metropolis.

Or THE FORESTALLING OF MARKETS AND
THE BILLINGSGATE BUMMAREES,

“ TORESTALLING,”’ writes Adam Smith, “is the
buying or contracting for any cattle, provisions,
or merchandize, on its way to the market (or at
market), or dissuading persons from buying their
goods there, or persuading them fo raise the
price, or spreading any false rumour with intent
to enhance the value of any article. In the
remoter periods of our history several statutes
were passed, prohibiting forestalling under severe
penalties; but as more enlarged views upon
such subjects began to prevail, their impolicy
became obvious, and they were consequently
repealed in 1772. But forestalling is still
punishable by fine and imprisonment; though
it be doubtful whether any jury would now
conviet an individual accused of such prac-
tices.”

In Billingsgate the ¢ forestallers’ or mid-
dlemen are known as “ bummarees,” who, as
regards means, are a far superior class to the
“hagglers” (ihe forestallers of the “green”
markets). The bummaree is the jobber or specn-
lator on the fish-exchange. Perhaps on every
busy morning 100 men buy a quantity of fish,
which they account likely to be remunerative,
and retail it, or dispose of it in lots to the fish-
mongers or costermongers. Iew if any of these
dealers, however, are merely bummarees. A
salesman, if he have disposed of the fish consigned
to himself, will turn bummarce if any bargain
tempt him, Or a fishmonger may purchase
twice the quantity he requires for his own
E‘rade, In order to procure a cheaper stock, and

bummz_xree” what he does not require. These
sI’P-Glll_atlons in fish are far more hazardous than
those in fruit or vegetables, for later in the day

) 2 large consignment by railway may reach Bil-
- JllgSgate, and, being thrown upon the market,
. may reduce the price cne helf. In the vegetable
“and froit markets there is but one arrival.
he Costermongers are among the best cus-

tomers of the bummarees.
the ‘:sksd“several parties as to the origin of
rd “bummaree,” and how leng it had

said one Billingsgate labourer, ‘ there always
was bummarees, and there always will be; just
as Jack there is a ‘rough,” and I'm a blessed
‘bobber.’’’ One man assured me it was a French
name; another that it was Dutch. A fish-
monger, to whom I was indebted for informa-
tion, told me he thought that the bummaree
was originally a bum-boat man, who purchased
of the wind-bound smacks at Gravesend or the
Nere, and sent the fish up rapidly to the mar-
ket by land.

I may add, as an instance of the probable
gains of the forestallers, in the olden tine, that
a tradesman whose family had been long con-
nected with Billingsgate, showed me by his pre-
decessors’ books and memoranda, that in the
depth of winter, when the Thames was perhaps
choked with ice, and no supply of fish *got up”
to London, any, that might, by management,
reach Billingsgate used to command exorbitant
prices. To speak only of the present century:
March 11th, 1802, a cod fish (8 Ibs.) was bought
by Messrs. Phillips and Robertson, fishmongers,
Bond-street, for 1. 8s. February, 1809, a salmon
(19 1bs.) was bought by Mr. Phillips at a guinea
a pound, 197 19s. for the fish! March 24th,
1824, three lobsters were sold for a guinea each.

The “haggler,”” I may here observe, is the
bummaree or forestaller ormiddleman of the green
markets; as far as the costermonger’s trade is
concerned, he deals in fruit and vegetables. Of
these trafficers there are fully 200 in Covent-
garden-market; from 60 to 70 in Farringdon;
from 40 to 50 in the Borough; from 50 to 6O

in Spitalfields; and none in Portman-market; ~

such being the only wholesale green-markets
for the purposes of the costermongers. The
haggler is a middleman who makes his pur-
chases of the growers when the day is some-
what advanced, and the whole produce con-
veyed to the market has not been disposed of.
The grower will then, rather than be detained
in town, sell the whole lot remaining in his
cart or wagon to a haggler, who re-sells it to
the costers, or to any other customer, from a
stand which he hires by the day. The cos-
termongers who are the most provident, and
either have means or club their resources for a
large purchase, often buy early in the morning,
and so have the advantage of anticipating their
fellows in the street-trade, with the day beiore
them. Those who buy later are the customers
of the hagglers, and are sirect-sellers, whose
means do not command an extensive purchase,
or who do mot care to venture upon one unless
it be very cheap. These men speak very bitterly
of the hagglers, calling them “ cracked-up shop-
keepers* and “scurfs,”” and declaring that but
for them the growers must remain, and sell off
their produce cheap to the costermongers.
A species of forestalling is now not unconi-
mon, and is on the increase among the coster-
mongers themselves.  There are four men,
having the command of money, who attend
the markets and buy either fish or vegetables

h * 1 -
R Im use ¢ Why, bless your soul, sir,”

largely. One man especially buys almost daily
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as much fruit and vegetables as will supply
thirty sireet-dealers. IHe adds 3d. a bushel
to the wholesale market price of apples; @d.
to that of pears; 9d4. to plums; and 1s. to
cherries. A purchaser can thus get a smaller
quantity than he can always buy at market,
and avails himself of the opportunity.

Moreover, a good many of the more intelligent
street-dealers now club together—six of them,
for instance—contributing 15s. each, and a quan-
tity of fish is thus bought by one of their body (a
smaller contribution suffices to buy vegetables).
Perhaps, on an equal partition, each man thus
gets for his 15s. as much as might have cost himn
20s., had he bought ¢ single-handed.”” This
mode of purchase is also on the increase,

Or “WEer” FISH-SELLERS IN THE STREETS.

CoxcerNING the sale of “wet?” or fresh fish, T
had the following account from .a trustworthy
man, of considerable experience and superior
education :

“I have sold ¢ wet fish? in the streets for more
than fourteen years,”” he said; “before that I
was a gentleman, and was brought up a gentle-
man, if ’'m a beggar now. I bought fish largely
in the north of England once, and now I must
sell it in the streets of London. Never mind
talking about that, sir; there’s some things
won’t bear talking about. There’s a wonderful
difference in the streets since I knew them first;
I could make a pound then, where I can hardly
make a crown now. People had more money,
and less meanness then. I consider that the rail-
ways have injured me, and all wet fish-sellers, to
4 great extent. Iish now, you see, sir, comes in
at all hours, so that nobody can calculate on the
quantity that will be received~—nobody. That’s
the mischief of it ; we are afraid to buy, and miss
many a chance of turning 2 penny. In my time,
since railways were in, I've seen cod-fish sold at
2 guinea in the morning that were a shilling at
nonn; for either the wind and the tide had
served, or else the railway fishing-places were
more than commonly supplied, and there was a
glit to London, There’s no trade requires
greater judgment than mine —none whatever.
Before the railways—and I never could see the
good of them-—the fish came in by the tide, and
we knew how to buy, for there would be no more
till next tide. Now, we don’t know. I go to
Billingsgate to buy my fish, and am very well
known to Mr. and Mr. - (mentioning
the names of some well-known salesmen). The
Jews are my ruin there now. When I go to
Billingsgate, Mr. will say, or rather, I
will say to him, ‘ How much for this pad of
soles?’ He will answer, ¢ Fourteen shillings.’
‘ Fourteen shillings!” I say, ‘I'll give you seven
shillings, — that’s the proper amount;’ then
the Jew boys—none of them twenty that are
there-—ranged about will begin; and one says,
when I bid 7s., ‘I’'ll give §s; ‘nine, says
another, close on my left ; “ten,’ shouts another,
ol my right, and so they go offering on; at last

