o London:
“Give us This Day our Daily Bread™

By SPINDRIPT.
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HE whole world provides food for
the Londoner, From North,
Bouth, Enst and West, from ecld,
fromen rone to broiling. swelter-

ing tropical islunds, food of onoe
kind or another pours imto London.
Hoavily freighted steamers  plough
through rough seas, carcying spices

fran Ceyloa, tesa from China, fiour from
anads, aad meat from New Zealand.
reins yush throngh Europe, Asia, Africa
and America with food which centres in
Londoxn.

Rich food for the dyspeptic rich, poor
food for the poor, food for the surfeited,
tuod for the starving, and food for the
middle multitude.

The greater quantity of food which
vowes to Lonton is marketed in raw form,
gome in live form, ecme frozen and some
manufactured; it concentratea im the
yarious markets where it s either
auctionad or sold privately.

There ia a large number of markets,
buf I intend refurring caly to the mgat
notable; these onre—Covent Garden,
Bmithfield, Billingsgate, the Metropoli-
ton Cattle Markst, and the Leadewhall
Poultry Market. - .

" fovent Garden originated as “a great
frult, vegetabla and hesb market™ in
1636; previous to that date ib was &
ubtle garden and fashionable = resort.
But if Dryden is 10 be ‘believed its women
drequenters were not” of the Thighest
quulity. TFo gnote him:—

*The town two bargnlns hos not worth m

Y furthing,

‘A Bwmithiield lrorse nud wife of Covent
Gurdew,™

Thiy warket is situated about one Lun-
dred yards north of the Strand, 400
wards east of Leivester Square, close to
Tirury Lane Theatre and the Bow-street
Police Court.  Fruit, flowers, and vege-
tables go. daily to Covent Gardea from
every part of the United Kingdom; as
the “man ohout tows” satlated with
amusenent, wnd saturated with drink,
mepka to eateh the last train to his home
wnd tlen to sivep; the “man from the
country,” having hoed hiz eleep, wends
hix way to Covent Garden with his
beavily laden dray of the earth's pro-
duce,

From 2 a.m. till 7 or 8 a.m. the great-
est activity and noise prevail thers,
prliers are busy “kuocking down” and
buyers active “picking up® targains.

oatermongers shout to one another in a
pronounced cockney dinlect, horses and
donkeys are enathematized, and  pgreat
wrangling enaues. Heard from a dis-
Bance the noize sounds like the waves

of an angry sea lashing ‘sgainet the
shore,  Every grade of buyer is here,
from tha representative of the “swagger”
reatauraat to the humble sireef pedlar
with kis hgndcare. Food is bought for
the Xing im his palace, the beggur In a
workhause, the juldge in hia mansion,
the gomvict in bis esll, foocd for the pala-
tiak Waet End homes where the wealthy
“dime’"; food for the dizty, tumble-down
erib whare ihe wretched, dissolute
droaken East-endur “skoffs his grub™

From Covent Qarden vehiclea of every
form, size, and shzpe drawa by man,
woman, borse or donkey go in every di-
yedtion throughout Lomdan cartying ac-
cepsories. for willions of ‘breakfasts, lun-
cheons aod dinmers. Much of this food
chapges hands several times before it
reachea the consumer, and each time its
price ia copsiderably imcreased; az onion
wmust awell erormously with conscious
Eride and amazement, as its value is en-
hanced in transition from the market
wtall to the West End kitehen. Covent
Garden should net be visited later than
7 am., as during the fore or afternaon,
it is like a ballrcom after & ball, a
cheerless, lifvleas, depressing place,

From Cavent Gavden to Smithfeld is
naot a far cry, aud here we find “The
London Central Meat Market,” Smith-
fieid, like Covent Garden, is covered
with memories of historical interest as
nymerous &3 barnacles on the coppered
bottom of an old wind-jammer. - . For-
ruerly it was 2 gay and fashionalle place
where tourcaments were hell,  when
Belted Knights -jouster their armour-
plated competitora—whose deeds of dar-
ing were prompted Ly the Nright "eyes
and kindly smiles of “rayre ladyes.”
After sarvieg ita purpnaes as a bleody
fiulld of mimic battle, Smithficld was con-
verted into a place of public execution,
made mere bLloody by the beheading of
William Wallace and the slaying of Wat
Tyler in 1381, “Bloody Mary™ made if
Lloedier still when she got rid of Anne
Askew, Rogers, Bradford and Philpot;
while “Good Queoen Bess,” probably with
a cordial desire to maintain tke bloody
ryeputation of the plare, had several
Nenconformists executed there, and hard
hy there still exists a memerial tablet
ta the Smithfield martyvs.

