
Last year a special number of Brewery History pub-

lished The Breweries of England.1 It was an account of

thirteen breweries which had appeared in the Licensed

Victuallers’ Gazette in 1875-6. They were almost cer-

tainly written by its eccentric new proprietor and editor,

William Bingham-Cox (1841-1898). Their range was

interesting, from four of the great London and Burton

breweries to eight country breweries of varying size and

celebrity. The series strangely fizzled out in early 1875

with an article on Glover’s small Wenlock City Road

brewery. Written at the peak of Victorian prosperity all

the essays were panegyrics on the scale and importance

of one of Britain’s great historic industries. Given the

ferocity of mounting Temperance propaganda, Cox-

Bingham made the case that the national beverage was

in safe hands with brewers such as those he included in

his survey of the industry. The articles clearly provided

the idea and approach for Alfred’s Barnard’s far more

celebrated four volume Noted Breweries of Great

Britain and Ireland, 1889-91.

The Licensed Victuallers’ Gazette also published five

articles on enterprises closely associated with the brew-

ing industry. The first of January 1874 appeared before

Cox-Johnson had acquired the Gazette later in the year.

It was on the great bottling firm of M.B. Foster and Sons

of Marylebone Road and North Woolwich. Possibly, it

gave him the notion for his 13 brewery essays. Certainly

it is much the most interesting for brewing historians.

The rest are a curious bunch. That on the Southwark

stores of the Leeds based Kirkstall Brewery drew atten-

tion to the significance of brewery stores and agencies

created by Burton and those country brewers eager to

capture a share of the vast metropolitan beer market.

Situated in a couple of large railway arches in Tooley

Street, the article underlined, as did others in the series,

the key importance of the railway system for the brew-

ing industry.  

The essay on Robert and George Boby’s enterprise in

Bury St. Edmund’s was an off-shoot of Cox-Johnson’s

ebullient account of Edward Greene’s Westgate

Brewery. It said almost nothing about their engineering

works which produced, with other brewing equipment,

the best known malt screen in the trade, but gave a

detailed description of their recent acquisition of

Coleman’s patent tasteless finings widely used in the

clarification and preservation of beer. The article on

W.J. Bush & Co.’s chemical works described a variety

of ingredients, colourants and syrups used in the prepa-

ration of aerated waters and fruit juices, a side-line

which was increasingly exploited by brews as they

expanded their networks of agencies and acquired

more tied houses. Given the firm’s description of its

enterprise as chemical works, the Gazette article was

careful to stress the purity of its products, though it did

not fail to draw attention to its various buildings as

resembling ‘a maze without a plan’.

The two articles on bottling stores are more significant

for brewing historians. The late John Vaizey maintained

that bottling was an unimportant aspect of the brewing

industry before 1914.2 The essay on M.B. Foster &

Sons is part of the evidence that shows how wrong he

was. Whitbead’s venture into bottling after 1869 is well

known (from 1,293 barrels in 1870 to a colossal 353,936

barrels in 1910).3 They had numerous less spectacular

imitators; Scottish brewers also seem to have been

enterprising in the field.4 Less well-known is the contri-

bution of the numerous independent bottlers in London
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and Liverpool especially bottling large quantities of

Burton pale ales and Guinness. Fosters were market

leaders in the trade. They had been in the business since

1829; in 1875 it is revealed they were using a whole

range of modest technical innovations and employing

200-300 men at their Marylebone store and 300-400 at

North Woolwich ‘in the busy season’. The whole sub-

ject of the introduction and rapid extension of bottling

has been neglected by brewing historians.

The five articles have little of the sparkle of the articles

on breweries appearing simultaneously in the Gazette.

Partly this is because the five enterprises were except

for Fosters of recent formation, their owners not men of

similar stature and fortune to those brewers Cox-

Bingham had selected for inclusion. Nor could he bang

as loud a drum when writing about patent finings and

fruit syrups as when he was describing the prominence

of the brewing industry as seen through the lens of its

leading brewers. Nevertheless the five articles do stress

in a muted way the importance of the railways, of bot-

tlers and of agencies and the far wider contribution the

brewing industry made to the national economy than the

Temperance reformers credited it with.
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MESSRS. M. B. FOSTER AND SONS’ NEW

STORES. MARYLEBONE ROAD. W., AND

NORTH WOOLWICH

That the immense amount of capital, the extensive

machinery, the spacious premises, and the large employ-

ment of labour engaged in the production of beer and ale

almost baffles calculation, may well be asserted when

we inspect with thoughtful mind the branch of that com-

merce known as “bottling trade”, as exemplified in the

enormous establishments of Messrs. M.B. Foster and

Sons. We had already wondered at the extensive stores,

the myriads of bottles and the many ingenious appli-

ances used in carrying on their gigantic business, but a

recent visit has shown us that it is in process of yet fur-

ther expansion, and we propose to give the reader some

idea of their present magnitude by a brief description of

the new and enlarged premises in which their trade will

be in future carried on, and whence their home and for-

eign customers will be supplied.

The new London extension consists of three distinct

blocks of buildings, connected with and in the rear of

their original stores, Nos. 242 and 244 in the

Marylebone-road. These blocks are isolated by thick

party walls, with massive iron doors, according to the

requirements of the Metropolitan Building Act. The two

larger blocks have, together, a frontage of 130 feet in

Harewood-place and one of them has a frontage of nine-

ty-one feet in Lisson-grove, and both abut to the south

on the playground of the Philological School. They are

three-story buildings with basements. The floor of the

ground story is constructed fireproof, with brick arches,

carried on wrought-iron girders, supported by cast-iron

columns. In the upper floors a wooden construction of

the most substantial character has been adopted, large

balks of timber serving here to support the superstruc-

ture. In thus adopting wood instead of iron the architect

was actuated by a conviction which has for some time

been forcing itself on the minds of the profession, that

timber used in large scantling1 is far safer, when

exposed to fire, than iron, the latter being very apt to fly

or bend when subjected to the combined action of fire

and water, while the former, though it will soon char,

will resist for a long time the attacks of the flames, and

if it should eventually succumb to them it entails far less

damage on the walls of the building.

The principal fronts of the new buildings in Lisson-

grove and Harewood-place, which are faced with gault

bricks2 and have dressings of terra cotta - this material

being considered more durable than stone in a London

atmosphere - are treated in plain Renaissance style, care

having been taken to preserve the purely commercial

character of the building. The ground floor, unbroken by

windows, is capped by a frieze and moulded cornice, the
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former pierced at regular intervals by reticulated panels

for ventilation. This floor forms a podium to the two

upper stories, which are divided into bays by terra cotta

pilasters with moulded bases, and surmounted by an

entablature and parapet of the same material. Between

the first and second floor windows, which are large and

divided into compartments by wooden moulded mul-

lions and transoms, extends a moulded cornice, and

under this is a bread frieze filled in with glazed majoli-

ca tiles, bearing in bold and effective characters the

name and address of the firm. The smaller block is a

two-story building of similar construction.

Passing through the ever-busy warehouses of

Marylebone-road, and thence into the bottling-stores,

which is still to be set apart to the same uses, the

ground-floor of the extension premises is entered on the

left by open archways. It extends the whole way to

Lisson-grove on the west, and Harewood-place on the

north, and throughout this spacious interior a pure air

and a suitable temperature are at all times maintained.