judge, ‘Yours, sir, at 13s,’ but it’s all gammg,
The 13s. buyer isn’t a buyer at all, and igy
required to pay a farthing, and never touch
the goods. It’s all done to keep up the pricet,
poor fishmen, and so to poor buyers that g
our customers in the streets. JMoney makg
money, and it don’t matter how. Those Jey
boys—1I dare say they're the same sort as one
sold oranges about the streets—are paid, I kngy
1s. for spending three or four hours that way
the cold and wet. My trade has been injured,
too, by the great increase of Irish coster.
mongers; for an Irishman will starve out s
Englishman any day; besides if a tailor cant
live by his trade, he'll take to fish, or frui
and cabbages. The month of May is a fin
season for plaice, which is bought very largely
by my customers. Plaice are sold at 3d. ani
1d. a piece. It isa difficult fish to manage, and
in poor neighbourhoods an important one to
manage well. The old hands make a profit out
of it; new hands a loss. There’s not much
cod or other wet fish sold to the poor, while plaicz
is in. “My customers are poor men’s wives,
—mechanics, I fancy. They want fish at most
unreasonable prices. IfI could go and pull them
off a line flung off Waterloo-bridge, and no other
expense, T couldn’t supply them as cheap as they
expect them. Very cheap fish-sellers Jose their
customers, through the Billingsgate bummarees,
for they have pipes, and blow up the cod-fish,
most of all, and puff up their bellies till they
are twice the size, but when it comes to table,
there’s hardly to say any fish at all. The Bil-
lingsgate authorities would soon stop it, if they
knewall T know. They won't allow any roguer,
or any trick, if they only come to hear of it.
These bummarees have caused many respectable
people to avoid street-buying, and so fair traders
like me are injured. I've nothing to complain of
about the police. Oft enough, if I could be a-
lowed ten minutes longer on a Saturday night,
I conld get through all my stock without loss
About a quarter to twelve I begin to hallco away
as hard as I can, and there’s plenty of customers
that lay out never a farthing till that time, and
then they can’t be served fast enough, so they
get their fish cheaper than I do. If any halloos
out that way sooner, we must all do the same.
Anything rather than keep fish over a wam
Sunday. I have kept mine in ice; I haven't
opportunity now, but it'll keep in a cool plaee
this time of year. I think there’s as many
sellers as buyers in the streets, and there’s scores
of them don’t give just weight or measure.

wish there was good moral rules in force, and
everybody gave proper weight. I often talkto
street-dealers aboutit. I’ve given them many?
lecture; but they say they only do what plenty
of shopkeepers do, and just get fined and go on
again, without being a pin the worse thought of
They are abusive sometimes, too; I mean the
street-sellers are, because they ave ignorant.

have no children, thank God, and my wife helps
me in my business. Take the year through, !

T says to one of them, as grave as a
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t two people. Some weeks I earn
H:RChz}t? ?Egglrlb 1:::: 1111) wnlz)t March weather. In
3th§rs I ’eam 18s. or 1. November, Decembe{,
and January are good months for me. I “'O'I.Ildfl t
mind if they lasted all the year round. In&
often very badly off indeed—very badly; fln
the misery of being hard up, sir, 1s not when
yow're making & struggle to get out of your
trouble ; no, nor to raise a meal off hernngs that
you've given away Once, but when your wife and
you's sitting by a grate mt}mut a ﬁre., and put-
ting the candle out fo save 1t, a plannmco,r ht‘}w to
raise money. ‘ Can we borrow there‘z ‘ Can
we manage to sell if we can borrow ? , Shali
we get from very bad to the parish?’ Then,
perhaps, there’s 2 day lost, and without a bite in
our mouths trying to borrow. Let alone a little
drop to give a body courage, which perhz:ps is
the only good use of spirit after all. That’s the
pinch, sir. When the rain you hear outside puts
you in mind of drownding!”
Subjoined is the amount (in round numbers)
of wet fish annually disposed of in the metro-
polis by the street-sellers:

Or SPRAT-SELLING IN THE STREETS.

SPrATs—one of the cheapest and most grateful
Iuxuries of the poor—are generally introduced
about the 9th of November. Indeed * Lord
Mayor’s day’’ is sometimes called ¢ sprat day.”
They continue in about fen weeks. They are
sold at Billingsgate by the * toss,’” or “ chuck,”
which is about half a bushel, and weighs from
401bs. to 60lbs. The price varies from 1s. to s,
Sprats are, this season, pronounced remarkably
fine. “ Look at my lot sir,’” said a street-seller
to me; “they’re a heap of new silver,” and the
bright shiny appearance of the glittering litt]e
fish made the comparison not inappropriate.
In very few, if in any, instances does a
costermonger confine himself to the sale of
sprats, unless his means limit him to that one
branch of the business. A more prosperous
street-fishmonger will sometimes detach the
sprats from his stall, and his wife, or one of his
children will t2ke charge of them. Only a few
sprat-sellers are itinerant, the fish being usually
sold by stationary street-sellers at *° pitches.”

.‘
i Biplorss

34
.;ﬂﬁ

N *ish. s. weight. | One who worked his sprats through the streets,
e o o0y 175,%00 or sold them from a ftall as he thought best,
1,000,000 | gave me the following account. He was dressed
1,650,000 | in a newish fustian-jacket, buttoned close up his
1,680,000 | chest, but showing a portion of a clean cotton
500,000 | shirt at the neck, with a bnght-colopred coarse
29,400,000 | handkerchief round it ; the rest of .]ns dress was
15,700,000 | covered by a white apron. His hair, as faras I

875,000,000 210,000,000 | could see it under his cloth cap, was carefully
3,000,000 | brushed, and (it appeared) as carefully oiled.
65,000 | At the first glance I set him down as having

Salmon 20,000

Live-cod 100,000

Soles . . . 6,500,000

Whiting . . 4,440,000

Haddock . . 250,000

Plaice . . 29,400,000

Mackarel . . 15,700,000

Herrings

Sprats . . »

Eels, from Hollan 440,000

Flounders . . 260,000 43,000
Dahs . : 270,000 48,000

Total quantity of :
wet fish sold in the } 932,340,000 263,281,000
streets of London .

