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something else, or my wife has a fit of sickness,
or my little boy has, or something’s sure to
Lappen that way; and it all goes. ‘Last winter
was & very hard time for people in my way,
from hoar frost and fogs. I ran near 3l into
debt ; greater part of it for ionse-rent and my
barrow; the rest was small siums berrowed of
shopkeepers that I served. I paid all up in the
suinmer, but I'm now 14s. in debt for my bar-
row; it always keeps me back; the man that
owns it calls every Simday mworning, but he
don’t press me, if I haven't mioney. I would
get otit of the life if I could, but will anybody
take a groom out of the streets? and I'm not
master of anything but grooming. I can read
and write. I was brought up a Romdn Catholic,
and was éhristéned one. I never go to mass
now: Oné gets out of the way of such things,
having to fight fof a living as I have. It seems
like mocking going to chapel, when you're
gruthbling in your soul.”

OF PLANTAIN-SELLERS.
PLANTAIN 15 sold extensively, and is given to
canaries; but water-cress is given to those birds
more than any éther green thing. It is the ripe
seed, iri a spike; of the ‘ gréat’’ and the “ribbed ’
plantain. The green leéaveés of the last-men-
tiohed plaht used to be in-demdnd as a styptick.
Shenstone speaks of “ planfain ribbed; that heals

the reaper’s wound.”” I believe that it wag
never sold in the streets of London. The mgst
of the pldntain is gathered in thé brick-fields
wherever they are found, as the gréater plan.’-
tain, which gives three-fourths of the supply
toves an arid situdtion. It is sold in hards to
he shops, about 60 *“ hedds” going to 3
“ hand,” at a price; according to size, &e,
from 1d. to 4d. Ou 4 private round, five of
six are given for a halfpenny. It is, however,
generally gathered and sold Wwith chickwéed,
and along with chickweed I have shown the
quantity used. ’

The money-valiie of the geveral kinds and
quantities of “ green-stuff”’ anmually purchased
in the streets of London is as follows:—
6,696,450 bunches of water-cresses,) .4

~at3d.perbunch . . . . } £13,949
5,616,000 5 groundsel, at1d. 11,700
1,120,800 is chickweed and

. plantain . + . s o o o . 2’33§
660;000 turfs, at 23d. per doz. . 620
28,504

Of the akiove amount, it may be said thai
vhwards of 14,0007, are spent yéarly oil what
may be called the bird-food of London.

OF THE STREET-SELLERS OF

TiESE dealers were, more niumerous, even when
the metropolitdni population was but half its
present éxtent, I heard several causes assigned
for this,—suich as the higher rate of edrnings
of the labouring people &t that timie, as well

75 the smaller number of shopkeepers who

deal in such cheap lusuries as peiiny -pies,
and the fewer places of cheap amisemeiit,
siich as the “penny gaffs,”” These plaees, 1

was told, “rin away with the young peoplé’s

peniiles;” which were, 4t one period, éxpended

in the streets,

The class engaged in the manufacture, or i

- the sale; of these articles, are a more intelligent

people than the generality of street-sellers.

" They have nearly all been mechanics who, from
- inability to procure employment at their several
- crafts—{from dislike to an irksomie and, pethaps,
- sedéntary confinement—or from an overpower-

- ing desire “to be their own masters,”” have

sought a livelithood in thé streets. The purchase
and sale of fish, fuit, of vegetdbles requiré no
great training or defthess; but to make the
dainties, in which street-people are éritical, and
to sell them at the lowest possible price, certainly
requires Some previous “discipline to produce
the skill to combine and the faste to please.

I may liere observe, that I found ¥ common

- engpugh amorig these streef-sellers to describe

EATABLES AND DRINKABLES.

{hémselves and their fraternity not by ﬁ{eir
names or callings, but by the article in which
they deal. Thisis sometimes ludicrous enongh?
“Ts the man -jou're asking about a pickled
whelk, sir?”’ was said to me. In answer 10
anothe¥ inqiiry, I was told, “ Oh, yes, I know
him—he's a sweet-stiff.” Such ellipses, of
abbreviations, are commion in all mechanical of
commercial callings;, _
Men and women, and most especially boys
purchase their meals day after day in-the streets
The coffee-stall supplies 4 warm breakfast;
shell-fish of many kinds tempt to a lunche?n_;
hot-eels or pea-sotp, flanked by a potato ‘ all
hot,” serve for a dinner; and cakes and tarts
or nuts and oranges, with mary varieties o
pastry, confectionary, and fruit, woo to indul-
gence i a dessert ; while for supper there 1s &
sandwich, a eat pudding, or a * trotter.””
The streét provisions consist of _cpﬁkf.id; or
prepared victuals, which may be ghﬂde.d into
solids, pastry, confectionary, and drinkables.
The “solids " however; of these three div-
sions, are suéh as only regular street-buyess
consider 6 be sufficing for a suibstantial me&y
for it will be seen that the comestibles accounte
“good for dinmer,”” are all'of a dainty, ,Iat{ler'
than a solid ¢haracter. Men whose lives, 22

lave before stated, are alternations of starvation
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i surfeit, love some easily-swallowed and
mibitable food, better than the mast approved
abstaitiality of 4 dinner-table. I was told by
» i, ho was onice foodless for thifty-eight
hoiss, fhat in logking into the window of a cook-
shop=he longed far more for a4 basin of soup
it for & cut from the boiled round, or the
riasted ribs, of beef. He felt 4 ghawing rather
thin a favenous desire, and some tasty semi-
ligiid ivas the incessant object of his desires.

The solids then, dccording to street estima-

ti, consist of hot-eels, pickled whelks, oysters,
shesp's-trotters, pea-soup, fried fish, ham-sand-
viches, tiot green peas, kidriey puddings, boiled
meit puddings, beef, mutton, kidney, and: eel
ries, and haked potatos, In each of these pro-
visions the street poor find a4 mid-day or mid-
llight meal. .Y .
“The pastry and confectionary which tempt
thé stieet eaters are tarts of rhubarb, currang,
gooseberty, cherry, apple, damson, crahberry,
and (0 called) mince pies; plum dongh and
phm-cake; lard, eurfant, dlmond and many
other varieties of cakes, as well as of tarts;
gingerbread - nuts and heart-cakes ; Chelsea
buns; muffins and crumpets; *sweet stuff”
includes the several kinds of roeks, sticks, lozen-
ges, candies, and Hard<bakes; the medicinal
wiféétionary of eough-drops and horehound ;
ind, lastly, the friore novel and aristocratic
lixary of street-ices ; and strawberry cream, at
14. & glass, (i Greenwich Park). _

The drinkables are ted, coffee, and cocoa;
gingei - beer, leémonade, Persian sherbet, and
some highly-coloured beverages which have no
$petific name, but are introducéd to the public
as “cooliig ' drinks; hot elder cordial or
wine ; jieppermint water ; curds and whey ;
water (as al Hampstead); rice #iilk; and milk
i the parks, '

N Atdifférent periods there have been attempts to
mifodice more substantial viands into the street
provision trade, but all within these twenty
years have been exceptional and uwnsuccessful.
Offe fian 4 few years back: established & port-
able ¢ock-shop in Leather:lang; eutting out
Pottidtis of the joints to be ¢atried away or eaten
o the spot, at the buyer's opfion. But the
Ppeculation was a failure, Bldck puddings
used to be sold, until a few years back, smoking
0m cans, hof unlike potdaté éans, in such
Dlaces as the New Cut; but the trade in these
Yathét suspidgious articles gradually disappeared.
;. _I-f' Albert Smith, who is afi acuté observer
E %-lfuch.mattexs, says, in a lively article on

& street Boys of London : _

" The kerb'is his club, offerinig 4ll the advan-
sugbea of one of those institutions without any
he SCripion of ballot. Had he a few pence,
,mdmlght dme_ équally well as at Blacg':wall,
goin:rmh the same variety of delicacies without
fer _'ﬂ;venty yards fromi the pillats of St
2 veht's churchyard, He might begin with
m-:;ate’;' souchée of eels, varying his firsh course
peri Dickled whelks, cold fried flounders, or

Winkles, Whitebait; to be sure, he would

find a difficulty in procuring, but as the more
cunning geurmands do not believe these deli-
cacies to be fish at 2ll, but merely little bits
of light pie-crust fried in grease ;—and as
moreover, the brown bread and butter is after
all the grand attraction,—the boy might soon
find a. substitute. Then would come the
potatos, apparently giving out so much steam
that the can which contains them seems in
momentary danger of blowing up; large, hot,
mealy fellows, that prove how unfounded were
the alarms of the bad-crop-ites; and he might
next have a course of boiled feet of some animal
or other, which he would be certain to find in
front of the gin-shop; Cyder-cups perhaps he
would not get; but there would be ‘ginger-
beer from the fountain, at 1d. per glass; and
instead of mulled claret, he could indulge in
hot elder cordial; whilst for dessert he comnld
calculate upon all the delicacies of the season;
from the salads at the corner of Wych-street
to the baked apples at Temple Bar. None of
these things would cost more than a penny a
piece ; some of them would be under that sum ;
and since as at Verey’s, and some other foreign
restaurateurs, there is no objection to your
dividing the ¢ portions,”” the boy might, if he
felt inclined to give a dinner to a friend, get off
under 6d4. There would be the digestive
advantage too of moving leisurely about from
one course to arother; and; above all; there
would be xio fee to waiters.”” After alluding
to the former glories of some of the street-
stands, more especially of the kidney pudding
establishments which displayed rude transpa-
rencies; one representing the courier of St.
Petersburg riding six horses at once for a
kidney pudding, Mr: Smith continues,—* But
of all these eating-stands the chief favourite
with the boy is the potato-can. They collect
around it as they would do on ’Change, and
there talk over local matters; or discuss the
affairs: of the adjacent cab-stand, in which they
are at times joined by the waterman whom they
respect, more so - perhaps than the policeman;
certainly more than they do the street-keeper,
for him they especially delight to annoy, and
they wafch any of their fellows eating a potato,
with a curiosity and an attention most remark-
able, as if no two persons fed in the same
manner, and they expected something strange
or diverting to happen at every mouthful.”

A gentleman, who has taken an artist’s inte-
rest in all connected with the streets, and has
been familiar with their daily and nightly aspect
from the commencement of the present century,
considers that the great change is not so much
in what has ceased to be sold, but in the intro-
duction of fresh articles into street-traffic—such

.as pine-apples and Brazil-nuts, rhubarb and

cucumbers, ham-sandwiches, ginger-beer, &c.
The coffee-stall, he represents, has but super-
seded the saloop-stall (of which I have previ-
ously spoken); while the class of street-custom-
ers wlio supported the saloop-dealer now support
the purveyor of coflee. The appearance of the
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1wo stalls, however, scen before dayoreak, w:t,h
their respective customers, on a bleak winter’s
morning, was very different. Round the saloop-
atall was a group—hardly discernible at a little
distance in the dimly-lighted streets—the pro-
minent figures being of two callings now extinct
the climbing-boy and the old hackney-coach-

=y
das .

The little sweep would have his saloop smoking
hot—and there was the common appliance of a
charcoal grate—regaling himself with the sa-
voury steam until the mess was cool enough for
him to swallow; whilst he sought to relieve his
naked feet from the numbing effects of the cold
by standing now on the right foot and now on
the left, and swinging the other to and fro, unjnl
a change of posturé was necessitated ; his white
teeth the while gleamed from his sooty visage as
he gleefully licked his lips at the warm and oily
Lreakfast.

The old hackney-coachman was wrapped up
in a many-caped great coat, drab—when it left
the tailor's hands some years before—but then
worn and discoloured, and, perhaps, patched or
tattered ; its weight alone, however, communi-
cated a sort of warmth to the wearer; his legs
-were closely and artistically * wisped’’ with bhay-
bands; and as he kept smiting his chest with his
arms, “to keep the cold out,” while his saloop
was eooling, he would, in no very gentle terms,
express his desire to add to its comforting in-
fluence the stimulant of a * flash of lightning,”
a “ go of rum,” or a “ glass of max,”’—for so a
‘dram of neat spirit was then called.

The old watchman of that day, too, almost as
heavily coated as the hackneyman, would some-
times partake of the street ** Saloop-leop-loop !
Sa-loop ! The woman of the town, in *looped
‘and windowed raggedness,” the outcast of the
very lowest class, was at the saloop, as she is
now and then at the coffee-stall, waiting untfil
daylight drove her to her filthy lodging-house.
But the climbing-boy has, happily, left no sue-
cessor; the hackneyman has been succeeded by
the jauntier cabman; and the taciturn old
~watchman by the lounging and trim policeman.

Another class of street-sellers, no longer to
be seen, were the ““ barrow-women.” They sold
fruit of all kinds, little else, in very clean white
barrows, and their fruit was excellent, and pur-
chased by the wealthier classes. They were, for
the most part, Irish women, and some were re-
markable for beauty. Their dress was usually
a good chintz gown, the skirt being tidily tucked
or pinned up behind, “in a way,” said one in-
-formant, ‘ now sometimes seen on the stage when
correctness of costume is cared for.” These
women were prosperous in their calling, nor was
there any imputation on their chastity, as the
mothers were almost always wives. :

Concerning the bygone street-cries, I had
zlso the following account from the personal

observation of an able correspondent :—

“ First among the old ‘mnsical cries, may

be cited the ¢Tiddy Doll!’—immortalised by

L}
with a fine bass voice, coaxed his customers tq
buy sweets with, ¢ Quack, quack, quack, quack!
Browns, browns, browns! have you gat any
mouldy browns?’ There was a man, too, who
sold tripe, &c., in this way, and to some purpose;
he was as fine 2 man as ever stepped, and his
deep rich voice would ring through a whole
street, ‘Dog’s-meat! cat’s-meat! nice tripe!
neat’s feet! Come buy my trotters!’ The last
part would not have disgraced Lablache. He
discovered a new way of pickling iripe—got on
—made contracts for supplying the Navy during
the war, and acquired a large property. One of
our most successful artists is his grandson,
Then there was that delight of our childhood—
the eight o'clock ‘ Hot spiced gingerbread! hot
spiced gingerbread ! buy my spiced gingerbread !
sm-o0-0-king hot !’ *> Another informant remem-
bered a very popular character {(among the boys),
whose daily cry was: “ Hot spiced gingerbread
nuts, nuts, nuts! If one’ll warm you, wha-at’ll
a pound do? — Wha-a-a-at’ll a pound do?”
Gingerbread was formerly in much greater de-
mand than it is now, '

Or THE STREET-SELLERS OF PEA-S0UP AXD
Hor LELSs.

Two of the condiments greatly relished by the
chilled labourers and others who regale them-
selves on street luxuries, are ‘‘ pea-soup” and
“hot eels.”” Of these tradesmen there may be
500 now in the streets on a Saturday. Asthe
two trades are frequently carried on by the
same party, I shall treat of them together. The
greatest number of these stands is in Old-street,
St. Luke’s, about twenty. In warm weather
these street-cooks deal only in “hot eels” and
whelks; as the whelk trade is sometimes an ac-
companiment of the others, for then the soup 1}111
not sell. These dealers are stationary, haviig
stalls or stands in the street, and the savoury
odour from them attracts more hungry-looking
gazers and longers than does a cook-shop window.
They seldom move about, but generally frequent
the same place. A celebrated dealer of this class
has a stand in Clare-street, Clare-market, op-
posite a cat's-meat shop; he has been heard to
boast, that he wouldn’t soil his hands at the bus-
ness if he didn’t get his 30s. a day, and his 2/ 10s.
on a Saturday. Half this amount is considered It{
be about the truth. This person has mostly 2l

the trade for hot eels in the Clare-market’t’ils-
trict. There is another * hot eel purveyor” a
the end of Windmill-street, Tottenh.am-cuurlt!-t
road, that does a very good trade. Itis thr_mg“
that he makes about s. a day at the busmfws
and about 10s. on Saturday. There was, heﬁ":z
the removals, a man who came out about e
every afternoon, standing in the N?W_-cl;lf,:]‘:-:a ‘.
opposite the Victoria Theatre, his * girl thr)ee
attending to the stall. He had tWOhOI' o

lamps with “ hot eels *» painted upon them, v
a handsome stall. He was considered tobmtaie
about 7s. a day by the sale of eels along, 10

dealt in fried fish and pickled whelks as well, a2

Hogarth—then comes the last person, who,

often had a pile of fifed fish a foot high. Near
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Bricklayers' Arms, at the junction of the Old and
Yew Kent-roads, a hot-ecl man dispenses what
2 juvenile_customer assured me was ¢ as spicy
»s any in London, as if there was gin in it.”
Bat the dealer in Clare-market does the largest
mde of all in the hot-eel line. He is ‘*the
head man.”? On one Saturday he was known
0 sell 1001bs. of eels, and on most Saturdays
newill get rid of his four “draughts” of eels
(» draught being 201bs.) He and his son are
dressed in Jenny Lind hats, bound with blue
velret, and both dispense the provisions, while
the daughter attends to wash the cups. “Ona
Sunday, anybody,” said my informant, * would
think him the first nobleman or squire in the
land, to see him dressed in his white hat, with
Wack erape round it, and his drab paletot and
mothet-0’-pear] buttons, and black kid gloves,
with the fingers too long for him.”
I may add, that even the very poorest, who
have only a halfpenny to spend, as well as
those with better means, resort to the stylish
salls in' preference to the others. The eels
are all purchased at Billingsgate early in the
morning. The parties themselves, or their sons
ar danghters, go to Billingsgate, and the water-
men row them to the Dutch eel vessels moored
of the market. The fare paid to the watermen
i 1d. for every 10lbs. purchased and brought
tack in the boat, the passenger being gratis.
These dealers generally trade on their own
capital ; but when some have been having ““a
fire up,” and have * broke down for stock,”
to use the words of my informant, they borrow
I, and pay it back in a week or a fortnight at
the outside, and give 2s. for the loan of it. The
money is usually borrowed of the barrow, truck,
ad basket-lenders, The amount of capital re-
qured for carrying on the business of course
depends on the trade done; but even in a small
vay, the utensils cost 12 They consist of one
fih-kettle and one soup-kettle, holéing upon an
average three gallons each ; hesides these, five
ba§m5 and five cups and ten spoons are re-
qured, also a washhand basin to wash the cups,
bﬂSIIlS_, and spoons in, and a board and tressel
ouwhich the whole stand. Ina large way, it re-
%mres.from 3l. to 44. to fit up a handsome stall.
holr ’_(hls the party would have * two fine kettles,”
thling about four gallons each, and two patent
:I?St-lron fireplaces (the 17 outfit only admits of
EbmtOm? of two tin saucepans being used as
t ?laces, in which charcoal is always burning
0 eep the eels and soup hot; the whelks are
W;‘;S{isheatﬁn cold). The ecrockery and spoons
e € In no way superior. A small dealer
mgrkris’ over and above this sum, 10s. to go to
deale(-e ‘I?th and purchase stock, and the large
incrtl ah out 30s. The class of persons belong-
ﬂrotalgt ¢ business have either been bred to it,
e ;’1 to it through being out of work. Some
resortege? disabled during their work, and have
dlse,. ’I?hlt to save themselves from the work-
fir oo i PHiCE of the hot eels is a halfpenny
€ Or seven pieces of fish, and three-parfs

pint of pea-soup is a halfpenny, and the whelks
are sold, according to the size, from a halfpenny
each to three or four for the same sum. These
are put out in saucers.

The eels are Dutch, and are . cleaned and
washed, and cut in small pieces of from a half
to an inch each. [The daughter of one of my
informants was busily engaged, as I derived this
information, in the cutting of the fish. She
worked at a blood-stained board, with a pile of
pieces on one side and a heap of entrails on the
other.] The portions so cut are then boiled, and
the liquor is thickened with flour and flavoured
with chopped parsley and mixed spices. It is
kept hot in the streets, and served out, as I have
stated, in halfpenny cupfulls, with a small quan-
tity of vinegar and pepper. The best purveyors
add a little butter. The street-boys are extra-
vagant in their use of vinegar.

To dress a draught of eels takes three hours—
to clean, cut them up, and cook them sufficiently;
and the cost is now &s. 2d. (much lower in the
summer) for the draught (the 2d. being the ex-
pense of *shoring’), 8d.. for 4 1b. of flour to
thicken the liquor, 2d. for the parsley to flavour
it, and 1s. 6d. for the vinegar, spices, and pepper
(about three quarts of vinegar and two ounces
of pepper). This quantity, when dressed and
seasoned, will fetch in halfpennyworths from
15s. to 18s. The profit upon this would be
from 7s. to 9s. 64.; but the cost of the charcoal
has to be deducted, as well as the salt used while
cooking. These two items amount to about 5d.

The pea-soup consists of split peas, celery,
and beef bones. Five pints, at 33d. a quart, are
used to every three gallons; the bones cost 2d.,
carrots 1d., and celery 4d.—these cost 1s. 02d.;
and the pepper, salt, and mint, to season it,
about 2d. This, when served in halfpenny basin-
fulls, will fetch from 2s. 3d. to 2s. 4d., leaving
Is. 1d. profit. But from this the expenses of
cooking must be taken; so that the clear gain
upon three gallons comes to about 11d. - In a
large trade, three kettles, or twelve gallons, of
pea-soup will be disposed of in the day, and
about four draughts, or 80 lbs., of hot eels on
every day but Saturday,—when the quantity of
eels disposed of would be about five draughts, or
100 Ihs. weight, and about 15 gallons of pea-
soup. Hence the profits of a good business in
the hot-eel and pea-soup line united will be from
71 to 71. 10s. per week, or more. But there is
only one man in London does this amount of
business, or rather makes this ameunt of money.
A small business will do about 15 Ibs. of eels in
the week, including Saturday, and about 12 gal-
lons of soup. Sometimes credit is given for a
halfpennyworth, or a pennyworth, at the out-
side; but very little is lost from bad debts.
Boys who are partaking of the articles will occa-
sionally say to the proprietor of the stall, “ Well,
master, they are nice; trust us another ha’-
p’orth, and I'll pay you when I comes again ;”
but they are seldom credited, for the stall-keepers
know well they would never see them again.

2 cupfull of liquor. The charge for a half-

Very often the stock cooked is not disposed of,
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aiid then it is brought home and eafen by the
family. The pea-soup will seldom keep 4 night,
but what is left the family generally use for
supper. g Uk i Sra

The dealers go out abont fialf-past ten in the
siigrning, and remain out till about ten at uight.
Monday is the next best day to Saturday. The
geilerality of the cistomers ate boys fiom 12 to
16 years of age. Newsboys are very partial
to hot eels—women prefer the pea-soup. Some
of the boys will have as many as six halfpeniiy
cupfulls consecutively on a Satirday night; and
someé womeri will have three halfpenny basins-
full of soup. Many persons in the cold weather
prefer thé hot soup to beer, O wet; raw, chilly
days, the soup goes off better than usual; and
i fine weather there is 2 greater demand for thé
ot eels: One dedlet assured ine thit he once
did serve two gentlemen’s servants Wifh Ewenty-
eight Lialfpeiiny cupfulls of hot éels orié after
ariother. One servant had sixteen, and the other
twelve enpfulls, which they ate all at one stand-
ifig'; and one of these custoriers was so partial
to liot eels, that he used to comné twice d day
eveiy day for sik months aftef that; and have
eight cupfulls each day, four 4t aoon and four
in the evening. Thesé two pérsons were the best
ciistomers iny informanf ever had. Servants,
however, are not generally pattial té the com-
miodity. Hot eels aré riot usually takeh for
dinner, n6¥ is pea-soup; but throughout the
wholeé day, arid just at the fancy of the passers:
by. Thete are 1o shops for the sale of these
articles, Thie dealets keep no accounts of what
their receipts and expeénditure are.

The best time of thie yedr for the hot eels is
from the miiddle of Juxe to the end of August.
On soime days during that timé a persoii in a
stnall way of bussiness will clear uper an avérage
1s. 6d. a day, on other days ls:; off some days,
during thé month of Auigust; as miiéhi as 2. 6.
a day. Some cry out “ Nice hot éels—nice hot
cels 1?7 6r “ Warm your hands and fill your
bellies f6¥ a halfpesiny.”” One indx used to give
his surplus eels, when he coiisidered his sale
completed on a night, fo theé pdor créatures
refiised admiissiori into & workhouse, lending
fliemi his charcoal fife for warmth, which was
always réturned to Him. The poor creatures
begged cinders, and carried the fire under a
tailway ar¢h. The general rile, however, is for
the dealer to be silent, and mierely expose the
articles for sale. * I likes better,” said oiie man
to me, “ to touch up people’s rioses than their
heyes oF their heais.”” Theré ateé now in the
trade almost more than can get a living at it,
and their earnings are less than they were
formerly. One party attributéd this to the
opening of & couplé of peniy-pié shops in his
neighbourhood. Béfore then Lié could get 2. 6d.
a dday clear, take one daj with another; but
sinée the establishment of the busifiéss in the
peiny-pie lite he cannof take above 1s: 6d. a
day clear. On the day the first of these pie-

sliops opened, it made as miich as 10 1bs., of half

a band of music arid an illumination at the pie-
shop, and it was impossible to stand against
that. The fashionable dress of the trade is the

bread black ribbon tied roumd it; and a white
aproii and sleeves. The dealérs usually go to
Hampton-court of Greenwicli on a firie Sunday.
They are partial to the pit of Astley’s. Oneof
them told his waterihan at Billingsgate the other
moining that * he and his gdod lady had been
werty amused with the osses at Haslley's Jast
n_ight;”

Or THE EXPERIENCE OF A Hor-Eer amp
Pea-sour Man,

“T wds a coalheaver,” &aid one of the class
to me, as I sat in hid attic ap a close ¢ourt,
watching his wife “thicken tlie liquor;” “I
was a-going along the plank, from one barge
to another, when the swell of soine steamérs
throwed the plank off the °horse,” and chucked
me down; and broke my knee agin the side of
the barge. Before that I was yarning upon dn
average iny 20s. to 30s. a week. I was seven
months and four days i King’s College Hos<
pital after this; I found they was a-doing me
nio good there, so I come out and went over to
Bartholemy’s Hospital. I as in there nine-
teén months altogether, and after that Iwasa
month in Middlesex Hospital, and all on 'em
twrnied me out oncurable. You see, thé bone's
decayed—four bits of bone have been taken
from it. ‘The doctor turned me out thre
times ’causeé I woulda't have it off. He asked
my wife if she would give consent, but neither
she nor my daughter would listen to it, so I
was tirned out on ’em all, How my family
lived all this time it’s hard to tell: My eldest
boy did a little~~got 3s. 6d. a week as an
errand-boy; and my daughter was in service,
and did a little for me; but that was all we had
to live upon. There was six clhildren on.my
hands; and however they did manage I can't
siy. After I came out of the hospital I applied
to the parish, and was allowed 2s. 6d. 2 wéek
and four loaves, But I was anxious fo do
something, so a master butcher, as I k.ﬁow_eﬂ,
said he would. get me ‘a pitch’ (the right ©
fix a stall), if I thought I could sit at a stall
and sell a few things. I told him I thooght
I could, and would be very thankful for &t
Well, I had heard how the man up in the
market was making a fortune at the hqt-eel and
pea-soup line. [A: paviour as left his bamo¥
and two shovels with me told me to-day, s&

the man, by way of parenthesis-— ‘that he
knowed for a fact he was clearing 6L & ¥ t
regular.’]. So I thought I'd have & touch 2
the same thing. But you see, I never @ "
rise money enough to get sufficient stocL. "
make a do of it, and never shall, I expect=

don’t seem like it, however. I ought t0 h.“,i
§s. to go to market with fo-morrow; and I a“%
got ahove 1s. 6d.; and what’s that for stoca;
money, I'd like fo know? Well, as I ¥

2 draught of eels; différénce to him: There was,

saying, the master butcher lent me 10 4

“ Jenny Lind” or “wide-awake”’ lat, with o -

n . .. . .. - T
sk ste'e lot-¢el trade are now 140 vendors;
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dait in the line: He was the best friend I
aei had. But I've tiever been able t6 do
amything at it—not to sdy to get & living.”
fe can’t éarry anything now, sif;’’ said his
vife, as the old man strove fo get the bellows

6 warm up the laige Kettle of pea-soup that

wis on the fire. * Aye, I can’t go withoiit iny
cuteh, My daugliter goes to Billirigsgate for
me. I've got nobody else; dnd she cuts up
the eels. If it wain’t for her I must give it
up altogétlief, and g6 into the workhotise ouit-
right, I couldi’t fetéh ’emi: I oiight to have
besn ont to-night by rights till ten; if I'd had
aythinig to have sold. My wife cai’t do
mnch; she’s tfoubléd with the rheiuimhaties i
her ead and limbs.”” “Yes,” sald the old
body, withi & sigh, ‘ I'mn néver wéll, and nevet
shall be agdin; I know.’ “ Would yot aceépt
on a drop of soup, sir?’’ asked the fhan;
“voi're very welcome;, I ecan assuré you.
Yor'll find if vefy good, sir.”” I told him I
had just dined; and the poor old fellow pro-
ceeded witli his tdle: * Last week I earned
clear abinit 85, and that’s to Keep six on ius:
Ldidn't pay 0o Yent last week nor yet this; and:
Idon't know wWhen I shall again, if things goes
oi i this way, Thé week before thefe was a
fst-day, and I didni’t earn above 6s: that week,
if Idid thait. My boy éani’t go to school;
He's got rio shes iior -nothing to go in. The
girls g0 to the Fagged-school, but we eai’f senid
them of 4 Siinday ngwhere.”” * Otliér people
et go" said-oné of the young girls nestling
routid the fire; and with a piece of sacking ovef
het shonlders fot & shawl—*thiem as has got
things to £ it ; biit nother don’t like to let us
goasweéart,” * She slips her mother’s shoes
oi %hén she goes out: It would take 17 to
sait me well. - Withi that I could go té miarket,
2l buy my draught of éels a shilling cheaper,
ad I could afford to Gut my pieces a littls
biggér; aiid people where they gets tised well
mes agiin-=don’t you sée? I coilld liave
ld mofé eels if I'd had ‘em to-iay, and soup
. - Why; thete’s four hoirs of about the best
Uiue t9-hight that I'm Iosing fiow *caiise D've
mtbing to sell: The nan in the market ean
g;‘l‘l?&mo;e__tlgaq‘%v‘e can. He gives what is
Met the latihpitig ha'p’oith—that is, séveri of
in%l ‘dp}_e‘ces_;_ dli; that I daresay he does;
as *el; S0me of the boys has t6ld me he gives
&;'Q@Y,gswelght‘ piéces: And thed the niore
g Ydﬂl_l biles up; yotu see; the richer the liguor
ol our little fin-pot way it’s like biling
le: go Ii_fs??t Jint of meatin & Hocean of water.
E'fna'rke we can’t competé agin the imarn in
e oty 1. so Ye'ié being ruined entirely.
fota i?}'fl very offen comes and asks me if I've
iy arden’s-worth of heads. The toman at
rien g o) (Ells mie; gells e af fout a
E¥ay t%‘n f‘-df‘?P of liguiof; but wé chiicks *er
tiigh e_fles tothing to eat 6 thein j thé boys

82 will eat afiything.

ling 6 1b. of eels dafly at their sfands;

selling 5 1b. nightly at the public-houses. The
first mentioned fake 2s. daily; the second 16s.;
and the third Is. 84. This gives a street ex-
penditute in the t¥adé in hot eels of 19,448/, for
the year.

To start in this business a capital is required
after this rate :—stall 6s. ; basket 1s,; eel-ket-
tle 8s. 6d.; jdr 6d.; ladle 4d.; 12 cups 1ls:;
12 spoons 1s.; stew-pan 2s.; chafing-dish 6d. ;
strainer 1s.; 8 cloths 2s. 84.; a pair sleeves
4d.; apron 4d.; chdrcoal 25, (4d4. being 4n
average daily consumiption); } cwt. coal 33d:;
3 1b: butter (the weekly average) 44.; 1 quar-
tern flour 6d.; 4 oz. pepper 4d:; 1 quart
vifegar 10d.; 1 1b. salt 3d.; 1 1lb. candles for
stall 6d.; parsley 8d.; stock-money 10s; In
all 1L 13s. In the cowrse of a year the pro-
perty which may be described as fixed, as i
the stall; &¢.; and the e¥pefniditure daily ocew’-
ring as for stock, butter, coal; decording to
the foregoing Statemefit, amotints to 15,7504
The eels purchased for this tradé at Billings-
gate aré, 1,166,880 Ib., costiiig, at 3d; per 1b.
12,1021

In the péa-soizp frade thiere are now one half
of the whole numbet of the hot-eel vendors ;
of whom 100 will sell, edch 4 gallons daily;
‘arid of the remaininig’ 50 Vendors, each will Sell
upon an average 10 galloh§ daily: The first
meritioned take 38s. daily; #nd the last 7s. Gd.
This gives a stieef expenditure of 4,050/ during
the winter season of fivé moénths. : .

To comrmence business in thé stréét sale of
_pea:soup i capital is Tequired after this raté:
‘soup-kettle 4s.; peds 2s:; soup-ladle 6d:;
pepper-box 1d.; mint-boX 3d:; chafinig-dish
6d.; 12 basons Isi; 12 spoons ls, i bones,
celery; mint; carrots, and oiiions, Is; 64. In
all 10s; 10d: The hot-eel trade beiiig in é¢on-
junction with the pea-Soup, theé same stall,
catidles, fowels, sléeves; and aprons, does for
both, and the quantity of -extia codl and char-
codl; pepper and salf given in the summary
of hot-eels serves in cooking; &c.; both eels and
pea-soup.

Of Tut STREET-SELLERS 6F PicKLED
WiELKs.

THE trade in whelks is one 6f whiéh the coster-
mongers hdve the undisputed monopoly. The
wholesale business is all transdcted in Billings<
gdaté; where this shell-fish is bought by the
1neasure (4 double peck or gallon), half-measure,
oF Wash. A wash i1s four measures, and is the
most advantageous fnode of piirchase; “ It’s so
miith cheaper by taking that quantity,’”” I was
told, *it's as good as having a half-measure
ii.?  An dverage pricé for thie year may be 4s.
thé-wash ; *“ But I've given 21s. for three wash,”
said oiié ¢ostermonger, and he waxed indignant
as he spoke, “ oné Saturday, wheii there was a
gredt stock in too, jiist hecausé there iras a fair
¢oming on on Munday, and the whelkmern, who
aré the biggest rogues in Billingsgate, always

&) 15
sell 40 Ip, daily ; aind 100 are itirerant,

hdve the price up then, and hinder a poor man
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doing good—they’ve a great knack of that.” A
wash weighs about 601bs. On rare occasions 1t
has been as low as 2s. 6d., and even 1s. 6d.

About one-half of the whelks are sold alive
(wholesale), and the other half'  cooked
(boiled), some of the salesmen having  conve-
pience for cooking”’ near the market; but they
are all brought to London alive, “or what
should be alive.” When bought alive, which
ensures a better quality, I was told—for
“whelks’ll boil after they’'re dead and gone,
you see, sir, as if they was alive and hungry”—
the costermonger boils them in the largest sauce-
pan at his command for about ten minutes, and
then leaves them until they coel. “ They never
Licks as they boils, like lobsters or crabs,” said
sne whelk dealer, ¢ they takes it quiet. A mis-
sionary cove said to me, ‘ Why don’t you kill
thum first? it’s murder.” ZTkey doesn't suffer;
D'ze suffered more with a toothach than the
whole of a measure of whelks has in a boiling,
that I'm clear upon.’”’ The boiling is generally
the work of the women. The next process is to
place them in a tub, throw boiling water over
them, and stir them up for ten or fifteen minutes
vith 2 broom-handle. If the quantity be a wash,
two broom-handles, usually wielded by the man
and his wife, are employed. This is both to
clean them and “ to make them come out easier
to be wormed.” The “werming” is equivalent
to the removing of the beard of an oyster or
mussel. The whelks are wormed one by one.
The operatur cuts into the fish, rapidly draws
out the *worm,” and pushes the severed parts
together, which closes. The small whelks are
not wormed, * because 1t’s not reckoned neces-
sary, and they’re sold to poor lads and such
like, that's not particular; but nearly all the
women, and a good many of the boys, are very
particular. They think the worm’s poison.”
The whelks are next shaken in a tub, in cold
water, and are then ready for sale. The same
process, after the mere boiling, is observed,
when the whelks are bought * cooked.”

Some whelk-sellers, who wish to display a
superior article, engage children for a few half-
pence to rub the shell of every whelk, so that it
looks clean and even bright.

I find a difficulty, common in the course of
this inquiry, of ascertaining precisely the num-
ber of whelk-sellers, because the sale is often
carried on simultaneously with that of other
things, (stewed eels, for instance,) and because
it is common for costermongers to sell whelks
on a Saturday night only, both at stalls and
“round to the public-houses,” but only when
they are cheap at Billingsgate. On a Saturday
night there may be 300 whelk-sellers in the
streets, nearly half at stalls, and half, or more.
“working the public-houses.”” But of this
number it must be understood that perhaps the

wife is at the stall while the husband is on 2
round, and some whelks are sent out by 2 man
having an extra stock. This, therefore, reduces

there may be half the namber engaged 1n this
traffie, in the streets regularly all the year; upq
more than half on-a Monday, as regards the
public-house business, in which Little is dope
between Monday and Saturday nights, Bug 5
man will, in some instances, work the public.
houses every night (the wife tending the stall),
and the more assiduously if the weather be bag
or foggy, when a public-house custom is the best,
A fair week’s earnings in whelks, * when a man’s
known,” is 1L; a bad week is from 5s. to 8
I am assured that bad weeks are ““as plenty as
good, at least, the year round;” and thus the
average to the street whelk-sellers, in whelks
alone, is about 13s. when the trade is carried on
daily and regularly, and 5s. a week by those who
occasionally resort to it; and as the ocecasional
hands are the more numerous, the average may
be struck at 7s.