Descending to the basement by a flight of substantial

stone stairs, the visitor finds himself in a magnificent

vaulted chamber, of the same dimensions as the floor

above, augmented by forty spacious recesses extending

beneath the street-pavements. As already stated, the

masonry of its roof springs from iron girders supported

on iron columns, and the brickwork is extremely mas-

sive. The ventilation is effected by means of a large

number of grated apertures in the walls, occurring at

every six feet. These apertures are closed by plates

attached to a rod which passes along each wall, but

which turns freely in its supports. A small handle is

affixed to it at right-angles, and by moving this through

a greater or less angle the quantity of external air admit-

ted can be adjusted with extreme nicety. On the other

hand, the exit of heated air is equally subject to control

at other points, where by moving away a sliding-plate,

or valve, it may be allowed to escape up a shaft, or, by

closing it, it may be retained altogether. This application

of the novel “valve principle” of ventilating has been

attended here with a degree of success that has exceed-

ed the expectations of the architect, and the two con-

trivances obviously supply the means of bringing the

temperature to any desired point within the limits of

practice. These floors are well lighted with gas; but the

heated products of combustion are carried off by special

apparatus, and the air is neither heated nor vitiated by

them. Nothing can exceed the dryness and the freshness

thus obtained in these stores - an object of primary

importance to the perfection of the articles. The temper-

ature of the basement is nearly uniform, equable, and

mild, its limits ranging from 58o to 62o Fahrenheit. This,

it need hardly be said, is of great importance in the

preservation of fermented liquors.

The basement and the ground-floor are intended to

receive and store ales for bottling for the home trade

only. These are brought here from the depot at St.

Pancras, where they are delivered by the Midland

Railway from Bass and Co.’s brewery in Burton, and

laid on the scantling, with ample gangways every-

where. About 1,500 butts will ordinarily be stowed here.

The storing began in this portion of the building in the

first week of April, and continued nearly until the end of

June. Bottling is now in full activity here, and many a

stately stack evidences the progress of the work. The

recesses of the basement before referred to are espe-

cially adapted for storing the bottled goods. They are

solidly constructed with curved retaining-walls, and are

capable of holding, on an average, 1,000 dozen each.

The advantages accruing here from the recent enlarge-

ments not only are an increased washing power but a

greater area of stowage both for the home and export

trade. The increase of stowage for cask-beer at St.

Pancras enables them to employ three times the number

of washing-machines previously in use. The first floor

and the second floor are for receiving the bottles

returned, of which above three millions may be stacked

on them.

Four steam-lifts work through all the floors, from the

basement to the top. They are supplied with all requisite

appliances for the expeditious and safe execution of the

work, which is further assured by the exhibition of

notices setting forth the signals, and by the use of slid-

ing doors on each floor, under charge of its foreman.

On the top floor the washing of the returned bottles is

carried on, and is now going forward rapidly, twelve

of Thompson’s machines being employed for the pur-

pose, of which each washes fifteen gross a day. On

this floor, also, are the cork-room, the label-room, the

head foreman’s room, the men’s coat-room, and the

men’s dining-room. This last is a spacious and cheer-

ful apartment, capable of accommodating upwards of

200 men, whom it will relieve from the necessity of

going out of doors to get their meals. It is well venti-
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lated from the roof, heated by two stoves, and lighted

by sixteen gas-lights. There are lockers in which the

men may place their dinners when they come; and

they are supplied with newspapers, chess, and

draughts. In the busy season between 200 and 300

men will be employed here.

The superficial floor-areas of the new premises amounts

to 54,000 feet, and together with that of the original

stores makes a total of 1¾ acres. These extensive works

have been executed by Messrs. Longmire and Burge, of

12, Osnaburg-street, from the designs and under the

superintendence of Mr. Thomas Harris, of Gray’s-inn

Chambers, 20, High Holborn.

We cannot close this portion of our notice without bear-

ing testimony to the active courtesy of Mr. John

Philpott, the manager of this branch of Messrs Foster’s

establishment.

THE NORTH WOOLWICH EXPORT STORES

The export stores at North Woolwich are situate on the

bank of the Thames, a short distance above the railway-

station. They were built several years ago for the

Colonial Bottled Beer Company, and subsequently

passed into the possession of the War Office to serve as

a clothing depot, but they were never used as such.

Together with these, the Messrs. Forster [sic] have

acquired the large malting-house built for the same

company with the intention of supplying the Australian

colonies with malt as well as with bottled beer, when

brewing began to be practised at the Antipodes as a

regular branch of industry. The two together form an

immense pile of buildings constructed in the most

substantial manner, and admirably adapted to the new

purposes to which they have been applied. They are par-

tially separated by a broad passage, along which is laid

a double line of rails, crossed above by a bridge, and

terminating at the waterside, whereby a wharf and suit-

able facilities are provided for loading and unloading

vessels. The stores comprise six stories, including

ground-floor and basement. The ground-floor and base-

ment, as at Marylebone-road, are set apart for storing

and bottling, and are capable of receiving 2,000 butts.

The Great Eastern Railway Company is about to con-

struct a short branch-line into the premises, and by this

the beer will be received direct from Burton. The first-

floor, called the “stock-floor”, is reserved for goods

awaiting shipment until freight is obtained. The second

and third floor are the bottle-floors, in which the new

bottles just landed from Sunderland are deposited,

preparatory to washing and bottling. Only new bottles

are used for the export trade. They are stowed in box-

frames, holding an average of eight dozen each, pints

and quarts; and the two floors can receive, with ease,

130,000 dozen. The washing, which here is a much less

formidable affair than at Marylebone-road, the bottles

being quite new, is done on the third floor by six double

machines, each mounting ten brush-spindles, and each

capable of washing sixty gross a-day. On the fourth or

top floor of all, the labelling and the packing are done.

The gas on this floor is lighted by means of electricity,

from apparatus set up in the foreman’s room, and only

safety-lamps will be carried about here so that there will

be really no risk from fire.

Each floor is supplied with well-appointed lavatories

and the men, having thus no occasion to leave the prem-

ises, will remain in their respective floors on coming to

their places in the morning, and until they go down for

beer, or to their meals - an arrangement which is ren-

dered necessary by the fact that as many as from 300 to

400 men will be employed here in the busy season. A

foreman is appointed to each floor, and Mr Bedding, the

manager, has ready access to each floor by a separate

staircase, assigned to his exclusive use. Among other

arrangements may be noted that for removing the dust,

and the “cullet” or broken glass. Each floor has separate

receptacles for these, which are kept under lock and key

by the foreman. On opening them, an inclined shoot is

presented, which delivers into an upright shaft places

against the wall outside the building, and the refuse is

removed at the bottom. The ventilating, the lighting, and

the general arrangements here are as perfect as at

Marylebone-road. There are, moreover, six steam-lifts,

and a hydraulic lift. The establishment is provided with

all the offices necessary for the carrying on of a large

and active business, and everything is as perfect of its

kind as can well be imagined. In particular, however, the

visitor will be pleasingly impressed with the private

room of the principals, which, without being in the least

pretentious, presents one of the happiest efforts of dec-

orative art applied to commercial purposes. As Mr.

Philpott in the case of the Marylebone Stores, here Mr.