{As & human shambles, Smithficld was
eperseded by the motorious Tyburnm, near
the Martle Arch. To-day tha bloody
purpoze of Smithfield is not so gruesome
as in "ye oldyn times,” aund the only
sanguinary sight is the blood of cattle,
sheep, lambs, and piga from New Zealand
and elsewhere, Thia market covers 33
acres; it iz roofed with glass, and is de-

A YERY FORWARD PASS, |
‘A rewiniscence of games we have ween played,

wvolted to the sals of meat, poultry, and
pama. Smithfield rules the prices for
these products, and many & New Zealand
equatter bas to determins whether his
women folk are to get mew -silken gownm
or renpvate their old ones according fo
the Smithfeld prices for his meat.

From Smithfield we go to Farrington
Station, and take the undezground raf-
way to London Bridge; thence we walk
to Billingsgate, made “a fres and. opeR
market for all sorta of fiah on and after
the 10th day of May, 1669 Billings~
gate is supposed to have taken its mame
{rom Belin, & Kicg of the Britens, wha
built & gate there 400 yearw hefors phe
Nativity of Christ. I ia the great ceos
tre for fish, and =ome irresponsible
peopla da say lamguage akw, but in fair
oesq to the flshfulk, it. is only right ta
explain that they claim tha! with the
eleaner conditions of modern times bas
coma feleager tongues, The wse of
“Chokce Billingsgate” is sn art no longer
cultivated thera; in fact, the market iy
mow quite Pundny-schoely, If Billings-
gate haw lost ils preemptivg vighta in

lamguage, ik baa opt Jost ite emeliful

noss; thers is “an ancient aml flab-tike
emell,” whith, combised. with the pitche
ing and chucking abeut eI slimy, sligr
pery, aplashing flah, makes the finsk visib
of the sight-seeing visitor alse his lask

Here are auctioned flabh from »d the
lakes and gzivers of Great Britain and
all the sess within reach thereof, There
on & pile, very much lik» & heap of firer

. wood, is that King of Sporting fah, tha’

elean yun Scotch salmen leokimg all over
n fighter even im hig flaccid lifclessnass;
alongside we see turbof, halibut, hake,
herving, kaddeck plaice; sole, and that
unmitigated fraud, the English whitebait.
Az a¥ Covent Carden, with vegetahles
and fruit, Somithfield with meat, so at
Billingsgate with fish, we see ihe firat
step in the distribution of food which up
to this poinf has been concentraiing
from every point of the compais; the
beginning of the end. Food poing to
the palatial houses, to every grade of
hotel, restaurant, and boardingheuse; to
trains and steamers, shops, gaols, asy-
lums, poor houses, and housea of tha
poor. B :

Yor- opwards of 400 years Leadenhall
Market has heen devaeted to the sala of
poultry, and looks ap if it wight ¢on-
tinue being used for the sane purposé
for the next 400 years. .

" The Metropolitan Cattle Market in
Iondonr hax sceemamodation for 10,000
cattle, 35000 seheep, and 1000 pigs,
encugh animals te stock a fairsized New

. Fealand rum.

Although not im the category of tood
markels, at least for Lonldcnera; Tat-
tersail’s Hore Market in Knightshridge
ts very interesting, and should be visited
by coloniale who like to see geod horse-
flesh, - - - .

There are many other markets whera

products, such a3 butter, eheese, flour,’

sugar, tea, are dealk with, but their
menticg would serva mo. special purpoas,
thezefure “to return to our muttons™ .

During the last few years London has
mads great improvements in s resfau-
rants, and i3 now, L believe, better eat-
ered for than any other city in the
world, Meals arg ebtainable when eme
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likea, where ong likes, and hew one Yikes,
at pricea ranging from 3 up to & guinea,
or more. dlany of the reataurants ars
historical, such aa the Cheshire Cheess,
ig Fleet-street, whicn ie redolent of
Johnson—a brass plate indicates where
Be #at; souvenir plates, mugs, or teapots
can be purchased, put vp in woven bas-
kets secured by a wooden skewer.” On
Wednesdays one can get & Johnsonian
lugcheon of beefsteak, lark, kidney.