" The whelks are sold at the stalls at two, three,
four, six, and eight a penny, according to size.
Four is an average pennyworth for good whelks;
the six a penny are small, and the eight a penny
very small. The principal place for their sale is
in Old-street, City-road. The other principal
places are the street-markets, which I have
before particularised. The whelks are sold in
saucers, generally small and white, and of
common ware, and are contained in jars, ready
to be * shelled * 1nto any saucer that may have
been emptied. Sometimes a small pyramid of
shells, surmounted by a candle protected by a
shade, attracts the regard of the passer-by.
The man doing the best business in London
was to be found, before the removals of which I
have spoken, in Lambeth-walk, but he has now
no fixed locality. His profits, I am informed,
were regularly 3. a week; but out of this he
had to pay for the assistance of two or some-
times three persons, in washing his whelks,
boiling them, &c.; besides that, his wife was as
busy as himself. To the quality and cleanliness
of his whelks he was very attentive, and would
sell no medioere article if better could be
bought, *“He deserved all he earned, s
said another street-dealer to me; “why, i
Old-street now they’ll have the old original
saucers, miserable things, such as they l}ad
fifty years back; but the man we're talking
of, about two years ago, brought in very pretly
plates, quite ~enterprising things, and they
answered well. His example's spreading, but
it's slowly.”? The whelks are eaten with vineg!
and pepper.

For sale in the public-houses, the whelks art
most frequently carried in jars, and transferr
in a saucer to the consumer. ¢ There's often 3
good sale,” said a man familiar with the bllS;‘
ness, “when a public room’s filled. P e‘;lP ¢
drinking there always want to eat. They ui
whelks, not to fill themselves, but for arelish. &
man that’s used to the trade will often’ get ot
inferior sorts to the lushingtons; hell have

them to rights. i

the number of independent dealers, but not the
actual number of sellers. On all other nights

bad, or middling, when a man’s drink_iﬁr‘?baI
i they’re well seasoned with -pepper and vinegal
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(Oh ves; any whelk-man will take in a drunken
idiow, and he will do it all the same, if he's
made np his mind to, get drunk hisself that very
night.” .

The trade is carried on by the regular costers,
tut of the present number of whelk-seilers, about
«weoty have been mechanics or servants, The
wheis-trade is an evening trade, commencing
generally about six, summer and winter, or an
hour earlier in winter.

The capital required to start in the whelk-
business is: stall, 2s. 6d. ; saucers, vinegar-bottle,
iar, pepper-castor, and small watering-pan (used
aly in dusty weather), 2s. 6d.; a pair of stilts
{s#pports for the stall), Is. Gd.; stock-money, 5s.;
pepper and vinegar, 6d., or 12s. in all. If the
trade be commenced in a round basket, for
public-house sale, 7s. or 8s. only is required,
but it is a hazardous experiment for a person
wpractised in street business.

Or e CUSTOMERS, ETC., OF PICKLED
WHELK-SELLERS.

Ay intelligent man gave me the following ac-
vount. He had been connected with street-
I{lading from his youth up, and is now about
thirty :

“The chief customers for whelks, sir, are
working people and poor people, and they pre-
fer them to oysters; 1 do myself, and I think
ihey:re not so much eaten because they're not
fshionable like oysters. But I've sold them to
first-rate public-houses, and to doctors’ shops—
more than other shops, T don’t know why—and
0 private houses, Masters have sent out their
‘vant-maids to me for thrée or four penn’orths
for supper. I've offered the maids a whelk, but
tlkey’wun’t eat them in the street; I dare say

?1e afraid their young men may be about,
ad might think they wasn't ladies if they eat
vhelks in the street, Boys are the best custo-
mers for small, but if you don’t look sharp,
youll be done out of three-ha’porth of vinegar
:]t: a’h:il'pm_-th of whelks. I can’t make out why
iile; like it so. They're particular enough in
b frway. If the whelks are thin, as they will
¢ Simetimes, the lads will say, * What a lot of
S'.Imls yow've gathered to-night!’ If they're
I’;i:“;P and fine, then they'll say, ¢ Fat 'uns to-
o a*-st}_mners !’ Some people eat whelks for
: ummppeme; they give me one, and more in
e oeathan winter. The women of the town
anng}? customers, at least they are in the Cut
fe.. oreditch, for T know both. If they have
lhmg:nn]orth’ when they’re treated perhaps,
sy som aﬁ“'ays sixpence. They come on the
2 o) el?les, by themselves, and make what's
wat ¢, d'm satisfied, on whelks, and they’ll
omay eflt S0metimes. I've given trust to a
ty Htg that sort as far as 25, 6d. I've lost

“Wethee by them; I don’t know how much
ey inr- I keep no account, but carry any
ke iy al:ng head. Those women’s good pay,
0 et 5 ogether, for they know how hard it is

crust, and have a feeling for a poor

opmion,. sir.  Costermongers in a good time
are capital customers; they’ll buy five or six
penn'orths at a time. The dust's a great in-
jury to the trade in summer time; it dries the
whelks up, and they look old. I wish whelks
were cheaper at Billingsgate, and I could do
more business; and I could do mere if I could
sell a few minutes after twelve on a Saturda

night, when people must leave the public-house.
1 have sold three wash of a Saturday night, and
cleared 15s. on them. I one week made 31, but
I had a few stewed eels to help,—that is, I
cleared 27, and had a pound’s worth over on
the Saturday night, and ‘sent ‘them to be sold—
and they were sold—at Battersea on the Sun-
day; I never went there myself I've had
twenty people round my stall at one time on a
Saturday. Perhaps my earnings on that (and
other odd things) may come to 17 a week, or
hardly so much, the year round. I can’t say
exactly, The shells are no use. Boys have
asked me for them ‘to make sea-shells of,’
they say —to hold them to their ears when
they’re big, and there’s a sound like the
sea rolling. Gentlemen have sometimes fold
me to keep a dozen dozen or twenty dozen,
for borders to a garden. I make no charge
for them—just what a gentleman may please
to give,

The information given shows an outlay of
09,2507, yearly for street whelks, and as the return
I have cited shows the money spent in whelks at
Billingsgate to be 2,5002, the number of whelks

being 4,950,000, the account is correct, zs the

coster’s usual “ half-profits’’ make up the sum

expended.

Or THE STREET SELLERS, AND OF TEE
PreEPaArATION OF FRrIED Fish.

AMONG the cooked food which has for many
years formed a portion of the street trade is
fried fish. The sellers are about 350, as a
maximum and 250 as a minimum, 300 being an
average number. The reason of the variation
in number is, that on a Saturday night, and
occasionally on other nights, especially on Mon-
days, stall-keepers sell fried fish, and not as an
ordinary article of their trade. Some men, too,
resort to the trade for a time, when they cannot
be employed in any way more profitable or
suitable to them. The dealers in this article
are, for the most part, old men and boys, though
there may be 30 or 40 women who sell it, but
only 3 or 4 girls, and they are the daughters of
the men in the business as the women are the
wives, Among the fried-fish sellers there are
not half a dozen Irish people, although fish is
so especial a part of the diet of the poor Irish.
The men in the calling have been, as regards
the great majority, mechanics or servants;
none, I was told, had been fishmongers, or their
assistants. '

The fish fried by street dealers is known as
“plaice dabs” and “sole dabs’® which ave
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N - v S0 . E derstard that no one has a trade greatly in | from 7. to 10s. every night, with more, of course, .

o o ot om ﬁﬂlli: thTh‘ilgi S\fll}tywllruigg ll:alr}:: YtEZ:D;iﬁll‘Dd;{ I:ggﬁe ista{tf Oa:llzoutng: t;:rlr 3 z{d‘:nance of his fellows. The whole body com- | on Saturday, and it was }1a1_f of it profit then. I
supplies upwards of Pue_ tz]l- : .-tieqr -ﬁz}iés used | ments of the fried-fish sellers are more str ongly 1Y their earnings being far less than was | cloared & e i was half of it proft then. 1 "
for the streets is plaice i he o flounders, and | impregnated with the smell of fish than were the case four or five years back. .| ==30s. a week and more. Soon after, I was told Y 1
are soles, haddocks, & ting_s,d c:lun rezards | those of any * wet”’ or other fish-sellerswhom E The itinerant fried fish-sellers, when pursuing that, if agreeable, my wife could have a stall L E
herrings, but very sparingly mlee af ﬁagntity I met with, Their residences are in some oy EJ (heir avocation, wear generally a jacket of cloth | with fried fish, opposite a_wine-vaults just i ‘
herrings. ~Soles are used in ?15 "‘irge 'thqi- " On | the labyrinths of couris and alleys that ruy §f| orfustian buttoned round them, but the rest of opened, and she made nearly half as much 35 T 4 ,
iy a5 o the precie gy go%_e  of each | from Gray's-inn-lane to Leatherlane, ag FJ tuiraitire is hidden Dy the white sleeves and | did on my rounds. I served the public-houses, e
oy Hiod, the ameve %;lanlttg traders | similar places between Fetter and Chancery. Ff§j un some wear, or by the black calico sleeves | and soon got known. With some landlords I RS {1340
s wator fn{i(‘l, o 't say, o omIJbe what- | lanes. They are to be found, too, in the courts ] ad dark woollen aprons worn by others. . had the privilege of the parlour, and tap-room, RNl 30
e heape ’I “The a ‘mi h? S;t Bil- | running from Cow-cross, Smithfield; and from J§  The capital required to start properly in the | and bar, when pther tradesmen have been kept B0
rearystn, b some of tho siveet dealers btain | Turamillstret and. Ray:siree, Clerkenwal, bosingss is :—frying-pan 2s. (second-hand 9d.); | out, The Jandlords will say to me still: * ¥ou S i
B A vona cheaper com edi than at | also, in the alleys about Bishopsgate-street and my 25 4. (second-hand 84.); salt-box 64. | can go in, Fishy.’ Somehovw, I got the name of R
e e v oo lﬂﬂ{l}ﬂ}){; t); in the | the ’ Kingsland-road, and some in the half- (szcond-hand 14.); and stock - money §s.—in | ¢ Fishy’ then, and I've kept it ever since. There } ;’i '
that great mart. ,',Thls 'SHPP'%;E £ t]g: overplus | ruinous buildings near the Southwark and {§ 2l10s A man has gone into the trade, how- | was hospitality in those days. T've gone into a :
trade as © fne;rs;, anc’{ C(;'HSI; stgl has no?sJold Boroughfi:odds. None, or very few, of thos grer, with 1s., wlu_ch he expended in fish and | room in 2 Publlcvhm}se, used by mechanics, and
of a _i_ishmong,er s stock, o Wt'a ﬁ? - for sale on | who are their own cooks, reside at a greater al, bw““"‘-daﬁ'ymg-Pang borrowed an old tea- | one of them has said ; ‘.I_’ll ctand fich reuad,
overnight, _and does_ not czg:ho beii vends it to | distznce than three miles from Billingsgate, A board, and so started on his venture. gentlemen;’ and I've supplied fifteen penn’orths
the following morning, and theref hiefl in-drinking neighbourhood, cne coster said, n . Perhaps he was o stranger, such 5 ot of o
the costermongers, whose customers are c he ]_;{Y gmt s best, “for people hasn’t their smell s Or THE EXPERIENCE OF A I'Rrep Fism- tomer, that wanted to be agreeable. Now, it's
T e DT ora ham el sometu;nesl,, a;ﬂ, cor th there.” | | ' SELLER, AND OF THE CLASS OoF CUSTOMERS. more likely I hear: ‘Jack, lend us a penny to
and sometines more a2 o 0ff 1;t]i1 ; E-]im se Sarg Cor'_{‘he sale is both on rounds and at stalls, the @ TEEman who gave me the following informa- | buy a bit of fried; and then Jack says: ‘You -
p;ic; 11? tB ﬂlmgslgifz; tcfl\(Iianz i(1)1 anj;3 th1f1]:r like | itinerants being twice as numerous as the station.  #ll  fion was well-looking, and might be about 45 or | be d—d! here, lass, let’s have another pint.? Nt B
good, but some, old, i 1ing i

#. He was poorly dressed, but his old brown | The insults and difficulties I’ve had in the pub-
sutout fitted him close and well, was jauntily | lic-house trade is dreadful. I once sold ‘164,
bnttoned up to his black satin stock, worn, but | worth to three rough-looking fellows I'd never
tigood quality ; and, altogether, he had what is | seen before, and they seemed hearty, and asked

d is usnally from public-house

] weather were very queer fish, | ary. T}le round 1s u g
ﬁggggugr gnoiiseeed,’5 and they are cc)_1:_1,5f_:qnem:,l;yi t’I‘Dl pl}b.llc-l_lo;;se, mﬁﬁ?ﬂﬁ;&??ﬁ%ﬁﬁﬁ%
ied with a most liberal allow il,  which e itinerants gene ne the ,
%@:;’;%;ﬁ?iéﬁ?s;ﬁl’ allowance of oil, “whic tln:: trade in fried fish, but the stall-keepers
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1! o, . icles, generally fish of some [l wderstood among a class as ““ a betferly appear- | me to drink with them, so I took a pull; but
The fish to be fried is first washed and SU}; il.“g}’sai*:}ll O‘%ﬁiairf clTheg sale n{ the public- g acesbouthim.” His statement, as well as those | they wouldn’t pay me when I asked, and I
ted ; the fins, }leaq’ and _tml are then cut of hm ’es is t'.*gie reatest. S R of the other vendors of provisions, is curious in waited a goodish bit before I did ask. I thought,
and the trunk is _dlpped m ﬁ?ur and T:ﬁterﬁo Oist the 1ol gghBoﬁ ring races and fairs there is B isdetails of public-honse vagaries ;—— at first, it was their fun, but I waited from four
that in frying, oil being always used, the Sl 3:;: a ereat sale of fried fish. At last Epsom races, § “I've been in the trade,” he said,  seventeen | to seven, and I found it was no fun. I felt
will not be scorched by the, perhaps, t“g n%zlll I & as told, there were at least fifty purveyers 8 JYers Before that, I was a gentleman’s ser- upset, and ran out and told the policeman, but
action ‘Of. the fire, but merely bmmﬁe ’ h ¢ bfnéhat dainty from Tondon, half of them per- @8 vent and 1 married a servant-maid, and we had | he said it was only a debt, and he couldn’t inter- i
rape oil is _genelzally uged- '.I‘hc Be EI'% O,W_ ha s".oei-n costermongers, who speculatedinit &8 2 family, and, on that account, couldn’t, either | fere. So I ran to the staticn, but the head man §,r
ever, are often twitted with using lng Oh, even | 4 épr o for’gthe occasion, preparing it themselves, of s, get a situation, though we’d good charac- | there said the same, and told me I should hand i3
when it is dearer than that devoted fo the pur- I'.Ir‘lhxeeymen soined in one speculation, expending 8§ . Iwas ont of employ for seven or eight [ over the fish with one hand, and hold out the e
ose. The fish is cooked in ordmaryf ﬁ'ym%- 87 in fish Jand did well, selling at the usual @& months, and things was beginning to go to the | other hand for my money. So I went back to
pans. One tradesman in Cripplegate, formerly | ¢ vofit of cont. per cent., but with the dravback S 11 for a living ; but at last, when I gave up | the public-house, and asked for my money—and
a costermonger, has on his Prennseli a _crc_)mmo- gf considerable egpenses_ Their customers at 2R  ayhope of getting into a gentleman’s service, I | there was some mechapics that knew me there ‘
s o b had]}r}mlt fmTl't eflrfen;i’l;ﬁ the races and fairs are the boys who hold horses @ Tised 105, and determined to try something | then—but I got nothing but ‘—— you's!” and
rather baking, of fish. %SI.IPP.H;.S (althoneh | or brush clothes, or who sell oranges or nals, B fe I was persuaded, by a friend who kept a | one of ’em used most dreadful language, At TR
shopkeepers who deal i the iy eu(ahi "2 | or push at roundabouts, and the costerswhoare B8 Eershop, to'sell oysters at his door. I took his | last, one of the mechanics said: * Muzzle him, SRS
some prepare 1t tl_lemselvgs),uan }S]e slitfl ‘s} thelij'e on business. At Epsom races there ¥as 48 a_dnc?, and went to Billingsgate for the first Fishy, if he won’t pay.’ He was far bigger than Db
retail also, but the street-se lers buy Al ]i % lentv of bread. I was informed, to be picked J :une Inmy life, and bought a peck of oysters for | me, him that was one in debt; but my spirit was oo
him, as they ael;‘e- De-a’ﬂ‘y al] ¢ ,fhilr own -‘-’i’o S, E 01? the grbui;d' it had been flung from .the o 6d. Twas dressed respectable then—nothing | up, and I let go at him and gave him a bloody iy
Some of the “illegitimates, h m:fvg_r, ; 23’ gll caI,)rria es after ]uﬁchéon, and this, with a piece g 2t the mess and dirt I'm in now* [I may | nose, and the next hit I knocked him backwards, Cood
their stock by purchase of the ?i'esmbl}ore of ﬁsl% supplied a meal or ¢ a relish” to hun: S 0Urve, that there was no dirt about him]; [ I'm sure I don’t know how, on to a table; but
question. The fish 1 eut mto por Onlf ‘ : ten | dreds ’ ' ; 3 ad $0 the salesman Jaid it on, but I gave him | I fell on him, and he clutched me by the coat- R
it Is fried, and the frymg oc_cup&_est a OtE i in ,the public-houses, a slice of bread, 16 or : ¢ asked, I know a deal better now. I’d | collar—I was respectable dressed then—and half I
Tninutes, The quantity preparec dipge 1:(:3 1.the 32 being cut from a quartem loaf—as they aré dsi'.er been used to open oysters, and I couldn't | smothered me. He tore the back of my coat, - :
from six to twenty PO‘-'UODE accord ’;g A wfilolé”b% half slices—is sold or offered _Wlt}f j i all] cut my fingers with the knife slipping | too, and I went home like Jim Crow. The pot-
size of the pans; four Ofen 111’0 thO,IlS, re- | fish for 2 penny. The ery of the seller i fih o ®¥er them, and had to hire 2 man to open for | man and the others parted us, and they made
“pleces,” as the street people cail them, re- and bread, a penny.” Sometimes for a1 extré- g m;’ or the blood from my cut fingers would have | the man give me 1s., and the waiter paid me the
quire a quart of oil. live 3 t of the | sized Sece. with bread, 2d. is obtained, I fg % ﬁgpon the oysters, ~For all that, I cleared | other 4d., and said he'd take his chance to get
The fried fish-scllers ive Min in earretes for | vers scldom, and sometimes fwo pieces o B g n that peck, and T soon got up to the | it—but he never got if. Another time T ot
way alley, and not unfrequf nt'sﬂlfl garr'e rreat ghran for 13d. At the stalls bread is TCT g o and did well ; i1, in two or three months, into a bar, and there was a ball in the house, and
among even Jhe poorest © asi‘sll eria ; ersg "on | sold with the edible in question. inted 8 sam{farsion 80t over, and I was adyised, by the | one of the ball gents came down and gave my
et e o b?rng the fryir " Yiven |  For the ifinerant trade, 2 meatly P W v ponG 10 try fried fish. That suited me. | basket a kick without ever a word, and started
account of the odour from ei; ﬁymugéntl is), | wooden tray, slung by a leathern stTap 'ﬁomne- . . :Ed ‘0 good families, where there was | the fish; and in a scuffle—he was a little fellow,
when the ﬁSh e (an,lt T 0111{ II? bné neck, is use,d: the fray is papered Over g: o wokix?we en-cooks, and I know what good | but my master—I had this finger put out of
o T vickicn, which wae. morsoven, admirable | Tally with olean mewspapers, and on the 1 (8 nget hat T g, "OUENE @ dozen plaice; I | joint—yon can see that, sir, still—and was in
%‘jlacella;lﬁj:ggs, “i’f ;as‘?:’ m:zfgfzveriflle cooks, | is spfead the shapeless brown lumPSdUa alt- B learer gle?itﬂI gave for them, but they were | the hospital a week from an injury to my leg;
l?(fwgvir, wheti:ler huShanrc{s or wives—for thé Parsley is often strewn over them, ea:;lusto mer B een ], 1an now, For all that, I took be- | the tiblin bone was hurt, the doctors said®’ [the

Women lli en a“,end t() the I)a]I—WI en 1 ey P ! 1 ’ n .QCES £ y-—.tha I [=) 1 ~, '_atu_r. tl )id. ] J . Ia_ m) ray ]\. ICI\E oyv EI‘ or a
‘l‘le T Olf th]'ts d]'s'agreeaﬁle rankness ‘an;'wer ﬂl]at The tra ys contain from two to five dozen P! B ¢ Stﬂrted; and I stuck to it, and took _l{ll’k in a pub]u_:-ho_ ST, an(_l a scra mble for my
Yy ﬂh . 4 , - - - - -
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196 LONDON LABOUR AND THE LONDON POOR.

fish, and all gone, and no help and no money for
me. The landlords always prevent such things,
when they can, and interfere for a poor man;
but then it’s done sudden, and over in an instant.
That sort of thing wasn’t the worst. I once had
some powdery stuff flung sudden over me at a
parlour door. My fish fell off, for I jumped,
because I felt blinded, and what became of them
I don’t know; but I aimed at once for home—
it was very late—and had to feel my way almost
like a blind man. I can’t tell what I suifered.
I found it was something black, for I kept rub-
bing my face with my apron, and could just tell
it came away black. I let myself in with my
latch, and my wife was in bed, and I told her to
get up and look at my face and get some water,
and she thought I was joking, as she was half
asleep ; but when she got up and got a light, and
a glass, she screamed, and said I looked such a
shiny image; and so I did, as well as I could
see, for it was black lead—such as they use for
grates—that was flung on me. I washed it off)
but it wasn’t easy, and my face was sore days
after. I had a respectable coat on then, too,
which was greatly spoiled, and no remedy at all.
T don’t know who did it to me. I heard some
one say: ° Yowre served out beautiful > Its
men that calls themselves gentlemen that does
such things. I know the style of them then-—
it was eight or ten years ago; they'd heard of
Lord , and his goings on. That way it’s
better now, but worse, far, in the way of geiting
aliving. I dare say, if I had dressed in rough
corderoys, I shouldn’t have been larked at so
much, because they might have thought I-was
a regular coster, and a fighter; but I don’t like
that sort of thing—1I like to be decent and re-
spectable, if I can. :
«T've been in the ¢fried’ trade ever since,
except about three months that I tried the sand-
wiches. I didn’t do so well in them, but it was

a far easier trade ; no carrying heavy weights all

the way from Billingsgate: but I went back to
the fied. Why now, sir, a good week with me
——and I've only myself in the trade now’ [he
was a widower]—“is to earn 12s., a poor week
is 9s.; and there’s as many of one as of the
other. I'm known to sell the best of fish, and
to cook it in the best style. I think half of us,
take it round and round for a year, may earn as
rauch as I do, and the other half about half as
much. 1 think so. I might have saved money,
but for a family, I’ve only one at home with
me now, and he really is a good lad. My cus-
tomers are public-house people that want a
relish or a sort of supper with their beer, not so
much to drinkers. I sell to tradesmen, too; 4d.
worth for tea or supper. Some of them send fo
my place, for 'm known. The Great Exhibi-
tion can’t be any difference to me. I've a regu-
lar round. I used fo sell a good deal to women
of the town, but I don’t now. They haven’t the
maney, I believe. Where I took 10s. of them,
eight or ten years ago, I now take only 6d. They
may go for other sorts of relishes now; I can’t
szy. The worst of my trade is, that people must

have as big penn’crths when fish is dear as when
its cheap. I never sold a piece of fish to ay
Italian boy in my life, though they’'re Catholics,
Indeed, I never saw an Italian boy spend a half-
penny in the streets on anything,”

A working-man told me that he often bought
fried fish, and accounted it a good fo men [ike
himself. He was fond of fried fish to his sup-
per; he couldn’t buy half so cheap as the streei-
sellers, perhaps not a quaxrter; and, if he could,
it would cost him 1d. for dripping to fry the fish
in, and he got it ready, and well fried, and gene-
rally good, for 1d.

Subsequent inquiries satisfied me that my in-
formant was correct as to his calculations of his
fellows’ earnings, judging from his own. The
price of plaice at Billingsgate is from d. to 2.
each, according to size (the fried fish purveyors
never calculate by the weight), #d. being a fair
average. A plaice costing 1d. will now be fried
into four pieces, each 1d.; but the addition of
bread, cost of oil, &c., reduces the fried”
peoples’ profits to rather less than cent. per
cent. Soles and the other, fish are, moreover,
30 per cent. dearer than plaice. As 150 sellers
malke as much weekly as my informant, and the
other 150 hLalf that amount, we have an average
yearly earning of 271 6s.in one case, and of
137 13s. in the other. Taking only 201 a year
as a medium earning, and. adding 90 per cent
for profit, the ontlay on the fried fish supplied
by London street-sellers is 11,4001

OF THE PREPARATION AND QUANTITY OF
SHEEP'S TROTTERS, AND GF THE STREET-
SELLERS.

THE sale of sheep’s trotters, as a regular streel-
trade, is confined to London, Liverpool, Nev-
castle-on-Tyne, and a few more of our greater
towns. The “trotter,” as it is commonly called,
is’ the boiled fcot of the sheep, None of my
readers can have formed any cominensurate
notion of the extent of the sale in London, and
to some readers the very existence of suchrt
comestible may be unknown. The great suppl
now required is readily attained. The whole-
sale trade is now in the hands of one fellmonge
ing firm, though until within' these twenty
months or so there were two, and the feet are
cut off the sheep-skins by the salesmen it the

skin-market, in Bermondsey, and conve)'id;g
s an

the fellmonger's premises in cart
trucks, ) i

Sheep’s trotters, one of my informants €O
remember, were sold in the streets fifty )5‘“;
ago, but in such small quantities that it e .
hardly be called a trade. Instead of bem,'?.'l;dP;ut
pared wholesale as at present, and then so :
to the retailers, the trotters were then pIePf:iTe[5
by the individual retailers, or by smal{ m-ears
in tripe and cow - heel. Twenry-ﬁ\ﬁ"}l'ined
ago nearly all the sheep’s trotters were Lo
and prepared,” when the skin dﬂﬂlle i
the hands of the fellmonger, for the g ‘"t’ e
size makers. Twenty years ago only about 0
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THE GROUNDSEL JMAN,
* Chick-weed and Grun-sell

[From a Photograph.]
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trentieth of the trotters now prepared for eating

were devoted to the same purpose; and it was
not until about fifteen years back that the trade
began to reach its present magnitude; and for
the last twelve years it has been about station-
ay, but there were never more sold than last
eal,

Ime fifteen to twenty years ago glue and size,
oving principally to improved modes of manu-
facture, became cheaper, so that it paid the fell-
monger better to dispose of the trotters as ap
aticle “ cooked”” for the poor, than to the glue-
beiler.

The process of cookery is carried on rapidly
st the fellmonger’s in question. The feet are
frt scalded for about half an hour. After that
from ten to fifteen boys are employed in '5CO0P-
ing out the hoofs, which are sold for manure or
tomanufacturers of Prussian blue, which is ex-
tensively used by painters. Women are then
anployed, forty being an average number, “to
srape the hair off;’—for hair it is called—
quickly, but softly, so that the skin should not
beinjured, and after that the trotters are boiled
for about four hours, and they are then ready
for market,

The proprietor of this establishment, after he
hd obligingly given me the information I
rquired, invited me to walk round his premises
meccompanied, and observe how the business
was conducted, The premises are extensive, and
i silualed, as are nearly all branches of the
geat trade connected with hides znd skins, in
Bemondsey, The trotter business is Kept dis-
twet from the general fellmongering. Within
¢lmg shed are five coppers, each containing, on
0 average, 250 “sets,” a set being the com-
Plement of the sheep’s feet, four. Two of these
Wppers, on my visit, were devoted to the scald-
g, and three to the boiling of the trotters.

2y looked like what one might imagine to be
witches' big caldrons; seething, Lissing, boil-
5 ad throwing forth a steam not peculiarly
8teful to the nostrils of the uninitiated. Thus

o are, weekly, “cooking’’ in one form or
:’:’hﬂ, the feet of 20,000 sheep for the consump-
‘:?H of the poorer classes, or as a relish for those
"ﬂflse' Stomachs.crave afier edibles of this de-
‘ml’bfmh- At one extremity of this shed are
bui ﬂ:’}’ss who work in a place open at the side,

¢ flues and fires make af] parts sufficiently
€ Women have a place to. themselves

| i%ethe PPposite side of the yard. The room
¢ they work has forms running zlong its

I of 1 Wwoman has a sort of bench in
fers gir Seat, on which she scrapes the
i sore € Of the best of these workwomen
b o 2P8 150 sets, or GO0 feet in a day, but
udin of the work is 500 sets a week,
hat sefm‘vgmeﬂ and girls. T saw no girls but
Ieof thee above seventeen or eighteen, and
Bgly r“’(l)men were old. They were exceed-
i 1 cs;g 3 ughing and chatting, and appear-
seq er that a listener was not of prima
dtence, as they talkeq pretty much alto-

: e
R T sy Done but what were decently

dressed, some were
seemed sickly, _

In this establishment are prepared, weekly,
20,000 sets, or 80,000 feet; a yearly average of
4,160,000 trotters, or the feet of 1,020,000 sheep.
Of this quantity the street-folk buy seven-
eighths; 3,640,000 trotters yearly, or 70,000
weekly. The number of sheep trotter-sellers
may be taken at 300, which gives an average of
nearly sixty sets a week per individual,

The wholesale price, at the “ trotter yard,” is
five a penny, which gives an outlay by the
street-sellers of 3,0317 11s. yearly. '

But this is not the whole of the trade,
Lamb’s trotters are also prepared, but only te
one-twentieth of the quantity of sheep’s trotters,
and that for only three months of the year.
These are all sold to the street-sellers. The
laml’s foot is usually left appended to the
leg and shoulder of lamb. It is weighed with
the joint, but the butcher’s man or boy will say
to the purchaser: “ Do you want the foot?:’
As the answer is usually in the negative, it is at
once cut off and forms a * perquisite.”” There
are some half dozen men, journeymen butchers
not fully employed, who collect these feet, pre-
pare and sell them to the street-people, but as
the lamb’s feet are very seldom as fresh as those
of the sheep carried direct from the skin market
to—so to speak—the great trotter kitchen, the
demand for “lamb’s’ falls off yearly. Last
year the sale may be taken at about 14,000 sets,
selling, wholesale, at about 467, the same price
as the sheep.

The sellers of trotters, who are stationary at
publichouse and theatre doors, and at street
corners, and itinerant, but itinerant chiefly from
one public house to another are a wretchedly
poor class. Three fourths of them are elderly
women and children, the great majority being
Irish people, and there are more boys than girls
in the trade. The capital required to start in
the business is very small. A hand basket of
the larger size costs Is. 94., but smaller or
second-hand only 1s., and the white cotton cloth
on which the trotters are displayed costs 4d. or
6d. ; stock-money need not exceed 1s., so that
3s. 1s all that is required. This is one reason,
I heard from several trotter-sellers, why the
business is over-peopled.

good-looking, and none

STATEMENTS OF SHEEP'S TROTTER WoMEN.

FroM one woman, who, I am assured, may
be taken as a fair type of the better class of
trotter-sellers—some of the women being sot-
tish and addicted to penn’orths of gin beyond
their means—I had ‘the following statement.
I found her in the top room of a lofty house in
Clerkenwell. She was washing when I called,
and her son, a crippled boy of 16, with his
cruteh by his side, was cleaning knives, which
he had done for many months for a family in
the neighbourhood, who paid for his labour
in what the mother pronounced better than
money—broken victuals, because they were of
such good, wholesome quality. The room, which
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is of a gocd size, had its red-brown plaster walls,
stained in parts with damp, but a great portion
was covered with the cheap engravings “ given
away with No. 6 (or any other number) of some
periodical “of thrilling interest ;" while the nar-
Tow mantel-shelf was almost covered with pot
figures of dumpy men, red-breeched and blue-
coated, and similar ornaments. I .have often
noted such attempts to subdue, as it were, the
grimness of poverty, by the poor who had “seen
better days.”” The mother was tall and spare,
and the boy had that look of premature sedate-
ness, his face being of a sickly hue, common to
those of quiet dispositions, who have been afflicted
from their childhood :— .

% I'm the widow of a sawyer, sir,”” said Mrs.
— ., with a very slight brogue, for she was an
Irishwoman, “and I've been a widow 18 long
years. I’'m 54, T believe, but that 18 years seems
longer than all the rest of my life together. My
husband earned hardly ever less than 80s. a week,
sometimes 3L, and I didn’t know what pinching
was. But I was left destitute with four young
children, and had to bring them up as well as
I could, by what I could make by washing and
charing, and a hard fight it was. One of my
children went for a soldier, one’s dead, another’s
married, and that’s the youngest there. Ah!
poor fellow, what he’s gone through! He's had
18 abscesses, one after another, and he has been
four times in Bartholomew’s. There’s only God
above to help him when I'm gone. My health
broke six years ago, and I couldn’t do hard work
in washing, and I took to trotter selling, because
one of my neighbours was in that way, and told
me how to go about it. My son sells frotters
to0; he always sits at the corner of this street.
I go from one public-house to another, and
sometimes stand at the door, or sit inside, be-
cause I'm known and have leave, But I can’t
either sit, or stand, or walk long at a time, I'm

. so rheumatic. No, sir, I can’t say I was ever
badly insulted in a public-house; but I only go
to those I know. Others may be different. We
depend mostly on trotters, but I have a shilling
and my meat, for charing, a day in every week.
T've tried "winks and whelks too, ’cause I thought
they might be more in my pocket than trotiers,
but they don’t suit a poor woman that’s begun
a street-trade when she’s not very young. And
the trotters can be carried on with so little
money. It’snot so long ago that I've sold three-
penn’orth of trotters—that is, him and me has—
pretty early in the evening; I'd bought them
at Mr. ’s, in Bermondsey, in the afternoon,
for we can buy three penn’orth, and I walked
there again—perhaps it’s four miles there and
Lrack—and bought another 34, worth. The first
three-pence was all I could rise. It's a long
veary way for me to walk, but-some walk from
Poplar and Limehouse. If I lay out 2s. on the
Saturday —there’s 15 sets for ls., that's G0
trotters—they’ll carry us on to Monday night,

and sometimes, if they’ll keep, to Tuesday night.

Sometimes I could sell half-a-crown’s worth in

four times a week. The trade was far better siy
years ago, though trotters were dearer then, onlsf
13 sets 1s., then 14, now 15. For some verv
few, that’s very fine and very big, T geta penn;-
a piece; for some I get 13d. for two; the mosts
3d. each; some’s four for 13d.; and some !
have to throw into the dust-hole. The two of
us earns 5s. a week on trotters, not more, I'y
sure. I sell to people in the public-houses:
some of them may be rather the worse for drink:
but not so many; regular drunkards buys no.
thing but drink. I've sold them too to steady,
respectable gentlemen, that's been passing in
the street, who put them in their pockets fo:
supper. My rent’s ls. a week.”
I then had some conversation with the poor
lad. He’d had many a bitter night, he told
me, from half-past five to twelve, for he knew
there was no breakfast for his mother and him
if he couldn’t sell some trotters. He had aery
sometines. He didn’t know any good it did
him, but he couldn’t help it. The boys ga-
thered round him sometimes, and teased him,
and snatched at his crutch; and the policeman
said that he must make him “move on,” ashe
encouraged the boys about him. He didn't like
the boys any more than they were fond of the
policemen. He had often sad thoughts as he
sat with his trotters before him, when he didn’t
cry ; he wondered if ever he would be better off;
but what could he do? He could read, but not
write; he liked to read very well when he had
anything to read. His mother and he never
missed mass.
Another old woman, very poorly, but rather
tidily dressed, gave me the following account,
which shows a little of public-house custom:—
¢ T’ve seen better days, sir, I have indeed; i
don’t like to talk about that, but now I'm only
a poor sheep’s trotter seller, and I've been one
cood many years. I don’t know how long, and
I don’t like to think aboutit. It'sa shocking
bad trade, and such insults as we have to put
up with. I serve some public-houses, and I
stand sometimes at a playhouse-door. I maks
3s. or 3s5. €d. a week, and in a very good wees
4s., but, then, I sometimes make only 2s. I'm
infirm now, God help me! and I can do nothiig

else. Another cld woman and me has . ICO}:n
between us, at 1s. 4d. a week. Mother 's tti!f;
an

best name 1'm called in a public-house, a0¢"
ain’t a respeclable name. ¢ Here, mother, g
us one of your b— trotters,’ is often said to e,
One customer sometimes says: ‘The stt:ﬁ ;
choke me, but that’s as good as the Unmn. *
ain’t a bad man, though. He sometimes reals
me. He’ll hait my trotters, but that's his lars-
ing way, and then he'll say :
¢ A pennorth o’ giz, .
’11 make your old body spin. .
It's his own poeiry, he says. I don t]'-l-‘::l
what he is, but he’s often drunk, poor feilos
Women’s far worse to please than
known a woman buy a trotter, pu i
into it, and then say it wasn’t good, and 7‘;‘ i
it. It wasn’t paid for when she did so, andt &

1ess time. I have to go to Bermondsey three or

men, 1 B
t her teeh M
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camse I grumbled, I was abused by her, asif
Pdbeen a Turk. The landlord interfered, and
he said, said he, ¢ I'll not have this poor woman
insulted; she’s here for the convenience of
them as requires trotters, and she’s a well-con-
ducted woman, and I’'H not have her insulted,’
be says, says he, lofty and like a gentleman,
gr. *Why, who's insulting the old b—h?’
says the woman, says she. * Why, you are,
says the landlord, says he, ‘and you ought to
xi{f}?ir é‘:)rll:er I1:11'oi:iweler(,1 01i how ii she };w iive [
at the b— h—1]l do I care how she lives,’
says the woman, °©its nothing to me, and ’I
win't pay her.” ¢ Then I will, says the land-
lord, says he, ¢ here’s 6d.,” and he wouldn’t take
the change. After that I soon sold all my
trotters, and some gave me double price, when
the landlord showed himself such a gentleman
and I went out and bought nine trotters more,
another woman’s stock, that she was dreading’
she couldn’t sell, and I got through them in no
time. It was the best trotter night I ever had.
She wasn't 2 woman of the town as used me so.
Ihave had worse sauce from modest women, as
they called themselves, than from the women
of the town, for plenty of them knows what
poverty is, und is civiler, poor things-—yes
I'm sure of that, though it's a shocking life—
0, shocking ! I never go to the playhouse-door
bt on a fine night. Young men treats their
sweethearts to a trotter, for a relish, with a dro
of beer between the acts. Wet I,lights is ‘ﬂwg
best for public-houses. * They’re not salt
Eﬂol,ltgh,'afas been said to me, oft enough, ¢ they
1t make a man thirsty.’ !
workhouse with ‘me 'befortg Ionét 1;1::({) m)ifﬁatllse
all the better.  It’s warm in the pubii%:-houls)e:
:{lllzie:i]ﬁzs.dm‘ﬁi ‘f:;leo:;o f:ssegl ;?é ;rotters there
Py i read a good
The returns I collected show that there is
E:-']P!:]l}deﬂ yearl'y in London streets on trotters,
butctbﬁ;l:]% tti]:en' sale, Tetail, at 3d. each, 6,500L,
e S(;I(Iaat fot:;efgulzir price is 2d., some trotters
3, 2nd some are 1?; t%d.’ 1 the e
o pt until they are unsaleable,
= 2t the amount may be estimated at 6,000L,
eceipt of 7s. 6d. weekly, per individual seller,

ra‘ ~
Pr;]éftf‘ more than one-half of which sum is

Or
TE STREET TRADE 1N BAKED POTATOES.