Bedding is the directing spirit, and the intelligent

cicerone of the privileged visitor.
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Taking these spacious and complete and spacious estab-

lishments together, they may be truly pronounced wor-

thy of distributing, in their perfection, the famous prod-

ucts of the breweries of Burton and of Dublin, for which

they are principal outlets, and, above all, they must

gladden every unclouded mind with the thought that

brave old John Barleycorn has his place, as of yore, in

the affections of the Anglo-Saxon race.

Published 3 January 1874

THE KIRKSTALL BREWERY STORES

Among the many quarters of the metropolis that have

been transformed by the alterations and improvements

of the last twenty years, few have undergone a greater

change than the ancient borough of Southwark. Not

only has the magnificent thoroughfare of Southwark-

street pierced through the alleys and slums that whilom

lay between the Blackfriars-road and the Borough

Market, but to the east of the old High-street, now

deprived of its Town Hall, the winding, dingy thorough-

fares that once bounded the farther extremities of the

hospitals of Guy and St. Thomas have altogether disap-

peared. No longer does St. Thomas-street East furnish

forth apartments for medical students of the type so

severely satirised by Albert Smith, and no longer does

Maze Pond consist entirely of a Dissenting chapel and a

number of hovels hardly worth the trouble of pulling

down. The railway extensions to Cannon-street and

Charing-cross have made the station at London-bridge

more and more a commercial depot, while the widening

of the various lines of railways has led to the erection of

numerous arches which have been found most valuable

as storehouses for manufactured goods. A very curious

spectacle these arches afford to the casual and uninitiat-

ed visitor, and a very interesting article might easily be

written on this section of “underground London.” Here

are to be found taverns, shops of various kinds, offices,

and above all, London agencies for the storage of man-

ufactured goods. To give anything approaching a

detailed list of the many varieties of goods that find a

temporary home in these dry arches would be altogeth-

er beyond the scope of this article. Suffice, it then, to say

that amid barrels of cyder, and bales of sarsaparilla,

pockets of hops, and cases of champagne, bales of wool,

and bundles of hides, amid agricultural implements,

tubular boilers, household ironmongery, soldiers’ cloth-

ing, dry goods, ships’ provisions, oranges and nuts, it

will be found by the explorer of St. Thomas’s-street, that

two of the very largest arches extending from that

medicinal thoroughfare to Tooley-street are in the occu-

pation of the Kirkstall Brewing Company. 

In these now forgotten days when Englishmen wrote

ballads, for which they never received any payment, but

every copy of which of which now sells for more than

its weight in gold, the Yorkshire Stingo is famous; and

in our more modern times the many acred county has

lost none of its old skill in the brewing of ales.

Especially has the neighbourhood of Leeds maintained

its celebrity as a brewing district, and among many

rivals the Kirkstall Brewery has contrived to hold a high

place. The reputation thus acquired has spread far

beyond the neighbourhood, and the Kirkstall ales have

long been favourites in London. Indeed, for years past

the large portion of the beer from this brewery has been

consigned to the metropolis. Like other firms, Kirkstall

Brewery has had its variations, but as doubtless many of

our readers are already aware, certain changes that have

only recently come into operation have had the effect of

raising its reputation higher than ever. First among these

must be mentioned the appointment to the important

post of brewer of Mr. Isaac Everett, an appointment

which was immediately followed by a marked improve-

ment in the character of all the beers produced, which

will now fairly challenge comparison with any on the

market. A very welcome change, too, to all members of

the trade and others who have to do business with the

firm in London, was the assumption of the London

agency by Mr. Walter Coley, whose intimate acquain-

tance with, and unremitting attention to the wants of the

London trade enable him to suit the requirements of

every customer almost by instinct. But very wisely the

old travellers who have so long been popular with the

customers have been retained, and Messrs. Robert

Shearing, W.H. Farrow, F. Jones, and P.R. Bishop will

continue to represent the firm, and doubtless with the

same success as of old.

In the huge arches in St. Thomas’s-street, there may be

found stored at all times some two or three thousand

barrels of Malt liquors of every description, from which

the Licensed Victualler can be immediately supplied

with the special description required by his customers. It

is not our province to laud the production of particular

breweries, or we might dilate on the average excellences
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of several of the Kirkstall’s brewings, and particularly

of their old and bitter ales; but we would rather advise

those of our readers who are not yet acquainted with

them to test their quality for themselves. It is, we

believe, the intention of the Kirkstall Brewing Company

to develop more largely the London branch of their

business, in the hope that their beers will become as

popular in London as they are in Yorkshire; and consid-

ering that the Tykes are so universally allowed to be

experienced judges of malt liquor, it certainly seems to

us that Mr. Walter Coley, with his proved energy and

experience, has no very difficult task before him, espe-

cially as the London premises are sufficiently large to

secure customers against the delays and inconveniences

which so frequently militate against the metropolitan

success of provincial brewers. By the way, there is one

point in connection with this firm which should be men-

tioned with honour, and will certainly gain them the

respect and esteem of all Licensed Victuallers. It is too

often the case, when the country brewer open its

London office, that its agent or manager, lacking the

patience to wait for a legitimate trade, will send out

shoeless and shabby canvassers, touting on commission

at every private house in the suburbs, for orders of four-

and-a-half and nine-gallon casks. These people frequent-

ly do much temporary injury to the Licensed Victuallers

of the neighbourhood they select for their exertions.

Only temporary, certainly, as the unfortunate purchaser,

sooner or later, discovers that what with waste and leak-

ages and damage his beer costs him more than if he

bought it as he wanted it, while the bad management of

his servants always wastes it in its going “off” before

the cask is half emptied. Despite all this, however, the

“family brewer,” as he calls himself, is an emphatic and

decided nuisance in London, almost to be classed with

the grocer, although in remote country districts he may

be indispensable. In the number of these we are glad to

know the Kirkstall Brewery Company has no desire to

be included, and Mr. Walter Coley, instead of attempt-

ing to force a “family trade,” absolutely discourages it,

his ambition being to serve, not individual household-

ers, but the public generally, through the medium of

Licensed Victuallers, in which legitimate aspiration we

cordially wish him all success.

Published 13 February 1875

THE BLACK EAGLE BOTTLING STORES

Sir Wilfrid Lawson3 always expresses great horror at the

large operations of our most eminent brewers and dis-

tillers, but perhaps even he, with all his fanaticism,

might be inclined to withdraw his favourite statement

that all the capital employed in the trade in exhilarating

and refreshing liquids is a deadly evil to the country, if

he had any personal or practical knowledge of the

numerous callings and employments that are entirely or

principally dependent on the consumption of spirits,

wine, and beer. It is a coincidence worth noting that Sir

Wilfrid has an energetic ally in Mr. Leicester, a glass-

blower, and one of the leaders of trade unions and

working men’s agitations; yet it is undoubtedly true that

but for the trade Mr. Leicester so emphatically

denounces two-thirds of the glass-blowers in the coun-

try, like Othello, find their “occupation gone.” This truth

is palpable enough to all who reflect on the enormous

number of bottles and glasses used by every innkeeper

and Licensed Victualler, to say nothing of wine and

spirit merchants and aerated water manufacturers. Yet

possibly many who are familiar enough with the results,

and daily enjoy their bottle of stout or bitter, have never

given a moment’s thought to the real extent of the busi-

ness of a great bottling house. Certainly to any one a

first visit to the stores of a bottle-beer merchant is a sort

of revelation, and though to most of our readers the truth

must be more familiar than to the generality of the

world, we are sure they will take some interest in the

description of the Black Eagle bottling stores as a typ-

ical representative of the rest.