-oyster pudding; -quite good, too. - Many

other restaurants are made famous by
Dickens and other writers, The Ship Ina
gt Greensvich still exista, kovwa ja days
gone by for ite whitebalt dinners. Drop-
ping into am bld-fashivned eating-housa
lately:1: found little ccabins of high onlk
panéla, juat Jike he old axclusive church
pews; an, old man, dull, malancholy, and
slow walted on me—asking him for how
long he had been thers, ke rcplied:—
“Man and boy, I've hean here over Bfty

_¥ears,” and he looked like ii; he waa

art of the place; m newer waiter would
ve beer an anschienism. At Simp-
son's, in the Sttwnd, dizowr wigona nze
whasled about the roanw, amd ke joiakm:
are carved alongside the guests.. Old
TLondorers in New Zealand talk of Spiers
and Pond as being the ¢atetera of their
day; but mow we Bos with greater fro-
quency such signa as the AB.C. {Aerabed
Bread Cempany k. Slater's, Fuller's, the
€abin, but moitly “Lyons and Co,” The
latter iz prabably the greatest caiering
company im the world; wherever oné
goes in Lopdom, their white and gold
buildings are in evidence, so mach s
that on ome occasion Mr, Peakin, tha
late Commonweslth Vremier, eaid thak
“ha was mob sure whethar he was in
Londorn or Lyoms,™ $o whichk he might
have added that at the Zos Xondoners
feed the lions; slsewhere the Lyons feed
the Iondomers! Lyons and €o. epelis
fui  mana, % and big divi-
dends, due in & measure to the marked
ahility of Mr. A, W. Marks, who made
his start in life in Wellington (N.2.),
and who married a Sydney lady, This
company caters in a high-class way at
tha Trecadero, claimed to be the best
restanrant in existence, For the every-
day man and woman their “‘popular™
restaurant in Piccadilly gives an excel-
lent lunch for 1/0, snd an equally good
dinner for 2/6. QOther grades there are
right dewn to the modest “tuppence-an-
atticte”™ place, where the shop and office
people have their “snack.” -
Swagger hotela are: The Piceadilly,
The Ritz, Carlton, Savoy and Ceecil. Pro-
minent restaurants are: Frascati's, Hol-
horn and Princes’, Monico, Pall Mall,
but a mere egumerntion of the names
of such restaurants would fili columns
of your paper. Talking of eating cavses:
one to thick of tipping as the {we ae-
tions ara twin assodigtes. ‘Tipping has
Tecoma a wearisome tax om Londoners,
& plagde worse than sny of the tem
plagues of Fgypt. Everywhere ong goem
one tips. Go te an hotel, and you tip
the waiter, the man who takes your
hat and gloves, the luvatory fellow whao
gives you a towel, the boy wha opena the
door for you, and the chap who calls
¢ taxi for you, and the driver of the
taxil The axteat of a tip depends upom
ths quality of a house and the size
of you bill; at tha better class housen
ome gives & shilling, two shillings, ap
larger tip for dinner, but aft the er-
dinary restaurant twopence ia the stand-
ard, and one requives to carry lots of
coppern, threepenny pieces are almoat un-
known here, and the few I have received
have always been tendered with an
apology, why, I cannot say, unless it's
Becanse the coln looks se amall ‘and in-
significent as apainst three pennies.
The “Popular;; restaurant and the
Strand Palace ¥otol absclutely prohibit
tipping; it means imstant dismiesal to
any employee who recelves w tip; the
aystem aeems do work so well there
that ome wonders why it s not more
generally extended,
_ Some of the cheaper eatlng houses
bave “tip hoxes” near the pay counter,
the contzibubions ta which are divided
mpucagst the mstaf genarsllp—perhape
this & & delibsrate reversion to the
mrathod which causerd the wpplication ot
the word “Lip”; in olden timus such boxes
warq marked: “Tq Lnsure Prompiness™
sad. alliterative sustomers nsmad it the
T.LP, box, hemse “Tip" and “Tipping"
Many, i not woeb, waiters gek no woges,
bud liws oa thaeir tipe—a waiter in &
fashionable pestaurand $0ld me that nok
euly did he gut Bo wagos, but he had
%0 PRy B lum for hig place, and add-
od thab he considered it & poor yeal
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