From the above Table we perceive that the fish,
of which the greatest quantity is eaten by the
poor, is herrings; of this, compared with plaice
therz is upwards of thirty times the number
consumed, After plaice »ank mackerel, and pf
these the consumption is about one-half less in
number than plaice, while the number of soles
vended in the streets, is again half of that of
mackerel. Then come whiting, which are
about two-thirds the number of the soles, while
the consumption to the poor of haddock, cod,
eels, and salmon, is comparatively insignificant.
Of sprats, which are estimated by weight, only
one-fifth of the number of pounds are consumed
tompared with the weight of mackerel. The
pounds’ weight of herrings sold in the streets, in

e course of a year, is upwards of seven times
that of plaice, and fourteen times that of
mackerel]. Altogether more than 260,000,000
pounds, or 116,000 tons weight of wet fish are
yearly purchased in the streets of London, for

the Consumption of the humbler classes. Of

this aggregate amount, no less than five-sixths
consists of herrings; which, indeed, constitute

been a gentleman’s servant. He had a some-
what deferential, though far from cringing
manner with him, and seemed to be about
twenty-five or twenty-six—he thought he was
older, he said, but did not know his age ex-

actlv. . . .
“ Ah! sir,”” he began, in a tone according with

his look, “ sprats is a blessing to the poor.
Fresh herrings is a blessing too, and sprats is
young herrings, and is a blessing in ’portion”
[for so he pronounced what seemed to be 2
favourite word with him “ proportion’]. “It’s
only four years—yes, four, I'm sure of that—
since I walked the streets starving, in the depth
of winter, and looked at the sprats, and said, I
wish I could fill my belly off you. Sir, I hope
it was no great sin, but I could hardly keep my
hands from stealing some and eating them raw.
If they make me sick, thought I, the police ’1l
take care of me, and that’Il be something.
While these thoughts was a passing through my
mind, I met a man who was a gentleman’s
coachman ; I knew him a little formerly, and so
I stopped him and told him who I was, and that
I hadn’t had a meal for two days. “Well, by
G—," said the coachman, ‘you look hke; it,
why I shouldn’t have known you. Here’s a
shilling.’ And then he went on 2 little way, and
then stopped, and turned back and thrust 33d.

T oYy

more into my hand, and bolted off. I've never

the grea slop diet of the metropolis.

seen him since. But I’m grateful to him in the

-
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same *portion (proportion) as if T had. After I'd
had a penn’orth of bread and a penn’orth of
cheese, and half-a-pint of beer, I felt 2 new man,
and I went to the party as I'd longed to steal
the sprats from, and told him what I'd thought
of. I can’t say what made me tell him, but
it turned out for good. I don’t know much
about religion, though I can read a little, but
may be that had something to do with it.”
The rest of the man’s narrative was— briefly
He was the only child of
a gentleman’s coachman His father had de-
serted his mother and him, and gone abroad, he
His mother, how-
ever, took care of him until her death, which

told — as follows.

believed, with some family.

happened “when he was a little tursed thirteen,

he had heard, but could not remember the
fter that he was “a helper and a
jobber in different stables,”” and ‘anybody’s

year-ii

boy,” for a few years, until he got a footman’s,

or rather foothboy’s place, which he kept above
a year. After that he was in service, in and out

of different situations, until the time he speci-

fied, when he had been out of place for nearly
His master had

five weeks, and was starving,
got in difficulties, and had gone abroad; so he
was left without a character. “ Well, sir,’” he
continued, “the man as I wanted to steal the
sprats from, says to me, says he, ‘ Poor fellow;
I know what a hempty belly is myself—come
and have a pint’ And over that there pint, he
told me, if I could rise 10s. there might be a
chance for me in the streets, and he’d show me
how to do. He died not very long after that,
poor man. Well, after a little bit, T managed
to borrow 10s. of Mr. (I thought of him
all of a sudden). He was butler in a family
that I had lived in, and had a charitab’e cha-
racter, though he was reckoned very proud.
But I plucked up a spirit, and told Lim how
T was off, and he said, ‘Well, I'll try you,
and he lent me 10s., whick I paid him back,
little by little, in six or cight weeks; and
so I started in the costermonger line, with the
advice of my friend, and I've made from 5s. to

© 10s., sometimes more, a week, at it ever since.

The police don’t trouble me much. They is civil
to me in ’portion (proportion) as I am civil to
them. I never mixed with the costers but when
I’ve met them at market. I stay at a lodging-
house, but it's very decent and clean, and I have
a bed to myself, at 1s. a week, for I'm a regular
man. I’m on sprats now, you see, sir, and you’d
wonder, sometimes, to see how keen people looks
to them when they’re new. They're a blessing
to the poor, in ’portien (proportion) of course.
Not twenty minutes before you spoke to me,
there was tivo poor women came up—they was
sickly-looking, but I don’t know what they was
—perhaps shirt-makers—and they says to me,
says they, ¢ Show us what a penny plateful is.’
‘Sart'nly, ladies,’ says I. Then they whispered
together, and at last one says, says she, < We’ll
have two platefuls’ I told you they was a
blessing to the poor, sir—’specially to such as
them, as lives all the year round on bread and

tea. But it’s not oniy the poor as buys; other
in ’portion (proportion).

a treat home to the old ’oman and the kids.
they dotes on sprats’ Gentlemen’s servang
is very fond of them, and mechanics comg
down —such as shoemakers in their leathe
aprons, and sings out, ¢ Here, old sprats, giv

us two penn’orth.” They’'re suchk a relish. I sd]

more to men than to women, perhaps, bt
there’s little difference. They’re best stewed,
sir, 1 think —if you’re fond of sprats—nit
vinegar and a pick of allspice; that’s my opi-
nion, and, only yesterday, an old cook said I
was right. I makes 1s. 6d. to 2s. 6d. a day,
and sometimes rather more, on my sprats, and
sticks to them as much as I can. I sell abont
my ‘toss’ a day, seldom less. Of eourse I can
make as many penn’orths of it as I pleas,
but there’s no custom without one gives mid-
dling penn’orths. If a toss costs me 3s, I
may make sixty penn’orths of it sometimes—
sometimes seventy or more—and sometimes
less than sixty. There’s many turns over as
much as me and more than that. I1’m think
ing that I'll work the country with a lot;
they'll keep to a second day, when theyre
fresh to start, ’specially if its frosty weather,
too, and then they’re better than ever —yes
and a greater treat—secalding hot from the fire,
they're the cheapest and best of all suppersin
the winter time. I hardly know which way I'l
go. If I can get anythink to do among horses
in the country, I’ll never come back. I'veno
tie to London.”

To show how small a sum of money will enable
the struggling striving poor to obtain 2 living,
I may here mention that, in the course of my
inquiries among the mudlarks, I casually gave
a poor shoeless urchin, who was spoken of by
one of the City Missionaries as, being a well-
disposed youth, 1s. out of the funds that had
been entrusted to me to dispense, Trifiing as
the amount appears, it was the means of
keeping his mother, sister, and himself through
the winter, It was invested in sprats, and
turned over and over again.

I am informed, by the best authorities, that
near upon 1000 “ tosses’ of sprats are sold
daily in London streets, while the season lasts.
These, sold retail in pennyworths, at very
nearly §s. the toss, give about 150. a day,or
say 1,0007 a week spent cn sprats by the poorer
classes of the metropolis; so that, calculating
the sprat season to last ten weeks, about 10,000%
would be taken by the costermongers during
that time from the sale of this fish alone.

Another return, furnished me by an eminent
salesman at Billingsgate, estimates the gross
quantity of sprats sold by the London costers
in the course of the season at three millions of
pounds weight, and this disposed of at the rate
of 1d. per pound, gives upwards of 12,000L for
the sum of money spent upon this one kind
of fish.