3;1;:: cl;‘;_‘r;;’gdpofato frade, in the way it is at pre-
leen year on, has not been known more than
toes wage S In the strecets. Before that, pota-
%, but Soinetunes roasted as chestnuts are
More PTOﬁt?iliily 0n a small scale. The trade is
 bit sin e than that in fruit, but continues
o ntonths of the year.

hough tgutféoes’ for street-consumption, are
the g, T}%r(ieng’rocers, at the rate of js. 0d.
“ frgig o0 €y are usunaily a large-sized
' Tunming about two or three to the

Pound,  The 1.4
. ] - . -
celed the e kind gener ally bought is what are

toes are greatly used now, as they are cheaper
than the English. The potatoes are picked
and those of a large size, and with a rougl;
skin, sele_cted from the others, because they are
the mealiest. A waxy potato shrivels in the
baking. There are usually from 280 to 200
potatoes in the cwt.; these are cleaned by the
huckster, and, when dried, taken in baskets,
about a quarter cwt. at a time, to the baker’s, to
be cooked. They are baked in large tins, and
require an hour and a half to do them well.
The charge for baking is 94. the ewt., the baker
usually finding the tins. They are taken home
from the bakehouse in a basket, with a vard and
a half of green baize in which they are covered
up, and so protected from the cold. The huek-
ster then places them in his can, which consists
of a tin with a half-lid; it stands on four legs
and has a large handle to it, while an iron fire-
pot 1s suspended immediately beneath the vessel
which is used for holding the potatoes. Di-
rectly over the fire-pot is a boiler for hot water.
This is concealed within the vessel, and serves
to keep the potatoes always hot. Outside the
vessel where the potatoes are kept is, at onc
end, a small compartment for butter and salt
and at the other end another compartment for
fresh charcoal. Above the boiler, and beside
the lid, is a small pipe for carrying off the
steam. These potato-cans are sometimes
brightly polished, sometimes painted red, and
occasionally brass-mounted. Some of the
handsomest are all brass, and some are highly
ornamented with brass-mountings. Great pride
is taken in the cans. The baked-potato man
usually devotes half an hour to polishing them
up, and they are mostly kept as bright as silver.
The handsomest potato-can is now in Shore-
ditch. It cost ten guineas, and is of brass
mounted with German silver. There are three
lamps attached to it, with coloured glass, and of
a style to accord with that of the machine; each :
lamp cost 6s. The expense of an ordinary
can, tin and brass-mounted, is about 50s. Thei-' '
are mostly made by a tinman in the Ratcliffe-
highway, The usual places for these cans to
stand are the principal thoroughfares and street-
markets. It is considered by one who has been
many years at the business, that there are,
taking those who have regular stands and those
who are travelling with their cans on their arm,
at least two hundred individuals engaged in
the trade in London. There are three at the
bottom of Farringdon-street, two in Smithfield,
and three in Tottenham-court-road (the two
places last named are said to be the best
¢ pitches * in all London), two in Leather-lane,
one on Holborn-hill, one at King’s-cross, three
at the Brill, Somers-town, three in the New-
cut, three in Covent-garden (this is considered
to be on market-days the second-best pitch),
two at the Elephant and Castle, one at West-

minster-bridge, two at the top of Edgeware-
road, one in St. Martin’s-lane, one in Newport-
market, two at the vpper end of Oxferd-street,

S Pre ~ *
French Regent's.”” ~ French pota-

one in Clare-market, two in Regent-street, one
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in Newgate-market, two at the Angel, Isling-
‘ton, three. at Shoreditch church, four about

Rosemary-lane, two at Whitechapel, two near

 Spitalfields-market, and more than double the

ahove nnmber wandering about London. Some

- of the cans have names—as the ¢ Royal Unien

Jack” (engraved in a brass plate), the “ Royal
George,” the “ Prince of Wales,” the “ Original
Baked Potatoes,” and the “ 0/d Original Baked
Potatoes.”’

The business begins about the middle of
August and continues to the latter end of April,
or as soon as the potatoes get to any- size,—

auntil they are pronounced ‘bad.’ The season,

upon an average, lasts about half the year,
and depends much upon the weather. 1If
it is cold and frosty, the trade is brisker
than in wet weather; indeed then little is doing.
The best hours.for business are from half-past
ten in the morning till two in the afternoon,
and from five in the evening till eleven or
twelve at night. The night trade is considered
the best. In cold weather the potatoes are fre-
quently bought to warm the hands. Indeed,
an eminent divine classed them, in a public
speech, among the best of modern improve-
ments, it being a cheap luxury to the poor
wayfarer, who was benumbed in the night by
cold, and an excellent medium for diffusing
warmth into the system, by being held in the
gloved hand. Some buy them in the morning
for lunch and some for dinner. A newsvender,
who had to take a hasty meal in his shop, told
me he was ‘“always glad to hear the baked-
potato cry, as it made a dinner of what was'
only a snack without it.”” The best time at
night, is about nine, when the potatoes are
purchased for supper.

The customers consist of all classes. Many
gentlefolks buy them in the street, and take
them home for supper in their pockets; but the
working classes are the greatest purchasers,
Many boys and girls lay out a halfpenny in a
baked potate. Irishmen are particularly fond
of them, but they are the worst customers, I am
told, as they want the largest potatoes in the
can. Women buy a great number of those sold.
Some take them home, and some eat them in
the street. Three baked potatoes are as much
as will satisfy the stoutest appetite. One potato
dealer in Smithfield is said to sell about 2} cwt.
of potatoes on a market-day; or, in other words,
from 900 to 1,000 potatoes, and to take upwards
of 2I. One informant told me that he himself
had often sold 1% cwt. of a day, and taken 1/ in
halfpence. I am informed, that upon an ave-
Tage, taking the good stands with the bad ones
throughout London, there are about 1 ecwt. of
potatoes sold by each baked-potate man—and
there are 200 of these throughout the metro-
polis — making the total quantity of baked
potatoes consumed every day 10 tons. The
money spent upon these comes to within a few
ghillings of 125..' (calculating 300 potatoes to
the cwt., and each of those potatoes to be sold
at a halfpenny). Hence, there are 60 tons of

baked potatoes eaten in Londor streets, anq
750L spent upon them every wevk during tlie
season. Saturdays and. Mondays are the begt

.days for the sale of baked potatoes in those
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parts of London that are not near the markets, - £

but in those in the vicinity of Clare, Newport,
Covent-garden, Newgate, Smithfield, and other
markets, the trade is briskest on the market.
days. The baked-potato.men are many of them
broken-down tradesmen. Many are labourers
who find a diffieulty of obtaining employment

in the winter time; some are costermongers;

some have been artisans; indeed, there are some
of all classes arhong them.

After the baked potato season is over, the
generality of the hucksters take to selling straw-
berries, raspberries, or anything in season.
Some go to labouring work. One of my in-
formants, who had been a bricklayer’s labourer,
said that after the season he always looked out
for work among the bricklayers, and this kept
him employed until the baked potato season
came round again.

“ When I first took to it,”” he said, “I was
very badly off My master had no employment
for me, and my brother was ill, and so was my
wife’s sister, and I had no way of keeping ’em,
or myself either. The labouring men are mostly
out of work in the winter time, so I spoke toa
friend of mine, and he told me how he managed
every winter, and advised me. to do the same.
1 took to it, and have stuck to it ever since.
The trade was much better then. I could buy
a hundred-weight of potatoes for Is. 9d. to 25.3d,
and there were fewer to sell them. We gene-
rally use to 2 ewt. of potatoes three-guarters of
a pound of butter—tenpenny salt butter is what
we buy—a pennyworth of salt, a pennyworth of
pepper, and five pennyworth of charcoal. This,
with the baking, 94., brings the expenses to just
upon 7s. 6d. per ewt., and for this our receipis
will be 12s. 6d., thus leaving about 5s. per cwh
profit.”* Hence the average profits of the t.radl?
are about 30s. a week—* and more to some,
said my informart. A man in Smithfield-
market, I am credibly informed, clears at the
least 3l a week. On the Friday he has a fresh
basket of hot potatoes brought to him from the
baker's every quarter of an hour, Such 1 his
custom that he has not even time to take monej.
and his wife stands by his side to do so.

Another potato-vender who shifted his cat,
he said, © from a public-house where the tap
dined at twelve,” to another half-a-mile off,
where it ¢ dined at one, and so did the Pa’é
loar,” and afterwards to any place he deeme
best, save me the following account of his cus-
tomers :— e

“ Such a day as this, sir [Jan, 24], when
fog’s like a cloud come down, people looks VGIZ
shy at my taties, very; they’ve been more 1:11
picious ever since the taty rot. I tuoug he
should never have rekivered it; never, DotV
rot. I sell most to mechanics—I was a gm“;g:
porter myself before I was a baked tﬂt)"s'l; c
their dinners, and they’re on for good shop
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where I serves the taps and parloursy, and pays
me without grumbling, like gentlemen. Gen-
demen does grumble though, for I’ve sold to
them at private houses when they’ve held the
door half open as they’ve called me—aye, and
Jadies too—and they’ve said, ¢ Is fhat all for
94,77 Ifit’d been a peck they’d have said the
' ame, ] know. Some customers is very plea-
* gant. with me, and says I'm a blessing. One
always says he'll give me a ton of taties when
Iis ship comes home, *cause he can always have
a hot murphy to his cold saveloy, when tin’s
short. He’s a harness-maker, and the railways
has injured him. There’s Union-street and
there’s Pearl-row, and there’s Market-street,
now,—they’re all off the Borough-road—if I
go there ai ten at might or so, I can sell 3s.
worth, perhaps, ’cause they know me, and 1
have another baked: taty to help there some-
times, They’re women that’s not reckoned the
best in the world that buys there, but they pay
me. I know why I got my name up. I had
luck to have goed fruit when the rof was about,
and they got to know me. I only go twice or
thrice a week, for if’s two miles from my regu-
lar places. I've trusted them sometimes.
They've said to me, as modest as could be,
‘Do give me credit, and *pon my word you
shall be paid; there’s a dear!” I am paid
mostly. Little shopkeepers is fair customers,
but I do best for the taps and the parlours.
Yerhaps I make 12s. or 15s. a week—1I hardly
know, for I've only myself and keep no 'count
—for the season; money goes one can't tell
bow, and *specially if you drinks a drop, as I
do sometimes. Foggy weather drives me to it,
I'm so worritted ; that is, now and then, youw'll
mind, sir,”

There are, at present, 300 vendors of hot
bked potatoes getting their living in the streets
gf London, each of whom sell, upon an average,
1¢Wt. of potatoes daily. The average takings
of each vendor is 6s. a'day; and the receipts of
the whole number throughout the season (which
Luts from the latter end of September till March
mclnmve_), a pertod of 6 months, is 14,0007

A capital is required to start in this trade as,
follows:—can, 21, ;: knife, 3d.; stock-money, Ss.;
charge for baking 100 potatoes, 1s.; charcoal,
.; butter, 24.; salt, 1d., and pepper, 1d.;
dltogether, 97 95. 114. The can and knife is the
only Property described as fixed, stock-money,

dc? being daily occurring, amounts to 75l
g the season.
Or “Trorring,” or * Hawkmng”

BuTcHERS.

HTSIZE?SB two appellations are, or have been,
T Somewhat confusedly in the meat trade.
termty’ or forty, or fifty years ago—for each
quEsﬁWaS mentioned to me—the butcher in
. sn;m] Iwas a man -who went * trotting” on
. mef;t. horse to the mere distant suburbs to
rection Thl;“a‘was when the suburbs, in any
B0y, ot o ore mot built up to’ as they are
» and the appearance of the trotting butcher

‘customer’s door.

might be hailed as saving a walk of a mile, or
a2 mile and a half, to a butcher’s shop, for only
tradesmen of a smaller capital then opened:
butcher's shops in the remoter sitbyrbs. For a.
suburban butcher to send round * for orders”
at that period would have occupied too much
time, for a distance must be traversed; and to
have gone, or sent, on horseback, would have
entailed the keeping or hiring of a horse, which
was in those days an expensive matter. One
butcher who told me that he had known the
trade, man and boy, for nearly fifty years, said:
“As to ‘trotting,’ a small man couldn’t so
well do it, for if 20L was offered for a tidy
horse in the war time it would most likely be
said, ‘T’ll get more for it in the cavaldry—for
it was often called cavaldry then—there’s better
plunder there.’ (Plunder, I may explain, is a
common word in the horse trade to express
profit.) So it wasn't so easy to geta horse.”
The trotting butchers were then men sent or
going out from the more frequented parts to.
supply the suburbs, but in many cases only
when a tradesman was “hung up® with meat.
They carried from 20 to 100 1b. of meat gene-
rally in one basket, resting on the pommel of
the saddle, and attached by a long leathern
strap to the person of the “trotter.”” The
trade, however, was irregular and, considering
the expenses, little remunerative; neither was
it extensive, but what might be the extent I
could not ascertain. There then sprung up the
class of butchers—or rather the class became
greatly multiplied—who sent their boys or men
on fast trotting horses to take orders from the
dwellers in the suburbs, and even in the streets,
not suburbs, which were away from the shop
thoroughfares, and afterwards to deliver the
orders—still travelling on horseback—at the-
This system still continues,.
but to nothing like its former extent, and as it
does not pertain especially to the street-trade-
I need not dwell upon it at present, nor on the - -
competition that sprung up as to.  trotting
butcher’s ponies,’”’ —in the “matching®’ of..-
which * against time >’ sporting men have
taken great interest.

Of “ trotting * butchers, keeping their own.
horses, there are now none, but there are still,.
Y am told, about six of the class who contrive,.
by hiring, or more frequently borrowing, horses.
of some friendly butcher, to live by trofting.
These men are all known, and 2ll call upon
known customers— often those whom they have
served in their prosperity, for the trotting but-
cher is a “reduced’’ man—and are not likely
to be succeeded by any in the same’ line, or—
as I heard it called— “ride ”’ of business.

“These traders not subsisting exactly upon street

traffic, or on any adventure depending upon
door by door, or street by street, commerce,
but upon a connection remaining from their
having been in business on their own accounts,
need no further mention.

The present class of street-traders in raw
meat are known to the trade as ‘ hawking*
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butchers, and they are as thoroughly street-
sellers as are the game and poultry * hawkers,”
Their number, I am assured, is never less than
150, and sometimes 200 or even 250. They
have all been butchers, or journeymen but-
chers, and are broken down in the one case, or
unable to obtain work in the other. They then
“ watch the turn of the markets,”” as small
meat “ jobbers,”” and—as on the Stock Ex-
change — * invest,”” when they account the
market at the lowest. The meat so purchased
is hawked .in a large basket carried on the
shoulders, if of a weight too great to be sus-
tained In a basket on the arm. The sale is
confined almost entirely to public-houses, and
those at no great distance from the great meat
marts of Newgate, Leadenhall, and White-
chapel. The hawkers do not go to the suburbs.
Their prinecipal trade is in pork and veal,—for
those joints weigh lighter, and present a larger
surface in comparison with the weight, than
do beef or mutton. The same may be said of
lamb; but of that they do not buy one quarter
so much as of pork or veal.

The hawking butcher bought his meat last
year at from 2%d. to 63d. the pound, according
to kind and quality. He seldom gave 6d., even
years ago, when meat was dearer; forit is diffi-
cult—1 was told by one of these hawkers—to
get more than 6d. per 1b. from chance custom-
ers, no matter what the market price. “If I
ask 7%d. or 7d.,” he said, “I'm sure of one
answer—* Nonsense !’ I never goes no higher
nor 6d." 7 Sometimes—and especially if he can
command credit for two or three days—-the
hawking butcher will buy the whole carcass of
a sheep. If he reside near the market, he may
““ cut it up”’ in his own room; but he can gene-
rally find the necessary accommodation at some
friendly butcher's block. If the weather be
“bad for keeping,”’ he will dispose of a portion
of the carcass to his brother-hawkers; if cold,
he will persevere in hawking the whole himself.
He usnally, however, buys only a hind or fore-
guarter of mutton, or other meat, except beef,
which he buys by the joint, and more sparingly
than he buys any other animal food. The hawker
generally has his joints weighed before he starts,
and can remember the exact pounds and ounces
of each, but the purchasers generally weighthem
before payment; or, as one hawker expressed it,
“ They goes to the scales before they come to the
tin.”’

Many of these hawkers drink hard, and, being
often men of robust constitution, until the ap-
proach of age, can live ‘ hard,”’—as regards
lodging, especially. One hawker I heard of
slept in a slaughter-house, on the bare but clean
floor, for nearly two years: * But that was seven
years ago, and no butcher would allow it now.”’

Or THE EXPERIENCE oF A HAWKING
Burcuer.

A middle-aged man, the front of his head being
nearly bald, and the few hairs there were to be
seen shining strongly and lying tilat, as if rubbed

with suet or ‘dripping, gave me the followine
account. He was dressed in the usual blue gzl
of the butcher:—

“1've hawked, sir—well, perhaps for fificep
years. My father was a journeyman butche
and I helped him, and so grewup to it. I never
had to call regular work, and made it out wit
hawking. Perhaps I've hawked, take it alt.
gether, nearly three quarters of every year. The
other times I've had a turn at slaughtering,
But I haven’t slaughtered for these three o
four years; I've had turns as a butcher’s porter,
and wish I had more, as it's sure browns, if it's
only 1s. 6d. a day: but there’s often a bit of
cuttings, I sell most pork of anything in
autumn and winter, and most mutton in
summer ; but the summer isn't much more than
half asgood asthe winter for my trade. When I
slaughtered I had 3s. for an ox, 44. for a sheep,
and Is. for a pig. Calves is slaughtered by the
master's people generally. Well, I dare sayit
is cruel the way they slaughter calves; you
would think it so, no doubt. I believe they
slaughter cheaper now. If I buy cheap—and
on a very hot day and a slow market, I have
bought a fore, aye, and a hind, quarter of mut-
ton, about two and a half stone each (8 lbs.
to the stone), at 2d. a pound; but that's
only very, very seldom-—when I buy cheap
sity, I aim at 24. a pound over what I give, if
not so cheap at 14., and then its low to my
customers. But I cut up the meat, you see,
myself, and I carry it. I sell eight times as
much to public-houses and eating-houses as
anywhere else ; most to the publics if they've
ordinaries, and a deal for the publics’ families'
eating, ’cause a landlord knows I wouldn't
deceive him,—and there’s a part of it taken
out in drink, of course, and landlords is good
judges. Trade was far befter years back
I've heard my father and his pals talk about
a hawking butcher that twenty ycars ago was
imprisoned falsely, and got a honest lawyer to
bring his haction, and had 150. damages for
false imprisonment. . It was in the Lord
Mayor's Court of Equity, I've heard. It was
a wrong arrest. I don’t understand the par-
ticulars of it, but it’s true; and the damages
was for loss of time and trade. I'm 10
lawyer myself; not a bit. I have sold the like
of a loin of mutton, when it was small, n 3
tap-room, to make chops for the pe?ple there.
They’ll cook chops and steaks for a pint of beer
at a public; that is, you must order a pint—but
I've sold it very seldom. When mutton w23
dearer it was easier to sell it that way, for
sold cheap; and at one public the mechamc_s-;
I hardly know just what they was, something
about building—used to gather there al 0i¢
o’clock and wait for Giblets’ ; so they called ]EB
there. I live a good bit on the cuttings of the
meat I hawk, or I chop a meal off if 11‘3,3‘;
manage or afford it, or my wife—(I've 00¥ *
wife and she earns never less than 2s. 2 “e:ls
in washing for a master butcher—I wish I tW_
a master butcher,—and that covers the 1én )
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mv wife makes it into broth. Take it all the
war tound, I s'pose I sell three stun a day
(2t1b.), and at 1d. a pound profit. Not a

I don’t
wink the others, altogether, do as much, for
I'm known to a many landlords. But some
make 3s. and 4s. a day oft emough. I've made
s much myself sometimes. We all aim at 14.
apound profit, but have to take less in hot
weather sometimes, Last year 44. the pound has
been a haverage price to me for all sorts.”’

#Dead salesmen,’’ as they are called—that is,
the market salesmen of the meat sent so largely
from Scotland and elsewhere, ready slaughtered
—~expressed to me their conviction that my
informant’s calculation was correct, and might
be taken as an average; sco did butchers. Thus,
then, we find that the hawking butchers, taking
their number at 150, sell 747,000 Ibs. of meat,
producing 12,4507, annually, one-fourth being
profit; this gives an annual receipt of 83/ each,
and 2n annual earning of 207 15s. The capital
required to start in this trade is about 20s., which
isusually Iaid out as follows :— A basket for the
shoulders, which costs 4s. 6d. ; a leathern strap,
ls.; 2 basket for the arm, 2s. 6d.; a butcher's
knife, 1s. 5 a steel, 1s. 6d. ; a leather belt for the
waist to which the knife is slung, 64.; a chop-
per, 1s. 6d. ; and a saw, 2s.; 6s. stock-money,
though credit is sometimes given.

Or THE STREET-SELLERS OF HAM-SAND-
WICHES.

Taz: ham-sandwich-seller carries his sandwiches
6 a tray or flat basket, covered with a clean
\'u‘hgte cloth; he also wears a white apron, and
wlite sleeves. His usual stand is at the doors
of the theatres,

The trade was unknown umtil eleven years
%% when a man who had been unsuceessful in
keeping o cofice-shop in Westminster, found it
Becessary to look out for some mode of living,
@d he hit upon the plan of vending sand-
Wiches, precisely in the present style, at the
teatre doors. The attempt was successful; the
Wan soon took 10s. a might, half of whick was
Proft. He “ attended '’ both the great theatres,
and wag dqing well ;' but at five or six weeks’
end, Competitors appeared in the field, and in-
aeased rapidly, and so his sale was affected,
Bmple bemg regardless of his urging that he
TEW&.S the oniginal ham-sandwich.” The capital
poﬁid to start in the trade was small; a few
lite of ham, a proportion of Joaves, and a
fr thimust'.ud was all that was required, and
o} S 10s. was ample. That sum, however,
EDxiOu;mt be commanded by many who were
ho to deal in sandwiches; and the man

t0mmenced the trade supplied them at 6d.
charge to the public being 1d.

e, th011_1e of the men, however, murmured,
Yought ooy thought that what they thus
Sm&:\ﬁc] tre not equal to those the wholesale
Wholes—i]l-man offered for sale himself; and his
25 o] e trade fell off, until now, I am told, he

¥ two customers among street-sellers.

2-piece, §

Ham sandwiches are made from any part of the
bacon which may be sufficiently lean, such as
* the gammon,” which now costs 44, and 5d. the
pound. Itis sometimes, but very rarely, picked
up at 33d. When the trade was first started,
7d. a pound was paid for the ham, but the
sandwiches are now much larger. To make
three dozen a pound of meat is required, and
four guartern loaves. The “ham’’ may cost 5d.,
the bread 1s.8d. or 1s.104., and the mustard 14.
The proceeds for this would be 3., but the trade
is very precarious: little can be done in wet
weather. If unsold, the sandwiches spoil, for
the bread gets dry, and the ham loses its fresh
colour; so that those who depend upon this
trade are wretchedly poor. A first-rate week is
to clear 10s.; a good week is put at 7s.; and a
bad week at 8s. 6d. On some nights they do
not sell a dozen sandwiches. There are half
penny sandwiches, but these are only half th
size of those at a penny.

The persons carrying on this trade have been,
for the most part, in some kind of service—
errand-boys, pot-boys, foot-hoys (or pages), or
lads engaged about inns. Some few have been
mechanics. Their average weekly earnings
hardly exceed 5s., but some “get odd jobs™
at other things,

“ There are now, sir, at the theatres this (the
Strand) side the water, and at Ashley’s, the
Surrey, and the Vie., two dozen and nine sand-
wiches.”” So said one of the trade, who counted
up his brethren for me. This man calculated
also that at the Standard, the saloons, the con-
cert-roomns, and at Limehouse, Mile-end, Reth-
nal-green-road, and elsewhere, there might be
more than as many again as those *working”
the theatres—or 70 in all. They are nearly all
men, and no boys or girls are now in the trade.
The number of these people, when the large
theatres were open with the others, was about
double what it is now.

The information collected shows that the
expenditure in ham-sandwiches, supplied by
street-sellers, is 1,820.. yearly, and a consump-
tion of 436,800 sandwiches.

To start in the ham-sandwich street-trade
requires 2s. for a basket, 2s. for kettle to boil
ham in, 6d. for knife and fork, 24. for mustard-
pot and spoon, 7d. for } cwt. of coals, 5s. for
ham, 1s. 3d. for bread, 4d. for mustard, 94. for
basket, cloth, and apron, 4d. for over-sleeves—
or a capital of 125 11d.

Or TuE EXPERIENCE oF A HaM SANDWICH-
SELLER.

A young man gave me the following account.
His look and manners were subdued; and,
though his dress was old and worn, it was clean
and unpatched :—

“I hardly remember my father, sir,” he said;
“but I believe, if he'd lived, I should have been
better off. My mother couldn’t keep my brother
and me—he’s older than me—when we grew to
be twelve or thirteen, and we had to shift for

ourselves. She works at the stays, and now
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‘makes only 3s. a week, and we can’t help her.
I was first in place as a sort of errand-boy, then
T was a stationer’s boy, and then a news agent’s
boy. I wasn’t wanted any longer, but left with
a good character. My brother had gone into the
gandwich trade—I hardly know what made him
—and he advised me to be a ham sandwich-man,
and so I started as one. At first, I made 10s.,
and 7s., and 8s. a week — that’s seven years,
or so—but things are worse now, and I make
3s. 64. some weeks, and 5s. others, and 6s. is an.
out-and-outer. My rent's 2s. a week, but I
haven’t my own things. I am so sick of this
life, I'd do anything to get out of it; but I don’t
see a way. Perhaps I might have been more
careful when I was first in it; but, really, if you
do make 10s. a week, yon want shoes, or a shirt
—s50 what is 10s. after al1? I wish I had it now,
though. I used to buy my sandwiches at 6d. a
dozen, but I found that wouldn’t do; and now I
buy and boil the stuff, and make them myself.
‘What did cost 6d., now only costs me 4d. or 43d.
1 work the theatres this side of the water, chiefly
the *Lympic and the *Delphi. The best theatre
I ever had was the Garding, when it had two
galleries, and was dramatic—the operas there
wasn’t the least good to me. The Lyceum was
good, when it was Mr. Keeley’s. I hardly know
what sort my customers are, but they’re those
that go to theaytres: shopkeepers and clerks, I
think, Gentlemen don’t often buy of me. They
Jiave bought, though. « Oh, no, they never give a
farthing over; they’re more likely to want seven
for 6d4. The women of the town buy of me, when
it gets late, for themselves and their fancy men.
They’re liberal enough when they’ve money.
They sometimes treat a poor fellow in 2 public-
house. In summer I'm often out 'till four in
the morning, and then must lie in bed balf next
day. The 'Delphi was better than if is. I've
taken 3s. at the first  turn out” (the leaving
the theatre for a short time after the first piece),
“but the turn-outs at the Garding was better
than that. A penny pie-shop has spoiled us at
the *Delphi and at Ashley’s. 1 go out between
eight and nine in the evening. People often want
more in my sandwiches, though I'm starving on
them. ‘Oh,’ they’ll say, ‘you've been 'pren-
ticed to Vanxhall, you have’ ¢They're ls.
there,” says I, ‘and no bigger. I haven’t Vaux-

hall prices.” I stand by the night-houses when
it's late—not the fashionables. Their customers

would'nt look at me; but I've known women,

Passion Week’s another dreadful time. Tt dyjyes
us to starve, just when we want to getup a kittlp
stock-money for Easter, I've been bilked by
cabmen, who've taken a sandwich; but, instepy
of paying for it, have offered to fight me. There's
no help. We're knocked about sadly by the
police. Time's very heavy on my hands, some.
times, and that’s where you feel it. T read a bi
if I can get anything to read, for I was at §
Clement’s school; or I walk out to look for 5
job. On summer-days I sell a trotter or two,
But mine’s a wretched life, and so is most ham
sandwich-men. I've no enjoyment of my youth,
and no comfort

“Ah, sir! I live very poorly. A ha'porth
or a penn‘orth of cheap fish, which I cook
myself, is one of my treats—either herrings or
plaice—with a ’tatur, perhaps. Then there'sa
sort of meal, now and then, off the odds and ends
of the ham, such as isn’t quite viewy enough for
the public, along with the odds and ends of the
loaves. I can’t boil a bit of greens with my
ham, 'cause I'm afraid it might rather spoil the
colour. I don’t slice the ham till if’s cold—it
cuts easier, and is a better colour then, I think.
I wash my aprons, and sleeves, and cloths my-
self, and iron them too. A man that sometimes
makes only 3s. 6d. a week, and sometimes less,
and must pay 2s. rent out of that, must look
after every farthing. I’ve often walked eight
miles to see if I could find ham a halfpenny
a pound cheaper anywhere. If it was tainted,
I know it would be flung in my face. If I
was sick there’s only the parish for me.”

OF THE STREET-SELLERS OF BrEAD.

THE street-trade in bread is not so extensive s
might be expected, from the universality of the
consumption. It is confined to Petticoat-lane
and the poorer districts in that neighbourhood.
A person who has known the East-end of tom
for nearly fifty years, told me that as long as
he could recollect, bread was sold in the streels,
but not to the present extent. In 1812 and
1813, when bread was the dearest, there was
very little sold in the sireets. At that tme,
and until 1815, the Assize Acts, regulating the
bread-trade, were in foree, and had been In foree
in London since 1266. Previously to 1815 bakes
were restricted, by these Acts, to the baking 0
three kinds of bread —wheaten, standard wheat-
en, and household. The wheaten was ma J
of the best flour, the standard wheaten of the
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wbject, remembered that every now and then,
Jfer 1823, but only for .two or three years,
ame speculative trader, both in shops and in
\he streets, would endeavour to introduvee an in-
ferior, but still 2 wholesome, bread, to his cus-
qomers, such as an admixture of barley with
sheat-flour, but no one—as far as 1 could learn
—persevered. in the speculation for more than a
week or so. Their attempts were not only un-
accessful but they met with abuse, from strest-
hayers especially, for endeavouring to palm off
“hrown ” bread as * good enough for poor

gple” One of my elder informants remem-
bered his father telling him that in 1800 and
1501, George III. bhad set the example of eat-
ing brown bread at his one o’clock dinner, but
he was sometimes - assailed as he passed in his
arriage, with the reproachful epithet of
“Brown George.”” This feeling continues, for
the poor people, and even the more intelligent
working-men, if cockneys, have still a notion that
aly-“ white * bread is fit. for consumption. Into
the question of the relative nutrition of breads,
I shall enter when I troat of the bakers.

During a period of about four menths in
the sumner, there are from twenty to thirty
men daily selling stale bread. Of these only
trelve sell it regularly every day of the year,
ad they trade chiefly on their own account.
Of the others, some are sent out by their
masters, receiving from ls. to 2s. for their
lbour. Those who sell on their own account,
g round to the bakers’ shops about Stepney,
Mile-end, and Whitechapel, and purchase the
sale-bread on hand. ' It is sold to them at 3d.,
ld.and'1}d. per quartern less than the retail shop
mee; but when the weather is very hot, and
the bakers have a large quantity of stale-bread
m hand, the street-sellers sometimes get the
bead at 24, a quartern less than the retail price.
All the street-sellers of bread have been brought
Upas bakers. Some have resorted to the street-
trade, { am told, when unable to procure work ;
others becanse it is a less toilsome, and some-
Umes a more profitable means of subsistence,
h the labour of an operative baker. It is
ey rarely that any of the street-traders leave
er calling: to resume working as journeymen.
thuflﬁ of these traders have baskets containing
. tead offered for street-sale; others have
mst::;‘: and, one has a barrow resembling a
on onger’s, with a long basket made to fit
P it The dress of these vendors is a light

air, and sleeping on sacks at nights (for you can’t
leave the place), so that altogether it's a slave’s
life. A journeyman baker hasn’t what can be
called a home, for he's so much away at the
oven; he'd better not be a married man, for
if his wife isn’t very careful there’s talk, and
there’s unhappiness about nothing perhaps. I
can’t be thought to speak feelingly that way
though, for I’ve been fcrtunate in.a wife. But
a journeyman baker's life drives him to drink,
almost whether he will or not. A street life’s
not quite so bad. I was out of work two or three
weeks, and I certainly lushed too much, and
can't say as I tried very hard to get work, but
I had a pound or two in hand, and then I began
to think I’'d try and sell stale bread in the
streets, for it’s a healthfuller trade than the
other; so I started, and have been at it ever
since, excepting when I work a few days, or
weeks, for 2 master baker; but he’s a relation,
and I assist him when he’s ill. My customers
are all poor persons,—some in rags, and some as
decent as their bad earnings’ll let them. No
doubt about it, sir, there’s poor women buy of
me that’s wives of mechanics working slop, and
that’s forced to live on stale bread. Where there’s
a family of children, stale bread goes so very
much further. I think I sell to few but what has
families, for a quartern’s too much at a time for
a single woman. I often hear my customers talk
about their children, and say they must make
haste, as the poor things are hungry, and they
couldn’t get them any bread sooner. O, it’sa
hard fight to live, all Spitalfields and Bethnal-
green way, for I know it all. There are first
the journeyman bakers over-worked and fretted
into drinking, a-making the bread, and there
are the poor fellows in all sorts of frade over-
worked to get money to buy it. I've had women
that looked as if they was °reduced,’ come to
me of an evening as soon as it was dusk, and
buy stale bread, as if they was ashamed to be
seen. Yes, I give credit. Some has a week’s
credit regular, and pays every Saturday night.

I lose very little in trusting. I sometimes have
bread over and sell it—rather than hold it over

to mext day—for half what it cost me. I have

given it away to begging people, sooner than

keep it to be too stale, and they would get

something for it at a lodging-house. The

lodging-house keepers never buy of me that

I know of. They can buy far cheaper than 1

can—you understand, sir. Perhaps, altogether,

different kinds of flour mixed together, and ot S8 coat of cloth op fustian ; corduroy, fustian, or
household of the coarser and commoner four. thoth trousers, and a cloth cap or a hat, the
In 1823, however, it was enacted that Mt"it @ leattive being, what is best understood as
the City of London and ten miles 1‘01111_‘1: B U0ty ingrained as it is with flour.

shall be lawful for the bakers to make 2 . 1 one bread-seller, a middle-aged man
sell bread made of wheat, barley, Iyé Mts; 8 ©th the pale ook and habitual stoop of a jour-
buck-wheat, Indian-corn, peas, beans, Iic® ;’n ne?:m;’m baker, T had the following account :
potatoes, or any of them, along with comi’" ig ve known the °

I make about a guinea every week; wet weather
and short days are against me. Idon’t sell more,
1 think, on a Saturday than on other nights.
The nights are much of a muchness that way.”
The average quantity sold by each vendor
during the summer months is 150 quarterns
daily, usually at 4d., but occasionally at 3d. the
quartern. One man informed me that he had sold

that carried their heads very high, glad fo get a
sandwich afterwards. Six times I’'ve been upset
by drunken fellows,-on purpose, I've no doubt,
and lost all my stock. Once, a gent. kicked my
basket into the dirt, and he was going off—for
it was late—but some. people by began to make
remarks about using a poor fellow that way, so
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he paid for all, after he had them counted. [am street-trade a fow vears:
so sick of this life, sir. I do dread the winter 0. | salt, pure-water, eggs, milk, b;}rm-le?’-’erllaplég: !In;a;n bt say exactly how many. Iwas aj ogrney-’ in one day 350 quarterns, receiving /. 16s. 8d.
d in such PEE. aker before that, and can’t say but what { for them.

tato, or other yeast, and mixe
tions as they shall think fit.”
because my informant, as well a
master baker with whom I converse

Y've stood up to the ankles in snow till after
midnight, and till I've wished I was snow myself,
and could melt like it and have an end. I'd do
znything to get away from this, but I can’t,

Ih
wh:td Pretty regular employment ; but then, sir,

uk, aatil demployment it is! So much night-
the heat of the oven, with the close
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The number of men (for if there be women
they are the men’s wives) engaged daily through-
out the year in the street-sale of bread is 12.
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These sell upon an average 100 guarterns each
er day: taking every day in the year 1l 12s.
each (a few being sold at 3d.) _

Calculating then the four months’ trade in
cummer at 150 quarterns per day per man, and
reckoning 15 men so selling, and each receiving
455, (thus allowing for the threepenny sale); and
taking the receipts of the 12 regular traders at
11. 12s. per day, we find nearly 9,000. annually
expended in the street purchase of 700,000
quartern loaves of bread. The profits of the
sellers vary from 17 to 2 a week, according to
the extent of their business.