It need hardly be remarked that the Black Eagle is the

trade-mark of Messrs. Truman, Hanbury, Buxton, and

Co., and when Mr. Newman, of the Tap Brewery, in

Brick-lane, Spitalfields, first determined on entering on

the bottling trade as a business for his son some four

years ago, it was specially as the chief agent for

Truman’s Cooper, so that he naturally adopted the sym-

bol of the brewery for the name of his stores. It was

equally of course, that premises should be sought in the

immediate vicinity, and as it happened that some exten-

sive malt warehouses in Bell-lane were vacant at the

time, these were secured. Bell-lane, Spitalfields, can

hardly be described as an imposing thoroughfare, nor

are its approaches, either from Whitehapel or from

Bishopsgate-street, of the most inviting description,

save, perhaps, to a gentleman engaged in writing a work
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on Palestine and anxious to give local colour to his

pages, by studying the habits of the Jews in the present

day. But immediately Bell-lane is entered from either

end it is impossible to avoid seeing the Black Eagle

Bottling Stores, as the remainder of the tenements being

of somewhat humble elevation the lofty warehouses of

Messrs. John Newman and Son are as conspicuous amid

their surroundings as is the Monument at Fish-street-

hill.

On arriving at the stores it is by no means unlikely that

the thoroughfare will be blocked by a huge railway van

discharging a cargo of Bass or Allsopp’s ale, or

Guinness’s stout, and it is not without some difficulty an

entrance can be effected. Once inside, however, all trou-

bles are at an end, for here is plenty of space, though, we

are glad to hear, not sufficient for the constantly-

increasing business, in consequence of which, not only

will stables, and new storehouses, and cellars, doubling

the present one be erected, but convenience will be

obtained for loading and unloading without impeding

the locomotion of the neighbourhood. The present

building, which is of very large extent, consists of alto-

gether five floors, and on ascending as high as we can

climb by the aid of staircases and ladders, we find that

the uppermost story is devoted to the reception of pack-

ing-cases, crates, and empty bottles, which, like King

William the Fourth’s Marine, have done duty once, and

will be ready when required to do it again. These bot-

tles, immediately on reaching the stores, are placed on

the lifts, and by the aid of a steam-engine, at once

despatched to this top floor. From here they are brought

down as required to the story immediately below; were

they undergo the necessary process of washing. This is

effected by very ingenious machines, in great part the

invention of Mr. Newman, jun. by each of which two

men and a boy can wash thoroughly fifty gross (7200)

of bottles in a day. This is one of the most important

departments of a bottlers’ business, for on the care

bestowed on the washing depends in no small degree the

condition in which the beer will be found when opened.

The bottles are first placed in a tank, in a slightly slop-

ing position in layers, and then a hot strong solution of

soda-and-water is poured over them, in which they are

allowed to soak a sufficient time. Each bottle is then

removed separately, and placed by a man over a revolv-

ing tap, which thoroughly rinses it with clean water,

thence it is handed to the boy, and placed on the revolv-

ing brush worked by steam, to remove any possibly

remaining impurities. Then it has one final rinse, and is

placed in crates, which, when full, are wheeled away to

the lifts, and sent down another story to the clean bottle

store. Still descending, we find ourselves in the midst of

hogsheads of stout and other beers, and so reach the bot-

tling and corking machines. Here, again, mechanism of

great ingenuity has been called into play, and the work

proceeds with almost bewildering rapidity. The bottles

are filled, handed to the corker, and properly secured

with a speed and lightness of touch reminding one rather

of the deftness of an experienced professor of legerde-

main. Besides all these operations, the bottles have to

pass through other hands to be labelled, and in some

cases to be wired and capsuled, while the corks, before

being used, have to be branded. In the cellar, which are

light, commodious, warm, and yet well ventilated, are

the stores of pale and Scotch ales, and the quantities

used may be imagined from the fact that, although there

is ample room for five hundred hogsheads, more space

is urgently required.

As already remarked, Messrs. Newman and Son opened

their stores primarily for the sale of Truman’s Cooper;

but they speedily found that this would prove but a

comparatively small proportion of their trade, and now

the greater portion of their business consists in bottling

Bass’s and Allsopp’s ales, and Guinness’s stout. To

these they have recently added a speciality of their own

which seems certain to become widely popular. Mr,

Newman jnr., had noticed for some time that numerous

inquiries were being made for a malt liquor which,

while nourishing and palatable, should be free from

acidity, light in quality, and easily digestible by even the

weakest stomach. Determined if possible to supply this

want, he devoted many months to testing with great care

samples of beer innumerable, and at last decided on one

in every way answering all requirements, which he has

now introduced to the trade and the public as

“Newman’s Dietetic Stout.” This beer, though being of

the remarkably low specific gravity of 1.014, which

sufficiently stamps its lightness, has an alcoholic

strength of 12.80 per cent. proof, with 6.10 per cent. of

extractive matter, while it is extraordinarily free from

mineral constituents, and its total acidity amounts to less

than one part in a thousand. Already this dietetic stout

has been very highly spoken of by physicians, who have

recommended it to their patients, and has been flatter-

ingly noticed by several of our medical and sanitary

contemporaries.
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It is no part of our duty to exalt one bottler above anoth-

er, and we would most carefully guard ourselves against

any undue praise of a particular establishment; but as it

has often fallen within our provinces to describe the

stores and premises of the older bottlers, it has seemed

that Messrs. Newman and Son, as a young and enter-

prising firm, had a just claim to similar recognition, the

more that Mr. Newman, sen., is a Licensed Victualler of

long standing and high respectability, while it has been

the aim of all concerned with the management of the

Black Eagle Stores to carry on business not with gro-

cers, but with Licensed Victuallers, a fact which will not

be their smallest recommendation to our readers. 

Published 20 March 1875

MESSRS. R. AND G. BOBY’S WORKS AT BURY

ST. EDMUNDS.

Less than three months ago we gave in these columns a

somewhat full account of the old abbey town of Bury

St. Edmunds in Suffolk, on the occasion of describing

the Westgate Brewery, belonging to Edward Greene,

Esq., the member for the borough. From that account,

those of our readers who are strangers to the ancient

town would probably have gleaned an idea that Bury

St. Edmunds is rather an easy-going, prosperous, agri-

cultural and market town, than a great commercial or

manufacturing centre. And this idea would prove to be

very like the truth. It would hardly be too much to say

that half the tradesmen in Bury might give themselves

whole holidays every day in the week except

Wednesdays, without materially inconveniencing their

customers or affecting their receipts. Yet it is not Bury

St. Edmunds altogether a city of Sleepy Hallow. On the

other hand, it is an eminently prosperous place, where

tradesmen make fortunes and leave their businesses to

their sons to make fortunes after them. Not a hopeful

place, perhaps, for a stranger to commence a business,

but one in which a townsman could hardly contrive to

fail. Its general prosperity is shown by the extreme low-

ness of its poor’s rate, which is at a point equalled by

few towns of its size in England, and by the remarkable

proportion of the entire population to be found on the

parliamentary register. This proportion is about thirteen

per cent, and must mean that at least every other adult

male in the place is a voter for his Parliamentary rep-

resentative. Nor, while Bury depends mainly for its

prosperity on its famous Wednesday market, which is

one of the most important in the eastern counties, con-

sequent on the position of the town as the centre of a

magnificent agricultural district, has it altogether

ignored the claims of the age of iron or refused to add

its quota to the manufacturing industry of the nation.