When they've ney
they’re a treat to everybody. I've sold they
to poor working-men, who've said, ‘ 'l ta}. f3
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Or SHELL-FisH SELLERS IN THE STREETS.

I had the following accoun: from an experi-
enced man. He lived with his mother, his
wife, and four children, in one of the streets
near Gray’s-inn-lane. The strec?t was inha-
Dited altogether by people of his class, the
women looking sharply out when a stranger
visited the place. On my first visit to this
man’s room, his wife, who is near .her confine-
ment, was at dinner with her children. The

time was 4+ to 12. The meal was tea, and

" bread with butter very thinly spread over it.

On the wife’s bread was a small piece of
pickled pork, covering about one-eighth of the
slice of a quartern loaf cut through. In one
corner of the room, which is on the ground-
floor, was a scantily-covered bed. A few
dingy-looking rags were hanging up to dry in
the middie of the room, which was littered with
baskets and boxes, mixed up with old furniture,
so that it was a difficulty to stir. The room
(although the paper, covering the broken panes
in the window, was torn and full of holes) was
most oppressively close and hot, and there
was a fetid smell, difficult to sustain, though
it was less noticeable on a subsequent call.
I have often had occasion to remark that the
poor, especially those who are much subjected
to cold in the open air, will sacrifice much
for heat, The adjoining rcom, which had no
door, seemed littered like the one where the
family were. The walls of the room I was in
were discoloured and weather-stained. The only
attempt at ornament was over the mantel-shelf,
the wall here- being papered with red and
other gay-coloured papers, that once had been
upholsterer’s patterns.

On my second visit, the hushand was at
dinner with the family, on good boiled beef and
potatoes. He was a small-featured man, with a
head of very curly and long black hair, and
both in mien, manners, and dress, resembled
the mechanic far more than the costermonger.
He said :— ) : .

“ I've been twenty years and more, perhaps
iwenty-four, selling shell-fish in the streets.
L. was a boot-closer when I was young, and
have made my 20s. and 30s., and sometimes 40s.,
and then sometimes not 10s. a week ; but I had
an attack of rheumatic-fever, and lost the use of
my hands for my trade. The streets hadn’t
any great name, as far as I knew, then, but as
Teouldn't work, it was just a choice between
street-selling and starving, so I didn't prefer the
last. Tt was reckoned degrading to go into the
Streets—but T couldn’t help that. I was asto-
nished at my success when I first began, and
gol Into the business—that is into the under-
%E}ndmg of it—after a week, or two, or three.
tr‘qla)', I -made 3L the first week I knew my
Bt f’ Properly; yes, T cleared 8! 1 made,
; ldo-ng after, 5. a week—but notoften. I was
glddy and extravagant. Indeed, I was a fool,
Ell,nd Spent my money like a fool I could have
rught up a family then like a gentleman—I

send them to school as it is—but I hadn’t »
wife and family then, or it might have been
better; it's a great check on a man, is a family.
I began with shell-fish, and sell it still; very
seldom anything else. There’s more demand
for shells, no doubt, because its far cheaper,
but then there’s so many more scllers. I don’t
know why exactly. I suppose it’s because poor
people go into the streets when they can’t live
other ways, and some do it because they think
it’s an idle life; but it ain’t. VWhere I took 35s.
in a day at my stall—and well on to Lalf of it
profit—I now take 5s. or 6s., or perhaps 7s., in
the day and less profit on that less money.
I don’t clear 3s. a day now, take the year
through, I don’t keep acccounts, but I'm
certain enough that I average about 15s. a
week the year through, and my wife has to help
me fo make that. She’ll mind the stall, while I
take a round sometimes. I sell all kinds of
shell-fish, but my great dependence is on
winkles. I don’t do much in lobsters. Very
few speculate in them. The price varies
very greatly. What's 10s. a score one day
may be 25s. the next. I sometimes get a score
for 5s. or 6s., but it’s a poor trade, for 6d. is the
top of the tree, with me, for a price to a seller.
I never get more. I sell them to mechanics
and tradesmen. I do more in pound crabs.
There’s a great call for haporths and pennorths
of lobster or crab, by children; that’s their
claws. I bile them all myself, and buy them
alive. I can bile twenty in half an hour, and
de it over a grate in a back-yard. Lobsters
don’t fight or struggle much in the hot
water, if they’re properly packed. It's very
few that Imows how to bile a lobster as he
should be biled. I wish I knew any way of
killing lobsters before biling them. I can’t
kill them without smashing them to bits, and
that won’t do at all. I kill my crabs before I
biie them. I stick them in the throat with a
knife and they’re dead in an instant. Some
sticks them with a skewer, but they kick a good
while with the skewer in them. It's a shame
to torture anything when it can be helped. If
I didn’t kill the crabs they’d shed every leg
in the hot water; they’d come out as bare of
claws as this plate. I've known it oft enough,
as it is; though I kill them uncommon quick, a
erab will be quicker and shed every leg—throw
them off in the moment I kill them, but that
doesn’t happen once in fifty times. Oysters
are capital this season, I mean as to quality,
but they’re not a good salee I made 387 a
tweek in oysters, not reckoning anything else,
eighteen or twenty years back. It was easy to
make money then; like putting down one
sovereign and taking two up. I sold oysters
then oft enough at 1d. a piece. Now I sell -
far finer at three a penny and five for 24. People
can’t spesid money in shell-fish when they
haven’t got any. They say that fortune knocks-
once at every man’s door. I wish I'd opened
my door when he knocked at it.”

This man’s wife told me afterwards, that last .
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winter, after an attack of rheumatism, all their

stock-money was exhausted, and her husban

sat day by day at home almost out of his mind ;
for nothing could tempt him to apply to the
parish, and “he would never have mentioned

his sufferings to me,” she said; *““he had to
much pride.”’

have been in the Union.

As to the quantity of shell-fish sold in the
streets of London, the returns before-cited give

the following results : -
. 124,000,000

Oysters .

Lobsters . . . 60,000
Crabs . . . . $§0,000
Shrimps . . . . 770,000 pts.
Whelks. . . . . 4,950,600
Mussels . . . 1,000,000 qgts.
Cockles . . . 750,000 gts.
Periwinkles . . . 3,640,000 pts.

Or SHRIMP SELLING IN THE STREETS.

SHRIMP selling, as T have stated, is one of the
trades to which the street-dealer often con-
The sale is
about equally divided between the two sexes,
but the men do the most business, walking

iines himself thronghdut the year.

some of them fifteen to twenty miles a day

in a “round” of ““ten miles there and ten

baeck.”