To start in this branch of the street-trade a
capital is required according to the following
rate: — Stock-money for bread, average 1.;
{largest amount required, 9% ; smallest, 103.);
a basket, 4s. 64. Of those who are employed in
‘the summer, one-half have baskets, and the
other half bakers’ barrows; while of those who
attend the year through, 8 have baskets at
45, 6d. each, 3 have barrows at 40s. each, and one
a barrow and the long basket, before mentioned.
The barrow costs 30s., and the basket 21,

OF THE STREET-SELLERS OF HoT GREEN-
Pras.

Tug sale of hot green peas in the streets is of
great antiquity, that is to say, if the cry of * hot
peas-cod,” recorded by Lydgate (and formerly
alluded to), may be taken as having intimated
the sale of the same article. In many parts
of the country it is, or was, customary to have
“ scaldings of peas,” often held as a sort of
rustic feast. The peas were not shelled, but
boiled in the pod, and eaten by the pod being
dipped in melted butter, with a little pepper,
salt, and vinegar, and then drawn through the
teeth to extract the peas, the pod being thrown
away. The mention of peas-cod (or pea-shell)
by Lydgate renders it probable that the * scald-
ing ” method was that then in use in the streets.
None of the street-sellers, however, whom I saw,
remembered the peas being vended in any other
form than shelled and boiled as at present.

The sellers of green peas have no stands, but
carry a round or oval tin pot or pan, with a
swing handle; the pan being wrapped round
with a thick cloth, to retain the heat. The peas
are served out with a ladle, and eaten by the
customers, if eaten in the street, out of basins,
provided with spoons, by the pea-man. Salt,
vinegar, and pepper, are applied from the ven-
dor's store, at the customer’s discretion.

There are now four men carrying on this
trade. They wear no particular dress, “ just
what clothes we can get,”” said one of them.
One, who has been in the trade twenty-five years,
was formerly an inn-porter; the other three are
ladies’ shoemakers in the day-time, and pea-
sellers in the evening, or at early morning, in any
market. Their average sale is three gallons
daily, with a receipt of 7s. per man. Seven

gallons a day is accounted a large sale; but

the largest of all is at Greenwich fair, when

vendor has his district. One takes Billingsgate,
Rosemary-lane, and its vicinity; another, the
01d Clothes Exchange, Bishopsgate, Shoreditch,
and Bethnal-green; a third, Mile-end and Step.
ney; and a fourth, Ratcliffe-highway, Lime.
house, and Poplar. Iach man resides in hijs
“round,” for the convenience of boiling his
peas, and introducing them to his customers
‘ hot and bot.”

The peas used in this traffic are all the dried
field pea, but dried green and whole, and not
split, or prepared, as are the yellow peas for
soup or puddings. They are purchased at the
corn-chandlers’ or the seed-shops, the price
being 2s. the peck (or two gallons.) The peas
are soaked before they are boiled, and swell con-
siderably, so that one gallon of the dried pess
makes rather more than two gallons of the hoiled.
The hot green peas are sold in halfpennyworths;
a halfpennyworth being about a quarter of a
pint. The cry of the sellers is, “ Hot green
peas! all hot, all hot! Here’s your peas ho,
hot, hot!**

Or ToE ExXPERIENCE orF A HoT GREEN Pea
SELLER.

THE most experienced man in the trade gaveme
the following account:—

¢ Come the 25th of March, sir, and I shall have
beer: 25 years in the business, for I started it o
the 25th of March—it’s a day easy for to re-
member, ’cause everybody knows it's quarter-
day—in 1825. I was a porter in coaching-inns
before; but there was a mishap, and Ihad to
drop it. I didn’t leave ’cause I thought the pea
line might be better, but because I must do
something, and knew a man in the trade, and all
about it. It was a capital trade then, and fora
good many years after I was in it. Many a day
I've taken a guinea, and, sometimes, 308-.: and
I have taken two guineas at Greenwich Fair, but
then I worked till one or two in the morning from
eleven the day before. Money wasn’t 5o Scarct
then. Oh, sir, as to what my profit was OI.ler
never tell. I wouldn’t to my own wife; neither
her that's living nor her that's dead” [3 PQ;;
son present intimated that the secret might be
safely confided to the dead wife, but the pes-
seller shook his head.] * Now, one day Wt!
another, except Sundays, when I don’t wnrl‘}; '
may take 7s. I always use the dried peas. 1 ?t
pay better than fresh garden-peas would ata gﬂ::
a peck. People has asked for young green peas
but I've said that I didn’t have them. Billings-
gate’s my best ground. I sell to the coster_a‘,gi':l_
the roughs, and all the parties that has theu‘k .
ners in the tap-rooms—they hasa bit of steilh ¢
a bit of cold meat they’ve hl'O}lght with Eﬂt-
There’s very little fish eat in Billingsgate, excgf’u;
perhaps, at the ord’n’ries (ordinaries). ot
looked for as regular as dinner-tme. The .
lords tell me to give my customers plfillcfr)"o .
pepper and salt, to make them thirsty- :fimc‘s'
board the Billingsgate ships, too, and SPEBEHént
sell 6d. worth to captain and crew. Ir'safe

each pea-man will take 35s. in a day. Each

. . o 00
after a rough voyage. O, no, sif, Ineverg
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1oard the Dutch eel-vessels, There’s nothing
1» be got out of scaly fur'ners (foreigners.) I
¢l to the herring, and mackarel, and oyster-
toats when they're up. My great sale is in
pubfic-houses, but I sometimes sell 24. or 3d.
worth to private houses. I go out morning,
won, and night; and at night I go my round
when people’s having a bite of supper, perhaps,
in the public-houses. I sell to the women of the
wown then, Yes, I give them credit. To-night,
pew (Saturday), I expect to receive 2s. 8d., or
pear oo to it, that I’ve trusted them this week.
They mostly pay me on a Saturday night. I
lose very little by them. I'm knocked aboutin
public-houses by the Billingsgate roughs, and
I've been bilked by the prigs. I've known at
least six people try my trade, and fail in it, and
Iwas glad to see them broke. I sell twice as
much in cold weather as in warm.”

I ascertained that my informant sold three

times as much as the other dealers, who confine
their trade principally to an evening round.
Reckoning that the chief man of business sells
Jgallons a day {which, at 1d. the quarter-pint,
would be 8s., my informant said 7s.), and that
the other three together sell the same quantity,
we find a street-expenditure on hot green peas of
2501 and a street consumption of 1870 gallons,
The peas, costing 2s. the two gallons, are
vended for 4s. or 5s., at the least, as they boil
into more than double the quantity, and a gal-
lon, retail, is 2s. 8. ; but the addition of vinegar,
pepper, &e., may reduce the profit to cent. per
tent,, while there is the heaping up of every
measure refail to reduce the profit. Thus, inde-
pendent of any consideration as to the labour in
biiling, &c. (generally done by the women), the
principal man's profit is 21s. a week; that of
the others 7s. each weekly.
_ The capital required to start in the business
~can, 2s. Gd. ; vinegar-bottle and pepper-box,
tl; saucers and spoons, 6d.; stock-money,
shout 2s.; cloth to wrap over the peas, 4d.
{a vendor wearing out a cloth in three months);
Oran average of 9s. or 10s.

Or Cats’ axp DoGs’-MEAT DEALERS.

Tue supply. of food for cats and dogs is far
greater than may be generally thought. Vy,
9" said one of the dealers to me, “can you
tell me ‘oW many people’s in London??’ On
Iy replying, upwards of two millions; I don’t
0w nothing vatever,” said my informant,
.abollt millions, but I think there’s a cat to

:‘c"}' ten people, aye, and more than that; and
% SIf, you can reckon.”” [I told him this gave
total of 200,000 cats in London; but the num-
e of inhabited houses in the metropolis was

ot :300 more than this, and though there was
. ﬁtat to every house, still, as many lodgers
the las householders kept cats, I added that

miﬁl?tu%lt the total number of cats in London
biteq ﬁ taken at the same number as the in-
near hol fO“SES, or 300,000 in all.] *° There’s not
far.tt} 441 S0 many dogs as cats. I must know,
ey all knows me, and T sarves about 200 cats

and 70 dogs. Mine’s 2 middling trade, but some
does far better. Some cats has a hap’orth a day,
some every other day; werry few can afford a
penn’orth, but times is inferior. Dogs is better
pay when you’ve a connection among em.”
The cat and dogs’-meat dealers, or  carriers,””
as they call themselves, generally purchase the
meat at the knackers’ (horse- slaughterers’)
yards. There are upwards of twenty of such
yards in London ; three or four are in White-
chapel, one in Wandsworth, two in Cow-cross
—one of the two last mentioned is the largest
establishment in London—and there are two
about Bermondsey. The proprietors of these
yards purchase live and dead horses. They con-
tract for them with large firms, such as brewers,
coal-merchants, and large cab and ’bus yards,
giving so much per head for their old live
and dead horses through the year. The price
varies from 2L to 50s. the carcass. The knackers
also have contractors in the country (harness-
makers and others), who bring or send up to
town for them the live and dead stock of those
parts. The dead horses are brought to the yard
—two or three upon one cart, and sometimes five.
The live ones are tied to the tail of these
carts, and behind the tail of each other.  Oec-
casionally a string of fourteen or fifteen are
brought up, head to tail, at one time. The live
‘horses are purchased merely for slaughtering.
If among the lot bought there should chance
to be one that is young, but in bad condition, it is
placed in the stable, fed up, and then put into the
knacker’s carts, or sold by them, or let on hire.
Occasionally a fine horse has been rescued from
death in this manner. One person is known to
have bought an animal for 15s., for which he
afierwards got 150/, Frequently young horses
that will not work in cabs—such as “ jibs>—are
'sold to the horse-slaughterers as useless. They
are kept in the yard, and aft r being well fed,
often turn out good horses. The live horses are
slaughtered by the persons called * knackers.”
These men get upon an average 4s. a day. They
begin work at twelve at night, because some of
the flesh is required to be boiled before six in the
morning; indeed, a great part of the meat is
delivered to the carriers before that hour. The
horse to be slaughtered has his mane clipped as
short as possible (on account of the hair, which
is valuable). It is then blinded with a piece of
old apron smothered in blood, so that it may not
see the slaughterman when about to strike. A
pole-axe is used, and a cane, to put an imme-
diate end to the animal’s sufferings. After the
animal is slaughtered, the hide is taken off; and
the flesh cut from the bones in large pieces.
These pieces are termed, according to the part
from which they are cut, hind-quaiters, fore-
quarters, cram-bones, throats, necks, briskets,
backs, ribs, kidney pieces, hearts, tongucs, liver
and lights. - The bones (called ‘“ racks” by the
knackers) are chopped up and boiled, in order
to extract the fat, .which is used for greasing
common harness, and the wheels of carts and
drags, &c. The bones themselves are sold for
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manure. The pieces of flesh are thrown into large
coppers or pans, about nine feet in fhameter and
four feet deep. Each of these pans will hold about
three good-sized horses. Sometimes two large
brewers’ horses will fill them, and sometimes as
many as four * poor”’ cab-horses may be put into
them. The flesh is boiled about an hour and 20
minutes for a ¢ killed ” horse, and from two hours
to two hours and 20 minutes for a dead horse
(a horse dying from age or disease). The flesh,
when boiled, is taken from the coppers, laid on
the stones, and sprinkled with water to cool it.
Tt is then weighed out in pieces of 112, 56, 28,
21, 14, 7, and 3} 1bs. weight. These are either
taken round in a cart to the * carriers,” or, at
about five, the carriers call at the yard to pur-
chase, and continue doing so till twelve in the day.
The price is 14s. per cwt. in winter, and 16s. in
summer. The tripe is served out at 121b. for
6d. All this is for cats and dogs. The carriers
then take the meat round town, wherever their
“walk’ may lie. They sell it to the public at
the rate of 23d. per lb., and in small pieces, on
skewers, at a farthing, a halfpenny, and a penny
each. Some carriers will sell as much as a
hundred-weight in a day, and about half a hun-
dred-weight is the average quantity disposed of
by the carriers in London. Some sell much
cheaper than others. These dealers will fre-
quently knock at the doors of persons whom
they have seen served by another on the previous
day, and show them that th.y can let them have
a larger quantity of meat for the same money.
The class of persons belonging to the business
are mostly those who have been unable to obtain
employment at their tra’‘e. Oceasionally a per-
son is bred to it, having been engaged as a lad
by some carrier to go round with the barrow
and assist him in his business. These boys will,
after a time, find a “ walk” for themselves, be-
ginning first with a basket, and ultimately rising
to a barrow. Many of the carriers give light

* weight to the extent of 2 oz. and 4 oz. in the

pound. At one yard alone near upon, 100
carriers purchase meat, and there are, upon
an average, 150 horsez slaughtered there every
week. Each slaughter-house may be said to do,
one with another, 60 horses per week through-
out the year, which, reckoning the ILondon
slaughter-houses at 12, gives a total of 720
horses killed every week in the metropolis, or, in
round numbers, 37,500in the course of the year.

The London cat and dogs’-meat carriers or
sellers—nearly all men—number at the least
1,000.

The slaughtermen are said to reap large
fortunes very rapidly—indeed, the carriers
say they coin the money. Many of them retire
after a few years, and take large farms. One,
after 12 years’ business, retired with several
thousand pounds, and has now three large farms.
The carriers are men, women, and boys. Very
few women do as well as the men at it. The
carriers * are generally sad drunkards.” Out of
five hundred, it is said three hundred at least

the trade told me that he knew a carrier whg
would often spend 10s. in liquor at one sitting,
The profit the carriers make upon the meat ig at
present only a penny per pound. In the summer
time the profit per pound is reduced to a half.
penny, owing to the meat being dearer on ac.
count of its scarcity. The carriers give a great
deal of credit—indeed, they take but little ready
money. On some days they do not come home
with more than 2s. One with a middling walk
pays for his meat 7s. Gd. per day. For this he
has half a hundred-weight. This produces him
as much as 1ls. 6d., so that his profit is 4s.;
which, I am assured, is about a fair average
of the earnings of the trade. One carrier js
said to have amassed 1,000l at the business,
He usually sold from 1% to 2 cwt. every mom.-
ing, so that his profits were generally from
16s. to 1l per day. DBut the trade is much
worse now. There are so many at it, they
say, that there is barely a living for any. A
carrier assured me that he seldom went less
than 30, and frequently 40 miles, through
the streets every day. The best districts are
among the houses of tradesmen, mechanics,
and labourers. The coachmen in the mews at
the back of the squares are very good custo-
mers. ‘“ The work lays thicker theve,’ said
my informant. Old maids are bad, though very
plentiful, customers. They cheapen the carriers
down so, that they can scarcely live at the bas-
ness. “They will pay one halfpenny and owe
another, and forget that after a day or two.”” The
cats’ meat dealers generally complain of their
losses from bad debts. Their customers require
credit frequently to the extent of 1 * One
party owes me 15s. now,” said a carrier fo me,
“ and many 10s.; in fact, very few people pay
ready money for the meat.”

The carriers frequently serve as much as ten
pennyworths to one person in a day. One gentle-
man has as much as 41bs, of meat each morning
for two Newfoundland dogs; and there was one
woman—a black—who used to have as much as
16 pennyworth every day. This person nsed to
get out on the roof of the house and throwi
to the cats on the tiles. By this she broughf-?
many stray cats round about the ne]gllbqlll'ltll00 .
that the parties in the vicinity complaine ;lt
was quite a nuisance. She would have the mea
always brought to her before ten in the _morﬂ&
ing, or else she would send to a shop for 1t, a;“ce
between ten and eleven in the morning the 110-d
and cries of the hundreds of stray cats a}ﬁ.ra‘-‘:l‘;e
to the spot was “ terrible to' hear.” When e
meat was thrown to the cats on the rooh ]
riot, and confusion, and ﬁghnng,’was be)t'gld
description. ¢ A beer-shop man,’ I was d:i\'é
“was obliged to keep five or six dogs to .
the cats from his walls.” There was also fﬁbs.
woman in Islington, who used to have 1 et
of meat a day. The party who supple

: : imes in her
She had as many as thirty cats at tun;s 1‘20
house. Every stray one-that came sié

spend 1/, a head 2 week in drink. One party in

, reat
take in and support. The stench was 0 B

3
’,_3{
b

had his money often at 2. aund 3L at a time. -

@ iUk satin waistcoat instead. His wife, who
Placed jauntily at the back of her head, and a

;eal%doth, and the room was savoury with the
@ 55, and mashed potatoes that were cooking

[ S“ler comfort in the abodes of the poor. Thg

B "0 101,000 1,
M “Tittle anq big

g diwbefore. I suppose there is at the present

: g;ferl, and in one corner stood a mahogany “ crib”’
cane-work sides, in which one of the chil-
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(st she was obliged to be ejected. The best
davs for the cats’ meat business are Mondays,
Tuesdays, and Saturdays. A double guantity
of meat is sold on the Saturday ; and on that day
and Monday and Tuesday the weekly customers
generally pay. .

« My father was a baker by trade,”” said a
arrer to me, ““ but through an enlargement of
the heart he was obliged to give up working
2t Iis trade ; leaning over the trough increased
his complaint so severely, that he used to
fil down, and be obliged to be brought home.
This made him take to the cats’ and dogs’ meat
trade, and he brought me up to it. I do pretty
umfortably. I have a very good business,
faving been all my life at it. If it wasn’t for
the bad debts I should do much better; but
sme of the people I trust leave the houses, and
atally take in a double quantity of meat the

mement as much as 20/ owing to me that I
never expect 1o see a farthing of.”
The generality of the dealers wear a shiny
hat, black plush waistcoat and sleeves, a blue
apron, corduroy trousers, and a blue and white
sptted handkerchief round their necks. Some,
indeed, will wear two and three handkerchiefs
rund their necks, this being fashionable among
them. A great many meet every Friday after-
wn in the donkey-market, Smithfield, and
e to a public-house adjoining, to spend the
erening,
. A “cats’ meat carrier” who supplied me with
mfirmation was more comfortably situated than
ay of the poorer classes that I have yet seen.
Ee lived in the front room of a second floor, in
f open and respectable quarter of the town,
ad his lodgings were the perfection of comfort
2 cleanliness in an humble sphere. It was
liée in the evening when I reached the house.
Ifgund the “carrier” and his family pre-
pamng for supper. In a large morocco leather
@ chair sat the cats’ meat carrier himself ;
bs “Blue apron and black shiny hat” had
appeared, and he wore a “ dress” coat and

:"{; 3 remarkably pretty woman, and of ve
“clive manners, wore a  Dolly Varden” cap,

mermo dress, The room was cosily car-

£l was asleep. On the table was a clean white

% the fire, Indeed, I have never yet seen

“*liness and wholesomeness of the apartment

re striking from the unpleasant

It is bo onnected with the calling.

it the b tleved by one who has been engaged
usiness for 25 years, that there are from

orses, averaging 2 cwt. of meat

—boiled down every week;

“ that the quant;t : \
lh“mg‘mmtq[,o d y of cats’ and dogs’ meat used

week, and this, sold at the rate of 2}d. per Ib.,
gives 2,000L a week for the money spent in
cats’ and dogs’ meat, or upwards of 100,000% a
year, which is at the rate of 100.-worth sold
annually by each carrier. The profits of the
carriers may be estimated at about 50. each
per annum.

The capital required to start in this business
varies from 1 to 2L The stock-money needed
is between 5s. and 10s. The barrow and basket,
weights and scales, knife and steel, or black-
stone, cost about 2. when new, and from 15s. to
4s. second-hand.

OF THE STREET-SALE oF DRINKABLES,

THE street-sellers of the drinkables, who have
now to be considered, belong to the same class
as I have described in treating of the saie of
sireet- provisions generally. The buyers are
not precisely of the same class, for the street-
eatables often supply a meal, but with the ex-
ception of the coffee-stalls, and occasionally
of the rice-milk, the drinkables are more of
2 luxury than a meal. Thus the buyers are
chiefly those who have “a penny to spare,”
rather than those who have “a penny to dine
upon.” I have described the different classes
of purchasers of each potable, and perhaps the
accounts—as a picture of street-life—are even
more curious than those I bhave given of the
purchasers of the eatables—of (literally) the
diners out. :

Or Corree-sTALL. KEEPERS.

THE vending of tea and coffee, in the strects, was
little if at all known twenty years ago, saloop
being then the beverage supplied from stalls fo
the late and early wayfarers. Nor was it until
after 1842 that the stalls approached to any-
thing like their present number, which is said to
be upwards of 300—the majority of the pro--
prietors being women. Prior to 1824, coffee
was in little demand, even among the smaller
tradesmen or farmers, but in that year the duty
having been reduced from 1s. to 6d. per 1b., the
consumption thronghout the kingdom in the next
seven years was nearly trebled, the increase bein
from 7,933,041 1bs., in 1824, to 22,745,627 Ibs.,
in 1831, In 1842, the duty on coffee, was fixed
at 4d., from British possessions, and from foreign
countries at 6d.

But it was not owing solely to the reduced
price of coffee, that the street-vendors of it in-
creased in the year or two subsequent to 1842, at
least 100 per cent. The great facilities then
offered for a cheap adulteration, by mixing
ground chicory with the ground coffee, was an
enhancement of the profits, and a greater tempta-
tion to embark in the business, as a smaller
amount of capital would suffice, Within these
two or three years, this cheapness has been
still further promoted, by the medium of
adulteration, the chicory itself being, in its
turn, adulterated by the adinixture of baked
carrots, and the like saccharine roots, which, of

ndon is about 200,000 1bs. per

course, are not subjected to any duty, while
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foreign chicory is charged 6d. per Ib. English
chicory is not chargeable with duty, and is now
cultivated, I am assured, to the yield of be-
tween 4,000 and 5,000 tons yearly, and this
nearly all used in the adulteration of coffee.
Nor is there greater culpability in this trade
among street-venders, than among * respecta-
ble” shopkeepers; for I was assured, by 2
leading grocer, that he could not mention
twenty shops in the city, of which he could say:
“You can go and buy a pound of ground coffee
there, and it will not be adulterated.” The
revelations recently made on this subject by the
Lancet are a still more convincing proof of the
general dishonesty of grocers. :
The coffee-stall keepers generally. stand at
the corner of a street. In the fruit and meat
markets there are usually two or three coffee-
stalls, and one or two in the streets leading to
them ; in Covent-garden there are no less than
four coffee-stalls. . Indeed, the stalls abound in
all the great thoroughfares, and the most in
those not accounted * fashionable’ and great
« husiness ”’ routes, but such as are frequented
by working people, on their way.to their day’s
labour. The best * pitch” in London is sup-
posed to be at the corner of Duke-street, Oxford-
street. The proprietor of that stall is ‘said to
take fill 80s. of a morning, in halfpence. = One
stall-keeper, I was informed, when “upon the
drink  thinks nothing of spending. his 10/ or
151 in a week, A party assured me that once,
when the stall-keeper abcve mentioned was away
“on the spree,”” he took up his stand there, and
got from 4s. to 5s. in the course of ten minutes,
at the busy time of the morning. :
The coffee-stall usually consists of a spring-
barrow, with two, and occasionally four, wheels.
Some are made up of tabes, and some have a tres-
sel and board. On the top of this are placed two
or three, and sometimes four, large tin cans, hold-
ing upon an average five gallons each. - Beneath
each of these cans is a small iron fire-pot, per-
forated like a rushlight shade, and here char-
coal is continually burning, so as to keep the
coffee or tea, with which the cans are filled, hot
throughout the early part of the morning.  The
board of the stall has mostly a eompartment for
bread and butter, cake, and ham sandwiches,
and another for the coffee mugs. - There is
generally a small tub under each of the stalls,.
in which the mugs and saucers are washed.
The * grandest”” stall in this line is the one
before-mentioned, as standing at the corner of
Duke-street, Oxford-street (of which an engrav-
ing is here given). Itisa large truck on four
wheels, and painted a bright green. The cans
are four in number, and of bright polished
tin, mounted with brass-plates. - There are
compartments for bread and - butter, sand-
wiches, and cake. It is lighted by three large
oil lamps, with bright brass mountings, and
covered in with an oil-cloth roof. The coffee-
stalls, generally, are lighted by candle-lamps.
Some coffee-stalls are covered over with far-

the sharp night or morning air by a clothes.
horse covered with blankets, and drawn half
round the stall.

Some of the stall-keepers make their a pear-
ance at twelve at night, and some not till thee
or four in the morning. Those that come oy
at midnight, are for the accommodation of the
“ night-walkers”’—* fast gentlemen " and loose
girls; and those that come out in the MOrhing,
are for the accommodation of the working men,
It is, I may add, piteous enough to se
a few young and good-looking girls, some with-
out the indelible mark of habitual depravity
on their countenances, clustering together for
warmth round a coffee-stall, to which a penny
expenditure, or the charity of the proprietor, has
admitted them. The thieves do not resort to
the coffee-stalls, which are so immediately uuder
the eye of the policernan.

The coffee-stall keepers usnally sell coffee
and tea, and some of them cocoa. They keep
hot milk in one of the large cans, and coffee,
tea, or cocoa in the others. They supply bread
and butter, or currant cake, in slices—ham
sandwiches, water-cresses, and hoiled eggs. The
price is 1d. per mug, or 3d. per half-mug, for
coffee, tea, or cocoa; and 3d. a slice the bread
and butter or cake. The ham sandwiches are
2d. (or-1d.) each, the boiled eggs. 14,, and the
water-cresses a halfpenny a bunch. The coffee,
tea, cocoa, and sugar they generally purchase
by the single pound, at a grocer’s, Those who
do an extensive trade purchase in larger quan-
tities. The coffee is usually bought in the
berry, and ground by themselves. All pur-
chase chicory to mix with it. For the cofiee
they pay about 1s.; for the tea about 3s; for
the cocoa 6d. per 1b.; and for the sugar 34d.
to 4d. For the chicory the price is 64. (whichis
the amount of the duty alone on foreign chico-
1y), and it is mixed with the coffee at the rate of
6 ozs. to the pound; many use as much as 9 and
12 ozs. - The coffee is made of a dark colout
by means of what are called “ finings,” which
consist of burnt sugar — such, as is nsed for
browning soups. Coffee is the article mostly
sold at the stalls; indeed, there is 'SCMC*?I)'
one stall in a hundred that is supplied with
tea, and not more than a dozen in all London
that furnish cocoa. The stall-keepers usually
make -the cake themselves. A 4 1b. cake
generally consists of half a pound of cur—f
rants, half a pound of sugar, siX ouncesl:'
beef dripping, and a quartern of flour. Tbe'
ham for sandwiches costs 53d. of ﬁ:d- perl;{
and when boiled produces in sanfl\'-’ml}es al.}f&
2s. per 1b. It is usually cut up 1n Shlifs lite
thicker than paper. The breadis usually “secop
bread;” the butter, salt, at about 8d. the pount
Some borrow their barrows, and pay Is. a“?e_
for the hire of them. Many borrow the C?P’ )
upon which they trade, frequently of their 122

lord. Some get credit for their grocety

a5 10
20 per cent. per week for the loan. I was

paulin, like a tent, and others screened from

of one man that makes a practice
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moncy to the coflfee-stall-keepers and other
hacksters, at the rate of at least 20 ver cent. a
week, If the party wishing to borrow a pound
or two is unknown to the money-lender, he
wequires security, and the interest to be paid
lim weekly. This money-lender, I am  in-
formed, has been {ransported once for receiving
stolen property, and 1\:0111(1 now purcha'se any
:mount of plate that might be taken to llz'm.

The class of persons usually belonging to
the business have been either eab-men, police-
men, labourers, or artisans. Many have been
bred to dealing in the streets, and brought up
tono other employment, but many have taken
to the business owing to the difficulty of ob-
tining work at their own trade. The gene-
rlity of them are opposed to one another. I
zked one in a small way of business what was
the average amount of his profits, and his answer
was,—

«T usually buy 10 ounces of coffee a night.
That costs, when good, Is. 03d. With this I
should make five gallons of coffee, such as I
«ll in the street, which would require 3 quarts
ofmilk, at 3d. per quart, and 1%1b. of sugar, at
3id per 1b., there is some at 3d. This would
cme to 25. 23d.; and, allowing 1id. for a
quurter of a peck of charcoal to keep the coffee
ko, it would give 2s. 4d. for the cost of five
gallons of coffee, This I should sell out at about
Hd. per pint; so that the five gallons would
poduce me 5e., or 2s. 84. clear. I generally
get rid of one quartern loaf and 6 oz. of
butter with this quantity of coffee, and for
this I pay 5d. the loaf and 3d. the butter,
miking 84, ; and these I make into twenty-eight
sdices 2t 3d. per slice; so the whole brings me
I 1s. 24, or about Gd. clear. Added to this,
Tl a41b. cake, which costs me 8xd. per Ih.
- 1s.24. the entire cake; and this in twenty-
tight slices, at 14, per slice, would yield 2s. 44.,
@ 1s. 2d. clear; so that altogether my clear
g0 would be 4s. 44. upon an expenditure of
% 2. —say 200 per cent,”

_ 3his is said to be about the usual profit of the
fade.  Sometimes they give credit. One per-
" assured me he trusted as much as 93d. that
Moring, and out of that he was satisfied there
735 4, at least, he should mever see. Most of
the stalls are stationar 7, but some are locomotive.
Cme eans are carried about with yokes, like
hilk-cans, the mugs being kept in a basket.
8¢ best district for the night-trade is the City,
“d the approaches to the bridges. There are
0re men ang women, 1 was told, walking
5 Cheapside, Aldersgate-street, Bishops-
;“:?Stre"‘t: and Fleet-street. In the latter
I’-?els 4 good trade is frequently done between
the nt: at night and two in the morning.  For
é;aHdOmlélg.‘ trade the best districts are the
om0 xford-street, City-road, New-road
cilly CE F’nd to the other_), .the markets, espe-
2l the Oijen‘t Garden, Billingsgate, Newgate,
i Smithf; 1011011{;11- There are no coffee-stalls
2 arper o The reason is that the drovers,

VIng at the market, are generally tired

_employment,

and cold, and prefer sitting down to their coffee
in a warm shop rather than drink it in the
open sireet. The best days for cofiee-stalls are
market mornings, viz. Tuesday, Thursday, and
Saturday. On these days the receipts are gene-
rally half as much again as those of the other
mornings. The best time of the year for ine
business is the summer. This is, I am told,
because the workpeople and costermongers have
more money to spend. Some stali-keepers save
sufficient to take a shop, but these are only such
as have a “pitch” in the best thoroughfares.
One who did a little business informed me that
he usually cleared, including Sunday, I4s.—
last week his gains were 15s.; the week
before that he could not remember, He
is very frequently out all night, and does not
earn sixpence. This is on wet and cold nights,
when there are few people about. His is gene-
rally the night-trade.” The average weekly
earnings of the trade, throughout the year, arc
said to be 17. The trade, I am assured by all,
is overstocked. They are half too many, they
say. “Two of us,” to use their own words,
“are eating one man’s bread.”” “When cofice
in the streets first came up, a man could go
and earn,”” I am told, “his 8s. a night at the
very lowest; but now the same class of men
cannot earn more than 35’ Some men may
earn comparatively a large sum, as much as
38s. or 2, but the generality of the trade can-
not make more than 17 per week, if so much.
The following is the statement of one of the
class :—