That Bury is famous for its beer we have already seen,

but that might be regarded as a natural outcome of its

barley surroundings.  Besides breweries, however, the

town can boast one or two important works. A well-

known Ipswich firm has here a branch establishment

for the sale of agricultural implements, and the

Andrew’s Iron Works, will be well-known to many of

our readers, to brewers and maltsters especially, from

the circumstance of their belonging to Mr. Robert

Boby, the manufacturer of Boby’s patent corn screens.

This last brings us naturally to a third important estab-

lishment, namely, the cooperage, and “Coleman’s

Patent Finings Manufactory.” belonging to Mr. Robert

Boby, of the St. Andrew’s Iron Works, and his brother

Mr. George Boby, a large maltster and corn and seed

merchant of the town.

Coleman’s Patent Finings must be familiar to many of

our readers, that we think they will be interested in

learning something of the process of manufacture of an

article, which in a few years has become an indispensa-

ble adjunct to half the breweries in the kingdom. The

first of the patents under which these finings were made

was taken out by Mr. Coleman in 1865, and he com-

menced the manufacture in Garland-street, Bury, the

demand at first being very small, orders for from fifty

to a hundred gallons in a week being considered very

large. The excellence of the “Finings” was, however.

soon discovered by brewers generally, and the demand

increased, but from causes with which we have nothing

to do, the patents passed out of the hands of the inven-

tor, and in 1872, being in the market, they were pur-

chased for a very large sum of money by Messrs.

Robert and George Boby. There was something spe-

cially appropriate in those gentlemen becoming the

proprietors of the patents, as both brothers had already

an extensive connection among brewers - Mr. George

Boby as a maltster and Mr. Robert Boby as the maker

of the patent screens and of other machinery required

breweries. Moreover, Mr. Robert Boby was to some

extent familiar with the patent, as he had made all the

very elaborate machinery designed by Mr. Coleman for

the manufacture.
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Immediately on acquiring the patents Messrs. Boby

determined to make every effort both to improve the

manufacture and to increase the demand for the patent

finings. Accordingly they acquired a large plot of

ground close to the railway station, with a convenient

siding for loading and unloading, on which they erected

the very fine range of buildings shown in the accompa-

nying illustration, and fitted up the various chambers

with the very beautiful and complicated machinery it

becomes our duty to endeavour  to describe. Let us

premise that there is very little mystery about Coleman’s

Patent Tasteless Fining, and what little there is can be

penetrated by any one who cares to expend fourpence

on the purchase of the specification of the patent under

which the finings are made. Moreover nobody need be

afraid of using them, for not even Sir Wilfrid Lawson,

“General” Neal Dow4 or Mr. Crow himself could point

a very stringent moral out of the use of such adulterat-

ing admixtures as these, as Coleman’s Patent Tasteless

Finings are simply the finest isinglass, purified and

repurified to an extent never dreamed of by those who

prepare this substance for the manufacture of jellies and

blancmonges, and so treated with acid as to rob it of its

natural tendency to turn sour a short time after being

used. In these few words is contained all the secret, yet

we fancy that after reading them most attentively the

aspiring pirate who was ambitious of infringing Messrs.

Boby’s patent rights would find himself as far from suc-

cess as ever, as it is on the proper and exact application

of the principles of the patent that the result of the

process depends, and every stage of the work is so nec-

essary to the achievement of the desired end, that the

apparatus employed plays, perhaps, a greater part in the

production than even the various materials used in the

purification of the isinglass. It had frequently fallen to

our lot to encounter samples of Coleman’s Patent

Tasteless Finings in various breweries we have visited,

but we never noticed them so particularly as at the

British and Continental Beer Exhibition at the Albert

Hall, on which occasion we wrote, “Messrs. R. and G.

Boby, of Bury St. Edmund’s, exhibit Coleman’s Patent

Tasteless Beer and Wine Finings, the sale of which,

since their purchase of the manufactory and patent, has

largely increased. They also show Bethell’s Patent Acid
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Neutraliser, the use of which as a beer preservative is

sanctioned by the Board of Inland Revenue. Both these

preparations are well known throughout the trade, and

have, perhaps, received higher and more numerous

testimonials than any other preparations intended for

similar purposes.” At the Albert Hall we examined the

finings very closely, and were certainly astonished at

their absolute purity, and, knowing by experience the

enormous difficulty of depriving isinglass of its taste

and smell, without at the same time destroying its other

and more desirable properties, we became decidedly

curious to witness the process employed, and an oppor-

tunity having been courteously afforded us by Messrs.

Boby, we eagerly availed ourselves thereof, and on

Monday last had the satisfaction of thoroughly explor-

ing every corner of the works, and of examining every

stage of the manufacture, under the able guidance of

Mr. Nunn, the manager of the entire establishment, who

has been connected with the production of the finings

from the commencement of Mr. Coleman’s experi-

ments, and is therefore more intimately acquainted with

the entire process than anyone else possibly could be. In

describing what we saw, it is our purpose rather to give

a general view of the works than to enter minutely into

the various processes of the manufacture, which would

probably but little interest  the majority of our readers,

and, moreover, although everything was laid open to us

in the most candid manner, Messrs. Boby wisely

believing they have nothing to conceal, we do not con-

sider it would be exactly fair to reveal to the world  all

those little secrets of the process, which have only been

acquired by a large expenditure of time, of thought, and

of capital.

The Station Works, as the range of buildings is called,

consists of two portions - the cooperage, known individ-

ually and distinctively as the “Suffolk Cooperage,” and

the Patent Fining Manufactory. As the name implies, the

works are in close contiguity to the railway station, and

on entering the premises the visitor finds himself in a

large open space, on one side of which is the long range

of red brick buildings of decidedly attractive appear-

ance, close to which runs a line of rails, along which

railway trucks come up to load and unload, thus saving

all expense of cartage, etc. for goods coming from or

proceeding to a distance. On the other side of this space

is a railway goods shed, and at the extreme end stood a

fortnight ago some large seed crushing and oil mills, of

which now only the ruins remain, they having been

burnt down; the conflagration, which reached within

twelve feet of Messrs. Boby’s hay and straw stores,

decidedly endangering their entire establishment, but

fortunately, owing to the exertions of Mr. Nunn and his

staff of assistants and workman, doing no damage

except to the roof at one end.

Entering the building we find ourselves first in the

offices, which are large and most conveniently

arranged, and here we are introduced to a son of Mr.

George Boby, who is destined to this branch of the

business, his elder brother following his father’s other

occupation of maltster and seed  merchant. From the

offices we proceed to a well lighted apartment, known

as the “soaking-room,” in which are numerous cases of

isinglass in the rough. These are all of the best quality,

though probably many ladies who think bloucmanges

the most delicate things in the world would turn with

some dislike from the somewhat strong-smelling fishy

substance which is the basis of that favourite article of

diet. Here a certain number of hands are employed in

soaking the fish in tanks, and, when sufficiently soft-

ened, in opening them. They are then placed in other

troughs and dried by steam, and are next carried to the

rolling and cutting room. This is a somewhat peculiar

department, as, at the first glance, it appears almost

empty; but we soon find that the two small tables, on

each of which stands an elaborate piece of machinery,

worked by bands connected with the steam-engine, are

very important factors in the establishment. These are

respectively the rolling-machine and the cutting-

machine. In the first, the isinglass brought from the

drying-troughs is placed to be almost instantaneously

rolled to almost any required thickness, and it is then

passed on to the companion table, where, at a speed

which the eye can with difficulty follow, it is cut into

long shreds, which fall into baskets placed underneath

to receive them.