The shrimps vended in the sireets are the

Yarmouth prawn shrimps, sold at Billingsgate
at from 6d. to 10d4. a gallon, while the best
shrimps (chiefly from ILee, in Essex,) vary in
price from 10d. to 2s. 6d. a gallon; 2s. being
2 common price. The shrimps are usually
mixed by the street-dealers, and they are eried,
from stalls or on rounds, * a penny half-pint, fine
fresh s’rimps.” (I heard them called nothing but
““s'rimps’’ by the street-dealers.) The half-pint.
hewever, 1s in reality but half that guantity.
“ It’s the same measure as- it was thirty years
back,” I was told, in a tone as if its anti-
quity removed all imputation of unfair deal-
ing. Some young men ““do well on s’rimps,”
sometimes taking s. in an hour on a Saturday
evening, ‘‘ when people get their money, and
wants a relish.” The females in the shrimp
line are the wives, widows, or daughters of
costermongers. They are computed to average
is. 6d. a aay profit in fine, and from 94. to 1s.
in bad weather; and, in snowy, or very severe
weather, sometimes nothing at all.

One shrimp - seller, a middle- aged woman,
wrapped up in a hybrid sort of cloak, that
was half a man’s and half a woman’s gar-
ment, gave me the following account. There
was little vulgarity in either her language or
manner.

¢ 1 was in the s'rimp trade since I was a girl.
I don’t know how long. I don’t know how old
I am. I never knew; but I've two children,
one’s six and t'other's near eight, both girls;

The loan of a few shillings from
a poor costermonger enabled the man to go to
market again, or he and his family would now | as

spoils their taste with drink.”

his own man.

the money, they tells me so.

the cold.

My customers is judges.

beer-shops, and the coffee-shops.

properly.

That’s the proper way.”

‘Sometimes the sale on the rounds may be the
same as that at the stalls, or 10 or 20 per cent
more or less, aceording to the weather, as shrimps
can be sold by the itinerant dealers better than
by the stall-keepers in wet weather, when people
prefer buying at their doors. But in hot
weather the stall trade is the best, * for peopll’-
often fancy that the s'rimps is sent out 10 sell
‘cause they’ll not keep mo longer. It’s only
among customers as knows you, you can 4o
any good on a round then.” ]

The costermongers sell anuually, 1t ap-
pears, about 770,000 pints of shrimps. At
2d. a pint (a very low calculation) the SUEE}
sale of shrimps amount to upwards of 6,400

1've kept count of that as well as I can. My

yearly.
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husband sells fish in the street; so did fathe
d | but he’s dead. We buried him without the help
of the parish, as many gets—that's somethine
to say. I’ve known the trade every way. It
never was any good in public-houses. They
o | want such great ha'p’orths there. Theyll put
up with what isn’t very fresh, to be sure, some.
times: and good enough for them too, I sy
[ This twas
said very bitterly.] “ If it wasn’t for my hus.
band’s drinking for a day together now and they
we'd do better. He’s neither to have nor to hold
when he’s the worse for liquor; and it’s the
worse with him, for he’s a quiet man when he’s
Perhaps I make 94. a day, per-
haps 1s. or more. Sometimes my husband takes
my stand, and I go a round. Sometimes, if he
gets through his fish, he goes my round. I give
good measure, and my pint’s the regular s'rimp
pint.” [It was the kalf-pint I have described.]
‘ The trade ’s not so good as it was. People hasn't
It’s bread before
s'timps, says they. I've heard them say it very
cross, if I've wanted hard to sell. Some days
I can sell nothing, My children stays with my
sister, when me and my old man’s out. They
don't go to school, but Jane (the sister) leams
them to sew. She makes drawers for the slop-
sellers, but has very little work, and gets very
little for the little she does; she would leam
them to read if she knew how. She’s married
toa pavior, that's away all day. It’s a hard life
mine, sir. The winter's a coming, and I'm now
sometimes *numbed with sifting at my stall in
My feet feels like lumps of ice in
the winter; and they’re beginning now, as if
they weren’t my own. Standing’s far harder
work than going a round. I sell the best s'rimys.
If I’ve any s'rimps
over on a night, as I often have one or fwo
nights a week, I sells them for half-price to
an Irishwoman, and she takes them to the
She vwashes
them. to look fresh. I don’t mind telling that,
because people should buy of regular people.
It’s very few people know how to pick a s'rimp
You should take it by the head and
the tail and jam them up, and then the shell
separates, and the s’rimp comes out beautifully.
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Or OYSTER SELLING IN THE STREETS.

ith which the London—or rather
?]:112 Eglg?ﬁzl:—markets are co_nnectgd; for oysters
from Britain were a luxury in ancient Ronll;e.
Oysters are now sold out of the smacks lan
Billingsgate, and a few at Hungerford. _1'_[' 1e
more expensive kind such as the real Milton,
are never bought by the costermongers, bl}? thzy
buy oysters of a © good middling quality. t
the commencement of the season these oystf:rs
are 14s. a * bushel,” but the measure contains
from a bushel and a half to two bushels, as 1t 1s
more or less heaped up. The general price,
however, is 9s. or 10s., but they have been 10s.
and 18s. The * big trade’’ was unknown until
1848, when the very large shelly oysters, the fish
inside being very small, were mtrosluced from
ihe Sussex coast. They were sold in Thames-
street and by the Borough-market. Their sale
was at first enormous. The costermongers dlstln’-,
guished them by the name of “scuttle-mouths.
One coster informant told me that on the Satur-
days he not unfrequently, with the help of a boy
and a gir], cleared 10s. by selling these oysters
in the streets, disposing of four bags. e thus
sold, reckoning twenty-one dozen to the bag,
2,016 oysters; and as the price was two for a
penny, he took just 42 4s. by thg sale of oysters
in the streets in one night. With the scutle-
mouths the costermonger takes no trouble: he
throws them into a yard, and dashes a few pzlll_s
of water over them, and then places them on tus
barrow, or conveys them to his stall. Some of
the better class of costcrmongers, however, lay
down their oysters carefully, giving them oat-
meal * to fatten on.” .
In April last, some of the street-sellers of this

article established, for the first time, * oyster--

rounds.”” These were carried on by coster-
mongers whose business was over at twelve 1n
the day, or a little later; they bought a bushel
of seuttle-mouths (never the others), and, in
the afternoon, went a round with them to poor
ncighbourhoods, until about six, when tl}ey
took a stand in some frequented street. Going

and a boy is generally taken to assist. Monday
afternoon is the best time for this trade, when
10s. is sometimes taken, and 4s. or &s. profit
made. On other evenings only from ls. to os.
is taken—very rarely the larger sum-—as the
lnter the day in the week the smaller is_the
receipt, owing to the wages of the working
classes getting gradually exhausted. ‘

The women who sell oysters in the street, and
whose dealings are limited, buy either of the
costermongers or at the coal-sheds. But nearly
.all the men buy at Billingsgate, where as small
a quantity as a peck can be had.