“Iwas a mason’s labourer, a smith’s Iabourer,
a plasterer’s labourer, or a bricklayer’s labourer,.
I was, indeed, a labouring man. I could not get
I was for six months without auy
employment. I did not know which way to sup-
port my wife and child (I have only one child).
Being so long out of employment, I sawno other
means of getting a living but out of the streets,
I was almost starving before I took to it—that T,
certainly was. I'm not ashamed of telling any-
body that, because it’s true, and I sought for a
Livelihood wherever I could. Many said they
wouldn't do such a thing as keep a coffec-stzll,
but I said I'd do anything to get a bit of bread
honestly. Years ago, when I was a boy, I used
to go out selling water-cresses, and apples,
oranges, and radishes, with a barrow, for my
landlord ; so I thought, when I was thrown out
of employment, I would take to selling cofice in
the streets. I went to a tinman, and paid him
10s. Gd. (the last of my savings, after I'd been
four or five months out of work) for a can,
I didn’t care how I got my living so long as
I could turn an honest penny. Well; I went
on, and knocked about, and couldn’t get a
pitch anywhere; but at last I heard that
an old man, who had been in the habit of
standing for many years at the entrance of one
of the markets, had fell ill; so, what did
I do, but I goes and peps into his pitch, and
there I’ve done better than ever I did afore. £
get 20s. mow where I got 10s, cne time; and
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5 I hqmid tiss it liﬂghf‘“'" bfrom the fountain, | common, and Camberwell-green, being ap
onuunca a s . y . , 3] - .k
if T only had such a thing as &l or 107, T 1d. per bottle, 6s. For the cheaper beveraoe :2151:2“08. ¢“The hard(::?ou ;iﬁﬁ;zs,,ojaigize;; pr(&\‘led S]‘:ll}’d"y haunts. o et
might get a good living for life. I camnot ] —called © playhouse ginger-beer’” in the trade 4 a0 who had worked a fountain, the frothier | su tlle m.)don_ street-sellers of ginger-beer, i
do half as much as the man that was there | —instead of sugar, molasses from the “pri- «t comes; and though it seems 1o fill a bi :,“goole more experienced, may be computed at o
before me. He used to make his coffee down | vate distilleries » s made avallable, The § cr]aSS——aIl’d the g]assban’t so big for holliacr - i)l’ —of whom about one_-third are women. I
there, and had a can for hot water as well; | ¢ private  distilleries are the illicit ones: g % looks—let it settle, and there’g.:; o ‘1( nt,'tas eard themLfl‘Ganﬂy estimated at 5,000, and e
‘put I have but one can to keep coffee and | ¢“‘Jiggers,” we call them,” said one man; “and  §f  ofapint.” The hirer of a fountain “i*‘r? i .e:l: 5;03(1)% urged that the number was at least as near 2
a1l in; and I have to borrow my barrow, | I could pass 100 in 10 minutes’ walk fromwhere EE  togive security. ‘This is not, as in :On-.qullle ? b 1.-as 3,000. For my own part I am inclined S
and pay ls. a week for it. If I sell my can out, | we're talking.” Aolasses, costing 3d. at a jie- [m?]es, 2 depogit of money; but a ]1;11515151?11) - bo eheve ,that helf the sn_laller number would G
I can’t do any more. The strugale to get a | ger’s, is sufficient for a half-gross of bottles of iR must by written acreement. make hims 1? g e_lncarer the truth. Judging by the number of 1kl
living is so great, that, what with one and an- | ginger-beer; and of the other ingredients oiy [  sponsible for any domace the fmmtain.nlne qle— s Of streets throughout the metropolis, and {Jrr :
other in the cofiee-trade, it's only those as can | half the quantity is used, the cloves being alto.  §ff tain, as well as for its return, or make ,-((, _V1u:‘:l§- f}omli)-fl-mg the street-sellers of ginger-beer with . 'i}; ;
get good ¢ pitches’ that can get a crust at it.” gether dispensed with, but the same amount of {fi  loss: the street gin“‘er-beer’ seller is zijlog(é © ]? uit-stall keepers, I am _satisfied that in S MRS
As it appears that each coffee-stall keeper | yeast is generally applied.  This quality of i sponsible for the rent of the maclﬁne Itrcf- F.:,;nnatmg the ginger-beer-sellers at 1,500 we L i;g?: :
on an average, clears 1L a week, and his | “Dbeer” is sold at 3d. the glass. f  lovever, only men that are known vho 18 gh_l rather over than under the truth. This - sk
takings may be: said to be at least double that About five years ago *‘fountains™ for the 5 rrusted in this way. Of the fountainq1 1?;]1W l10° ‘.lge -Oiy of o Ieet-sglleri were more numerous five LA
sum, the yearly street expenditure for tea, cof.. | production of oinger-beer became common in 30 are usually to be found at the n;eialil’: ring }ée“r? back b}y 15 or 20 per cent, but the intro- : ?9
fee, &ec., amounts to 31,200% The quantity of ; the streets. The ginger-beer trade in the open [  fairs and races. As the mincer-beer 1 ounngr bu_ctmn of the street fountzins, and the trade A1k
coffee sold annually in the streets, appears to | air is only for a summer season, extending from lime-juice, &c., with theméoxﬁu-"—mteri;wn cz.u:'ra iy l'elsorted to by the keepers of coal-sheds R
be about 350,000 gallons. four to seven months, according to the weather, B to complete th:a “ hrews 1:1- ot h\e‘bcor 2’Ietyu(iui and the an_lall s_hopkeeperg.—who have frequently ; lil
To commence as a coffee-stall keeper in a | the season last year having been over in about B conveyance is not difficult, i B s]tan'd with ginger-beer in front of their shops S e
moderate manner Tequires about 51 capital. | four months. There were then 200 fountainsin 2 There is another kind .of ¢ winger-beer.” or I— la\-e.)re_d uced the amount of the street-sellers. g
The truck costs 2L, and the other utensils and | the streets, all of which, excepting 20 or 30 of nther of “ small acid Hff”’ \'-':’:?c%“'— fefg or | In 1842, there were 1,200 ginger-beer sellers in ? 7
materials 3. The expense of the cans :s mear | the best, were hired of the ginger-beer manu- 5 of barrels at street-stalls at ;;fl}hz 151“0 - oil-lt th ¢ §tr eets who had attached to their stalls or : £t
upon 16s. each. The stock-money is a few | facturers, who drive a profitable trade in them. make 2% eallons of this thc—rze 1~ unegl 1811 " o | trucks labels, showing that they were members 5
shillings. The average value of a street-fountain, with ®  uic, or other acid s, i;-h,b '1'11"(-1'- - _r%: as‘;:_}zmed to be members—of the Society
» handsome frame or stand, which is usuliy |8 104 3 Ib. lumn su AT 1 ﬁ }i (soda), | of Odd Fellows. This was done in hopes of a
- Oy THE STREET SALE OF GIxGER-DEER, fxed on a wheeled and saovable truck, © @ veast, Y tIl)le D“i) uilsE( Zfl,e,‘ d.; and greater amount of custom from the other mem-~
SHERBET, LEMONADE, &c. as one man's strength may be sufficient i g now about one hunsdired arrel-men” there are ) bers of the Society, but the expectation was
_THE street-trade in ginger-beer—now a Very propel it, is 7Z.; and, for the rent of suchz Another class of st.rent-qellﬂ-s obtain thei n?lOt realised—and so the Odd Fellowship or
considerable traffic—was not known to any | fountain, 6s. a week is paid when the season i . stock of ginger-beer f1'01;1 }]leh;]al)‘:p,: ¢ .1e1.r the ginger-beer people dJSﬂPQeared- Of the
extent until about thirty years ago. About brisk, and 4s. when it is slack; but last summer. | One of the lareest manufacturers for i iy lgl.erb' street-traders 200 work fountains; and of the
that time (1822) a man, duying 2 most sultry | I am told, 4s. 6d. was an average. The largest 38 trede resides near Ratcliﬁé-hicrhwa‘- a (;e ; le}ct_. remaining portion the stationary and the itine-
drought, sold extraordinary quantities of *cool and handsomest ginger-beer fountain in Londen |8 i the Commercizi-road. The c}}‘],qlﬁ a‘::?t ler | rant are about equally divided. Of the whole
singer-beer’” and of *soda-powders,” mear the was—I1 speak of last summer—in use at the 1 wholesale traders is 8d. the doz ‘ qu'l }&tne n}u?aber, however, not above an eighth confine
Royal Eschange, clearing, for the three or four Tast-end, usually standing in Petticoat-lne, |8 known man. or for Teadv monev 'iﬂ“ e for a ille_;nse:}ves E? the trade, but usually sell with
weeks the heat continued, 30s. a day, or 9/. | and is the property of a dancing-master. Itis B8 to the dozen. The Eeei hlowe‘},ér 2 arltzt giv 1&:}1 1eir “ pop” some other article of open-air
weekly.  Soda-water he sold “in powders,” made of mahogany, and presents somewhat the [ out on credit—or in Qome,(:'lses sec’1]is* ro i e:: .Ct traffie—fruit, sweet-stuff, or shell-fish. There
: fhe acid and the alkali being mixed in the | form of an upright piano on wheels, It hss | i the same way as for t‘}a‘ i‘ountq; rrL) 315 zin_{en ore of the entire number about 350, wh, when-
al water of the glass held by the customer, and | two pumps, and the brass of the pump-handles S8 empty bottles must be duly rﬂtun;eliu_ﬁ]f« the | exer the weather permits, stay out all night N
Bl drunk whilst effervescing.  His prices were 2. and the glass receivers is always kept brichi. @ . wncommon for two gross of beer S ]lf' not | with their .Stan}ds or barrows, and are to be found -
ikl and 34. a glass for ginger-beer; and 3d. and | and clean, so that the whole glitters handsomely B inthis way at a timg For ﬁ‘ee . t'm be ‘e'“.o}{“‘ especially in all the approaches to Covent-gar-
i se 4d. for soda-water, “according to the quality ;7 | to the light. Two persons “gerve’ at ths I these are placed on "o truck Lorlbmc.a?an:t }_m\ ¢ ‘?e“’ and the other markets to which there is a
i though there was in reality no difference what- | fountain; and on a fine Sunday morning; from B tp with four shelves, on whicl .al IoW, 11tted resort during the night or at day-break. These ‘.
i ; ever in the quality—only in the price. From | six to one, that being the best trading time, thef g botles. These barrows are lilr a&e ra;lhgec the men, I was told by ore of their body, worked {;
FELLE that time, the numbers pursuing this street | take 74 or 8L in halfpennies—for “the beer” BE way as the costers’ ban-:o\ s i é 1 fi Sfm_e from ,e’ght in the evening to eight or ten next :
18§ avocation jncreased gradually; they have how- | is 3d. 2 glass—and 2l each other day of t'ﬂf B beer at stalls fitted etcluhs‘ivelcfl}le. ff ! tdgu MMOINIDE, ﬂ"fn went to bed, rose at three, and po
38 ever fallen off of late years. week. This machine, as it may be called; ¥ B8 a kind of tank bein Ple{t e y tor tL 1e t;a 1e, plenty oi em then goes to the skittles or to o
E The street-sellers who  brew their own beer” } drawn by two ponies, said to be worth 16. N board and filled Wiﬂ% water. in Wlll;'igﬁntﬁe ci, the | get drunk. i 5
5 generally prepare half a gross (six dozen) at | a-piece; and the wlole cost is pronmmced-"}"'e"‘ § are rinsed or washed I’I derneatl € glasses The character of the ginger-beer-sellers does
ik H ‘a time. For a “good quality” or the “penny | haps witha sufficient exaggeration—to havebeer |8 there is nsually a reserve ofn*]xmﬁem. . ﬂ:le St_ﬂn not differ from what I have described as pex-
e botfle” trade, the following are the ingredients | 150 There were, i the same neighbourhot®: containing wafer, Some of ltie lfelé fan a Le% taining to the costermonger class, and to street-
ik and the mode of preparation:—3 gallons of | two more fountains on a similar scale, but céi. g stalls were in Whitechanel. Ol 'i]ert est _req;lg}fe“ traders generally. There is the same admix-
water; 1 1b. of ginger, 6d.; lemon-acid, 2d.; | oner, each drawn by only one pony instead 0 B Toad, TOttenham-courthrotlﬁ (t]-,u r’%et-'ma( ’ Ey - | ture of the reduced mechanic, the broken-down
essence of cloves, 2d.; yeast, 2d.; and 11b. of | the aristocratic “ pair.” . phant and Castle, the 001;1n,1e1;§ i N -;ué: le- | gentleman’s servant, the man of any class In
raw sugar, 7d. ‘This admixture, the yeast being | The ingredients required to feed the “ging™ W Dill, the Strand and near West a. -rto N b _gwer- life who cannot brook the confinement and re-
the last ingredient introduced, stands 94 hours, | beer ”* fountains are of a very cheap descrPE® he statiolla;'y beer bu .in"s qn-l nsfer- ln ge. | stramt of ordinary in-door labour, and of the
and is then ready for bottling. If the beverage To supply 10 gallons, 2 quarts of hme-lﬂ‘ff 4 Part, carried on in the mo;e ezbfisé ?r ttlfi most | man “ brought up to the sireets.” One ex-
be required in 12 hours, double the quantity of | (as it is called, but it is, in reality; 19“:”_{ as Holborn and (}\:ford-stre‘;_13 ) 18; ref%l > Su._c_h perienced and trustworthy man told me that
: yeast is used. The boitles are filled only “to | juice), costing 3s. Gd., are placedmthe IMI;;. : ets of COVent-gar.den Smitl i {3‘.( 3 g-‘fl;nul_ from hlf. own knowledge he could count up
1 the ridge,” but the Jliquid and the froth more | sometimes with the addition of a poui® * & sate; while the e;'i atletime:[ - ‘{n 11 : ilgS_— twenty °.c1a551ca1 men,”’  as he styled them,
. than fill a full-sized half-pint glass. “Only | sugar (4d.); while some, I am assurggs l}:ﬁ ::‘nskest- on the Suntll}aysp——whin liilltdi,ed“sléil li‘ Iiho “;fem in the Str?Et gll.lger-b?er-tmde, and of
- half froth,’”” I was told, “1s reckoned very fair, |in a smaller quantity of juice and ad e the stationary hands becom ot 1€ 0 :‘1959 our had beer, or were said to have been
B and it's just the same in the shops.” Thus, 72 | pennyworth of oil of vitriol, which “bnngari;- fer the subutbs; Vietoria ‘e_ﬁdrﬁe} ‘:nt,_js more | ““ parsons,” two being of the same name (Mr.
it bottles, each to be sold at 1d., cost—apart from | the sharpness of the Jime-juice.’ he 1: Tampstead-heath 1)-hm_.P3 ; hil atiersea-fields, | 5 ); but my informant did not know if
' any outlay in utensils, or any consideration of | is water., No process of brewing or fe“f!dei":w g » Primrose-hill, Kennington- | they stood in any cegree of conszuguinity onc
2t t ths salue of labour—only 1s. 7d., and yield, at | tion is necessary: for the fixed air pumiPe ™ g
L ’
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to another. The women are the wives, daugh- | rasberry don’t sell. A liftle lake's betier™
ters, or other connections of the men. £ Lelnon_juice” is agam 191110]1?1(](3, witha snght
Some of the stalls at which ginger-beer is sold | infusion of safiron to give it a yellow or pale

PO T

ol be 86s. with a profit in the penny bottle | when there’s no public-houses open. Drinking
rade, to the seller, if he buy of a manufacturer, | Saturday nights make dry Sunday mornings.

o

praraupe

43 « B 3 Tetees ; of 125.; if he be his own brewer—reckoning | Many a time men have said to me: ‘ Let's
—and it is the same at the coal-sheds and | orange colour. Nectar,” in imitation of [Bf , pir compensation for labour, and for meney | have a bottle to quench a spark in my throat,’ o
the chandlers’ shops—are adorned pictorially. | Soyer’s, has more sugar and less acid than the § svested in utensils, and in bottles, &ec., of 20s. | or * My mouth’s like an oven. I’ve had to
TLrected at the end of a stall is often a painting, | lemonade; spices, sueh as cinnamon, is used to d i1 ordinary week’s sale is two gross, costing | help people to lift the glass to their lips, their SaL
papered on a board, in “'hlc_h a gentleman, with | flavour it, and the colouring is from lake and & I public 94s., with the same proportion of | hands trembled so. They couldn’t have written
the bluest of coats, the whitest of trousers, the safﬁ"on. .« . .1y ; proﬁtin the same trade to the seller. In a bad | their names plain if there was a sovereign for EEIEERY
yellowest of waistcoats, and the largest of guard- These “cooling drinks” are sold from the q ek, or “in a small way to help out other | it. DBut these was only chance customers; one i
chains or e’ye-glasses, is handing a glass Of gin- | powder or the jar, as 1 have descmbedl, from g ings,” not more than one gross is sold. or two in a morning, and five or-six on a L el
ger-b_ee_r, frothed up like a pot of stout, and ?ountams, and from bottles. The foun_tam sa‘]e 3 TT]E fomutain trade is the most profitable to | Sunday morning. I've been a teetotaller FiiH
; containing, apparently, a pint and 2 half, to | is not above a tenth of the whole. Allis sold in d  (he proprietors, whether they send out their | myself for fifteen years. No, sir, I didn’t Bt
3 some lady in fowing white robes, or gorgeous | &d. and 1d. glasses, except the nectar, which is ‘B nchines on their own account, or let them out { turn one—but I mever was a drinker-—nof iy
7 in purple or orange. never less than 1d. The customers are thesome ~ Hl 4 Jire ; but perhaps there are only an eighth of | from any great respect for the ginger-beer trade, R
g To commence in this branch of the street | as those who buy ginger-beer; but one *“lemon. 4 the number not let out on hire. Calculating | but because I thought it gave one a better e
¢ - - - ~ . - = * . ' . R : PRI b
i Eusmess Tequixes, it “1} 18s. 3d ) 131x glas:es} ader”’ v ith whom I convers‘(id, seemec} inclined tat a fountain be let out for three successive | chance of getting on. I once had saved money, ;
4 2s. 9d. ; boa}'d,’ 5s.; tank, 1s.; Leg, 5.3 grosslo to 11]5:51.- that they were a “ more respectabler B cosons of twenty weeks each, at only 4s. the | but it went in a long sickness. I used to be L
] beer, Ss. (this s where the seller is not also the | class.” Boys are good cust‘c‘;mers—better, pet- 8 ek, the gross receipts are 121 for what on the | off early on Sunday mornings sometimes to
maker); and for tOWdS’. &e., 6d.; if howev%' haps, than for the beer,-—,z:s the colour and the frst day of hire was worth only 71 ; so that the | Hackney Marsh, and sell my beer there to
the .street-seller brew his own b?er, he will | fine nzu‘I‘les attracts _ﬂlﬁ_?fl,l- . M cturns from 200 machines let out for the same | gentlemen—oldish gentlemen some of them—
require half a gross of bottles, 5s. 6d.; and the .The cooh_ng drin > season, Iike that of the @ e, would be 2,4007, or a profit of 1,000L | going a fishing. Others were going there to
il gredients I have emu_‘nerateld, 1;‘ 7d. beer is gmger—beer,.]§ deter@?e(} bg.r the Wl-eathelr, and B o and above the worth of the fountain, which | swim. One week I took 33s. at 1d. a bottle, by
o In addition to the strect-sale of ginger- eerh1 3 | last summer it was only lour montbs. IE was having been thus paid for is of course in a suc- | going out early in a morning ; perhaps 20s. of
that of other summer-drinks. Of these, the | computed for me that there were 200 persons, ceeding vear the means of a clear profit of 47 | it was profit, but my earnings in the trade In 4
1 1 3 1 h3 3 ] - o - 58
prineipal is lemonade, the consumption of which | chiefly men, selling solely lemonade, &c., and an I am assured that the weekly average of “a|a good season wasn’t miore than 12s. one week i i
is as much as that of all the others together. | additional 300 uniting the sale with that of gin. Jountzin’s takings,” when in the hands of the | with another. All the trades in the streets are hipain
- - ] . e ‘ ] . A, . i hE B
_;?deled, th;‘ hlg‘h-smf(imgl namei g\;" EItla:'?’ soullg %er-bgelg . %ne miml,dwhosihst: tem(;inte“;lasrco]n- regular street-dealers, is 18s. ] bad now, I think, Elgl_lt years back I could o
of these beverages—such s e 2 rmed by others, 101c me Lhat on “ne CIys The barrel traders may be taken as in the | make half as much more in ginger-beer as could iR
 Persian Sherbet”’—are but other names for | took 3s. 6d., out of which he cleared 2s. to 35 6d; averaze receipt of Gs. a week. be made last summer. Working people and
lemonade, in 2 slightly different colour or | and he concluded tha his brother tradesmen The duration of the season was, last year, | boys were myu other ‘customers. I stuck to i i
Hy . . ot ] IS . E-1q -
- fas]l:1'1on. de de. by 1 dors who deal gleare% as n:}n;ch evgryéiﬁn_e Elzlly,dan(:csci), ;uzﬂg only sixteen weeks. Caleulating from the best | ginger-beer in the season and then went into 4
I . Lemonade is made, by those Yen..orawwl eal | for wet weather and diminis ile T e]})ﬁ , 13 &ta T could acquire, it appears that for this | something else, for I can turn my hand to any- R
S in the best articles, after the fu.lmwimgfmet 10d: | 10s. a week. The recelpts, t ﬂ‘en,deOI this SEIEE§ period 200 street-sellers of ginger-beer in the { thing. I began a street life at eight years old iR
E£ 1 13 (if c;;bogat:lof sto’c’la, ()ai 1 'bi.' N tal;ta?; 1112)_\_11ry]—a ICCEIPt of 17s. Grg'ta oraing alpmcutno boitle trade of the penny class take 30s. a week | by selling memorandum-books in the bull-ring -
: ;‘*i acid, 1s. 4d. ( AL Jeast, . Sal eﬁl Iél ormarn, b s.—show a street gxpen urelm suf‘il ad" 1't each (thus allowing for the inferior receiptsin | at Birmingham. 1My parents were il and
HH:Rg %ag 13'14?,' at lPlgthei(‘:zine; Hall, ,.1;; it can be | mer as the la}th, of 7’]80%" 1?' Eloseg io ulgtililow bad weather); 300 ‘ake 20s. each, selling for | hadn’t a farthing in the honse. I began with : T
v 2 lat S 3) é TI;'O d?':;%gr’isoi; - eis;elzlcg }Clﬁnteﬂgmge::l— e;r Wlt.tl © rea 1?;3&1' wa1t(1:1 i‘t ol the most part at 3d. the bottle, and that the re- | 1d. stock-money, and I bought three memoran- ; ik
i ?1 emgn, 1 1§ aamy S ept, o 1 Ellt 105311“1;0 0 umhe glnhg r o o fiud 2 ; maining 400 *“in a small way ”’ take Gs. each; | dum-books for it at Cheap Jack’s thatched 1 -
it f;nm oha. P(;W o Etl alelu,‘ an H“a ?.‘r tls ;WD on ylone-] 2 faigl(;}; a?)t € ?. tllers,b\xset tyades B Dheuce we find 11,480% expended in the bottled | house. I've been in London seventeen or §L§ N
k3 (;f? wlfit lt 1e strete -Se’lers ca t? . :(1)%:— ;r- t?h ;)lut gy?l Fam nlel 0“1';-'(1)(;];5?’ Somith ginger-beer of the streets. Adding the receipts | eighteen years. I'm a roulette-maker mnow; ﬁz}f
' Tel —w %1 1sdaﬁ3tone ng;ilso?e ung a ! 1e _ole E’ig 1ed an sho a'm]frtg 0 1 enerall from the fountains and the barrels, the barrel | I mean the roulette boxes that gentlemen take HhEl
11 comm;)ﬁl-s SaI:)e fu]e;? t‘}‘;; azmaﬁ?urﬁ:inaa 3:}.;‘;2 ﬁe ) ém . 03 the market days cleals g Y season continuing only ten weeks, the total sum | with them to play with when travelling on a Rl
rid of smaer P lfim 0 ‘e draneht for 1d om 9. 1 IS £ 1 haracter as B egpended annually in street ginger-beer is alto- | raiiway or such times. I make loaded dice, too,
{EHN of water supplies an effervescing draught for 1d. The stalls, &c., are of the same charactel b gether 14,6607, The bottles of ginger-beer sold | and supply gaming-houses. I think I know
Fe1 i or 3d. * There’'s sometimes shocking roguish- | those of the ginger-beer sellers. ‘The capital Yearlyin t’h 1 bor sboat 4.798.000 ] g . - :
aRLi . ey s ” . : - ” ih brass Yearl e streets will number about 4,798,000, | more gamimng-houses than any man 1n London.
R ness in the trade,” said one man, “ and there is | required to start is:—stone barrel, wit and the fotal stract consumption of the same | T've cald them to gentlemeil and to parsons
3; in a many trades—some uses vitriol!”” Lemon- | tap, 5s. 64.; stand and trestle, Gs.; 6 tumbler P : S g I s

. - . beverage may be said to be about 230,000 gal- | that is ministers of religion. I can prove that.
ade, made after the recipe I have given, is | glasses, 2s.3d.; 2 towels, GdL; sw% 210%?" g8 lons pf;:r anngm T I don’t sell those sort cvgf1 things in tPhe- streets
used), os. U . * * o .

I could do very well in the trade, but it's so
uncertain and so little’s wanied compared to
. what would keep a man going, and 1 have a
A slim, well-spoken man, with a half-military | mother that’s sixty to support. Altogether my

sometimes bottled by the street-sellers, and sold | 2s.6d.; jar, 2s.; 12 bottles (when
in the same way as ginger-beer. It is bought, | in all, about a guinea. ] - Or THE ExPeEnriencE AND CUSTOMERS OF A
also, for street sale of the ginger-beer manufac- In showing the money expended in the gn- GINGER-BEER SELLER.

turers-——the profit being the same—but so bought | ger-beer trade it must be borne in mindthata :

t 1 t le. z i crues to persons - . . y o suj {
to less than a twentieth of the whole sale. The | Iarge portion of the profits acer P ar ®  appearance, as he had a well trimmed mous- | present business is inferior to the ginger-beer;
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A water in the stome barrel is spring-water, ob- | who cannot be properly classed with the regul . : . A
a3k . .2 2 P Y . tache and was * t & : r -
% i tained from the nearest pump, and in hot weather | street-traders. Such is the proprietor of the o the f’ollowincr a::rgcl)ilftl ?mﬁl:l[y {};:sese}%;lgxi;e g;: but 1}3}1‘0 'f‘gnézlﬁs will destroy all the fair gin
; obtained frequently, so as to be *“served’’ in as | great fountain of which I have spoken, who 13 ; ginger-beer ctrade for .eirrht ears, and every ger-beer traae.
cool a state as possible. Sometimes lemonade | to be classed as a speculative man, ready 10 B brnch of it. Tndeed T thig;k I:ve tried 1131 Or THE STREET-SELLERS OF HoT LELDER
L powders are used; they are bought at a che- | embark capital in any way—whether connecte _ sorts of stveet business. I've been a costc;r ' WINE.
SN mist’s, at 1s. 6d. the pound. ‘ Sherbet” is the | with street-traffic or not—likely to be 1"e1m§ monger, a lot-seller, a nut-seller, a secret- THE sale of hot elder wine in the streets is
e EhE dmixture, with cream of tartar instead of | nerative. The other and large participal . N S - ; & S-CLCL salt . -
same 3 ’ y 5 L. : Paper-seller (with str rou know, sir) one of the trades which have been long esta-
Al tartaric acid. ‘ Raspberry?’’ has, sometimes, the | in tl fits are the wholesale ginger-beer straws, you &nOw, Sir), a ! é g es
R dditi £ a fev eruste pberri d \factur also the 1 tters-out 0 cap-seller, a street-printer, a cakeman, a clown, { blished, but it 1s only within these eight or
IER R addition of a few ecrusted raspberries, and a | manufacturers, who are also the le o . an umbrella-maker. a toastine-fork maker, a | ten years that it has been carried on in its
HIER I colouring of cochineal, with, generally, a greater | fountains, one of them having generally 2f : oo ) asting ) & yea ¢ ! ? g
1.4 ¥, o loy N8 H ° 1 B sovercign seller, and a oinger-beer seller. I | presentform. It continues for about four months
1 il deoree of sweetening than lemonade. “If co- | let outat a time. [For a street frader t0 S€° hardly 1: 2 gnger- . present o1l
I HE hineal i d for colouring,” said tl f ineer-beer in bottle is 1O¥ g ardly know what I haven’t been. I made | in the winter.
i i .chineal is used for colouring,’’ said one man, | three gross of ginger- . E 1Y own w ) Mder wine i i
HREL ‘3t sometimes turns brown in the sun,and the accoun%ed a gaod?vegk and for that the receipt ,“..ys ovn when last I worked beer. Sunday | Elder wine is made from1the berries of the
HERELS ? ! o my best day, or rather Sunday mornings | clder-tree. Elder syrup—also made from the
HENLITD
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berries — was formerly famous in the north cf
England as a curative for colds, and was fra.
quently taken, with a small admixture of rum,
at bedtime,” Some of the street-sellers make the
wine themselves ; the majority, however, buy it
of the British wine makers. The berries must
be gathered when fully ripe, and on a dry day.
‘They are picked, measured, and put into a
copper, two gallons of water being added to
every gallon of berries. They are then boiled
till the berries are quite soft, when the liquor is
strained and pressed from them through a strong
hair sieve. The liquor thus expressed is again
put into the copper, boiled an hour, skimmed,
and placed in a tub along with a bread toast,
on which yeast is spread thickly; it then
stands two days, and is afterwards put inio a
cask, a few cloves and crusted ginger being
hung in a muslin bag from the bung-hole,
so as to flavour the liquor., Sometimes this
spicing is added afterwards, when the liquer
is warmed. The berries are sold in the mar-
kets, principally in Covent-garden,—the price
varying, according to the season, from 1ls. Gd.
to 3s. a gallon. Of 2ll elder-wine makers the
Jews are the best as 1=gards the street com-
modity. The costermongers say they “ have a
secret ;7 a thing said frequenrtly enough when
superior skill is shown, and especially when,
as in the case of the Jews’ elder wine, better
pennyworths are given. The Jews, I am told,
add a small quantity of raspberry vinegar to
their *‘ elder,’”’ so as to give it a ““ sharp pleasant
twang.’” The heat and pungency of the elder
wine sold In the streets is increased by some
street-sellers by means of whole black pepper
and capsicums.

The apparatus in which the wine 1s now kept
for sale m the streets is of copper or brass,
and is sometimes ‘‘ handsome.”” Itis generally
an urn of an oblong form, erected on a sort
of pedestal, with the lid or top ormamented
with brass mouldings, &c. Three plated taps
Orifices are con-
trived and are generally hidden, or partially
hidden, with some ornament, which act as
safety-valves, or, as one man would have it,
* chimneys.”” The interior of these urns holds
three or four guarts of elder wine, which is sur-
rounded with boiling water, and the water and
wine are kept up to the boiling pitch by
means of a charcoal fire at the foot of the
vessel. Fruit of some kind is generally sold
by the elder-wine men at their stand.

The elder wine urn is placed on a stand
covered with an oil-cloth, six or eight glasses
being ranged about it. It is sold at a half-
penny and a penny a glass; but there is
“ little difference in some elder wines,” 1
was told, ‘‘between the penn’orths and the
ha’porths.” A wine glass of the * regular”
size is a half-quartern, or the eighth of a pint.

Along with each glass of hot elder wine is
given a small piece of toasted bread. Some
buyers steep this bread in the wine, and so
imbibe the flavour. “It ain’t no good as I

know on,” said an elder-wine seller, «
it's the fashion, and so0 people must haye
it.” The purchasers of elder wine are the
working classes—but not the better order of
them—and the boys of the street. Some ¢f
these lads, I was told, were very choice ang
critical in their elder wines. Some will say.
“It ain’t such bad wine, but not the re]
spicy.””—* The helder I thinks,”” said another,
“is middlin’, but somehow there’s nothing byt
hotness for to taste.”

Of these traders there are now perhaps fifty
in London. . One man counted up thirty of hi;
brethren whom he Lknew personally, or kner
to be then: “working elder,” and he though:
that there might be as many more, but I an
assured that fifty is about the mark, Tie
sellers of elder wine have been for the mo:
part mechanics who have adopted the calling
for the reasons I have often given. None of
them, in the course of my inquiry, depended
entirely upon the sale of the wine, but sold fruit
in additicn to it. All complained of the had
state of trade. One man said, that four or five
vears back he had replenished the wine in a
three quart uin twelve times a day, a jar of
the wine being kept at the stall in readiness for
that purpose. This amounted to 576 glasses
scld in the course of the day, and a receipt—
reckcuing each glass at a penny—of 48s.; but
probably not more than 40s, would be taken,
as some would have halfpenny glasses. Now the
same man rarely sells three quarts in a day,
except perhaps on a Saturday, and on wet days
he sells none at all. The elder wine can be
bought at almost any price at the wine makers,
from 4d. to 1ls. 6d. the quart. The charge in
the publie-houses is twice as high as in the
streets, but the inn wine, I was told by a person
familiar with the trade, contains spirit, and is
more highly spiced.

A decent-looking middle-aged man who had
been in a gentleman’s service, but was disabled
by an accident which crushed his hand, and
who thereupon resorted to street-selling and
had since continued in it, in different branches,
from fifteen totwenty years, gave me an account
of his customers. He had not been acquainted
with the elder-wine trade ahove four or five
years when he bought an elder can for about 13s.
among a cheap miscellaneous *lot*’ in Smith-
field one Friday afternoon, and so be com-
menced : ’

“It's a poor trade, sir,” he <aid. ‘fI don’t
suppose any of us make 10s. a week at 1t alone,
but it's a good help to other things, and I do
middling. I should say less than a 1s a da¥
was above the average profits of the trade. Say
55. a week, for on wet days we can’t sell at ail.
No one will stop to drink elder wine in the wet.
They’ll rather have a pennor’th of gin, 0F half
a pint ‘of beer with the chill off, under sheltfir-
I sell sometimes to people that say they e
teetotallers and ask if there’s any spiritinIv
wine. I assure them there’s not, just the juice
of the berry. I stert when I think the wrathel's
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«id enough, and keep at it as long as there’s
oy demand. My customers are boys and
p.,-f_u- people, and I sell more ha’porths than
weanor’ ths. ! I
jmght of me say it was the only wine they
ver tasted. The boys are hard to please, but
i won't put up with their nonsense. It’sngt
anee in fifty times that a girl of the town buys
my wine. 1i's not strong enough for her, I
fmcy. A sharp frosty dry day suits me best.

make it, but buy it. It’s a poor trade, and I
think it gets worse every year, though I believe
there’s far fewer of us.””

One elder-wine stand in Tottenham-court.
soad cost, wwhen new, 7., but that was six or
wven years ago. Caleulating that 50 persons
clear 35, a week for 16 weeks, their profit being
2t Jeast cent. per cent., the street outlay in this
very British wine will be only 2007, and the
street-consumption of it in the course of the
year 1,500 gallons.

Or THE STREET SALE OF PEPPERMINT-WATED.

Pernars the only thing which can be called a
cordial or a ligueur sold in the streets (if we
exeept elder wine), is peppermint-water, and of
this the sale is very limited. For the first 15
or 20 years of the present century, I was tolc
by one who spoke fromn a personal knowledge,
“a pepperminter”’ had two little taps to his keg,
which had & division in the interior. TFrom on

up was extracted f peppermint-water;” from
the other, * strong peppermint-water.”” The one
was ot that time 1d. a glass, the other from 24,
W, according to the size of the glass. With
the “strong” beverage. was mixed smuggled
sprit, but so strongly impregnated with the

slour of the mint, that a passer-by could no: :

deizet the presence of the illicit compoundg.
There are six persons selling peppermint-water
i tae winter, and only half that number in the
summer. The irade is irregular, as some pursue
i only of anight, and generally in the street max-
iets; others szll at Billingszate, and places of
Zreat traftie, when the traffic is being carried on.
I_“f-‘)’ are stationary for awhile, but keep shifting
wer ground,  The vendors generally ¢ distilied
tieir own mint,” when the sale was greater, but
vithin these six or eight years they have pur-
thased it at a distilling chemist’s, and have
?f'l}_' prepared it for sale. Water is added to the
iiistxlled liquid bought of the chemist, to it-
srease the quantity ; but to enhance the heat of
ti¢ draught—which is a draw to some buyers—
‘lack pepper (unground), or ginger, or, bug
farely, capsicums, are steeped in the beverage.
, ':nPePPEI:mmt-\vater is Jauded by the vendors,
ﬂomagillliis.u%ned concerning it, as an excelient
citues, o ut nothing is said publicly of its
oo e CTY being merely, *¢ Pep-permint

T, a halfpenny a glass.”
he 1;’&;81;;1'5_\\:1'11 generally say that they disti:
ot nowlclmnmm-water themsre}ves, but this is
er. tr unonly the case. The process, how-

113 simple enough., I'he peppermint used

I've heard poor women that's:

4

is gathered just as it is bursting into flower, and
the leaves and buds are placed in a tub, with
Just water enough to cover them. This steeping
continues 24 hours, and then a still is filled
three-parts full, and the water is “over** drawn
very slowly.

The price at the chemist’s is Is. a quart for
“he common mint-water; the street price is 3d.
n glass, containing something short of the eighth

T

' sf a pint.  What costs 1s., the street-seller dis-
[ may then sell three or four quarts. I dow’t

poses of for 2s., so realising the usuzl cent. per
tent.

To take 2s. is now accounted “a tidy day’s
work;” and caleulating that four “ pepper-
minters’’ take that amount the year round, Sun-
gays excepted, we find that nearly 1251 is spent
sanually in peppermint-water and 900 gallons
of it consumed every yvear in the streets of
London.

The capital required is, keg, 3s. 6d., or jar,
2s. {for they are used indifierentiy); four glasses,
ls.; towel, 4d., and stock-money, 45.; or, in all,
gbout 8s, The *“water”-keg, or jar, is carried
by the vendor, but sometimes it is rested on a
large stool carried for the purpose. A distilling
apparatus, sucl as the sireet-sellers used, was
worth about 10s. The vendors are of the same
class of street-sellers as the ginger-beer people.

Cr MiLk SELLING IN ST. JaMEs's PaRk.

THE principal sale ¢f milk from the cow is in
St. James’s Park. The once fashionable drink
known as syllabubs—the milk being drawn
warm from the cow’s udder, upon a portion
of wine, sugar, spice, &c.—is now unknown,
As the sellers ¢f milk in the park are merely
the servants of cow-keepers, and attend to the
sale as a part of their business, no lengthened
notice is required.

The milk-sellers obtain leave from the Home
Sceretary, to ply their trade in the park. There
are eight stands in the summer, and as many
cows, but in the winter there are only four cows.
The milk-vendors sell upon an average, in
the summer, from eighteen to twenty quarts
per day; in the winter, not more than a third
of that quantity. The interrupted milking of
the cows, as practised in the Park, often causes
them to give less milk, than they would in
the ordinary way. The chief customers are
infants, and adults, and others, of a delicate
constitution, who have Dbeen recommended to
take new milk. On a wet day scarcely any
milk can be disposed of. Soldiers are occa-
sional customers,

A somewhat sour-tempered old woman,
speaking as if she had Leen crossed in love, but
experienced in this trade, gave me the following
account:

“ It's not at all a lively sort of life, selling
milk from the cows, though some thinks it’s
a gay time in the Park! I’ve often been dull
enough, and could see nothing to interest one,
sitting alongside a cow. People drink new milk
fortheir health, and I've served a good many such.
They're mostly young women, I think, that’s de-
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licate, and makes the most of it. There’s twenty
women, and more, to one man what drinks new
milk. If they was set to some good hard work,
+ would do them more good than new milk, or
255’z milk either, I think. Let them go on a milk-
walk to cure them—that’s what I say. Some
children come pretty regularly with their nurses
to drink new milk. Some bring their own china
mugs to drink it out of ; nothing less was good
enough for them. DIve seen the nurse-girls
frightened to death about the mugs. I've heard
one voung child say to another: ¢1 shall tell
mama that Caroline spoke to a mechanic, who
came and shook hands with her” The girl
was as red as fire, and said it was her brother.
Oh, yes, there’s a deal of brothers comes to
look for their sisters in the Park. The great-
est fools I've sold milk to is servant-gals out
for the day. Some must have a day, or half a
day, in the month. Their mistresses ought to
keep them at home, I say, and not let them ont
to spend their money, and get into nobody knows
what company for a holiday ; mistresses is too
easy that way. It's such gals as makes fools
of themselves in liking a soldier to run after
them. I’ve scen one of them—yes, some wonld
call her preity, and the prettiest is the silliest
and easiest tricked out of money, that's my opi-
nion, anyhow—1I've seen one of them, and more
than one, walk with a soldier, and they’ve stopped
a minute, and she’s taken something out of her
olove and given it to him. Then they’'ve come
up to’me, and he’s said to her, Mayn’t 1 treat
you with a little new milk, my dear?’ and he’s
changed a shilling. Why, of course, the silly
fool of a gal had given him that there shilling.
I thought, when Annette Myers shot the soldier,
it would be a warning, but nothing’s a warning
to some gals. Ske was one of those fools. 1t
was a good deal talked about at the stand, but
I think none of us know'd her. Indeed, we
don't know our customers but by sight. Yes,
there's now and then some oldish gentlemen—
I suppose they’re gentlemen, anyhow, they're

idle men—Ilounging about the stand : but there’s
They tell me, too, that
there's not so much lounging about as there
was; those that’s known the trade longer than
Them children’s a great check
on the nusses, and they can’t be such fools as
1 don’t know how many of
¢them T've served with milk along with soldiers:
They’re nothing to me.
Very few clderly people drink new milk. It's
mostly the young. I've been asked by strangers
when the Duke of Wellington would pass to the
He's
pretty regular. I've had 6d. given me—but not
sbove once or twice a year—to tell strangers
where was the best place to see him from as
he passed. I don’t understand about this Great
Exhibition, but, no doubt, more new milk will
e sold when it's opened, and that's all I cares

no nonsense there.

me thinks so.
the servant-maids.

I never counted them.

Horze-Guards or to the House of Lords.

chout.”,

LI -

Or THE STREET SALE OF MiLx,

Durixe the summer months milk is sold in
Smithfield, Billingsgate, and the other markets,
and on Sundays in Battersea-fields, Clapham.
common,
heath, and similar places.
are engaged in this sale. They usually wears
smock frock, and have the cans and yoke used
by the regular milk-sellers;
itinerant.
else—is purchased at the dairies at 13d. a
quart, and even the skim milk is also further
watered by the street-sellers.
% Half-penny half-pint !
measure however in which the milk-and-water
is served is generally a * slang,”” and contains
but half of the quantity proclaimed. The pur-
chasers ave chiefly boys and children; rarely
men, and never costermongers, I was told, “for

Camberwell - green,  Hampstead-
About twenty men

- S they are not
The skim milk—for they sell none

Their cry is
Milk!” The tin

they reckon milk sickly.” These street-sellers

—who have most of them been employed in the

more regular milk-trade—clear about ls 6d
a day each, for three months; and as the profit
is rather more than cent. per cent. it appears
that about 4,000 gallons of milk are thus sol,
and upwards of 2607 laid out upon these per-
sons, yearly in its purchase.