These baskets are now taken to a capacious apartment

in which are a number of huge vats, called “soaking

tuns,” in which the isinglass is placed and treated with

acid. Here it remains a certain number of days until it

becomes of an equal and proper consistence through-

out, when it is allowed to descend through pipes to the

mash-room are seven or eight large tuns, each fitted

with mash-rakes on an improved principle, which, by

the way, it struck us would be decidedly and advanta-

geously applicable to brewing purposes, as the form of
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construction employed ensures the most complete dis-

turbance of every particle of matter in the tuns. From

this “mash-room” the jelly-like mass is in due course

pumped to the extreme top of the building, which at

this particular point is of great height. It should be men-

tioned that each mash-tun is provided with a complete

system of pipes all leading to the main branch, and fit-

ted with stop-cocks, so that any one or two or even all

the tuns can be emptied at a given time. As a rule, the

tuns are filled and emptied singly and in regular succes-

sion, the process of dissolving taking about the same

time, but occasionally changes of temperature, a slight

variation in the isinglass employed, or other causes,

may hasten or retard this portion of the process, and

then two or three tuns may have to be emptied togeth-

er, and, as we have said, ample provision is made for

the emergency. The pump employed to carry the liquid

upwards is one of great power, of course worked by

steam. Following the course of the pipes to the roof, we

find that the liquid is discharged into a huge wooden

tank, where it is carefully examined, and if it be found

that so far everything has progressed satisfactorily, time

is given to allow any possible impurities to settle, and

then the process of filtering begins. This is a most

tedious and delicate operation. From the first tank the

liquid passes through woollen bags to a vat on a lower

floor, thence through finer bags to another yet lower,

and here it is again most critically inspected. If now it

is not absolutely free from the slightest trace of even a

speck of undissolved matter, or if it retains the faintest

taste or smell, it is once more pumped upwards, and

after a process of washing the entire operation of filter-

ing is again gone through. If, however, it be found, as

at this stage is generally the case, to be in perfect con-

dition and fit for use, it is even then once more strained,

to make assurance doubly sure, this time into a large vat

over the “racking-room,” whence it is run into new

casks, on each of which, in addition to a number burnt

on to the chine, and a plate bearing a similar number

and the name of the firm, is pasted Messrs. Boby’s

trade mark, an inverted pyramid superimposed or a

similar figure in proper position with the letters “R. and

G.B” in the centre. The racking-room has doors open-

ing on the railway siding, and the floor is just high

enough to allow the casks to be rolled out into the

trucks without trouble.

Having thus followed the isinglass from the moment

the rough fish is unpacked until it leaves the establish-

ment in casks in the form of absolutely pure finings,

we may, before re-entering to inspect other portions of

the premises, briefly summarise the impressions

received from a close inspection of this manufacture. It

is no part of our object to puff or to praise any spe-

cial preparation, but we may fairly say of Coleman’s

patent finings, as manufactured by Messrs. Boby, that

they are absolutely free from any deleterious ingredi-

ent whatsoever, that the process to which the isinglass

is subjected results not merely in rendering it perfectly

pure, but also in making it a preservative as well as a

clarifier of the beers with which it may be used. It may

therefore be used with the utmost confidence and secu-

rity, as it is altogether free from the danger of turning

sour to which ordinary isinglass is liable, and more-

over, the perfect manner in which it is dissolved neither

dulls nor clouds the ales as do most other finings. We

are rather of opinion, by the way, that the really remark-

able mechanical appliances employed throughout the

manufacture have almost as much to do with the ulti-

mate result as the chemical process itself, and it is right

to mention therefore that all the machinery we have

thus far described is the work of Mr. Robert Boby, who

has thus made his original business conduce very

materially to the success of his new one. But to return.

Having seen a truck loaded with barrels and kilderkins,

intended for brewers in every corner of the kingdom,

we are conducted to the engine-room, where there is

very excellent 12-horse-power vertical engine, worked

by a 20-horse-power boiler, with two furnaces, by

Lord, of Bury, Lancashire, and passing through this, we

reach the apartments reserved for the manufacture of

Bethell’s patent neutraliser, for restoring acid beer. This

patent, which is doubtless familiar to many of our read-

ers, has established itself as one of the most excellent

for the purpose. Mr. Bethell, the patentee, is the head

brewer at Messrs. J. Carter Wood and Co.’s Artillery

Brewery, Westminster, his position in that eminent firm

being in itself a guarantee alike for his practical knowl-

edge of beer and of the harmless character of his prepa-

ration. Messrs. Boby simply work this patent for Mr.

Bethell on a royalty, and the process of manufacture is

so simple as to leave literally nothing to describe. In the

words of Mr. Nunn, “it is as easy as making a cup of

tea.” Above this room are tanks for hot and cold water,

the latter, which has a capacity of nearly 10,000 gal-

lons, being supplied by a force-pump from a very

excellent well on the premises, or rather some fifty or

sixty feet below them. 
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Again proceeding to the top floor on another portion of

the range of buildings, we reach the acid works, where

is manufactured the particular solvent used in preparing

the finings; the retorts being of enormous capacity;

where also are two stills and worms, the make of

Messrs. Pontifex and Wood, of Shoe Lane, for acetic

acid and vinegar, and the apparatus for making pure bi-

sulphate of lime, which very useful preparation Messrs.

Boby are large dealers. We now descend to the yard in

rear of the building we have been hitherto describing,

and find ourselves in the cooperage, a by no means

unimportant portion of the establishment. Messrs.

Boby make far more casks in proportion to the number

used in their trade than do the generality of brewers, for

the simple reason that they use principally new casks,

and invoice them to the brewers at a price which does

not encourage returns. Being of very excellent quality,

and easily cleaned, most brewers who receive these

casks are glad to keep them, therefore Messrs. Boby

brand them with number only, merely affixing their

name on a removable plate, so that the brewers

retaining them can add their own brand. We have so

frequently described the manufacture of casks that it

would be useless to repeat the description here, the

more especially as there are no variations at Bury from

the methods pursued in London. We may mention,

however, that all the coopers employed here are paid

not on the Burton but on the London scale. Messrs.

Boby finding it cheaper in the end to obtain thoroughly

good workmen from the metropolis, who of course can

only be obtained through an assurance of wages equal

to those they are already receiving. The workshops are

all of the most complete character, fitted with circular

and vertical steam saws, planing machines, Hurrell’s

patent machine for rolling iron hoops, etc., these and

the other requirements of the cooperage being worked

by a six-horse horizontal engine. Opposite these vari-

ous workshops are the cask stores, and also a room for

building vats, for it should be mentioned that Messrs.