An old woman, who had *seen better days,”
but had been reduced to keep an oyster-stall,
gave me the following account of her customers.
She showed much shrewdness in her conversa-

enn’orth. X i ;
grice of a glass of gin, and some persons buy
oysters instead—but that’s only his joke, sir.

tomers.

snails.’ e e
often buy; some are brazen and vuigar,

tior, but having kuown better days, she declined

to enter upon any conversation concermng her
former life:—

: L T A R
“ As to my customers, sir,”” she said, “ why,

indeed, they're all sorts. It’s not a very few
times that gentlemen (I call them so becaps’e
they’re mostly so civil) will stop—just as it’s
getting darkish, perhaps,—and luok about tl}m}l{lz
and then come to me and say Very QuCK:
¢ Two penn’orth for a whet.’
will look, may be, like poor parsons down u}}l)on
their luck, and swallow their oyster’s as if t e%r
was taking poison in a hurry. They’ll not touch
the bread or butter once in twenty times, hut
they’ll be free with the pepper and vinegar, or,
mayhap, they’ll say quick and short, ‘A crust
R tleman's dinner

’ 1 oor gen .
Islaﬁiholaez—Pbut %nly half as often, or not half
—with a poor lady, witha veil that once was
black, over a bonnet to match, and slm;ermg
through her shawl. She’ll have th.e,same. :xbmft
two penn’orth is the mark still; it’s mostly two

Al some of ’em

a time think that two pen-
I many w0 Pen-

My son says, it’s because that's the

! hief cus-

's not the vulgar poor that’s our ch
omer There ’% many of them won’t t?uch
oysters, and I've heard some of t!l?m say: The
sicht on ’'em makes me sick ; it's like eafing
Y The poor girls that walk the streets

often the finest dressed are the vulgarest; at

least. I think so; and of those that come to
b ]

it’ . Some are
oyster stalls, I'm sure it's the case

sy to such as me, who may, perhaps, call their
own mothers to their minds, though it ant

many of them that is so. One of them ?lways
says that she must keep at least a penny lor gmr
after her oysters. One young womai ran aw f:d)
from my stall once after swallowing one oyster
out of six that she’d paid for. I don’t knljci:v
why. Ah! there’s many things a person 1 r?
me sees that one may say, ‘1 don’t know w]?

to; that there is. My heartiest customers, ],i;:il?t
I serve with the most pleasure, are Wor %
people, on 2 Saturday night. One couplg—d
think the wife always goes to meet her husban

on a Saturday night— has two, oF three, or four
penn’orth, as happens, and 1it's pleasantth to
hear them say, ¢ Won't you have an% ; er,
John ?’ or, * Do have one or Lo more, ;haryj
Apne” Tve served them that way two Or three
years. They’'ve 1o children, I'm pretity ;ﬁ{:,
for if I say, ‘Take a few home o the ] 1(;_
ones,’ the wife tosses her head, and says, ’1a

vexed and half laughing, ‘Such nonsensg. o
send out a good many oysters, Openec, o;
people’s supEers, and sometimes for S’u-PIli)?e
parties—at least, I suppose so, for there s fiv

or six dozen often ordered. The maid-serv ﬁlx'us
come for them then, and I give them 15“'0‘0;‘; ce
for themselves, and say, jokmgly-hke, i E"'l‘lr(;
use offering you any, perhaps, hecause you'll \:er -
plenty that's left.’ They’ve 111’05113; ’one’l‘zﬂm. :
{ Don’t we wish we may get em: N e rel:{
poor never buy of me, as I told you. A peniy

|
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i i g I thought, a nice
fwink! k lace in public- | under them, gave them, I ght,

of periwinkles taxes p P sort of flavour, rather peppery, for I :u§?d

always to taste them; but I hate living

«Dry” FisH SELLING IN TIE STREETS. | on fish, ~Ivy with brown berries ﬁ}?nd]% ;s

E v 3 3 3 ¥ - - - e .

or ling in “dry? or salt fish is never |1t has abov:t this time OA }belm," cul'raen y busiz

Tap fea msaa totally distinet trade in the streets, Holly wasl t no good. " ';3:;(1 pant buish
;aine 0: 1?1'1ke it a principal part of their busi- | was, but it’s too dear; and 3

it some ms:

sumption

buys a loaf, you see, or a ha’porth of bread and | He made no speeches, but sung—¢ Winketty. houses and suburban tea-gardens.

a ha'porth of cheese, or a half-pint of beer, with winketty-wink—wink-wink——Wink-Wink-——v.'ick. .
a farthing out. My customers are mostly work- etty-wicketty-wink—fine fresh winketty-winks
ing people and tradespeople. Ahl sir, T wish | wink wink.”” He was often so sore in the stomac}
the parson of the pasish, or any parson, sat with | and hoarse with hallooing that he could hardly
me a fortnight; he’d see what Life is then. | speak. He had no child, only himself ayg

";-H.)»Z“&”},‘f!’_’;r.'f'.'_ el ek L
Rl

- e d wetted fire-wood, as
“It's difierent,’ a learned man wused f_,o say to | wife to keep out of his earnings. His 1001 ness: and many wet fish-dealers whose .“ ,Set b;eillfd;ls £0$33%Z SgI:)Ianr etted fre-wog :my
me—that’s long ago—*from what’s noticed from | was %, a week rent. He managed to get 3 b fish” 3s disposed of by noon, sell dry fish in the %ind, o harives o ent Teoding the fre

the pew or the pulpit.’ I’ve missed the gentle- | of meat every day, he said, “somehoy g
man as used to say.that, now many years—I | *nother.’’ '
don’t know how many. I never knew his name. Another, more communicative and far mor
He was drunk now and then, and used to tell intelligent man, said to me concerning the
me he was an author. I felt for him. A dozen character of his customers ; “ They’re people
- oysters wasn’t much for him. 'We see a deal of | I think that like to daddle’’ (dawdle, I prestme)
+ the world, sir—yes, a deal. Some, mostly work- | “over their teas or such like; or when a young

ing people, take quantities of pepper with their | woman’s young man takes tea with her mothe
oysters in cold weather, and say it’s to warm | and her, then they've winks; and then there's
them, and no doubt it dees; but frosty weather Joking, and helping to pick winks, between

is very bad oyster weather. The oysiers gape and | Thomas and Betsy, while the mother's busy
die, and then they are not so much as manure. | with her tea, or is wiping her specs, ’cause she
They are very fine this year. I clear 1s. a day, | can’t see. Why, sir, I've known it! I wag
I think, during the season--at least 1s., taking | a Thomas that way myself when I was 2
the fine with the wet days, and the week days | tradesman, I was a patten-maker once, but
with the Sundays, though I'm not out then; | pattens is no go now, and hasn’t been for fifteen
but, you see, I’'m known about here.” year or more. Old people, I think, that lives

The number of oysters sold by the eoster- by themselves, and has perhaps an annuity or
mongers amounts to 124,000,000 a year. These, | the like of that, and nothing to do pertickler,
at four a penny, would realise the large sum of | loves winks, for they likes a pleasant way of
129,650I. We may therefore safely assume that making time long over a meal, They're the
125,0001. is spent yearly in oysters in the streets | people as reads a newspaper, when it's a week
of London, old, all through. The other buyers, I think, are

OF PERTwWIx g HE STREE tradespeople or working-people what wants 2
F YERIWINKLE SELLING IN THE STREEGTS. relish. But winks is a bad trade now, and s

THERE 2re some street people who, nearly all | is many that depends on relishes.”