A pair of cans with the yoke cost 13s, and
11, is amply sufficient as capital to start in this
trade, as the two measures used may be bought
for 2s.; and 3s. can be devoted to the purchase

of the lignid,

Or THE STREET-SALE OF CURDS AND
WHEY.

Tue preparations of milk which comprise the
stret_trade, are curds and whey and rice-milk,
the oldest street-sellers stating that these werea
portion of the trade in their childhood. The one
is a summer, and the other a winter traffic, and
both ave exclusively in the hands of the swme
middle-aged and elderly women. The vendors
prepare the curds and whey in all cases them-
selves, “ Skim-milk,” purchased at the dairies,
is used by the street-purveyors, a gallon bong
the quantity usually prepared at a time. This
milk gallon is double the usual quantity, or
eight quarts. The milk is first “ scalded,” the
pan containing it being closely watched, in order
that the contents may not boil. The scalding o¢-
cupies 10 or 15 minutes, and it is then “ cooled
until it attains the lukewarmness of new Wik
Half a pound of sugar is then dissolved the
milk, and a tea-spoonful of rennet is introduced,
which s sufficient to  turn” a gallon. In &
hour, or in some cases two, the milk is 9urde )
and is ready for use. The sireet-sale 1s €00
fined to stalls; the stall, which is the ordinery
stand, being covered with a white cloth, or I
some cases an oil-cloth, and on this the curds
in a bright tin kettle or pam, are deposited:

stvie

each, but those who affect a more modern o
» JLLHY
have glasses. One of the neatest stalls, s regd
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f the vescel containing the curds, is in Holborn;
1t the curd-seller there has only an average
hsiness. The mugs or glasses hold about the
tird of a pint, and * the full of one” is a penny-
worth; for a halfpenny-worth the vessel is half
fied. The season is during the height of sum-
mer, and continues three or four months, or, as
e woman tersely and commercially expressed
i, “from Baster to fruit”’ The number of
areet-saleswomen is about 100. Along with the
crds they generally sell oranges, or such early
it as cherries.

A woman who had sold * cruds? —as the
dreet-people usually call it—for eighteen years,
ave me the following account :—* Boys and
gilsis my best customers for eruds, sir. Perhaps
Tgll to them almost half of all I get rid of.
Very little fellows will treat girls, often bigger
than themselves, at my stall, and they have as
mich chaffing and nonsense about it’s being
‘sunning good for the teeth,” and such like, as
ifthey was grown-up. Some don’t much like it
it first, but they gets to like it. One boy, whose
young woman made faces at it—and it erzs a little
wir to be sure that morning—got quite vexed
ad said, ¢ Wot a Image you’re a-making on
yurself!” I don’t know what sort the boys are,
aly that they're the street-boys mostly. Quiet
working people are my other customers, perhaps
nther more women than men. Some has told
re they was teelotallers. Then there’s the
momen of the town of the poorer sort, they're
ool customers,—as indeed I think they are
for most cooling drinks at times, for they seem
tyme to be always thirsty. I never sell to dust-
;n-eu or that sort of people. Saturday is my
L‘xrefl dgl If it’s fine and warm, I sell a gallon
L, w ch makes about 40 penn’orths; some-
tmles it brings me 3s., sometimes 3s. 6d. ; it’'s
;amer more than half profits. Take it altogether,
{hiiﬂi[;ﬁve tg.'zﬂlons in fine dry weeks, and half
. dom?fv i andkperlfaps there’s what I call a
b g et ;v'?r(]i for every two dry. Nobody
i poog WO]l]lD i‘. IEO pray against wet weather
ot o en hike me. Ten years ago I sold
@ many 1y as n;uch as I can now. There’s
it o thlf:; (;:h us’at present, I think, and
o Tt thers’s more shops keeps it

“‘fﬁﬁﬂﬂlgr old woman told me, that she used,
€0 days was longest,” to be up all night,

b ind se $
Il her “cruds” near Drury-lane theatre,

an et s

h ‘:&’ifgeﬂ received in a few hours 8s. or 6s., from

nen W:rﬁlld gentlemen out at night.” But the
¢ sorackety, she said, and she'd had her

Bl 5o often kick
N . cked over by drunken people,
- d no help for it, that she gave up thePniinlt-

trade, ang .
she believed it w
5ed novs, d it was hardly ever fol-

To start §
the followjlm the curds and whey line requires

ing anq hﬂ;%. C“P‘i)tﬂl :—Saucepan, for the scald-
 glasses %ngs 255 stall, §s; 6 mugs, 6d.; or
) o ]i;-.;l ? spoous, 3d.; tin kettle on
Then for <. r L o1 10T water to rinse glasses, Is.
5 6d. Oisfoc%'mme}f: 1 gallon skimmed n;ilk,
T 18 8d.; and 3 1b. sugar. 2d.

Ill all, /

14s. 1d., reckoning the maferizls to be of the
better sort.

} Of the whole number of street curd-sellers,
50 dispose of as much as my informant, or 123
gallons in 3 weeks; the other 50 sell only half as
much. Taking the season at 3 months, we find
the consumption of curds and whey in the street
to be 2,812 double gallons (as regards the in-
gredient of milk), at a cost to the purchasers of
4217, half of which is the profit accruing to
the street-seller. The receipts of those having
the better description of business being 9s. 4d,
weekly ; those of the smaller traders being 4s. 8.
There is a slight and oceasional loss by the
“cruds?” being kept until unsaleable, in which
case they are * fit for nothing but the hog-wash
man.”? -

Or THE STREET-SELLERS OF RICE-3ILE.

To make rice-milk, the street-seller usnally
})‘oﬂg four quarts, of the regular measure, of

skim’’ with one pound of rice, which has been
previously boiled in water. An hour suflices
for tl}e boiling of the milk; and the addition of
the riee, swollen by the boiling water, increases
the quantity to six quarts. No other process is
observed, except that some sweeten their rice-
milk before they offer it for sale; the majerity,
however, sweeten it to the customer's liking
when he is “ served,” unless—to use the words
of one informant—‘he have a werry, werry
sweet tooth indeed, sir; and that can’t be
stood.”” Ior the sweetening of six quarts, hali
a pound of sugar is used; for the * spicing,”
half an ounce of allspice, dashed over the milk
freely enough from a pepper-castor.  Rice-milk
is always sold at stalls arranged for the pur-
pose, and is kept in a tin pan fitted upon a
charcoal brazier, so that the * drinkable” is
always hot. This apparatus generally stands
on the ground alongside the stall, and is
elevated only by the feet of the brazier. The
“rice-milk woman,”’—for the strect-sellers are
generally females,—dips a large breakfast-cup,
holding half a pint, into the pan, puts a tea-
spoonful of sugar into it, browns the whole with
allspice, and receives 1d.; a halfpennyworth is,
of course, half the quantity. The rice-milk
women are also szllers of oranges, chestnuts,
apples, or some other fruit, as well as the rice~
milk; but, sometimes, when the weather 1s
very.cold and frosty, they sell rice-milk alone.
There are fifty street-sellers of rice-milk in
London. Saturday night is the best time of
sale, when it is not uncommon for a rice-
milk woman to sell six quarts; but, in a
good trade, four quarts a day for six days of
the week is an average. The purchasers are
poor pzople; and a fourth of the milk is sold to
boys and girls, to whom it is often a meal. “Ah.
sit,’’ said one woman, *“you should have scen
how a poor man, last winter, swallowed a pen-
nworth. He'd been a-wandering all night, he
said, and he looked it, and a gentleman gave
him 2d., for he took pity on his hungry leck, and
he spent 14. with me, and I gave him another
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cup for charity. ° God bless the gentleman and
vou !’ says he, ¢it's saved my life ; if I'd bought
a penny loaf, I'd have choke_d on it Hewasn't
a beggar, for I never saw him before, and I've
never seen him again from that day to this.”
"he same informant told me, that she believed
1o rice-milk was bougat by the women of the
town: it didn’t suit the likes of them.”
Neither is it bought by those who are engaged
:n noisome trades. If there be any of the rice-
milk left at night, and the saleswoman have
doubts of its ¢ keeping,” it is re-boiled with
fresh rice and milk. The profit is consider-
able; for the ingredients, which cost less than
1s. 6d., are made into 96 pennyworths, and so
to realize 8s. 1In some of the poorer localities,
however, such as Rosemary-lane, only 1d. the
half-pint can be obtained, and 4s. is then
the amount received for six quarts, instead
of 8s.

To start “in rice-milk” Tequires 13s. capital,
which includes a pan for beiling the milk,
2s.; a kettle, with brazier, for stall, 4s.; stall
or stand, 5s.; six cups, 9d.; for stock-money
153d., with which is bought 4 quarts of skim-
milk, 9d.; 1 1b. of rice, 3d.; % 1b. of sugar,
2d. ; allspice, 1d.

The season continues for four months; and
calculating—a calculation within the mark—
that one half of the 50 sellers have as good 2
trade as my informant—24 quarts weekly—and
that, of the remaining 25, one half sell 12 quarts
each weekly, at 1d. the half-pint, and the other
half vend 24 quarts at 4d. the balf-pint, we find
that 3201 is annually spent in rice-milk and
about 3,000 gallons of it yearly consumed in
the streets of London.

Or WATER-CARRIERS.

IT may surprise many to learn that there are
still existing water-carriers in London, and
some of them depending upon the trade for
4 livelihood ; while others, the “‘odd men” of
the neighbourhood, carry pails of spring water
to the publicans or eating-house keepers, who
may not have servants to send to the nearest
pump for it, and who require it fresh and cool
for those who drink it at their meals. Of these
men there are, as near as I can ascertain, from
100 to 150 ; their charge is 1d. per pail. Their
earnings per day 6d. to 1s.. Perhaps none of
them depend solely upon this labour for their
support.

It is otherwise at Highgate and Hampstead,
for in those places both men and women depend
entirely for their daily bread on water carrying.
At Hampstead the supply is derived from what
mnay be called a double well, known as “ the
Conduit.” The ground is flagged, and the
water is seen at each cornmer of a wall built to
the surface of the ground (about eight feet) and
surmounted by an iron rail. The water is
covered over, in one corner and not in the other,
znd the carrier descends a step or two, dips In
his pails and walks away with them when filled.

in the same way as we see the milk.psils
carried in every street in London. The weli
and the field in which the Hampstead water s
situated are the property of the Chureh, and
the water is free to any one, in any quantiiy
either for sale or any other purpose, # withous
leave.” In droughts or frosts the supply fails,
and the carriers have sometimes to wait hours
for their *turn,” and then to bale the water
into their pails with a basin. The neares
street to which the water is carried is half «
mile distant. Some is carried three quarters of
a mile, and some (occasionally) 2 mile. The
two pails full, which contain seven gallons, are
sold at 13d. The weight is about 70l
Seventeen years ago the price was 3d.; after
which it fell to 23d., then to 2d., and has been
13d. these five or six years, while now there are
three or four carriers who even “carry” at tro
pails a-penny to the nearer places. The supply
of the well (apart from drought or frost) is fifty.
six gallons an hour. The principal customers
are the laundresses; but in wet weather their
cisterns and water-tubs are illed, and the car-
riers, or the major part of them, are idle. The
average earnings of the carriers ave ds. a week
the year through. Two of them are men of
seventy. There is a bench about midway to
Hampstead, at which these labourers rest; and
here on almost every fine day sits with thema
palsied old soldier, a pensioner of about eighty,
who regales them, almost daily, with long tales
of Vinegar Hill, and Jemmy O’Brien (the in-
former), and all the terrors of the terrible times
of the Irish rebellion of 1798; for the old mn
(himself an Irishman) had served through the
whole of it. This appears to be a somewhat
curious theme for constant expatiation toa bad
of London water-carriers.

There are now twenty individuals, fourtced
men and six women, carrying at Hampstead, and
twice that number at Highgate. Some leaveil:
carrying when they get better work,—but three-
fourths of the number live by it entirely. Tie
women are the wives and widows of carmers
The men have been either mechanics or Jabour-
ers, except six or eight youths (my informart
was not certain which) who had been *brought
up to the water, but wounld willingly get avy
from it if they could.” )

A well-spoken and intelligent-looking &%
dressed in thick fustian, old and greasy, :‘,‘“
good enough for the carrying,” gave me g iok
lowing account. .

«T was a copper-plate printer, i
“and twenty years ago could earn mY¥ -?5;“
week. DBut employment fell oft. The Jithe-
graphic injured it, and at last I could get ;f;
little work, and then none at all, so I have I
carrying now between three and four years L
father-in-law was in the trade, and thit ,mih
me think of it. My best day’s Work, and 1t5 ™
same with all, is 2s., which is sixteen utll(llni
It’s not possible to do more. If that cob-t d
done every day it would be very well, b ¢

' e gai,

The water is carrieC by means of a * yoke,”

. aya 107
wet weather when the laundresses, who
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(ustomers, don't want water, I can’t make ls. a
ceek. Then in a drought or a frost one has to
wait such a long time for his turn, that it’s not
id. 2 day; a dry spring’s the worst. Last
“farch I had many days to wait six turns, and
it takes well on to an hour for a turn then. We
st by the well and talk when we're waiting.
0, yes, Sit, tte Pope has had his turn of talk.
There's wat:r companies both at Hampstead
and Highg ste, but cur well water (Hampstead)
< asked fcr, for all that. It’s so with Highgate.
It is be.utiful water, either for washing or
drinking. Perhaps it’s better with 2 little drop
of spirit for drinking, but I seldom taste it that
way. The fatigue’s so great that we must take
2 little drop of spirit on a long day. No, sir, we
don't mix it; that spoils two good things. I've
leen at the well first light in the morning, and
in summer I’ve been at work at it all night.
There’s no rule among us, but it’s understood
that every one has his turn. There's 2 litile
chaff sometimes, and some get angry at having
to wait, but T never knew a fight. I have a wife
and three children. She works for a laundress,
and has 2s. 6. a day. She has two days regular
every week, and sometimes odd turns”as well.
I think that the women earn more than the
men in Hampstead. My rent is 1s. Gd. a week
for an unfurnished room. There is no trade on
Sundays, but on fine summer Sundays old
stends at the well and sells glasses of cool
vater. He gets 2s. 6d. some days. He makes
no charge; just what any one pleases to give.
Any bedy might do it, but the old gentieman
would grumble that they were taking his post.”

Computing the number of water carriers at the
two places at sixty, and their average earnings
through the year at 3s. a week, it appears that
these men receive 1,452% yearly. The capital
required to start in the business is 9s., the cost
of a pair of pails and a yoke.

The old man who seils water on the summer
Sunday mornings, generally leaving off his sale
at church-time, told me that his best customers
vere ladies and gentlemen who loved an
early walk, and bought of him “as it looked
like 2 bit of country life,” he supposed, more
than from being thirsty. When such customers
were not inhabitants of the neighbourhood, they
came to him to ask their way, or to make
inquiries concerning the localities. Sometimes
he dispensed water to men who “looked as if
they had been on the loose all night”” One
gentleman,”” he said, “looks sharp about him,
and puts a dark-coloured stuff—very likely it's
Jif.nd}’“-lntp the two or three glasses of water
‘:0 &;ﬁ 11{18 drinks every Sunday, or which he used
: h¥ nl rathf:r, for I missed him a1l last summer,
ol I’-Ils hand trembled like a aspen; he
with Ss'oga“f me 6d.” The water-seller spoke
e me indignation of boys, and sometimes
Y160, gomng to the well on a Sunday morning

H ¢ M - . .
"“d * drinking out of their own tins that they’d
laken with om. "

Or TUHE STREET-SELLERS OF PASTRY AND
CONFECTIONARY,

THE cooked provisions sold in the streets, it has
been before stated, consist of three kinds—
solids, liquids, and pastry and confectionary.
The two first have now been fully described,
but the last still remains to be set forth.

The street pastry may be best characterised as
of a strong flavour. This is, for the most part,
attributable to the use of old or rancid butter,—
possessing the all-important recommendation of
cheapness,—or to the substitution of lard; drip-
ping, or some congenial substance. The “strong”’
taste, however, appears to possess its value in
the estimation of street pastry-buyers, especially
among the boys. This may arise fiom the
palates of the consumers having been unaccus-
tomed to more delicate flavours, and having
become habituated to the relish of that which
is somewhat rank ; just in the same way as the
“ fumet” of game or vemison becomes dear to
the palate of the more aristocratic gourmand. To
some descriptions of street pasiry the epithet
strong-flavoured may seem inappropriate, but
it is appropriate to the generality of these comes-
tibles,—especially to the tarts, which constitute a
luxury, if not to the meat pies or puddings that
may supply 2 meal.

The articles of pastry sold in the London
streets are meat and fruit pies, boiled meat
and kidney puddings, plum “duff” or pud-
ding, and an almost infinite variety of tarts,
cakes, buns, and biscuits; while the confection-
ary consists of all the several preparations in-
cluded under the wide denomination of * sweet-
stuff,”” as well as the miore ‘‘medicinal’’ kind
known as “ cough drops;”’ in addition to these
there are the more * aristocratic’ delicacizs re-
cently introduced into street trafiic, viz., penny -
raspberry creams and ices.

Gr STREET PIEMEN.

THE itinerant trade in pies is one of the most
ancient of the street callings of London. The
meat pies are made of beef or mutton; the fish
pies of eels; the fruit of apples, currants, goose-
berries, plums, damsons, cherries, raspberries,
or rhubarb, according to the season—and ccca-
sionally of mince-meat. A few years ago the
street pie-trade was very profitable, but it has
been almost destroyed by the ‘¢ pie-shops,”
and further, the few remaining street-dealers
say “the people now haven’t the pennies to
spare.” Summer fairs and races are the best
places for the piemen. In London the best times
are during any grand sight or holiday-making,
such as a review in Hyde-park, the Lord Mayor’s
show, the opening of Parliament, Greenwich
fair, &c. Nearly all the men of this class, whom
I saw, were fond of speculating as to whether
the Great Exposition would be “ any good *’ to
them, or not.

- The Lendon piemen, who may number about
forty in winter, and twice that number in sum-
mer, are seldom stationary. They go along with:




206 LONDON LABOUR AND THE LONDON POOR,

their pie-cans on their arms, erying, “ Pies all
‘ot! eel, beef, or mutton pies! Penny pies,
all ot—all °ot!?’ The “ean’ has been
before deseribed. The pies are kept hot by
means of a charcoal fire beneath, and there
is a partition in the body of the can to sepa-
rate the hot and cold pies. The “can” has
two tin drawers, one at the bottom, where the hot
pies are kept, and above these are the cold pies.
As fast as the hot dainties are sold, their place
is supplied by the cold from the upper drawer.

A teetotal pieman in Billingsgate has a pony
and * shay cart.” His business is the most ex-
teusive in London. - It is believed that he sells
20s. worth or 240 pies a day, but his brother
tradesmen sell no such amount. “I was out
last night,”” said one man tome, “ from four in
the afternoon till half-past twelve. I went
from Somers-town to the Horse Guards, and
looked in at all the public-houses on my way,
and I didn’t take above ls. 6d. I have been
out sometimes fiom the beginning of the even-
ing till Jong past midnight, and haven’t taken
more than-44., and out of that I have to pay 1d.
for charcoal.”

The pie-dealers usually make the pies them-
selves. The meat is bought-in “pieces,” of the
same part as the sausage-makers purchase—
the ¥ stickings ’—at about 3d4. the pound.
‘“ People, when I go into houses,” said one
man, *often begin erying, ¢ Mee-yow,’ or * Bow-
wow-wow !’ at me; but there’s nothing of
that kind now. Meat, you see, is so cheap.”
About five-dozen pies are generally made at a
time. These require a quartern of flour at 5d.
or 6d.; 21bs. of suet at Gd.; 1% 1b. meat at 34.,
amounting in all to about 2s. To this must be
added 3d. for baking; 1d. for the cost of keep-
ing hot, and 2d. for pepper, salt, and eggs with
. which to season and wash them over. IHence the
cost of the five dozen would be about 2s. Gd., and
the profit the same. The usual quantity of meat
in each pie is about half an ounce, There are
not more than 20 hot-piemen now in London.
There are some who carry pies about on a tray
slung before them; these are mostly boys, and,
including them, the number amounts to about
sixty all the year round, as I have stated.

The penny pie-shops, the street men say, have
done their trade a great deal of harm. These shops
have now got mostly all the custom, as they make
the pies much larger for the money than those
sold In the streets. The pies in Tottenham-
court-road are very highly seasomed, I
bought ane there the other day, and it nearly
took the skin off my mouth; it was full of
pepper,” sald a sireet-pieman, with consider-
able bitterness, to me. The reason why so
large a quantity of pepper is put in is, becanse
persons can’t exactly tell the flavour of the
meat witll it. DPiemen generally are not very
particular about the flavour of the meat they
buy, as they can season it up into anything.
In the summer, a street pieman thinks he is
doing a good business if he takes 5s. per day,
and in the winter if he gete half that, On

Saturday night, however, he generally takes 55
in the winter, and about 8s. in the swmyp
At Greenwich fair he will take about 14, s‘:
a review in Hyde-park, if it is a goog m‘let
he will sell about 10s. worth, The generalitj;
of the customers are the boys of London, The
wemen seldom, if ever, buy pies in the street
At the public-houses a few pies are sold, ang
the pieman makes a practice of ““lookine jp»
at all the taverns on his way. Here hisbcus.
tomers are found principally in the tap-rogm,
“ Here's all "ot !’ the pieman cries, as }e
walks in; “toss or buy! up and win ‘em!»
This is the only way that the pies can be oot
rid of. ““ If it wasn’t for tossing we shouldn't
sell one.”

To ““ toss {he pieman’’ is a favourite pastime
with costermongers’ boys and all that class;
some of whom aspire to the repute of beine
gourmands, and are critical on the quality of
the comestible. If the pieman win the toss,
he receives 1d. without giving a pie; if he los,
he hands it over for nothing. The pieman
himself never * tosses,” but always calls head
or tail to his customer. At the week’s end it
comes to the same thing, they say, whether
they toss or not, or rather whether they win
or lose the toss : “I’ve taken as much s
25.'6d. at tossing, which T shouldn’t have had i
1 had’nt done so. Very few people buy without
tossing, and the boys in particular.
‘ out on the spree’ at the late public-houses will
frequently toss when they don’t want the pies, and
when they win they will amuse themselves by
throwing the pies at one another, or at me.
Sometimes I have taken as much as half-a-
crown, and the people of whom I had the
money has never eaten a pie. The boys has
the greatest love of gambling, and they seldom,
if ever, buys without tossing.”” One of the
reasons why the street Dboys delight in tossing,
is, that they can often obtain a pie by such
means when they have only a halfpenny where-
with to gamble. If the lad wins he gets a
penny pie for his halfpenny. i

For street mince-meat pies the pieman usually
makes 51b. of mince-meat at a time, and for this
be will put in 2 doz. of apples, 1Ib. of sugay

11b. of currants, 2lb. of * critlings” (critlngs

being the refuse left after boiling down the
lard), a good bit of spice to give the critlings
a flavour, and plenty of treacle to make the
mince-meat look rich. .
The “gravy’’ which used to be given with
the meat-pies was poured out of an oil-cat,
and consisted of a liftle salt and water browned
A hole was made with the little finger inthe
top of the meat pie, and the *gravy” powred
in until the crust rose. With this gravy & Pe-
son in the line assured me that he has keow®
pies four days old to go off very freely, and @

pronounced excellent. The street piemen €.

mostly bakers, who are unable to obtain €i-
ployment at their trade. * I myself,” said 056
“vwas a bread and biscuit baker. I have bee
at the pie business now about two years and 2

Gentlemen.
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palf, and I man’t get a living at it. ;Last week
my earnings were not more tlaan 78. a_ll the
soek through, and I was out till three in the
morning to get that”” The piemen seldom
begin business till six o’clom:., and some re-
main out all night.  The best time for the sa}e
of pies is generally from ten at night to one in
the morning.

Calculating that there are only fifty strect
piemen plying their trgde in London, !:he year
through, and that their average earnings are
g a week, we find a street expendltu}'e ex-
ceeding 3,000L, and a street consumpticn of
pies amounting nearly to three quarters of
amillion yearly. _

To start in the penny pie-business of the
streets requives 12 for a “can,” 2s. 6d. for a
“turn-halfpenny ?’ board to gamble with, 12s.
for a gross of tin pie-dishes, 84. for an apron,
and about 6s. 6d. for stock money—~allowing
15, for flour, Is. 3d. for meat, 2d. for apples,
4d, for eels, 2s. for pork flare or fat, 2d. for
sugar, 3d. for cloves, 1d. for pepper and salt,
1d. for an egg to wash the pies over with,
6d. for baking, and 1d. for charcoal to keep
the pies hot in the streets. Hence the capital
required would be about 27 in all

Or TIE STRELCT-SELLERS OF BOILED
PUDDINGS.

TiE sale of boiled puddings, meat and currant
—vwhich might perhaps be with greater cor-
rectness called dumplings—has not been known
in London, I was informed by one in the trade,
more than twelve or fourteen years. The
ingredients for the meat puddings are not
wssimilar to those I have described as re-
quired for the meat pies, but the puddings are
boiled, in cotton bags, in coppers or large pans,
and present the form of a round ball. The
charge is a halfpenny each. TFive or six years
back 2 man embarked his means—said to be
about 157.~—in the meat-pudding line, and pre-
Pared a superior article, which was kept warm
1 the street by means of steam, in a manner
smilar to that employed by the pieman. A
mechanic out of work was engaged by this
Projector to aid him in the sale of his street
lnxuries, and the mechanic and his two boys
made a living by this sale for two or three years.
The original pudding-projector relinguished the
Street trade to go into business as a small shop-
keeper, and the man who sold for him on a sort
of commission, earning from 12s. to 18s. a week,
made the puddings on his own account. His
ramings, however, on his own account were not
above from 1s. o 2s. 6d. a week beyond what he
carned by commission, and a little while back
e obtained work again at his own business, but
#iS two boys still sell puddings in the street,
The sale of Dboiled meat puddings is carried
on Un})’ in the autumn and winter months, and
:{:11])' n .the evenings, except on Saturdays, when
. ;3 busmes§ commences in the afternoon. The
22, I was informed by one of the parties, has
"0 28 many as forty-five dozen puddings on

a Saturday evening. The tins in which the
puddings are carried about hold from four to
six dozen, and are replenished from the pans—
the makers always living contiguous to the
street where the vend takes place—as fast as
the demand requires such replenishment. An
average sale on a fine dry winter Saturday even-
mg is thirty dozen, but then, as in most street
callings, * the weather”’—a remark often made
to me—* has considerable to do with it.” A
frost, I was told, helped off the puddings, and
a rain kept them back. Nextto Saturday the
best business night is Aonday; but the average
sale on the Monday is barely half that on the
Saturday, and on the other evenings of the week
about a third. This gives a weekly sale by each
street-seller of 85 dozen, or 1,020 puddings,
and as I am informed there are now but six
street-sellers (regularly) of this comestible, the
weekly aggregate wounld be—allowing for bad
weather—3,400, or 129,600 in a season of
24 weeks; an expenditure on the part of the
street boys and girls (who are the principal
purchasers), and of the poer persons who
patronise the street-trade, of about 270l per
annum. The wandering street-musicians of
the poorer class—such as ‘Old Sarey’ and
the Italian boys—often make their dinner off a
meat pudding purchased on their rounds; for it
is the rule with such people never to return heme
after starting in the morning till their day’s
work is done.

The boys who ply their callings in the street,
or are much in the open air, are very fond of
these puddings, and to witness the way in which
they throw the pundding, when very hot, from
hand to hand, eyeing it with an expression that
shows an eagerness to eat with a fear of burning
the mouth, i1s sometimes laughable and some-
times painful, because not unfrequently there
is a look of keen hunger about the—prebably
outcast—1lad. The currant puddings are, I
believe, sold only at Billingsgate and Petticoat-
lane.

OF THE STREET-SELLERS OF PLuM “Dvyrr”
_ or Douglt.
Pruy dough is one of the street-eatables—
though verhaps it is rather a violence to class
it with the street-pastry — which is usually
made by the vendors. It is simply a boiled
plum, or currant, pudding, of the plainest
description. It is sometimes mude in the
roundad form of the plum-pudding; but mere
frequently in the “ roly-poly’ style. ot pud-
ding used to be of much more extensive sale in
the streets. One Informant told me that twenty
or thirty years ago, batter, or Yorkshire, pud-
ding, “with plums in if,”’ was a popular street
business. The * plums,” as in the orthodox
plum-puddings, are raisins, The strect-vendors
of plum * duff” are now very few, only six as
an average, and generally women, or if a man be
the salesman he is the womaw’s rusband. The
sale is for the most part an evening sale, and
some vend the plum dough only on a Saturday
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night. A woman in Leather-lane, whose trade
is a Saturday night trade, is accounted ““one of
the best plum duffs” in London, as regards the
quality of the comestible, but her trade is not
conside rable.

The vendors of plum dough are the streef-
sellers who live by vending other articles, and
resort to plum dough, as well as to other things,
“as a help.” This dough is sold out of baskets
in which it is kept hot by being covered with
cloths, sometimes two and even three, thick ;
and the smoke issuing out of the basket, and the
ery of the street-seller, © Hot plum duff, hot
plum,” invite custom. A quartern of flour, 4. ;
1 1b. Valentia raisins, 2d.; dripping and suet in
equal proportions, 21d.: treacle, d. ; and all-
spice, 3d.—in all 103d.; supply a roly-poly of
twenty pennyworths. The treacle, however, is
only introduced ¢ to make the dough look rich
and spicy,” and must be used sparingly.-

The pium dongh is sold in slices at 3d. or
1d. each, and the purchasers ave almost exclu-
sively boys and girls—boys being at least three-
fourths of the revellers in this street luxury.
I have ascertained—as far as the information of
the sireet-sellers enables me to ascertain—that
take the year through, six “plum duffers’ take
1s. a day each, for four winter months, including
Sundays, when the trade is likewise prosecuted.
Some will take from 4s. to 10s. (but rarely 10s.)
on a Saturday night, and nothing on other
nights, and some do alittle in the summer. The
vendors, who are all stationary, stand chiefly in
the street-markets and reside near their stands,
so that they can get relays of hot dough.

If we calculate then 42s. aweek as the takings
of six persons, for five months, so including the
summer trade, we find that upwards of 2001
is expended in the street purchase of plum
dough, nearly half of which is profit. The trade,
however, is reckoned among those which will
disappear altogether from the streets.

The capital required to. start is: basket,
1s. 94.; cloths, 6d.; pan for boiling, 2s.; knife,
94, ; stock-money, 2s.; in all about, 7s. 6d.

Or THE STREET-SELLERS oF CAKES,
TarTts, &c. .

Taese men and boys—for there are very few
women or girls in the trade—constitute a some-
what numerous class. They are computed (in-
cluding Jews) at 150 at the least, all regular
hands, with an addition, perhaps, of 15 or 20,
who seek to earn a few pence on a Sunday,
but have some other, though poorly remune-
rative, employment on the week-days. The
cake and tart-sellers in the streets have been,
for the most part, mechanies or servants; afifth
of the body, however, have been brought up to
this or to some other street-calling.’

The cake-men carry their goods ona trayslung
round their shoulders when they are offering
their delicacies for sale, and on their heads when
not engaged in the effort to do business. They
are to be found in the vicinity of all public
piaces. Their goods are generally arranged in

pairs on the frays; in bad weather they ara
covered with a green cloth. T
None of the street-vendors make the articles
- - - 3
they sell ; indeed, the diversity of those articles
renders that impossible. Among the reoul:r
articles of this street-sale are * Coventry;u o
three-cornered puffs with jam inside; rasp];gm'.
biscuits; cinnamon biscuits; “ chonkeys,” or3
kind of mince-meat baked in crust; Dutel
buiter-cakes; Jews' butter-cakes; ‘bowlas?”
?‘r_round tzﬂ:ts made of sugar, apple, and bread,
jumbles,” or thin crisp cakes made of treacle
butter, and flour; and jams, or open tarts v.'itﬂ
a little preserve in the centre.

All these things are made for the street-sellers
by about a dozen Jew pastry-cooks, the most of
whom reside about Whitechapel. They confine
themselves to the trade, and make every descrip-
tion. On a fine holiday morning their shops, or
rather bake-houses, arve.filled with customers,
as they- supply the small shops as well as the
street-sellers of London. Each article is made
to be sold at a halfpenny, and the allowance by
the wholesale pastry-cook is such as to enable
his customers to. realise a profit of 4d. in Is;
thus he charges 4d. a dozen for the several
articles. Within the last seven years there has
been, I am assured, a great improvement in tke
composition of these cakes, &e. This is attri-
butable to the Jews having introduced superior
dainties, and, of course, rendered it necessary fo:
the others to vie with them : the articles vended
by these Jews (of whom there are from 20 to 40
in the streets) are still pronounced, by many
connoisseurs in street-pastry, as the best. Some
sell penny dainties also, but not to a twentieth
part of the halfpenny trade. One of the whole-
sale pastry-cooks takes 40l a week These
wholesale men, who sometimes credit the street-
people, buy ten, fifteen, or twenty sacks of flowr
at a time whenever a cheap bargain offers. They
purchase as largely in Irish butter, which they
have bought at 34. or 23d. the pound. They
buy also “scrapings,’” or what remains in the
butter-firkins when emptied by the butter-sellers
in the shops. ‘Good scrapings’’ are used for
the best cakes; the jam they make themsclses
To commence the wholesale business requires
capital of 600.. To commence the street-sellivy
requires a capital of only 10s.; and this -
cludes the cost of a tray, about 1s. 9d.; 8 cloth
1s.; and a-leathern strap, with buckle, fo £
round the neck, 6d.; while the rest is for stock,
with a shilling, or two as a reserve. Al ﬂ"‘-;
street-sellers imsist upon the impossibilily &
any general baker making cakes as cheap &
those they vend. “It’s impossible, sir,” sait
one man fo me; “it's a trade by itself ; nobod}
else can touch it. They was miserable litl
things seven years ago.” .

An acute-looking man, decently dressed, 52
me the following account. He resided with hlﬁ
wife—who went out charing —in a decent b
back-room at the East-end, for which he pa+
1s. a week. He had no children:— . ...

«T'm a °translator’ (a species of cobblez)
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uade,” he said, “but I've been a cake and a
tart-seller in the streets for seven or eight years.
I couldn’'t make Is. 3d. a day of twelve ho}n's'
work, and sometimes nothing, by translating.
Desides, my health was failing ; and, as I used
to go out on a Sunday with cakes to sell for a
cousin of mine, I went into the trade myself,
because I'd got up to it. I did middling the
frst three or four years, and I'd do middling
sill, if it wasn’t for the bad wea@her and
the pohce., I've been up three times for
‘obstructing.” Why, sir, I never obstructed a
quarter as much as the print-shops and neiws-
paper-shops dovn there’ (pointing to a narrow
street in the City). * But the keepers of them
shops can take a sight at the Lord Jayor
from behind their tills. The first time I was
up before the Lord Mayor—it's a few years
back—1I thought he talked like an old wife.
“You mustn’t stand that way,” he says, ‘and you
mustn't do this, and you mustn’t do that.’
‘Well, my lord, says I, ‘then I mustn't live
honestly.  But if yowll give me 9s. a week, I’11
promise not to stand here, and not to stand there;
and neither to do this, nov that, ner anything at
al, if that pleases you better.’ They twas
shocked, they said, at my impudenee—so young
afellow, too! I got off each time, but a
deal of my things was spoiled. I work the City
on week-days, and Victoria Park on Sundays.
In the City, my best custowmers is not children,
but young gents; real gents, some of them with
gold watches. They buys twopenn’oxth, mostly
~that's four of any soxt, or different sorts.
They're clerks in banks and counting-houses, I
Suppose, that must Jook respectable like on a
tle, and so feeds cheap, poor chaps! for they
tne or lunch off i, mever doubt. Or they
may be kecping their money for other things.
To sell eleven dozen is a first-rate days’ work ;
“at's 1s, 9. or 1s. 10d. profit. But then comes
the wet days, and T can’t trade at all in the
fin: and so the things get stale, and I have to
S?_ll thgm in Petticoat-lane for two a halfpenny.
itioria Park—Im not let inside with my tray
—8 good and bad as happens. It's chiefly a
tassing trade there, Oh, I dare say I toss
WU times some Sundays. I don’t like tossing
the costor lads; they're the wide-awakes that
bay. The thieves use grays.’ They're ha’-
Pnuies, either both sides heads or both tails.
oTys sell at from 2d. to 64. I'm not often
:}sd, }hart way, though. Working-people buy
anfl} e o‘f e on Sundays; it’s mostly boys;
i mnre‘\lﬁ;t fo the gents,, why, perhaps, the boys
o 31 r<3=]t customers in the City. Only on
(ko um?rii ad, that had been lucky ‘fiddling’
 Snent 10rses, or picking up money anyhor)
_emta hiole shilling on me. T clear, I think
‘Jfk’tlllle %113 ameng the cakes tha_t’s the top
and harldelb_: about 10s. a we:ek in summer,
Vomap Y (5. a week in winter. My old
tha ad me makes both ends meet, and
at’s a]]r

PEC N - .
- Lcm“g 150 cake-sellers, each clearins Gs.
b wepk ? o

outlay will be 92,3407, representing a strect-
consumption of-1,125,200 cakes, tarts, &ec.