Boby do a considerable cooperage trade among brew-

ers independently of what is done for their own trade

requirements, and as some few of their customers still

cling to the old notions of vatting, they build vats for

them when required. Next to these, at the extremity of

the building, we come to the stables, which are of a

most commodious character, the horses employed in

the business being all of the famous Suffolk breed, as is

natural here, a late brother of the Messrs. Boby having

been a noted breeder of animals of this class. The con-

tiguity of the railway, of course reduces horse carriage

to a minimum, but still a considerable number are

required for the local trade, Messrs. Boby falsifying the

proverb by being prophets in their own country. Here

too are the corn bins and hay and straw sheds, and the

last of these it was that was in imminent peril from the

fire already alluded to. Above the cask stores and the

stables are very extensive granaries, used by Mr.

George Boby in his business as a corn and seed mer-

chant, his principal stores however being in another

portion of the town, near his maltings.

We have written enough to demonstrate that a very

large capital must be employed in the manufacture

Coleman’s Patent Tasteless Finings, and our readers

will therefore be prepared to find that the output is

something enormous, this in itself furnishing perhaps

the most conclusive evidence as the excellence of the

product. As an average it may be roughly stated that

one pint of finings is sufficient for a barrel of beer, so

the large number of brewers, not in Bury and the east-

ern counties alone, but all over the country, who use

Coleman’s Finings can be estimated from the fact that

during the summer months some six or seven thousand

gallons are sent out every week. Of course in the win-

ter time, when breweries are less active, the output is

less; but putting the average at five thousand gallons,

this would be sufficient for the fining of two million

barrels of beer. This is really a most remarkable trade to

have been created in less than ten years, practically, it

may be said that its development on a large scale dates

only from the purchase of the patent by the Messrs

Boby in 1872. It may be looked on as a fortunate cir-

cumstance that a valuable patent of this description

being in the market, it should have fallen into the hands

of gentlemen of high character and large capital, two

qualifications absolutely necessary for its successful

working. Further, it was a lucky coincidence that both

the Messrs. Boby, although quite unconnected in this

special business, had each in his own way a previous

wide connection among brewers, who would conse-

quently be ready to try from them a preparation they

would not have sought from a stranger. And as one trial

has generally led to a constant demand, the rapidly

increasing sale of Coleman’s Patent Tasteless Finings is

easily accounted for.

Published 10 July 1875
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MESSRS. W.J. BUSH AND CO.’S CHEMICAL

WORKS.

Our forefathers would have been incredulous indeed

had they been told the extensive share chemists and sci-

entific men would have to take in our days, in all the

more important operations of commerce. There are real-

ly but very few manufactures of any consequence which

have not within a generation been revolutionised by the

discoveries of the chemist, while not a few owe their

rise and progress entirely to the same source. Among

others who owe a debt of gratitude more or less unac-

knowledged to the chemist, must be ranked the distiller,

the compounder of cordials, and the mineral water man-

ufacturer. We can imagine the shout of triumph with

which the Permissivites would have received the admis-

sion that the distiller had sometimes to resort to the

chemist, had not the statement been coupled with the

fact that the mineral-water maker was in the same posi-

tion. But they drink ginger-beer and lemonade, and as

the same aid is called in for the improvement of those

harmless liquids as is required in the production of cor-

dials and liqueurs, they may, perhaps, be induced to

believe it cannot be altogether bad. Certain circum-

stances having recently brought rather prominently into

our mind those operations of the chemist which special-

ly relate to the various trades represented by the

LICENSED VICTUALLERS’ GAZETTE AND

COURIER, we determined, if possible, to examine

closely for ourselves what those operations were, and to

set the result before our readers without prejudice. The

house we selected for our researches is the largest and

most important in the trade. Messrs. W.J. Bush and Co.,

of Artillery-lane, Bishopsgate-street, must indeed be too

well known to many of our readers to need any com-

mendation from us, but probably not one in ten of those

who know the house know anything of the manufacto-

ry, and we desired to see not the warehouse but the

works. Our request was granted in the readiest and most

courteous manner. Everything on the premises was

placed before us like an open book, and under the guid-

ance of Mr. Wootton, the manager, we made a most

thorough inspection, alike of methods and materials of

manufacture, fully satisfying ourselves in the end, that

however mysterious and involved might be some of the

processes employed, every one of the products intended

to enter into food in any shape was thoroughly harmless,

and many of them were positively beneficial. 

Messrs. Bush’s chemical works are situated at Ash

Grove, Hackney, and are, it must be admitted, at present

destitute of any architectural beauty. Indeed, having

been enlarged and added to from time to time in a seem-

ingly haphazard manner, the various buildings straggle

about in a most mysterious manner, resembling only “a

maze without a plan,” and puzzling the stranger to pro-

nounce on his whereabouts, as on his first entrance at

one corner of the works he can form no idea of their

magnitude. By degrees the truth is forced upon him as

he passes through the numerous chambers devoted to

various processes of manufacture, and at last, after

passing through many apartments, he is by no means

astonished to learn that the entire range covers an area

of about an acre and a-half of ground. It is with less

reluctance we call attention to this straggling, irregular,

and inconvenient form of the Ash-grove Works, an idea

of which can be gained from the accompanying

sketch, because at this moment a new building of very

considerable size is being erected, which will form as it

were the central point to which the old ones will be sub-

ordinate, and by which they will all be brought into a

general plan. This new building will cover a plot of

ground which, until the building operations commenced,

was a meadow, and already - it may be mentioned as a

somewhat striking illustration of the importance of the

addition - there is lying in situ a new Cornish boiler of

seventy-horse power. But to return.

On entering the works from Ash-grove, after passing

through a small yard, the visitor finds himself in a long,
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low, and not particularly light apartment, which, when

his eyes become accustomed to the scene, he discovers

is devoted mainly to the important operations of grind-

ing and sifting. But all around him, on the ground, on

stand, and piled one above another, are casks of various

kinds containing principally such “harmless necessary”

chemicals, as tartaric acid, cream of tartar, carbonate of

soda (popularly so called), and other similar materials

largely used in the manufacture of confectionery and

aerated waters. Very powerful machines are the mills

here to be seen at work. There are edge runners and hor-

izontal stones for perfect grinding, crushers for coarser

work, and mortars for mixing. Then for ensuring that

every particle of the substance operated on has been per-

fectly powdered there are several drumhead sieves,

through the fine meshes of which (some of them one

hundred and twenty to the inch), all has to pass. Mill

mortars, crushers and sifters are all worked by steam,

the power in this particular instance being supplied by a

twenty-horse-power engine in an adjoining apartment. 

Proceeding onwards, we found ourselves in the still

room, where we find simultaneously at work no less

than ten stills, the largest of which has a capacity of

about a thousand gallons. Here there is an overpowering

sense of sweet odours all so mingling together it is

impossible for the ordinary visitor to separate them.