the year through, sell nothing but periwinkles, One man who “ works ” the New Cat, has
and go regular rounds, where they are well | the “besi wink business of all.” He sells
known. The “wink " men, as these pexiwinkle | only a little dry fish with his winks, never wet
sellers are called, generally live in the lowest fish, and has “ got his name up,’”’ for the
parts, and many in lodging-houses, They are | superiority of that shell-fish — g superiority
forced to live in low localities, they say, because | which he is careful to ensure. He pays 8s.
of the smell of the fish, which is objected to. | 2 week for a stand by a grocer’s window. On
The city district is ordinarily the best for winkle- | an ordinary afternoon he sells from 7s. to 10s.
sellars, for there are not so many cheap shops | worth of periwinkles, On a Monday after-
there as in other parts. The summer is the best | noon he often takes 20s.; and on the Sunday
season, and the sellers then make, upon the | afiernoon 87, and 44, He has two coster lads
average, 12s. a week clear profit; in the winter, | to help him, and sometimes on a Sunday from
they get upon the average, 5s. a week clear, by | twenty to thirty customers about him. He
selling mussels and whelks—for, as winkles last wraps each parcel sold in a neat brown paper '
cnly from March till Oetober, they are then | bag, which, I am assured, is of itself, an in-
obliged to do what they can in the whelk and ducement to buy of him. The unfortunate”
mussel way., “I buy my winks,” said one, ““at | women who live in the streets contiguous to the
Billingsgate, at 3s. and 4s. the wash. A wash ‘Waterloo, Blackfriars, and Borough-roads, are

. The dry fish, proper, consists of dried
ﬁfl?grcgll, salt codﬁ-r—dried or}bz‘xrreﬂ_ed——sgolﬁed
or dried haddocks (often called ** finnie had ei. )(i
dried or pickled szlmon {but salmon is only sa t{_’id
or pickled for the streets when it can be so

Sometimes I burnt sawdust. Somehow, the
dry fish trade fell off. People does get so pry-
ing and so knowing, there’s no doing nothn]lg
now for no time, so I dropped the dry fish tra’.(te.
i There’s few up to smoking them proper; ti.ey
chezp), amll 3?3;15?%315;'&1‘%%& man, who was | smoke ’em black, as if they was hung up in a
i - - 3 1)
ati}n}:aee':ilmg a <f1"y fish-seller principally, gave chl}mnblg.r costermonger gave me the following
me the following account. Ior the last two 1other costerimong

s t ther | account: ) -
monfls R hasb cquﬁnedazlllfin?efie&o toai'gell ; “ I’'ve salted herrings, but the comnl?nﬁft w?‘f
branch of th(? -us};nffilsg’o- of the “dodges” he | of salting is by the Jews abo?.t Whltec;mp? .
sort of pleas(tlute m teng ° They make real Yarmouth bloaters Iimd 'la.ll s}m ts
0: S i t them
on?‘e'rrﬁzg;:,t: Scotch haddies that never limew anjt,lr- gﬁfz?- thl?;;g;a%?]d] .hi?gl:isi; ﬂ?: %;ma;'ed,
. » id, ‘* for I’ve made .2 : -
thing about Scotlan%} bh:’-: ;a;‘(};er—sn_eet just a | which is 120 fish. We give them a bit pf acl ea.?
lots of them myself by °eL —hardly anything—then chuck them into a tub
jump or two from the L.ambeth stz}uon-hous; rach )E:.l;d keep scattering salt over them, and
- 1ays. wasa w ity @t . .. a1
éfiﬁﬁiﬁﬁﬁ glllflnxlv]?;ns;iggdn’t get through let them lie a few mmut]fs, or SOIi]:tlélrxes 11:%11‘:;1;
r;yiladclbcks or my whitings of a Saturday night, | hour, and thenl haiIfl'gﬂ;t ef?e I;Eten myt.'mle fo
I wasn't a-going to give them away to folks | eat well s I ejfmom three da)”; old
that wouldw't take the trouble to lift me out of | they won’t keep. ve kmowm three day’s ol
a gut’ter if 1 fell there, so I presarved them. ?errggs S‘ﬂgd’ J;li:;r q:;adlslsgut‘sh boys crying
) . s nd cood ones | for them., One Jew s 3 Sans
{Q;e :;;(leelf ciadgll;fleoi}:‘ergtfig Séoglingz besides. | ¢ real Yarmouth bloaters.’ Pequie :':;:f ;lee;li
I h’ad a bit of a back-yard to two Tooms, one in preference, they 1001: 50 tI:'I.; ; - tra‘de
over the other, that I had then, and on a | and fresh-coloured. ]It degll?tbdo m;:h that
Sunday I set some et wood 2 fire, and put it | among %13 {e‘v?éarg %fzh IE sometimes wish
under a great tub, My children used to gut | Way until two ¥ ‘-th' Rl e
and wash the fish, and I hung them on hooks | I was a Jew, because '*1? 26D and so they
all round the sides of the tub, and made a | and start one another wit H}OI-].B)a I smoked
bit of 2 chimney in a corner of the top of the | thrive where ChIlStlaD:S a({: . 13112; s. a new ltmde
tub, and that way I gave them a jolly good | mackerel, too, by thousands; 2docks. Mackerel
smc,)kino' My wife had a dry fish-stall and and is done the_ Same way as-ha (}oc“i: b'in‘ 2d
sold thzl.n, z:ng use:i to sing out ‘Real Scotch | that _1&;10n’thbrma§eli a; ﬁggeinﬁeﬁ. 1I %1:11:(;
haddies,’” and tell people how they was from SmOLe_ b ! eyll a fBeek by dry fish in the
Aberdeen; I’'ve ofien been {fit to laugh, she | about 10s. or 1ls. eh by webt—
i i svine th winter months, and about as muech by s
did it so clever. I had a way of giving them a 1 nection.  Perhaps I make
vellow colour like the real Seotch, but that’s a | but I have a ii Ylfmﬁ the re.ar round.””
secret,  After they was well smoked they was 17-;‘[-‘ or 133' :;:f: 3antity) of dry fish sold by
hung up to dry all round the rooms we lived in, o eeneet s throughout the year
and we often had stunning fires that answered .the London costernmnglc;:rsbein g‘a sduced from
as well to boil erabs and lobsters when they was | Is as fong“';_'ﬂ;.e,;ss_u S &
cheap enough for the streets. I've boiled a | the table before given:

? taeeid ST LT oy _ _ - .
LI o el ot isoeie ooz i . " : A
Eerritan . 3 T - by L S e R e e
s g - L R e gl m T kE ilee T2=5 3 = T y
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3,750
is about a bushel. There’s some at 2s5., and | among his best customers, on Sundays espe- Inate’s crabs and lobsters for 23d.; it was two Wet salt cod . . . . I 030,300
some sometimes as low as 1s. the wash, but they | cially. He is rather a public character, getting boilings and more, and 23d, was reckoned the | Dry ; do. idocks 4 875j000
wouldn’t do for me, as I serve very respectable | up dances and the like. ¢ He 2int bothered— price of half a quarter of a hundred of coals and Smoked Haddocks 36.750.000
people. If we choose we ean boil our winkles | not he—with ha’p’orths or penn’orths of a Sun- the use of the pan. There’s more ways than Bloaters. . " ) 25,000,000
o% Billingsgate by paying 4d. a week for boiling, | day,” said a person who had assisted him. “It's one of making 6d., if 2 man has eyes in his | Red-heirings o T

aitd id. for salt, to salt them after they are boiled. | the top of the tree with his customers; 3d. 0
Tradesmen’s families buy them for a relish to | 64, af a go.”’ The receipts are one-half proii.
their tea. It’s reckoned 2 nice present from a | I heard from several that he was * the best man
young man to his sweetheart, is winks. Servant | for winks a-going.”’
gitls are pretty good customers, and want them The guantity of periwinkles disposed of by the
cheaper when they say it’s for themselves; but | London street-sellers is 3,600,000 pints, which,
I have only one price.” ' at 1d. per pint, gives the large sum of 15,000L
One man told me he could make as much as expended annually in this street luxury. It
125, 2 week—sometimes more and sometimes less. | should be remembered, that a very large con-

head angd keeps them open. Haddocks that

G : Kixps oOF
3 oss VALUE OF THE SEVERAL
wouldn't fetch 14, a plece, nor any money at all | U®