Or oTuEer CAKE-SELLERS IN THE STREETS,

TnE street cake-selling of London is not allo-
gether confined to the class I have described 3
but the others engaged in it are not regular
pursuers of the business, and do not exceed
thirty in number. Some stock their trays with
ilare-cakes, which are round calkes, made of
flour and “ unrendered” (unmelted) lard, and
stuck over freely with currants. They are sold
at a farthing and a halfpenny each. Others,
again, carry only sponge-cakes, made of flour
and eggs, packed closely and regularly toge-
ther, so as to present an uniform and inviting
surface. Others carry only gingerbread, made
of flour and treacle. These small trades are
sometimes resorted to for a temporary purpose,
rather than a street-seller’s remaining in com-
pulsory idleness. I learned also that cake-
sellers in the regular line, when unable to
command sufficient capital to carry on their
irade in the way they have been aceustomed to,
sell “flayers,” so called from being made with
pig’s or sheep’s “flay,” or any other cheap
cakes, and so endeavonr to retrieve themselves,
The profits on these plainer sorts is 14. in 1s.
more than that on the others, but the sale
rarely exceeds half as much. I heard, how-
ever, of one man who deposited in pence, in
eight days, 1s. 104. with a wholesale pastry-
cook. He had saved this sum by almost
starving himself, on the sale of the inferior
cakes, and the dealer trusted him the 104.
to make up eight dozen in the regular caze
business. To commence the streét sale of
cheap cakes requires a capital of less than 5s.
for tray, 1s. 6d.; cloth, 6d.; strap, 6d.; and
stock-money, 1s. 6d.

Three or four men are occupied in selling

plum-cakes. These are generally sold in half
pexny a:d penny lots.  The plum-cake is made
by the same class of pastrycooks whomn I have
deseribed as supplying the tarts, puffs, &ec., and
sold on the same terms. The profits are fifty
per cent.—what cost 4s. bringing in 6s. One
man who travels to all the fairs and races, and
is more in the country than town in the summer
and autumy, sells large quantities of plum-cake
in Smithfield when in town, sometimes having
2L worth and more on his stall. He sells cakes
of a pound (ostensibly) at 4d., Gd., and 8d.,
according to quality. He sometimes supplies
the streef-sellers on the same terms as the
pastrycooks, for he was once a baker.
From the best data at my command, it appears
that the sale of these inferior cakes does not
realise above a fifth of that taken by the other
sellers, of whom I have treated, amounting to
about 4507 in all.

OF Tue STREET-SELLERS OF GINGERBREAD-
NuTs, &e.
Tne sale of gingerbread, as I have previcusly

y 2 S‘Jﬂimently low average, the street

observed, was much more extensive in tha
P2

Hhat e

e e e

Lhanh




212

LONDON LABOUR AND THE LONDON POOL.

gtreets than it is at present. Int_i‘eed, ’}'.'hz.xt was
formerly known in tpe trade as *‘toy .gmgel-
bread is now unseen 1 the streets, except occa-
sionally, and that only when the .v.'hole has not
Deen sold at the neighbouring fairs, at which it
is still offered. But, even at these fairs, the
rincipal, and sometimes the only, tey ginger-
{read that is vendad is the cock in breeches;
2 formidable-looking bird, with his nether gar-
ments of gold. Twenty or thirty years ago,
“X%ing (George on horseback ™ was_popular in
gingerbread. His Majesty, wearing 2 g}lllt
crown, gilt spurs, and a gilt sword, bestrode t e
73]t saddle of his steed, and was eaten with
Ereat relish by his juvenile subjects. There
were also sheep, and dogs, and other animals,
a1l adorned in a similar manner, and looking as
if they had been formed in close and faithful
smitation of children’s first attempts at cattle
drawing. These edible toys were then sold in
¢t white,”? as well asin “ brown” gmgerbread,
the white being the same in all other respecis
as the brown, except that a portion of sugar was
used in its composition instead of treacle.

There are now only two men in London who
make their own gingerbread-nuts for sale 1n
the streets, 'This preparation of gingerbread is
called by the sireet-sellers, afier a_common
elliptical fashion, merely ¢ puts.”?  Trom the
most experienced man in the street trade I had
the following account: he was an intelligent,
well-mannered, and well-spoken man, and wlnen
he laughed or smiled, had what may be best
deseribed as a pleasant look. After he had
initiated me into the art and mystery of gioser-
bread making—which I shall detail separately
~—he said, )

“T've been in the ‘nut’ trade 26 years, or
thereabouts, and have made my own nuis ior
20 years of that time. I bought of a ginger-

bread baker at first—there was plenty of them

in them days—and the profit a living profit,
too. Certainly it was, for what 1 bougkt for os.
I could sell for 10s.

profits of it, and thought it ¢
slavery of a journeyman baker’s life.

think, and indeed I'm pretty certain, -
the same man as was my partner 20 years back’
aye, more than 20, but I can’t tell about years.

[The reader will have remarked how frequently

this oblivion as to dates and periods characterises
Perhaps no

¢ At that time he
Dairy-fed,

the statements of street-sellers.
men take less note of time.] :
was my partner i the pig trade.
d'you say, sir? Not in the slightest. Th

outsides of the hanimals was paste, and the
Their

We two was the or_iginnl
the only two pigs in the

insides on ’em was all mince-meat.
eves was currants.

T was brought up a baker,
but the moment I was out of my time I started
in the street nut trade for myself. I kuew the
better than the
You've
mentioned, sir, in your work, a musical sort of

a street-crier of gingerbread (see p- 160), and I
that it's

the sireet one day as he was crying; hewas
regular worn out—ecried himself into his grave
you may say—poor fellow, he used to sing ont

¢ [{ere's a long-tailed pig, and a short-tailed pig,
And a pig with a curly tail:
Here's a Yorkshire pig, and a Hampshire pig,
And a pig without e’er a taii”

«TWhen ] was first in the trade, I soid twice
as many nuts as I do now, though my nuts wis
only 12 a penny then, and they're now 40, A
little larger the 12 were, but not very much. I
have taken 20s. and 24s. many and many a
Saturday. I then made from 2. to 21, 10s.a
week by stickine to it, and money might have
been saved. I've taken between 71 and 8. ata
Greenwich Fairin the three days, in them times,
by myself. Indeed, last Easter, my wife and
me-—for she works as well as I do, and seils
almost as much—took 5L But gingerbread was
money in the old times, and I sold ‘lumps’ as
well as ‘nuts;y but now lumps won't go ofi—
not in a fair, no how. I've been in the trade
ever since I started in it, but I've had tusns at
other things. I was in the service of a Custom-
house agency firm; but they got into bother
about contrabands, and the revenue, and cut.oﬁ
to America—T believe they took money with
them, a gocd bit of it—and I was indicted, or
whatever they call it, in the Court of Exche-
quer—I never was in the Court in my life—and
was called upon, one fine day, to pay to the
Crown 1,5801., and some odd pounds and shil-
lines besides! I mever understood the r_xgh_ts of
it, but it was about smuggling. I was md:ctet}
by myself, I believe. When My. Candy, anc
other great houses in the City, were found
out that way, they made it all right; paid some-
thing, as I've heard, and sacked the profiis
Well; when I was called on, it wasn't, I assure
you, sir—ha, ha, hal—at all coxnvenient for 3
servant—and I was only that—to pay the ﬁfteeg
hundred and odd; so I served 12 mpnths andf
days in prisen forit. I'd saved a_httle monei,i
and wasn’t so uncomfortable in pr.son. T coult

get a dinner, and give a dinner. When I w?i
out, I took to the nuts. It was lucky fol'_;-l

that I had a trade to tumn to; for, even} :
could have shown I wasn't atall to blame al:;“-
the Exchequer, I could never have got ano e‘r_
situation—never. So the streets saved me: It}
. | nuts was my bread. »

: AL thisgresent time, sir, if .I make, t;w %::‘:
through, 9s. a week, and my wife 1s. or 25 ne!
that's the extent. When the Queen OPEEn,S
Parliament, the two on us tock 10s. :I‘he Qufninf-'
good for that, anyhow, in person. If tl}e (g)re X -
was by proclamation” [so he called 1t, t il

: ; : ; Wwor

e | four times], “it wouldn’t have h’een o
going to—not at all. If there s“n?tthe i
the police interfere, and ‘ move of! is g
'The Queen’s popular with me, for ltlier P The
Parliament herself. I countit her duty:

pigs, and, I believe, ]
sireets, We often made 15s. between us,
day, in pigs alone.

cail him—poor fellow, he dropped down dead in

I can't say !

a | police are a great trouble. S torin?

. i : i rer mind 1
The musical man, as you | disturb me in the place (nev ey do

hut t

it, sir) where you've seen me,

A

e
.
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gther places  They say there’s no rest for the
wicked : but, in the streets, there's no rest for a
man trving to make an honest living, as I'm sure
[do. I could piteh anywhere, one time.

“Ay chief dependence is on working-men,
who buys my nuts to take home to their young
uns. I never sell for parties, or desserts, that
I know of. I take very little from boys—very
iittle.  The women of the town buy hardly any
ofme. I used to sell a good many pigs to them,
in some cf the streets about Brunswick-square ;
kept misses, and such like—and very pleasant
custfomers they was, and good pay: but that’s
all over now. They never "bated me—never.”’

To make zbout 56 1bs. of the gingerbread-nats
sold by my informant, takes 28 1Ibs. of treacle,
7s.; 48 ibs, of flour, 14s.; 3 1b. of ginger, 4. ;
and 3 1b. of allspice, 4d. From 1S to 20
dozen of small nuts go to the pound. This
quantity, at 40 a penny, reckoning 18 dozen to
a pound, realises about 4. per pound; or about
23s. for an outlay of 11s, 84. The expense of
baking, howsver, and of “appurtenances,’” re-

“duces the profit to little more than cent. per
cent.

The other nut-seliers in the streets vend the
“almond nuts.”” Of these vendors there are
rot less than 150 ; of them, 100 buy their goods
of the bakers (what they sell for 1s. costing them
4d.), and the other 50 make their own. The
materials are the same as those of the ginger-
bread, with the addition of 4 Ibs. of butter, 8d.
rerlb.; 1 1h. of almonds, 1s. 4d.; and 2 Ibs. of
volatile salts, 84, Out of this matsrisl, 60 1bs,
of “almond nuts” may be made. A split
aslmond is placed in the centre of each of these
nuts; and, as they ave three times as large as
f}'}e gingerbread nuts, 12 a penny is the price.
o sell 36 dozen a day—and so clearing 2s.—is
accounted a ‘ very tidy day’s work.,”” With the
drawback of wet weather, the average weekly
carnings of the almond nut-sellers are, perhaps,
e same as the gingerbread nut man’s— 9s.
weekly. These almond nut-sellers are, for the
Rost part, itinerant, their localities of sale being
the same as in the “ cake and tart” line. They
carry their goods, neatly done up in paper, on
izays slung from the shoulder. The gingerbread-
RUS are carried in a large basket, and are ready
racked in paper bags,

. Some of the “almond’* men call at the pub-
Lic-houses, biat the sale in such places is very
small. * Most of those who make their own nufs
fave been brought up as bakers—a class of
:Veflirvkm‘en who seem to resort and adapt them-
:“1‘ €S 10 a street trade more readily than others.
* 1€ nuts are baked in the usuai way, spread on
im trays. To erect a proper oven for the pur-
£0se costs about 57, but most of the men hire
the use of one,
to I nll‘:]‘;': agéeil];’ly specified the materials required

g Ths o Tof gingerbread ‘imts, the cost
Sttt i the Tuc o that, the capital required to
consiats of & usiness must be added, and tl}ls
: s of basket, 6s.; baize cloth, 1s.; pan for
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In all about 21s. To begin in a small way in
the “ almond ”’ line, buying the nuts ready mace,
requires as capital: tray, 2s.; leather strap, 6d. ;
baize, 1s.; stock-monev, 1s. 6d.—in all 5s. The
sale is prosecuted through the year, but hot
weather is unfavourable to it, as the nuts then
turn soft.

Caleulating that 150 of these street-dealers
take 17s. euch weekly (clearing 9s.), we find
6,630/, spent yearly iz ““spice’” nuts in the
streets of London.

'OF THE STRLET-SELLERS oF HoT-Cross
Buxs, axp or CHELSEA Buxs.
Perniars no cry—though it is only for one
morning—is more familiar to the ears of a
Londoner, than that of * One-a-penny, two-a-
penny, hot-cross bums,” on Good Friday. The
sale is unknown in the Irish capital ; for among
Roman Catholics, Good Friday, I need hardly
say, is a strict fast, and the eggs in the buns
prevent their being used. One London gentle-
man, who spoke of fifty vears ago, told me
that the street-bun-sellers used to have a not
unpleasing distich. On veflection, lhowever,
my informant could not be certain whether he
had heard this distich eried, or had remem-
bered hearing the elders of his family speak ef
it as having been cried, or low it was impressed
upon his memory. It seems hardly in accord-

ance with the usual style cof street poetry :—
“ Cme-a-penny, two-a-penny, hot-cross buns!
If veur daughters will not eat them, give them {0
VOUT S0mS.
But if you hav'n't any of those pretty little elves,

You cannof then do better than eat fhem all yeur-
s2lves.”

A tradesman who had resided more than
fiftv years in the Borough had, in his boyhood,
heard, but not often, this ridiculous ery :—

¢ One-z-penny, poker; two-a-penny, tongs!
One-a-penny; two-z-penny, hot-cross huns.”

The sellers of the Good Friday buns are
principally boys, and they are of mixed classes
—costers’ boys, boys habitually and boys occa-
sionally street-sellers, and boys street-sellers for
that occasion only. One great inducement to
embark in the trade is the hope of raising 2
little 1money for the Greenwich Tair of the fol-
lowing Mondav.

I am informed that 500 persons are employed
on Good Friday in the streets of London in the
sale of hot-cross buns, each itinerant selling
upon the day’s average six dozen halfpenny,
and seven dozen penny buns, for which lie will
take 12s. 64. (his profits being 34. in the shilling
or 3s. 13d.). One person informed me that last
Good Iriday he had sold during the day forty
dozen penny buns, for which he received 50s.

The bun-selling itinerants derive their sup-
plies principally from the wholesale pastry-
cooks, and, in a less degree, from the small
bakers and pastrycocks, who work mere for
“ the trade’” than themselves. The street hot-

Zough, 1s, ; rolling-pin, 3d., and baking-tins, 1s.

cross bun trade is less than it was seven or eight
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vears ago, as the bakers have entered intfo it
more freely, and send round for orders: so that
the itinerants complain that they have lost many
a good customer. One informant(amaster pastry-
- eook, who had been in the business nearly fifty
years) said to me; ““Times are sadly altered to
what they were when I was a boy. Why I have
known my master to bake five sacks of fiour in
nething but hot-cross buns, and that is sufficient
for 20,000 buns*’ (one sack of flour being used
for 4,089 buns, or 500 Ibs. of raw material to
the same quantity of bunms). The itinerants
uiery their baskets slung on their arm, or borne
upon the head. A flannel or green baize is
placed at the bottom of the basket and brought
over the buns, after which a white cloth is spread
over the top of the baize, to give it a clean ap-
pearance.

A vendor of “ hot-cross buns” has to provide
himself with a Dasket, a flannel (to keep the
buns warm), and a cloth, to give a clean appear-
ance to his commeodities. These articles, if
bought for the purpose, cost—basket, 2s. 6d.;
fsznel and cloth, 2s.; stock-money, average, ds.
{largest amount 15s., smallest 2s. 6d.); or about
10s. in all.

There is expended in one day, in hot-cross
buns purchased in the London streets, 601, and
nearly 100,000 buns thus bought.

The Chelsea buns are now alfegether super-
seded by the Bath and Alexander’s buns. “ Peo-
ple,” the street-sellers say, ‘“ want so much for
their money.”” There are now but two Chelsea
bun-houses; the one at Pimlico, and the other
at Chelsea. The principal times Chelsea buns
were sold in the streets was Gooed Friday,
Taster, and Whitsuntide; and, with the excep-
tion of Good Friday, the great sales were at
Greenwich Fair, and then they were sold with
other cakes and sweetmeats. I am informed
that twenty years ago there was one man, with a
‘rich musical voice, who sold these buns, about
‘Westminster principally, all the year round; his
ery—which was one of the musical ones—was,
 One a penny, two a penny, hot Chelsea buns!
Burning hot! smoking hot! r-r-r-reeking hot!
hot Chelsea buns!?”’

Or MurrFiny axp CRUMPET-SELLING IN
THE STREETS.

Fugr street-sellers of muffins and crumpets
rank among the old street-tradesmen. It is
difficult to estimate their numbers, but they
were computed for me at 500, during the winter
months. They are for the most part boys, young
wmen, or old men, and some of them infirm.
There are a few girls in the trade, but very few
women.

The ringing of the muffin-man’s bell—at-
tached to which the pleasant associations are not
a few—was prohibited by a recent Act of Par-
liament, but the prohibition has been as inope-
rative as that which forbad the use of a drum
to the costermonger, for the muffin bell still
tinkles along the streets, and is rung vigorously
tn the suburbe. The sellers of muflins and

crnpets are a mixed class, but I am told that
miore of them are the childven of bukers, or
worn-out bakers, than can be said of any other
calling. The best sale is in the suburbs, ¢35
far as I know, sir,”’ said a muffin-sciler, iy
the best Hackney way, and Stoke Newington,
and Dalston, and Balls Pond, and Islington
where the gents that’s in banks—the steady
coves of them—goes home to their teas, and the
missuses has mutlins to welcome them; that's
my opinion.” '

I did not hear of any street-seller who made
the muffins or ermwmpets he vended. Indeed, he
could not make the small quantity required, so
as to be remunerative. The muffins are bousht
of the bakers, and at prices to leave a proiit
of 4d. in 1s. Some bakers give thirteen to the
dozen to the street-sellers whom they know.
The muffin-man carries his delicacies- in a
basket, wherein they are well swathed in
flannel, to retain the heat: * People likes them
warm, sir,”” an old man told me, “to satisfy
them they're {resh, and they almost always
are fresh; Dbut it can’t matter so much about
their being warm, as they have to be toasted
again. I only wish good butter was a sight
cheaper, and that weuld make the mufins go.
Butter's half the battle” The basket and
flannels cost the muffin-man 2s. 6d. or ds. 6d.
His bell stands him in from 4d. to 2s., *accord-
ing as the metal is.”” The regular price of good-
sized muffins from the street-sellers isa Lalf-
penny each; the crumpets are four a penny.
Some ave sold cheaper, but these are generally
smaller, or made of inferior flour. 1Most of the
street-sellers give thirteen, and some even four-
teen to the dozen, especially if the purchase be
made early in the day, as the muffin-man can
then, if he deem it prudent, obtain a further
supply. :

A sharp London lad of fourteen, whose father
had been a journeyman baker, and whose mother
(a widow) kept a small chandler’s shop, gavem
the following account:— .

¢ ] turns out with muffins and erumpets, si,
in October, and continues until ii gets weil mto
the spring, according to the weather. I carries
a fust-rate article; werry much so, If you was
to taste ’em, sir, yow'd say the same. If Isells
three dozen muffins at 3d. each, and twice that
in erumpets, it’s a werry fair day, werry fair; all
beyond that is a good day. The profit on the

L three dozen and the others is ls., but that's &

great help, really a wonderful help, to mother, for
I should be only mindin’ the shop at home.
Perhaps I clears 4s. a week, perhaps more, per
haps less; but that’s about it, sir. Some does
far better than that, and some can’t lold 2
candle to it. If I has a hextra day's silo
mother’ll give me 3d. to go to the play, and that
hencourages a young man, you know, si
there’s any unsold, a coffee-shop gets
cheap, and puts ’em off cheap again next fnerlf-
ing. My best customers is genteel houses, causé
I sells a genteel thing, I likes wet days best,

scause there’s werry respectable ladies what don’s

theny -
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reep o servant, and they buys to save tl.lem-
celves going out. We're a great conwenience
o the ladies, sir—a great conwenience to them
s likes a slap-up tea. I have made Is. 8d.
m a day; that was my best. I once took
anly 91d—1 don’t know why—that was my
worst. ‘The shops don’t love me—I puts their
poses ont.  Sunday is no beiter day than others,
or werry little, I can read, but wish I could
read easier.”

Caleulating 500 muffin-sellers, each clearing
i a week, we find 8300L a week expended on
the metropolitan street sale of muffins; or, In
the course of twenty weeks, 2,0004 Five shil-
lings, with the price of a basket, &ec., which is
zhout 3s. 6d. more, is the capiial required for a
start.,

OF THE STREET SALE OF SWEET-STUFF.

Is this sale there are mow engaged, as one of
the most intelligent of the class calculated,
200 individuals, exclusive of twenty or thirty
Jew boys. The majority of the sellers are also
the manufacturers of the articles they vend.
They have all been brought up to the calling,
their parents having been in it, or having been
artizans (more especially bakers) who have
adopted it for some of the general reasons I
Lave before assigned. The non-makers buy of
the cheap confectioners.

The articles now vended do not differ mate-
rially, I am informed by men who have known
the street trade for forty years, from those
which were in demand when they began selling
in the streets. .

A very intelligent man, who had succeeded
ks father and mother in the * sweet-stufi”’
business—his father’s drunkenness having kept
them in continual poverty—showed me his ap-
paratus, and explained his mode of work. His
roem, which was on the second-floor of a house
m a busy thoroughfare, had what I have fre-
quently noticed in the abodes of the working
classes—the decency of a turn-up bedstead. 1t
vas a large apartment, the rent being 3s. 6d. a
week, unfurnished. The room was cheerful with

, birds, of which there were ten or twelve. A re-
markably fine thrush was hopping in a large
wicker cage, while linnets and bullfinches
showed their quick bright eyes from smaller
cages on all sides. These were not kept for
sale but for amusement, their owner being
seldom able to leave his room. The father and
mother of this man cleared, twenty yeers ago,
allth‘mgh at that time sugar was 6d. or 7d.
tie pound, from 21 to 8/. a week by the sale
of sweet-stuff; half by Leeping a stall, and
_a]f by supplying small shops or other stall-
}!::Pel's- My present informant, however, who
ness—not the best—but one of the best busi-

o ¢ m London, makes 24s. or 25s. a week
om Qctober to May, and sarcely 12s. a week

t;“‘;::gf the summer months, “ when peo_ple love

Etuﬁ"l'} a’i‘lly cool fresh fruit instead of sweet-

o ,-lc average profits of the generality of
St trade do not perhaps exceed 10s. Gd. or

125, a week, take the year round. They reside
in all parts.

Treacle and sugar are the ground. work of the
manufacture of all kinds of sweet-stuff. ¢ Hard-
bake,” *“almond tofiy,”” * halfpenny lollipops,”
“ black balls,’’ the cheaper “bulls eyes,” and
“ squibs® are all made of treacle. One in-
formant sold more of treacle rock than of any-
thing else, as it was dispensed in larger half-
pennyworths, and no one else made it in the
same way. Of peppermint rock and sticks he
made a- good quantity. IHalf-a-crown’s worth,
as retailed in the streets, requires 4 lbs. of rough
raw sugar at 43d. per lb., 13d. for scent (essence
of peppermint), 1id. for firing, and 1d. for
paper—in all 1s. 83d. caleulating nothing for
the labour and time expended in boiling and
making it. The profit on the other things was
proportionate, except on almond rock, which
does not leave 23d. in a shilling—alinonds
being dear. DBrandy balls are made of sugar,
water, peppermint, and a little cinnamon. Rose
acid, which is a * {ransparent’ sweet, is com-
posed of loaf sugar at G3d. per lb., coloured
with cochineal. The articles sold in “sticks”
are pulled into form along a hook until they
present the whitish, or speckled colour desired.
A quarter of a stone of materials will, for
instance, be boiled for forty minutes, and then
puiled a guarter of an hour, until it is suffi-
ciently crisp and will ** set> without waste. The
flavouring—or “scent’’ as I heard it called in
the trade—now most in demand is peppermint.

Gibraltar rock and Wellington pillars used to-

be flavoured with ginger, but these * sweeties ™’
are exploded.

Dr. Pereria, in his ¢ Treatise on Diet,” enu-
merates as many as ten different varieties and
preparations of sugar used for diefetical pur-
poses. These are (1) purified or refined sugar;
72} brown or raw sugar; (3) molasses or treacle
—or fluid sugar; (4) aqueous solutions of su-
gar—or syrups; () boiled sugars, or the softer
kinds of confectionary; (6) sugar-candy, or
crystallized cane sugar; (7) burnt sugar, or
caramel ; (8) hard confectionary ; (9) liquorice;
(10) preserves. The fifth and eighth varieties
alone concern us ltere.

Of the several preparations of boiled sugar,
the Doctor thus speaks, “If a small quan-
tity of water be added to sugar, the mixture
heated until the sugar dissolves, and the solu-
tion boiled to drive off part of the water,
the tendency of the sugar to crystallise is
dimizished, or, in some cases, totally destroyed.
To piemote this effect, confectioners sometimes
add a small portion of cream of tartar to the
solution while boiling. Sugar, thus altered by
Lieat, and sometimes variously flavoured, con-
stitutes several preparations sold by the confec-
tioner. DBarley-sugar and acidulated drops are
prepared in this way from white sugar: pow-
dered tartaric acid being added to the sugar
while soft. Hardbake and ioffec are made by
a similar process from brown sugar. Toflee

differs from hardbake from containing butter.
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The ornamented sugar pieces, or caramel-tops,
with which pastrycooks decorate their tarts,
&c., are prepared in the same way. If the
boiled and yet soft sugar be rapidly and ve-
peatedly extended, and pulled over a hook, it
becomes opaque and white, and then constitutes
pulled sugar, or penides. Pulled sugar, variously
flavoured and coloured, is sold in several forms
by the preparers of hard confectionary.

“ Concerning this hard confectionary,” Dr.
Pereira says, ‘‘ sugar constitutes the base of an
almost innumerable variety of hard confection-
ary, sold under the names of lozenges, bril-
liants, pipe, rock, comfits, nonpareils, &c. Besides
sugar, these preparations contain some flavour-
ing ingredient, as well as flour or gum, to give
them cohesiveness, and frequently colouring
matter, Carraway, fruits, almonds, and pine
seeds, constitute the nuclei of some of these
preparations.”

One of the appliances of the street sweet-
stuff trade which I saw in the room of the
seller before mentioned was—Acts of Parlia-
ment. A pile of these, a foot or more deep, lay
on a shelf. They are used to wrap up the rock,
&e., sold. The sweet-stuff maker (I never heard
them called confectioners) bought his * paper ™
of the stationers, or at the old book-shops.
Sometimes, he said, he got works in this way
in sheets which had never been cut {some he
ieared were stolen,) and which he retained to read
at his short intervals of leisure; and then used
to wrap his goods in. In this way he had read
through two Histories of England! He main.
tained a wife, two young children, and a young
sister, who could attend to the stall; his wife
assisted him in his manufactures. He used
I ewt. of sugar a week on the year's average,
% cwt. of treacle, and 5 oz. of scents, each Sd.
an oz.

The man who has the best trade in London
streets, is one who, about two years ago, intro-
duced—after much study, I was told—short
sentences into his “ sticks.”” He boasts of his
secret. When snapped asunder, in any part,
the stick presents a sort of coloured inscription.
The four I saw were: “ Do youloveme ?"’ The
next was of less touching character, “ Do you
love sprats?”’ The otherswere, * Lord Mayor's
Day,” and “ Sir Robert Peel’” This man’s
profits are twice those of my respectable infor-
mant’s,

OF THE CUSTOMERS OF THE SWEET-STUFF
STREET-SELLERS.

ANOTHER sweet-stuff man, originally a baker,
but who, for a fortnight before I saw him, had
been attending upon an old gentleman, disabled
from an accident, gave me the following ac-
count of his customers. What I heard from
the other street-sellers satisfies me of the cor-
rectness of the statement. It will be seen that
he was possesed of some humour and observa-
‘ton:

“ Boys and girls are my best customers, sir,
znd mostly the smallest of them; but then,

again, some of them’s fifty, aye, turned fifty,
Lor’ love you. An old fellow, that haw't -;
stump of a tooth in front, why, ke 'll stop and
buy a ha’porth of hard-bake, and he'l] sav
‘ I've a deal of the boy left about me stilj’
He doesn’t show it, anyhow, in his look., Iy,
sometimes a thinking I’ 11 introduce a softe;
sort of toffy—boiled treacle, such as they ca)}
Tom Trot in some parts, but it’s out of fashigy
now, just for old people that’s ¢ boys still’ I;
was rolled in a ha’penny stick, sir, and sciq
stunnin’. The old ones wants something to suck,
and not to chew. Why, when I was a lad at
school, there was Jews used to go about with
boxes on their backs, offering rings and pencil.
cases, and lots of things that's no real use to
nobody, and they told everybody they asked to
buy ‘that they sold everything, and us boys
used to sav—*‘ Then give’s a ha’porth of boiled
treacle” It was a regular joke. I wish I'd
stuck more to my book then, but what can't
be cured must be endured, you know. No,
those poor things that walks down there”
(intimating, by a motion of the head, 2
thoroughfare frequented by girls of the town),
‘““they’re often customers, but not uear so
good as they was ten year ago; no, indeed, nos
six or eight year., They like something that
bites in the mouth, such as peppermint-rock, or
ginger-drops. They used to buy a penn’orth or
two and offer it to people, but they don’t now, I
think. I've trusted them ha’pennies and pennies,
sometimes. They always paid me. Some that
held their heads high like, might say: ‘I
really hiave no change; I’ll pay you to-morrow.’
She hadn’t no change, poor lass, sure enough,
and she hadn’t nothing to change either, I'll go
bail. I’ve known women, that seemed workiny
men’s or little shopkeeper’s wives, buy of me
and ask which of my stuffs took greatest hold
of the breath. I always knew what they was
up to. They'd been having a drop, and didn’t
want it to be detected. Why, it was only last
Saturday week two niceish-looking and niceish-
dressed women, comes up to me, and one was
going to buy peppermint-rock, and the other
says to her: ¢ Don't, you fool, he’ll only think
yow've been drinking gin-and-pepperminl
Coffee takes it off best.” So I lost my custom-
ers. They hadn’t had a single drain that night,
I’1] go bail, but still they didn’t look like regular
Iushingtons at all. I make farthing’s-worths
of sweet-stuff, for children, but I don’t like
it; it’s an injury to trade. I was afraid that
when _half-farthings was coined, they'd come
among children, and they’d want half a farthing
of brandy-balls. Now, talking of brandy-balls
there’s a gentleman that sometimes has a m-
nute’s chat with me, as he buys a penn’orth 10
take lhome to his children—(every reasonable
man ought to marry and have children for the
sake of the sweet-trade, but it ain’t the vromen‘h
fault that many’s single still)—when one ger-
tleman I knows buys brandy-balls, he sa¥*:
auite grave, * What kind o’ brandy do you P_!';'
in them?’ “Not a drop of Dritish,’ says I

e
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can assure you ; not a single drop.’ He’s not
fincly dressed ; indeed, he’s a leetle seedy, but
I know he’s a gentleman, or what’s the same
thing, if he am’t rich; for a common fellow °11
never have his boots polished that way, every
day of his life; Zis blacking bills must come
beavy at Christmas. I can tell a gentleman,
too, by his way of talk, ’cause he’s never bump-
tions. It's the working people’s children that’s
sy great support, and they was a better support,
by 2. in every 10s,, and more, when times was
better; and next to them among my patrons
is poor people. Perhaps, this last year, I've
cleared 1ls, a week, not more, all through. I
make my own stuffs, except the drops, and they
require ‘machinery. I would get out of the
streets if I could.”

Another of these traders told me, that he
took more in farthings, than in halfpennies or
pennies,

Calculating 200 sweet-stuff sellers, cach
clearing 10s. weekly, the outlay in rocks, can-
dies, hard-bakes, &ec., in the streets is 35,2004
vearly, or nearly two and a half millions of
helfpenny-worts.

To start in the sweet-stuff business requires
a capital of 35s., inelnding 2 saucepan in which
to boil sugar, 2s.; weights and scales, 4s.;
siock-money {average), 4s.; and barrow, 23s.
11 the seller be not his own manufacturer, then
@ tray, 1s. 8d.; and stock-money, 1s. 64d.; or
45, 3d. in all will be sufficient.

UF THE STREET-SELLERS oF CoucH DROP3
AXD oF MEepicar CONFECTIONARY.

Mr, STRUTT, in his “Sports and Pastimes of
ihe People of England’? (1800), says of the
Mountebank : “ It is uncertain at what period
this vagrant dealer in physic made his appear-
ance in England ; it is clear, however, that he
f‘ngn.red away with much success in this country
darmg the last two centuries. . .. ... The
mountebanks usnally preface the vending of
tkeir medicines with pompous orations, in which
they pay as little regard to truth as to pro-
Prety” T am informed by a gentleman ob-
servant of the matter, that within his knowledge,
vhich extends to the commencement of the
Iresent century, no mountebank (proper) had
“ppeared in the streets of London proclaiming
the virtues of his medicines ; neither with nor
without his “ fool.” The last seen by my in-
formant, perhaps the latest mountebank in Eng-
nd, was about twenty years ago, in the viciniry
of l_ﬂl‘mo.uth. He was selling “‘ cough drops”
;llllld mfa_llf‘ble cures for asthma, and was .dressed
& periwig and an embroidered coat, with ruf-
r:;rzzeﬁis wIist, a sword to his side, and was a
j;entl;mqatm?’ in shabby genteel, of the fine
lnountel;,—? 1:)’ the reign of Queen Anne. _ The
roet m_oTll s most legitimate SUCCESSOr in the
Hone.r tiJS ;311’)' ?‘f London, as regards his ° ora-
my ’a C{:Oum}e . Patterer,’”” as I s!mll sh.ow in
iterature IfI)‘ the street: l‘rade n stat;onery
. 1§ successor in the vending of

Ciaratly : . . S
Ttive confeetionaries and (in a suiall degree)

of nostrums, salves, ointments, &c., are ths
sellers of * cough drops” ard “ horehound
candy,” and of the corn salves, and cures for
bruises, sprains, burns, &e., &e., &c.

The street-traders in cough drops and their
accompaniments, however, do not now excecd
six, and of them only two-—who are near relatives
—manufacture their own stock-in-trade. I here
treat of the street trade in ¢ cough drops,” as a
branch of the itinerant sweet-stuff trade. The
“mountebank’ part of the business—that is to
say, ‘‘ the prefacing the vending of the medicines
with pompous orations,” I shall reserve till its
proper place—viz. the * patlering’’ part of the
street trade, of which an account will be given
in the next Chapter.

The two principal vendors of cough drops
wheel their stalls, which ave fixed upon barrows,
to different parts of town, but one principal
stand is in Holborn. On their boards are dis-
played the cough cures, both in the form of
“ sticks®’ and * drops,” and a model of a small
distillery. The portion inclosing the still is
painted to resemble brick-work, and a tin tube,
or worm, appears to carry the distillation to a
receiver. Horehound, colts-foot, and some
other herbs lie in a dried state on the stall, but
principally horehound, to which popular (street)
opinion seems to attach the most and the greatest
virtues. There are also on the stalls a few bottles,
tied up in the way they are dispensed from a
regular practitioner, while the cough drops are
in the form of sticks (3d. each), also neatly
wrapped in paper. The cry is both expressive
and simply descriptive—¢ Long life candy!
Candy from herbs !

From the most experienced person in this
curious trade, I had the following statement.
He entertained a full assurance, as far as I
could perceive, of the excellence of his reme-
dies, and of the high art and mystery of his
calling. In persons of his class, professing to
heal, no matter in what capacity, or what may
be the disease, this is an important element of
success. My informant, whether answering my
questions or speaking of his own accord, always
took time to consider, and sometimes, as will be
seen, declined replying to my inquiries. Fron
him I received the following account:—

“The cough drop and herb trade is nothing
now to what it was long ago. Thirty or forty
years ago, it was as good as 3. or 4. a week to
a person, and was carried on by respectable men.
I know nothing of any ‘humbugs’ in the re-
spectable part of the trade. What's done by
those who are ignorant, and not respectable, is
nothing to me. I don’t know how many there
were in the trade thirty or forty years ago; but
I know that, ten or eleven vears since, I supplied
seven persons who sold cough drops, and such
like, in the streets, and now I supply only myself
and another. T sell only four or five months in
the vear—the cold months, in course; for, in
the saummer, people are not so subject to coughs
and colds. I am the ‘original’ maker of my
voods. I will cure any child of the hooping-
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ecugh, and very speedily. I defy any mediczal
man to dispute it, and I’Il do it—"ro cure, 1o
pay.’ I never prefess to cure asthma. Nobody
but a gravedigger can put an end to that theve;
but I can relieve it. It's the smme with con-
sumption; it may be relieved, but the grave-
digger is the only man as can put a stop to if.
Many have tried to do it, but they’ve all failed.
I seli to very respectable people, and to educaied
people, too; and, what’s more, 2 aood deal (of
cough drops) to medical men. In course, they
can analyse it, if they please. They can faste
the bitter, and judge for themselves, just as they
can taste wine in the Docks. Perhaps the wives
of mechanics are among my best customers,
"They are the most numereus, but they buy only
ha'porths and penn'orths. Very likely, they
would think more of the remedy if they had to
pay 131d. for it, instead of the 134, The Govern-
ment stamp makes many a stuff sell. Oh! I
know nothing about quackery : you must inquire
at the Stamp-office, if you want to know about
They're the people
that help to sell them. Respectable people will
pay me ls. or 2s. at a time; and those who buy
once, buy again. I'm sent to from as far off
as Woolwich. I'll undertake to cure, or afford
relief, in coughs, colds, or wind in the chest, or
forfeit 1s. I can dispel wind in two minutes. I
sell bottles, too, for those cures (as well as the
candy from herbs): I manufacture them myself.
They’re decoctions of herbs, and the way fo pre-
pare them is my secret. I sell them at from 2Zd.
t0 1s. Why, I use one article that costs 24s. a

ound, foreign, and twice that English. I've
sold hundred weights. The decoctions are my
secret. I will instruct any person—and have
instructed a good many—when I'm paid for it.
In course, it would never do to publish it in
your work, for thousands would then learn it for
2d. My secret was never given to any person—
only with what you may call a fee—except one,
and only to him when he got married, and
started in the line. He's a connection of mine.
All e sell is genuine,

T sell herbs, too, but it’s not a street sale: I
supply them to orders from my connection. It’s
not a large trade.
decoctions; coltsfoot, for smoking as herb to-
baceo (I gather the coltsfoot myself, but buy the

o

. horehound of a shopkeeper, as it’s cultivated);

ground-ivy is sold only for the blood (but little
of it); hyssop for wind; and Irish moss for
consumption. I'm mnever asked for anything
improper. They won't ask me for or .
And I'm never asked for washes or cosmetics;
but a few neitles are ordered of me for com-
plexions.