Cloves and aniseed, coriander and vanilla, absinthe and

pimento, are all striving so gallantly for the mastery that

one fancies himself transported at once to the Spice

Islands 

Next we explore the store-rooms for cordials and essen-

tial oils. Here are vats for the spirit essences ready for

the preparation and flavouring of the various cordials

sold by Licensed Victuallers, such as loveage, raspber-

ry, peppermint, ginger-brandy, bitters of several kinds,

absinthe, English curacao and marasquino, noyeau,

shrub, etc. etc., and the milder fruit essences prepared

for confectioners. Most of these latter are distilled

directly from the expressed juice of the fruit whose

flavour is to be produced in the rock, or sugarstick, or

bon bon, with which the juvenile palate is destined to be

delighted. Many of our readers would be astonished to

witness the importance of the operations performed

merely to furnish flavour and colour for sweetstuff and

lollypops, though a little consideration might lessen

their wonder. Every child likes sweetstuff, not few of

their parents and guardians share their weakness; and so

in addition to a considerable proportion of the hebdomi-

dal pocket-money of fifteen million youngsters, large

sums are also spent by the elders in confectionery. For a

vast quantity of these “goodies” Messrs. W.J. Bush and

Co. furnish flavour and colour. For the former, there are

imported numberless huge copper or tin vessels, filled

with the essential oils distilled from many a foreign

fruit. During the season acres upon acres of English fruit

are purchased as it grows, to be devoted to the same pur-

pose. The first is generally submitted in the first place to

the action of the hydraulic press, by which a pressure

can be exerted of from eighty to a hundred tons. By this

every drop of juice is extracted, and this is then con-

veyed to a still, and the essential oil is drawn off. From

this absolutely pure oil is made the essence for flavour-

ing. The preparation of the colours is an even more elab-

orate and complicated process, which need not be

explained at length in these columns, being, indeed,

rather suited to a scientific journal. Suffice it to say that

a long range of rooms is devoted solely to this branch of

the trade, one of these apartments, by the way - the dry-

ing-room - enabling the visitor to indulge at the shortest

notice in a very fair substitute for a Turkish bath, as its

temperature is kept constantly at from 180 degs to 200

degs. Among the colours produced by Messrs. W.J.

Bush and Co., are the most brilliant crimsons and scar-

lets, the brightest yellows of many shades, from the

palest straw to the darkest orange; cerulean tints of

every kind, from the “deeply, darkly, beautifully blue,”

of the champions of the Isis, to the pale and heavenly

azure of Cambridge. But the most noteworthy feature

about these colours is, that in Messrs. W.J. Bush and

Co.’s colours there is to be found no trace of mineral

matter, no acrid gum, like gamboge, no aniline dye

extracted from the refuse of gasworks, or from petrole-

um wells, no arsenic, nor copper. In short, with the sin-

gle exception of cochineal, which is an animal product,

absolutely free from all noxious qualities, all the colours

supplied by Messrs. Bush and Co. to confectioners, by

which the most attractive appearance is given to jams

and sweetstuffs, are vegetable substances of the most

wholesome character. Professor Charles Meymott

Tidy, of the London Hospital, examined a long series of

these for metallic salts, and could find no trace, and

afterwards having tested their physiological results

upon animals, expressed confident opinion that “they

were perfectly harmless in any quantity.” These facts

are worth remembering because they really constitute

one of the triumphs of modern science. It is notorious
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that only a few years ago vegetable colours were so

inferior in brightness and lustre, that many English

makers professed themselves compelled to employ the

deadly metallic pigments, and even now these are used

by nearly all the French, and we regret to say many

English, confectioners. Thanks to the advances in

chemical science, harmless colours of almost, if not

quite, equal brilliancy, can be extracted from the veg-

etable kingdom, and we are strongly of opinion that the

heaviest possible penalties should be inflicted on those

- whether they be confectioneers, paper-stainers, or oth-

ers - who endanger the lives of their customers by the

now altogether inexcusable use of poisonous dyes.

This digression has, however, caused us to wander

somewhat from our more special purpose, so we return

through the colour rooms, and glancing at the elaborate

apparatus required for preparing the granulated citrate

of magnesia, for which the house has a special repu-

tation, we enter the clarifying department. This is of

special interest to the Licensed Victualler and the min-

eral-water maker, for in the manufacture of liqueurs for

the one, and fruit for the other it is necessary that only

absolutely-pure sugar should be used. Such sugar is not

to be procured from the ordinary refiners, so the chemist

who is careful of his reputation and anxious about the

quality of his products must follow Messrs. W.J. Bush

and Co.’s example, and refine for himself. The sugar,

after it enters the laboratory, is subjected to a series of

processes, by which every impurity is eventually

removed; but at one point in the ordinary manufacture

of refined sugar the chemist stops short. He wants his

refined sugar in the liquid form of capillaire, therefore

he does not solidify it into blocks or crystals. This capil-

laire is used largely in the preparation of the very

elegant fruit essences which form so important an item

in the stock of the mineral-water merchants of the pres-

ent day, and which add so much to the attractiveness of

the “pick-me-ups,” which the stern moralist might

object it is somewhat too much the fashion to resort to.

Among the choicest of these fruit syrups are cherry,

orange, raspberry, strawberry, lemon, black and red

currant, and pineapple, all of which, it need hardly be

said, consist merely of the essential oils of the several

fruits, “killed” with spirits, and mixed with certain pro-

portions of clarified sugar. The method of manufacture

employed in the preparation of these various essences

renders them perfectly soluble, so that they mix readily

in water without floating on the surface, or becoming

turbid or milky as in the case of essences less careful-

ly prepared. Many Licensed Victuallers, for instance,

must have been annoyed to find several gallons of

spirits practically spoiled by suddenly assuming the

appearance and consistency of a rich chocolate cream

immediately on the addition of the ginger essence which

was intended to convert the spirit into ginger-brandy.

These essences, it should be added, impart a much finer

flavour to ginger-beer and lemonade than can be

obtained in any other manner.  

The stock of essential oils at Ash-grove is of the most

varied character, and as we have some right to pro-

nounce an opinion on these as an expert, we can readily

assert that all we examined were of the highest possible

quality, while we noticed with pleasure the scrupulous

care and nicety with which every process of manufac-

ture was conducted. For all chemical purposes, the

water required is obtained from two wells sunk beneath

the premises, excepting always those for which a softer

water is absolutely necessary for which the water

supplied through the mains distilled. Of the numerous

articles manufactured by W.J. Bush and Co., which per-

tain to the ordinary business of chemists, we need say

nothing, but an. allusion must be made in passing to

certain preparations which simple and innocuous in

themselves have the power of marvellously improving

the flavour and quality of various liqueurs and spirits.

Altogether, we saw during our visit to Ash-grove much

to admire, much to be interested in, and nothing to

complain of  save the crowded state of the works, a fault
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due to the rapid increase of the business, and for the

cure, or at all events relief of which, the new buildings

are being erected. Ash-grove is devoted entirely to

manufacturing purposes, the business being carried on

at the extensive warehouses shown the engraving, in

Artillery-lane, Bishopsgate-street. Mr. Bush himself, the

proprietor of these large establishments, has been in the

business now for about a quarter of a century. Those of

our readers who take an interest in civil affairs will

know this gentleman as a prominent member of the

Common Council, and will especially remember the

active share he took in promoting the action of the

Corporation in defence of Epping Forest, so that, unlike

scientific men in general, who are too apt to look with

scorn on all sublunary affairs, Mr. W.J. Bush has shown

himself not unmindful of his duties as citizen and a

member of the foremost municipality in the world.

Published 30 October 1875

References

1. structural supports

2. usually whitish in colour and made from gault clay from

the south-east of England.

3. Sir Wilfrid Lawson (1829-1906), Liberal M.P. and promi-

nent temperance campaigner. 

4. Neal Dow (1804 - 1897), an American prohibition advo-

cate and politician who travelled to Great Britain a number of

times and gave speeches in support of the Liberal Party

before the British elections of 1874.

Brewery History Number 174 17