NUALLY SoLp IN THE STREETS OF
E).f 2 Sﬂful‘flay night, I've sold—at least she ha)s” £ ;S;{DgiVUA
indicating his wife b amotion of his thumb)— N. ) _ .
Tt 2d, at;‘d ?M-: ant{ 44, LI’Ve bought fish of | IT now but remains f"c‘)r n.le, n clafrlllir f)of cﬁog;}ﬁem
costers that was gyer on a Saturday night, to | this accoun.t of the stleet-set :f > of | :a;mu-
make Scotch haddies of them. I’ve tried | form an estimate of the amoulfu o e} .cc;rer
"spericnee” (experiments) “too. Ivy, burnt | ally expended by the labourers a P
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classes of London upon the different kinds of
wet, dry, and shell-fish, This, according to the

best authorities, is as follows:

et Fish.

£

175,000 1bs. of salmon, at 6d. per 1b. 4,000
1,000,0001bs. of live cod, at 13d. per1b. 5,000
3,250,000 pairs of soles, at 13d. per pair 20,000
4,400,000 whiting, at 3d. each. . . 9,000

29,400,000 plaice,at 34. . . . . . 90,000

15,700,000 mackarel, at 6 for 1s. . 130,000

875,000,600 herrings, at 16 a groat .

900,000

3,000,000 1bs. of sprats. at 1d. per 1b. 12,000

400,000 1bs. of eels, at 3 1b, for Is. . 6,000

260,000 flounders, at 1d. per dozen. 100
270,000 dabs, at 1d. per dozen . .. 100

Sum total expended yearly in wet fish1,177,000
| Dry Fish.

TR

SES

.

525,000 1bs, barrelled cod, at 13d. . 3,000

500,000 1bs. dried salf cod, at 24. . 4,000
4,875,000 smoked haddock, at 1d. . 20,000
36,750,000 bloaters, at 2 for 1d.. . . 75,000
5, 25,000,000 red herrings, at 4 for 14. . 25,000
Sum total expended yearly in d_ry fish 127,000
" Shell Fish. |
124,000,000 oysters,.at 4 a penny . 125,000
"~ 60,000 lobsters, at 3d. . . . .. 780
50,000 crabs,at24. . . . . . 400
770,000 pints of shrimps, at 2d. 6,000
1,000,000 quarts of mussels, at 1d.” . 4,000
.750,000 quarts of cockles, at 1d. . 3,000

4,950,000 whelks,at 8 for 14. . . . 2,500
3,600,000 pints of periwinkles, at 14, 15,000

: Sum total exp en@led'}*fgaplj in s]iell-_ﬁsh__ 156,6{;;0

Adding - together' the above totals, we have
* the following result as to the gross money
~ value of the fish purchased- yearly in the Lon-
_don streets: .7 I

" Wetfish © . . 1,177,200
o Dryfish . - '197.000 °
T U Hellfish . t. - 156,650

 Total © . - £1,460,850

Hence we find that there is nearly a million

" and ‘2" half of money annually spent by the
poorer-classes of the metropolis in fish; a sum
so prodigious as alfost fo discredit every state-
ment of want, even if'the amount said to be so
expended be believed. The returns from which
the abové account is made out have been ob-
tained, however, from such unquestionable sources
-—not from one salesman alone,.but checked and
corrected by many gentlemen who can have no
conceivable motive for exaggeration either one
way or the other—that, sceptical as our utter
ignorance of the subject must necessarily make

- —

us, still if we will but examine for ourselves, w
shall find there is no gainsaying the facts.
Moreover as to the enormity of the amouy
dispelling all ideas of privation among thein.
dustrious portion of the community, we shaj
also find on examination that assuming th
working-men of the metropolis to be 500,000
number (the Occupation Abstract of 1841, give
773,560 individuals following some employmen
in London, but these include merchants, em.
ployers, shopkeepers, Government-officers anj
others), and that they, with their wives and chil.
dren, make up one million individuals, it follows
that the sum per head, expended in fish by the
“poorer classes every week, is a fraction more than
63d., or, in other words, not quite one pennya
day. ' o
If the diet of a people be a criterion, as hs
been asserted, of their character, it may be feared
that the present extensive fish-diet of the work.
ing-people of London, is as indicative of dege-
neracy of character, as Cobbett insisted mug
result from the consumption of tea, and “the
‘cursed root,”  the potato. “The flesh of fish
says Pereira on Diet, ““is less satisfying than the
flesh of either quadrupeds or birds. As it cor-
tains a larger proportion of water (about 80 per
cent.), it is obviously less nourishing.” Haller
tells us he found himself weakened by a fish-
diet; and he states that Roman Catholics are
generally debilitated during Lent. Pechlin alw
affirms that a mechanic, nourished merely by
fish, has less muscular power than onewho live
on the flesh of warm-blooded animals. Jockeys,
who waste themselves in order to réduce’ their
weight, live principally on fish. =~ =
The classes of fish above given, are, when
considered in’ a “ dietetical pointof view,” o
two distinct kinds; viz., tliose which. form the
staple commodity of the dinners and suppers of
the poor, and .those which are mere relishes o
stimuli to failing, rather than stays to, ex®
appetites.. ' Under the former head, I include
red-herrings, bloaters, and smioked haddocks;
such things are not merely provocatives to e,
among the poor, as'they are at the breakfis-
table of many an_over-fed or intemperate man
'With' the less affluent these salted fish are notz
¢ relish,” but a meal. =~ | _
The shell-fish, however, can only be econs-
dered as luxuries. The 150,000/ thus anat-
ally expended in the streets, represents the sul
laid out in mere relishes or stimuli to slugglsh
‘appetites.” A very large proportion of this amout
I am inclined to belicve, is spent by persor
whose stomachs have been disordered by art~
A considerable partof the trade in the msd
articles, as winks, shrimps, &c., is carried 051
public-houses, while 'a favourite pitch for 2y
oyster-stall is outside a tavern-door. If, thex
.50 large an amount is laid out in an endeav®
to restore the appetite after drinking, how mud
‘money must be squandered in destroying it %
the same means? '
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THE COSTER BOY AND GIRL TOSSING THE PIEMAN
{From a Photograph.]
[1864.1
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