¢« Well, sir, I'd rather not state the quantities
I sell, or my profits, or prices. I make what

_—

keeps myself, my wife, and seven children, and
that's all T need say about it. I'd rather say no
more on that part of the business: and so, I'm
sure you won’t press me, I don’t know what
others in the trade make. They buy of confec-

I sell horehound, for tea or’

coltsfoot-candy, and such like; how it's mage
so cheap, I don’t know. In the summer, I siye
up cough-drop selling, and t..ke to gold ﬁsh?'
I am told that the congh-drop-makers, who
are also street-sellers, prepare their sticks, &e.
much in the same method as the manufacturers
of the ordinary sweet-sinff’ (which I have de.
scribed), using the decoction, generally of hore-
hound or coltsfoot, as the *““scents” ave used,
In the old times, it would appear that the pre.
paration of a medicinal confection was a much
more elaborate matter, if we may judge by the
following extract from an obsolete medical work
treating of the matter. The author styles such
preparations *‘lohochs,” which is an Arabic
word, he says, and signifies “a thing to be
licked.”” It would appear that the lohoch was
not so hard as the present cough-drop. The
following is one of the receipts, ‘“ used generally
against diseases in the breast and Jungs:’—

¢ J.ohoch de farfara,” the Lohoch of Coltsfool.

Take of coltsfoct roots creansed S ozs.,marsh-mallow
roots 4 ozs., boil them in a suflicient quantity of water,
and press the pulp through a sieve, dissolve it azain
in the decoction, and Iet it Dboil once or twice; then
take it from the fire, and add 21bs. of whiie suear,
honey of raisins 14 ozs., juice of liquorice 23 drams,
stir them well with a wooden pesile, sprinkling inof
saffron and cloves in powder, of each 1 scruple, cinna-
mon and mace, of each 2 scruples; make them into
a lohoch according to art. It is good for a cough aud
roughness of the windpipe.

Without wishing to infringe upon professional
secrets, I may mention that the earnings of the
principal man in the trade may be taken at 30s.
a week for 20 weeks; that of another at 13s. for
the same period ; and those of the remaining four
at 5s. each, weekly; but the latter sell acid
drops, and other things bought of the chemists.
Allowing the usual cent. per cent., we then fird
1301 expended by street-buyers on cough-drops.

The best cough-drop stall seen in the streets
is a kind of barrow, which can be shutup likea
plano: it cost 87 10s. complete with the dis-
tilling apparatus before deseribed. Scales and
weights cost 5s., and the stock-money for the
supply of such a stall need not exceed 10s.; or
in all, about 47. 10s. Tor an ordinary trade—
ready-made articles forming the stock — the
capital would be, stall and trestle, 7s.; scales
and weights (which are not always used),
3s. 6d., and stock-money, 2s. 6d.; in all, 13s

OF THE STRELT-SELLERS OF ICES AND OF
Ice CrEaMs.

I 1avE already treated of the street luxury of
pine-apples, and have mow to deal with the
greater street rarity of ice-creams. L
A quick-witted street-seller—but not in ta¢
“ provision”” line—conversing with me upoh
this subject, said: “ Icesin the streets ! Al“i;
and there’ll be jellies next, and then moc’t
turtle, and then the real ticket, siT. don
know nothing of the difference betieen thell‘e:
thing and the mock, but I once had some € IIO:E
mock in an eating-house, and it tasted 1%

tioners, and are only imitators of me. They buy

stewed tripe with a little glue. Youwll keep
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car eves epen, sir, at the Great Jixhibition;
:d vowll see 2 new move or two in the streets,
e my word for it.  Penny glasses of cham
pame, § shouldn’t wonder.”” o

Yotwithstanding the sanguine anticipations
o my street friend, the sale of ices in the
arests has not been such as to offer any great
geouragement to a perseverance in the trafiic.

The sale of ice-creams was unknown in the
ereots until last summer, and was first intro-
duced, as a matter of speculation, by a man who
TS acquainted with the confectionary business,
o who purchased his ices of a confectioner in
liolborn.  He resold these Inxuries daily to
«reet-sellers, sometimes to twenty of them, but
yore frequently to twelve. The sale, however,
sz ot remmnerative, and had it not been
sznerally united with other things, such as
éinger-bccr, could not have been carried on as
2 means of subsistence. The supplier of the
dreet-traders sometimes went himself, and some-
imes sent another to sell ice-cream in Green-
wich Park on fine summer days, but the sale
715 scmetimes  insufficient to pay his railway
expenses.  After three or four weeks’ trial, this
mzn abandoned the trade, and soon afterwards
emigrated to America.

Not many weeks subsequent to ‘“the first
dart” Twas informed, the trade was entered into
by a street-seller in Petticoat-lane, who had be-
come possessed, it was said, of Masters’s Freez-
iwr Apparatus. He did not vend the ices himself
for more than two or three weeks, and moreover
coafined his sale to Sunday mornings; afier a
vhile he employed himself for a short time
in making ices for four or five street-sellers,
same of whom looked upon the preparation as a
venderful discovery of his own, aud he then
discontinued the trade.

_ There were many difficulties attending the
infroduction of ices into street-traffic.  The
burers had but a confused notion how the ice
w23 to be swallowed. The trade, therefore,
spread only very gradually, but some of the
iore enterprising sellers purchased stale ices
from the confectioners.  So little, however, were
the sireet-people skilled in the trade, that a

Iee to their customers in the streets, and could
fupply only water! Ices were sold by the
fzeet-ventlors generally at 1d. each, and the
:::‘l'edle& thel‘r‘1 a profit of 4d. in 1s., when they
;:Heer them without waste,”” and some of the
N exli conirived, by giving smaller modicums,
vt lﬂfICB the 4d into 4d.; ?he profit, !mw-
ealled ““as'l Sometimes what is cxpressively
2nd i 111: Cent. per cent.—the favourite
sinple rate known in the streets as “ half-
Profits 7 as rarely attained.
y 'T0M a street-dealer T received the following
ceeonnt ;-— g
[Tt .
eé:s’s Sllli, I mind very well t.he first time as
take 01( Jces. I don’t think they’ll ever
in, gfg"fd}; In the streets, but there’s no say-
when 11 e how D’ve seen the people splutter
€y've tasted them for the first time.

I did as much myself. They get among the
teeth and make you feel as if you tooth-ached
all over. I sold mostly strawberry ices. I
haven’t an idee how they’re made, but it’'s a
most wonderful thing in summer— freezing
fruits in that way. One young Irish fellew—I
think from his look and cap he was a printer’s
or stationcr’s boy—he bought an ice of e, and
when he had scraped it all together with the
spoon, he made a pull at it as if he was a drink-
ing beer. In course it was all among his teeth
in less than no time, and he stood like a stattey
for a instant, and then he roared out,—‘J asus !
I'm kilt. The could shivers is on tomel’ But
I said, €O, yowre all right, you are;’ and he
says, ‘ What d’you mane, yeu horrid horn,® by
selling such stuff as that. An’ you must have
the money first, bad scran to the likes ¢’ you!’
 The persons what enjoyed their ices most,”
the man went on, * was, I think, servant maids
that gulped them on the sly. Pr’apsthey’d been
used, some on ’em, to get a taste of ices on the
sly before, in their services. We sees a many
dodges in the streets, sir—a many. I knew one
smart servant maid, treated to anice by her
young man—they seemed as if they was keeping
company—and he soon was stamping, with the
ice among his teeth, but she knew how to take
hern, put the spoon right into the middle of her
mouth, and when she’d had a clean swallow she
says: 0, Joseph, why didn’t you ask me to tell
you how to eat your ice?’ The conceit of sar-
vant gals is ridiculons. Don’t you think so,
sir? DBut it goes out of them when they gets
married and has to think of how to get broth
before how to eat ices. One hot day, about
eleven, a thin tall gentleman, not very young,
threw down 1d. to me, and says, says he, ¢ As
much ice as you can make for that’ He knew
how to takeit. When he’'d done, he says, says
he, ¢ By G—, my good feller, you've saved my
life, I’ve been keeping it up all night, and I
was dying of a burnt-up throat, after a snooze,
and had only 1d. So sick and hot was my
stomach, I could have knelt down and taken a
pull at the Thames’—we was near it at the
time—* You’ve saved my life, and I’ll see you
again’ But I've never see’d him since, He
was a gentleman, I think. He was in black,
and wore a big black and gold ring—only one.
* The rest of my customers for ices, was peo-
ple that bought out of curiosity, and there was
gentlemen’s servants among ’em, very little
tellows some of ‘em; and doctors’ boys; and
mechanies as was young and seemed of a
smartish sort; and boys that seemed like
schoolboys; and a few women of the town,—
but mine’s not much of a piteh for them.”
From the information I obtained, I may state

% I inquired as to what was meant by the reproach-
ful appellation, * horrid horn,” and my informant
declared that *¢ to the best of his hearing,” those wers
the words used ; but doubtless the word was “ omad-
haun,” signifving in the Erse tongue, a half-witled
fellow. My informant had often sold fruit to the
same lad, and said he had little of the brogue, or of
“old Irish words,” unless ‘his temper was riz, and
then it came out powerful.’
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or ‘ cooler,” containing cold water—cost Is,
three cups, 8d. (or three glasses, 1s.), ant
three spoons, 3d., with 2s. stock-money; the
total is, presuming glaises were used, 4s, o,
with a vessel for water, 8s.

characterised other street trades — rhubarb for
instance, both in the streets and markets—which
tave been afterwards successful and remune-
rative.

For capital in the ice trade a small sum was

3,562 10 0
Street-sellers of Lemonade, Nectar, Sherbet, §ec.%

200 stalls, 6s. each; 500 stone :
barrels, 5s. Gd. each; 1,200 glasses, R YL
41d. each; 400 towels, 6d. each; 200 -

jars, 2s. each; 2,400 glass bottles,
3d. each ; stock-money for 200 ven-

60 baskets, 2s. each ; 60 tin boilers, 1,500 vendors, 8s. each. . . .
95, each; GO knives and forks, 6d.
per pair; 60 mustard-pots, 14. each ;
60 spoons, 1d. each; 60 cloths, 5d
each; 60 aprons, 4d..each; 60 pairs
of sleeves, 4d. per pair ; stock-money
for 60 vendors, 7s. 2d, weekly . . 3815 0

i
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220 LONDON LABOUR AND THE LONDON POOR. 3 Street-sellers of Sheeps’ Trotters. Street-sellers of Ginger-beer.
T 7 200 baskets, 1s. 4d. each; 300 £ s d 300 barrows, 17, each; 1,000 stalls, £ s 4.
¢hat, if the sale of street ices be calculated at | necessary, as the vendors had all stalls and s¢j4 i sotton cloths, 4d. each; 200 forks, 5s. each; 175 fountains, 7l each; 20
twenty persons Zaking, not earning, 1s. 6d. daily | other commodities, except the “ original streer g 34, each; 300 knives, 3d. each; 300 ditto, 207 each; 3 ditto, 100/, each; |
for four weeks, it is as near the mark as possible. | ice man,” who was not a regular street trader gyepper-boxes, 1d. each; 300 salt- 9,000 glasses, d. each ; 1,500 tanks, o
Tlhis gives an expenditure of 42/, in street ices, | but a speculator. A jar—in which the ice; i ellars, 1d. each; stock-money, for 1s. each; 3,000 towels, 6d. each; : %
with a profit to the vendors of from 10 to 25 per | were neither sufficiently covered nor key g0 sellers, Is.each . . . . . 48 15 0| 500 sets of brewing utensils, corks, ;
cent. ¥ am told that an unsuccessful start has | cooled, though it was often placed in 2 vesse! Ham Sandwiches &e., §s. each; 500 gross of bottles, A
Stregt-sellers of Ham Sandwiches. 10s. per gross, and stock-money for CiE
3
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OF THE CAPITAL AND INCOME OF THE STREET-SELLERS OF EATABLES
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curds and whey and rice-milk; 60, water; 50,

300 pairs of sleeves, at 4d. per pair 5 0 0

belts for baskets, 1s. each; 150 do.

each ; 96 cups, 1d. each; § halters,

AND DRINKABLES.

1 . £ the Capital and Income o Street-sellers of Baked > Tatoes. dors, 2s. 6d.each . . . . . .303 0 9O

now give a summary of the Capital and In £ s 4 9 L o .
of the street-sellers of eatables and drinkables. 200 eel-kettles, at 3s. Gd. 3B 00 B d302acc}::1.ls, 366 (;;?;)’er%gg\tgsn wffl’. Streci-sellers of Elder-wine. i f
But, first, I will endeavour to arrive at an esti- 100 jars for itinerants, at Gd. . 210 0 faéh- stu;:k—money for 500 -venfdors 3 elger-wm.e Carriages ‘and appa- R,
nate of the total number of people belonging to [ 300 stew-pans, at 2s. 50 0 0 ;0; each T w55 0 ratus, 71 each’; 47 ditto ditto, 3. 10s. HELE
the class. 300 strainers, at 1s. . 15 0 v S e e e o each; 300 small wine-glasses, 2d. il

The street-sellers engaged X the sale of | 300 ladles, at 4d. . 500 Street-sellers of Hot Green Peas.’ each; stock-money, 3s. per head 195 10 0 I fﬁ 3
eatables and drinkables, are, summing the se- | 2,400 cups, at 1d. . 0 00 4 cans, 2s. 6d. each; 4 vinegar- Strect-sellers of Peppermint-waler. i 3
veral items before given, altogether 6,347 : of | 2,400 spoons, at 4. . . .10 000 boitles, 1d. each: 4 pepper-boxes, 9 kees, 3s. 6d. each; 2 jars, 2 i l’ I
whom 300 sell pea-soup and hot eels; 150, | 200 chafing-dishes, at 6d. . . . 3 00 34, each; 12 saucers, 1d. each; 12 each: 18 olasses. 3d each s 4 cloths. -'isﬁ’
pickled whelks; 300, fried fish; 300, sheeps’ 200 glasses for candles, at 8d. 210 0 spoons, 1d. each ; 4 cloths, 4d. each ; 4d ’eacho- stoc,k-n.loney ’ for foui' 3 _‘i
“rnt : - . L 3 538 HLE
‘rotters; 60, ham-sandwiches; 200, baked *tatoes; 240 vendors’ stock-money, at as. stock-money for 4 vendors, 2s. each 1 2 vendors. 1s. each 1 0 4 Fiehlnl
4, Lot green peas; 150, meat; 25, bread; 1,000, each . . . . . . . .60 00 7 « o Butchers.” A MR st T : “__'_l
cat and dogs’ meat; 300, coffee and tea; 1,700, GO ditto, at 23s. each. - A I Strect-scllers of Meat (* Hawking Bulchers.”) Milk-sellers in the Park. -ﬂ* ;
ginger-beer, lemonade, sherbet, &e.; 50, elder- 100 itinerants’ ditto, at 2s. each 10 0 6 150 baskets, 4s. 6d. each; 150 16 cows, 207. each ; 8 lockers, 3/ éi
wine+ 4, peppermint-water; 28, milk; 100, [ 300 cloths, at 4d. each . . . . a0 0 saws, 2. each; 150 cleavers, 1s. 6d. each; 32 fixed seats, 3s. each; 48 : %El

each ; 130 steels, 1s. Gd. each; 150 forms, 3s each; 48 glasses, 41d. Hi¥ l{

pies; &, boiled pudding; 6, plum “duff”’; 150,
cakes and tarts ; 4, plum-cakes ; 30, other cheaper

. !
cakes; 150, gingerbread-nuts; 500, cross-buns; |

500, muffiins and crumpets; 200, sweet stuil:
6, cough-drops; 20, ice-creams.
the above are only temporary trades. The street-
sale of hot cross-buns, for instance, lasts only
for a day; that of muffins and erumpets, baked
potatoes, plum-*“duff,” cough-drops, elder-wine,
and rice-milk, are all purely winter trades, while
the sale of ginger-beer, lemonade, ice-creams,
and curds and whey, is carried on solely in the
summer. By this means the number of the
street-sellers of eatables and drinkables, never
at any one time reaches the amount before
stated. In summer there are, in addition to the
10,000 costers before mentioned, about 3,000
people, and in winter between 4,000 and 5,000,
engaged in the eatable and drinkable branch of
the street-traffic.

. As regards the Capital and Income, many
minute accounts have been prepared.

To show the care, as well as the fulness with
which these returns have been made, I give one
of the Tables in its integrity, merely remarking,
that similar tables relative to all the other
articles have been made; but I condense the
details, lest a repetition, however curious in its
statistics, should prove wearisome :

C4APITAL,OR STOCK IN TRADE, OF THE STREET-
SELLERS OF EATABLES AND DRINKABLES.

But many of !

300 aprons at 4d. each . . . . 4 00

— et

£330 16 0

Street-sellers of Pea Soup.

150 soup-kettles, 4s. each; 150
ladles, 6d. each; 150 pepper-boxes,
1d. each; 150 mint-boxes, 3d. each;
150 chafing-dishes, 6d. each; 1,500
basons, 1d. each; 1,800 spoons, 1d.
each ; stock-money, 3s. 6d. each® .

Street-sellers of Pickled Whelks.

100 stalls, 4s. each; 150 baskets,
9s. 6d. each; 150 tin boilers, 2s. Gd.
each; 75 pans, 9d. each; 150 jars,
6d. each; 150 flour-dredgers, 4d.
each; 1,800 saucers, 3d. each; 150
table-spoons, 2d. each; 150 knives,
2d. each; 150 vinegar-bottles, 1d.
cach; 150 serge aproms, 2s. each;
stock-money, for 150 vendors, Js.
each . . « . . « « = L1295 18 9

§1 5 0

Street-sellers of Fried Fish.

300 trays, 1s. 6d. each; 300 fry-
ing-pans, 1s. 6d. each;. 300 salt-
dredgers, 3d. each ; 300 knives, 2d-
each; 300 earthemware pans, ls.
each ; 300 shallows, Is. each; stock-

money, for 150 vendors, 5. each . 156 &0

for waist, 6d. each; 150 cloths, 6d.
cach; 150 aproms, 6d. each; 150
pairs of sleeves, 4d. per pair; 150
vendors’ stock-money, Gs each per
day o .o 0 00 0 . o . e

Street-sellers of Bread.
12 baskets, 4s. 6d. each; 12 bar-
10ws, 40s. each; 1long bread-basket,
40s.; 1 barrow, 30s.; 13 sacks, Is.

each; stock-money for 25 vendors,
at 1. each . . 55 17

Street-sellers of Cats’ and Dogs’-meal.

900 barrows, 18s. each; 1,000
baskets, 1s. 6d. each; 500 sets of
weights and scales, 4s. each; 1,000
knives, 84, each; 1,000 steels, Is.
each; stock-money of 1,500 ven-

o
Ca
o
[}

lors, 7s. 6d. perhead . . . . 1,088 6 8

Sircet-sellers of Coffce and Tea.

GnlaO tables, 25, 6d. each; T stalls,
48 each.; 75 coffee-barrows, 17. each;

.0 coffee-cans (100 vendors having
tI\\ ‘;) ¢ans, and 200 only one), 8s. each;

200 half-pint cups and saucers, 3d.
each, and 900 pints, 6d. each ; 2,100
*poons, 1d. each; 900 plates, 13d.
et:ch; 800 knives, 2d. each; 300
bans, 9d. each; 600 canisters, 5d.
each; 50 screens, 25, 6d. each ; stock-

for cows, 6d. each ; 8 pans, Is.each;
16 towels, 6d. each . .338 06 O

Milk-sellers in Markets, §e.
20 yokes and pairs of cans, 13s.
each; 20 sets of measures, 2s. per

set; stock-money for 20 vendors, 3s.
each. . . . « + « « . - . 2000

Street-sellers of Curds and Whey.

100 stalls, §s. each; 100 sauce-
pans, to scald the milk in, 2s. each;
300 cups, 1d. each; 300 glasses, 5d.
each; 600 spoons, 3d. each; 1060
tin kettles, for stalls, at 3s. Gd. each;
100 small tubs, 1s each; 100 cloths,
Sd. each; stock-money for 100 ven-
dors, at2s.each . . . . . . . 77 10 0

Street-sellers of Rice-milk.
50 kettles and braziers, for stall,
4s. thetwo; 300 spice or peppermint-
boxes, 1d. each; stock-money for
fifty vendors, 1s. 8d. each . . 14
Water-carriers.

120 pails, 2s. each; 60 yokes, Ss.
each . . . .+« « o o+« . 2 21 00

* There are altogether 500 vendors of emonade i
the streets, but 300 of these sell aiso ginger-beer, anil
consequently do not have separate stalls, &c.

+ The street-sellers of rice-milk are included in the
street-sellers of curds and whey; hence the stalls,
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Street Piemen.

50 pie-camns, 1L each; 25 turn £ s d.
1alfpenny boards, to gamble with,
2s. 6d. each; 50 gross of tin pie-
dishes, 125, per gross; 50 aprons,
$d. each; 100 iins, 1s. each (for
baking pies npon), stock-money, for
50 vendors, 6s. 6d.each . . . . 106 0O 10U

Street-scllers of Sweet-stuf.

G barrows, 1. 10s. each; 150 » ;
trays, Is. 9d. each; 50 saucepaus,
2s. each; 18 canisters (long tin, 2.
each; 44 stalls, at 4s. each; 50 sets
of weights and scales, at 4s. each;
stock-inoney, for 150 vendors, 3s,
exch. . . . . « . . . .. 70 4

Fo S [l

T e O N T e TG el

- LONDON ZABOUR AND IT'HE LCNDON POOL.

orofit, the annual consumption of fried
5’-;511 supplicd by London street-sellers
;xllounts to 684,0001bs., and the sum

expended thereupon to . . . . . £11,400

Street-sellers of Sheep’s Trotters.

n the wholesale ¢ trotter’’ establish-
ment there are prepared, 1f'.qu-zkl_'yr, 20,000
sets, or 80,000 feet; giving a vearly

and dogs’ meat used throughout Lon-
don is about 200,000 lbs. per week,
and this, sold at the rate of 244. per lb.,
gives 2,000/ a week for the money spent
in cats’ and dogs’ meat, or per year,
upwardsof . . . . .

Street-sellers of Coffee, Tea, &e.
Each coffee-stall keeper on an average

. . . 4£100,000

0 > clears 14 a week, and hi dnes mavy

Street-sellers of Doiled Paddings. ' Strect-sellers of Cough Drops. i zn.‘era%e1 {())f} 046%)%0;%221) trogi;‘l;,ﬁ soéugf be said to be at ,leasg (Il;ﬁb’iz}}]lil;tss];:nj;

6 stands, Gs. each; 6 cans, 2s. 6d. 2 stills Zl:ld barrows,_Sl. 10s. each ; g f?f Et(])m street-folk buy ;even-eiﬂhths, or hence the quantity of coffee sold annu-

each; 6 pots (fin), 2s. each; 6 4 stalls, 7s. each; 6 weights and g (';40 000 trotters yearly. The number aily in the streets, is about 550,000 gal-

chafing-dishes and stands, 5d. each; icalgs,. 1313' 6‘3)' eé‘sh; sltock-moncy, : of sht’zep trotter-sellers may be taken at lous, while the }rearly street expenditure
6 forks, 24. each ; G cloths, 6d. each ; or 6 scllers, 2s. 6d. each , . . 040 # 300; which gives an average of nearly for tea, coffee, &ec., amounts to . . £51,200

stock-money, for G venders, 2s. 6d. ‘ Street-sellers of Ices. (0 sets a week per individual. There Street-sellers of Ginger-beer.

each . . . . ... . .. & 4606 29 jars, 1s. each; 20 coolers, 2s. is then expended yearly in London The bottles of ginger-beer sold yearly

Street-sellers of Plum-duff each; 80 cups, 1d. each, and 30 streets on  trotters, calculajgmg their in the streets number about 4,798,000,

6 baskets, 1s. 9d. each; 6 sauce- glasses, 4d. each; G0 spoons, 1d. sale, retail, at 3d. each, 6,5007; but and the total street consumption of the

ns, 2. eacl 6 cloths, 6d. each each; stock-money, for 20 vendors, though the regular price is d., some same beverage may be said to be zbout

pans, 2s. each; 0 cloths, bd. each; 9s.perhead . . . . e . . 517 ¢ trotters are sold at four for 1}d., very 250,000 gallons per annum. 200 street-

{3 fmves,‘?rg each 1,1 stock-money, for 118 6 few higher than %d., and some are kept sellers of ginger-beer in the bottle trade

t vendors, 2s.each . . . . . . ToTAL CAPITAL INVESTED IS until they are unsaleable, so that the of the penny class take 30s. a week each

Street-sellers of Cakes, Tarts, §e. THE STREET SALE OF IEATABLES amount thus expended may be esti- (thus atlowing for inferior receipts in

150 trays, 1s. 9d. each ; 150 cloths, ANXD DRINKABLES . . . 9.07 12 5 matedat . . . « - o o . . o £6,000 bad weather); 300 take 20s. each, selling

1s. 3d. each; 150 straps, Gd. each;
steek-money, 16s.64. each . . . 150 0 O

Other and inferior Cake-sellers.

30 trays, 1s. 9d. each; 30 straps,
6d. each; stock-money, 25.6d. each 7 2 6

Street-sellers of Plum-cake.

4 trays, 1s. 9d. each; 4 baskets,
1s. 6d. each; 4 cloths (oil-cloth
covers for baskets), Is. each; 4
kaives, 2d. each; stock-money, for
4 gcllers,4s.each . . . . . . 118 8§

Gingerbread-nut Rakers and Sellers.

50 ovens, 51 each; 50 peels and
rakes, 3s. the two; 750 tins, 1s. each;
50 lamps, for fairs, Gs. each; 50
stalls, Gs. each; 50 sets of scales and
100 sets of weights, half of them
false, 7s. Gd. each; 100 canisters, 2s.

D T

IxcoME, or “ TaRINGS,”” OF STREET-SELLERS
OF EATABLES AND DRINKABDLES.

Street-sellers of Hot Eels,

There are upwards of 1,000,000 Ibs,
weight of hot eels sold yearly in the
streets of London. 140 vendors each
sell 6 lbs. of eels daily at their stands;
GO sell 40 1bs. daily; and 100 itinerant
sell § 1bs. nightly at the public-houses.
The first mentioned take on an average
2s. daily; the second 16s. ; and the third
1s. 8d. This gives a yearly street expen-
diture in the trade in hot eels amount-
mgto . . . . . . . . . . LIHE

Street-sellers of Pea-soup.

The annual street consumption of

pea-soup amounts to 1,680 gallons. 100

vendors sell each 4 gallons daily; and
50 vendors, each sell upon an average

Street-sellers of Hum-sandwiches.

60 vendors, take 8s. a week, and sell

annually 486,800 sandwiches, at a cost
of o v v v e v e e e . .o 2 £1L800

Street-sellers of Balked * Tatoes.

300 vendors, sell upon an average
3 ewt. of baked potatoes daily, or 1,765
tons in the season. The average takings
of each vendor amount to Gs. 2 day; and
thereceipts of the whole number through-
oui the season {which lasts from the
latter end of September till March in-
clusive), 2 period of 6 months, are . .£14,000

The Street-sellers of Hot Green Peas.

The chief man of business sells 3 gal-
lons a day (which, at 1d. the quarter-
pmt, would be 8s., my informant said
7s), the other three together sell the
sime quantity ; hence thereis an annual

their “ beer’’ for the most part at 1d. the
battle, while the remaining 400 “in a
small way”’ take Gs. each; hence there
is expended in the bottled ginger-beer

of the streets 11,4807

Adding the re-

ceipts from the fountains and the barrels,
the barrel season continuing only ten
weeks, the total sum expended annually
in street ginger-beer amounts altogether

tO . . - - - - - - L] - - -

Street-sellers of Lemonade, Sherbet,
Neetar, §c.

There are 200 persons, chiefly men,

£14,660

selling solely lemonade, &c., and an
additional 300 uniting the sale with that
of ginger-beer. Their average receipts
on fine days are 3s. 6d. a day, or, allowing

for wet weather and diminished receipts,

10s. a week. The receipts, then, for this
street luxury, show a street expenditure

in such a summer as the last, of 2,800/,

iy cach; 50 barrows, 30s. each; 50 : : sireet consumption of 1,870 gallons, and .
baskets, 6s. each; 50 baizes, 1s. each; 10 gallons daily. The first mentioned astreet expenditure on  hot green peas’’ : among. those who do not unite ginger-
50 cloths to cover stall, Is. each; take 3s. a day; and the last, 7s. 6d. oL £280 | Deer with the trade.  Calenlating that
| cenckomoney. for 50 makers and This gives a street expenditure during Strocs. . o0se who do unite ginger-beer with it
! sellers Msyéach . . . .483 15 o | the winter scason of five months, of . . £400 T} . rect-sellers qfﬂ{eat . sell only one-half as much as the others,
i & , 14s. . . . ) oy “he hawking butchers, taking their we find a total outlay of . . . . . £4900
B Gineerbread-nut Sell ¢ Mk Street-sellers of Pickled TWhell:s. humber at 150, sell 747,000 1bs. of meat 1 ’
HE ingerbread-nut Sellers (not Meicers.) . e o 1 tal ’ ) ’ Strect-sellers of Elder-wine.
il . - According to the Billingsgate returns, and take annually . . . . . . 812,450
150 trays, 1s. 9d. each; 150 straps, 1 : Iv 5.000.000 of whelks sold 50 vendors clear 5s. a week for 16
i . = 1€T€ are neariy o,Vuu,vou o Street-sellers of ‘Bread. - “he i
) 64. each; stock-money, for 150 yearly in the streets of London. These o= : . weeks by the sale of elder-wine in the
3 sellers, 1s.6d. each . . . . . . 28 & 6.0 vetailed in a boiled state, and n*c;?t] men take 4ds. a day for five. streets, their profit being at least cent.
;: , Strect-sellers of Hol cross Buns. flavoured with vinegar, at four a penny. tr‘aderft]—g; zhfzmixrx)lmer, E(l]:nd 121 ‘regl_ll'ar per cent. ; hence_ the street consumption
i 500 baskets, 2s. 6d. each; 500 150 vendors take on an average 13s. an annga tree =5, per day; this gives of this beverage in the course of the year
i , 2s. Gd. ; weekly. This gives ah annual street nat street consumption of 700,000 is 1,000 gallons, and the outlay . . . £909
i flannels and cloths, 2s. the two; expenditure. of C 05,000 q3artern loaves of bread, and a strest Street-sellers of Peppermint-wat
stock-money, for 500 sellers, 2s. Gd. <P S: '”' qu‘ '.d I” Openditweof . ., ., . . . . £9,000 Caleul t? ﬂr 4 ppermeni-w : er.”
B eech . . . . . . . . . . .1753 0 0 sireet-sellers ¢ Irried L1is%. Street-sellpy aculating that % ~pepperminters
g 150 sell ) 1. or rect-sellers of Cats and Dogs’ Meat. take 2s. a day the year round, Sundays
Lk Si 30 sellers make 10s. G6d. weekly, There ave 300 . 2 .
< HIEH ireet-sellers of Muffins and Crumpets. yearly 277 Gs.; and 150 sellers make polis, a ‘\1 lef ,000 cats in the metro- excepted! we find that 900 gallons of
= A 500 baskets, 2s. 6d. each; 500 half that amount, 137 135, per annum. Wermrine o ) 900 to 1,000 horses, peppermint-water are consumed every
ik lotns, 1s. each; stock-money, for Reckoning 20% a year as a medium 0WD ey cwt. of meat each, boiled year in the streets of London, while the
: 500 sellers, 5s. each . . . . . 212 10 O/ carning, and adding 90 per cent. for every week ; the quantity of cats’ sum expended in it amounts annually to  £123
) | i :
e
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Street-sellews of Mill: in the Markets, Parks, §c.

The vendors in the markets clear
2bout 1s. 64. a day each, for three
months; and as the profit Is rather
more than cent. per cent., there are
about 4,000 gallons of milk thus sold
yearly. The quantity sold in the park
averages 20 quarts a day for a period of
nine months, or 1,170 gallons in the
vear. This is retailed at 4d. per quart;

hence the annual espenditure is. . . £3+d

Street-sellers of Curds and Whey.

50 sellers dispose of 12% gallons in 3
weeks; the other 50 sell only half as
much. Taking the season at 3 months,
the annual consumption of curds and
whey in the streets is 2,812 double gal-
lons (as regards the ingredients of milk),
which is retailed at a cost to the pur-

chasers of + « o« « & « o o o o £412

Street-sellers of Rice-milk.

Calculating that 50 sellers dispose of
94 quarts weekly, while one-half of the
remaining 25 sell 12 quarts each per
week at 1d. the half-pint, and the other
half vend 24 quarts at 3d. the half-
pint, there are about 3,000 gallons of
rice-milk yearly consumed in the streets

of London, while the expenditure

amountS t0. « o« o o o o - o o £320

Water-carricrs.

The number of water-carriers are
sixty, and their average earnings throngh
the year 5s. a week ; hence the sum an-
nually expended in water thus obtained

AMOUDIS L0 « « + o o o« « o o o £780

Street Piemen.

There are fifty street piemen plying
their trade in London, the year through,
their average takings are one guinea a
week ; hence there is an annual street
consumption of pies of nearly to three-
quarters of a million, and a street ex-

penditure amounting to . . . . . £3,000

Strect-sellers of Meat and Currant Puddings.

Each street-seller gets rid of, on an
average, 85 dozen, or 1,020 puddings;
there are now but six street-sellers (re-

Street-sellers of Cakes, Tarts, §e.

Reckoning 150 cake-sellers, each
taking 65 a week—a sufficiently low
average— the street consumption of
cakes, tarts, &e., will be 1,123,200 every
year, and the street outlay about . L £2350

Street-sellers of other and inferior Cakes,

The sale of the inferior street cakes
realises about a fifth of that taken bv
the other cake-sellers; hence it may be
estimated yearlvat . . . . . . . £450

Street-sellers of Gingerbread-nuis.

150 gingerbread-nut-seliers take 17s.
each weekly (clearing 9s.) ; at this rate
the sum spent yearly in “spice’ nuts
in the streets of London amounts to . £6,632
Street-sellers of Hot-cross Buzs.

There are nearly 100,000 hot-cross
buns sold every -Good Friday in the
streets of London; hence there is ex-
pended in one day, upon the buns thus
bought about -. . . . . . . . . L300
Street-sellers of Muffins and Crumpets.

There are 500 muffin-sellers, each
clearing- 4s. and - taking 12s. a week on
an average ; hence the metropolitan
street sale of muffins and crumpets will
be in 20 weeks abont 120,000 dozen,
and the sum expended thereon . . . £6,000

Street-sellers of Sweet-stuff.

The number of sweet-stuff sellers in
T.ondon amounts to 200, each of whom,
on an average, clears 10s., and takes 20s.
weekly;" the yearly consumption, there-
fore, of rocks, candies, hard-bakes, &c.,
purchased in the. streets is nearly two
and a half millions of halfpenny-worths,
or (at the rate of 4. an ounce) about
70 tons weight per annum, costing the
consumers about . . . » . . . £10,000

Street-sellers of Cough-drops.

The earnings of the principal man in
the % cough-drop*’ street trade may be
taken at 30s. a week for twenty weeks;
that .of .another .at.15s. for.the same
period ; and those of the remaining four
street-sellers of the same compound at

LONDON LABOUR AND THE LONDON POOR
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gularly) of these comestibles; hence the 5. each, weekly; allowing the usual
weekly aggregate would be—allowing cent. per cent., we find there'is annually
for bad weather—5,400, and the total expended by ‘street-buyers on’cough- 130
129,600 meat and currant puddings sold drops . . . . ..o ete e £
in the streets, in-a season of 24 weeks. Street-sellers of Ice Creams.
This gives an annual expenditure on The sale of street ices may be calcu-
the part of the street boys and girls lated at twenfy persons, taking 1s. 6d.
(who are the prineipal purchasers), and daily for four weeks. This gives a street
of the p?ior pfer%ons who patronise the consumption of 10,000 penny ices, and
street-trade, of about . . . . . . #£270 | an annual expenditure thereon of . -
Street-sellers of Plum ** duff.” * — THE LUCIFER MATCH GIEL.

Calculating 42s. a week as the takings ToTAL SUM EXPENDED YEARLY :
of six persons, for five months, we find 0N STREET EATABLES AND DRINK- - LFrom a Photograph.]
there is yearly expended in the street ABLES . . . - . L £20311
purchase of plum dough upwards of . £250 —  §

e Noo 15.
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