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THE GOOD OLD TIMES :
THE ROMANCE OF HUMBLE LIFE IN ENGLAND

By F. W. HACKWOOD

Author of * Inns, Ales, and Drinking Cusfoms of Old England.”
“OId English Sporls,” &c., e

With & Coloured Frontisplece and 32 other Illustrations

In this volume the life of the common people in Old England
is treated from the historic and picturesque side. The book
traces the slow evolution of the English rustics from Saxon
thrall and Norman villein ; it deals in a fascinating way with
gipsies, vagrants, beggars, pedlars, outlaws, and other queer
characters of the roads ; with the relations of high and low
in the days of our forefathers ; with almshouses, ** "spitals,"
and charity schools ; with the parish system and Bumble-
dom generally, and with many other matters connected with
the life of the poorer classes. The imminent break-up of the
Poor Laws gives the volume a topical interest, but it is no
dry-as-dust treatise for sociological students, but a book full
of vivid human interest.

LONDON : T. FISHER UNWIN
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GOOD CHEER

I
“THE SACRED RAGE OF HUNGER"

The food impulse—The vice of gluttony—Post-prandial benevolence
—Discovery of fire leads to the art of cookery—The food of
primeval man—Varied with his situation—Successive stages of
culinary development—Geologic “ kitchen middens "—Fewness
of primeval man's meals.

WHoO shall be able to overrate the importance of
eating? It is certain that when man was first created
—or evolved—the conduct of the human race was
dominated by the food impulse. It is an impulse
which takes precedence of the sex impulse and all
others. Homer makes allusion to *‘ the sacred rage
of hunger.”

Man has to eat to live ; and to this primary con-
dition of life he raises no particular objection. Man,
indeed, eats and drinks with gusto—and not unfre-
quently, let it be confessed, without actual necessity.

*“ Meat,” in ecclesiological symbolism, is the bait
with which the spirit of evil tempts self-indulgent
humanity. * The way to a man’s heart is through
his belly.”

“ There does not, at this blessed moment, breathe
on the earth’s surface a human being that willna
prefer eating and 4:';1*i111:i1:1%H to all ither pleasure o’
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body or soul,” was the honest opinion of the typical
northern ** shepherd,” delivered in the fulness of his
content, when contemplating an ample supper-table
laden with a comfortable array of substantial viands ;
though at the same time he does not hesitate to
denounce in good set terms ‘‘the awful and
fearsome vice o’ gluttony,” which apparently in-
harmonious sentiments are surely not irreconcilable.

Dr. Johnson bluntly said, *“ He who does not mind
his belly will not mind anything.”

Crapula quam gladius is an old saying which
imports that the sword slays its thousands, and the
table knife its tens of thousands.

By whomsoever a people is fed (saith the philo-
sopher) to him their allegiance is due. Thus this
teacher lays it down that the legitimate source of
political authority is to be traced to the capacity
for satisfying the appetites of the community. Ergo,
he who can augment the sum of human enjoyments
by the increase of gustatory delights ought to be
emperor.

A good meal soothes the soul as it regenerates the
body. From the abundance of it flows a benign
benevolence. A good and copious dinner begets a
mellowing influence ; it permeates the bosom with a
bland philanthropy of sentiment, embracive of all
classes, sects, and races of men. From the earliest
times—from Assyrian days at least—the pledge cup
has been the accompaniment of the banquet.
Beneficence is largely a post-prandial effort.

To one who has dined wisely and well the world
presents itself in its most roseate hue. It is, meta-
phorically speaking, in this aspect the reader is
invited to roam pleasantly through these pages, to
glimpse at man in this, his genial, his most expansive,
mood.

Before man had learned to dine he gorged him-
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self like the brute beast of the field ; to dine was
the first step on the highway towards civilisation.
The primeval savage cut his warm slice from the
haunches of the living animal, and swallowed it reek-
ing from the kitchen of Nature ; his discovery of
fire and the art of cooking dates and authenticates the
earliest stage in the refinement of his race. When
man became a cooking animal he raised a new dis-
tinction which marked him off from all the rest of
the animal creation.

Let us consider the progressive stages of this evolu-
tion. When the human animal was first placed on
the earth, wild and naked, his most pressing wants
were those associated with his body—shelter from
the weather, and food to eat. Till he had acquired
the ability to fashion weapons for the hunt his food
consisted of the wild fruits and berries he found at
hand ; the streams of fresh water running down
the hillside provided him with drink. He might
have taken and eaten of the fish that glided past,
but of the deer and other creatures fleeter than him-
self he could make no meal till he had devised the
wherewithal to take them. Nor of cooked food could
he enjoy the pleasure till a knowledge of fire, or how
to obtain it, had been acquired.

In the earliest ages of the world the food of man
varied with the climate in which he found himself,
the natural productions of each zone being always
the most suitable. Between the tropics a purely
vegetarian diet of fruits, seeds, and roots amply
sufficed.

It was in the temperate and cold regions that
man developed his taste for flesh food ; in the former
he could indulge himself with a mixed diet of flesh
and vegetables ; in the latter he had to put up with
animal food alone.

Petavius and Le Clerk, both eminent theologians,
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though not of the same school, have asserted that the
first man was created in the autumm, when all the
fruits were ripe, so that there was no immediate
necessity for Mother Eve to commence culinary
operations until some knowledge had been acquired
of the nature and capabilities of earth’s multifarious
productions.

Anterior to man’s use of flesh food came, it 1s
reasonable to suppose, his discovery of fire ; for
not being naturally a carnivorous animal, man cooked
his food to make it more palatable and more diges-
tible. Man is the only animal that cooks its food.

In ** Signor Resartus ” Carlyle challenges the
French definition of man as a *‘cooking animal,”
though he produces but few examples to prove the
contrary. He asks :—

“Can a Tartar be said to cook, when he only readies his steak by
riding on it? Again, what cooking does the Greenlander use, beyond
stowing up his whale-blubber, as a marmot, in the like case, might
do? Or how would Monsieur Ude prosper among those Orinoco

Indians who, according to Humboldt, lodge in crow-nests on the
branches of trees ; and for half a year have no victuals but pipe-clay

the whole country being under water 7"

At first men ate flesh raw, as some primitive tribes
do mow, but afterwards they learnt to cook it by
simply putting the meat directly into the fire. Later
they learnt to dig a hole and line it with the hard
hide of the slain animal, fill it with water, put
the meat in, and then make stones fiercely hot,
dropping them in, until the water was hot enough,
and the meat cooked.

A little later on an advance in the art of cooking
was made by learning how to fashion cooking vessels
of clay—by the discovery of the art of pottery. When
they had learnt to make nets of flax, which they
floated with buoys of bark, and sank with stone
weights, fish was added to man’s dietary. These
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in all probability were the successive stages in primi-
tive man's culinary development.

Any attempt to trace the history of the Ars
coquinaria throughout the ages from the earliest times
to the present, must result in a work that will remain
incomplete. To trace the several gradations of re-
finement which have occurred in the science of eat-
ing in our own country, from the humble tables
of our Celtic or Teutonic ancestors to the more
studied meals of to-day, would be no small task.
But to mark the various and contradictory alterations
which have taken place in the art since the period
when the abstemious patriarch regaled himself with
a morsel of bread, only to the times when the remotest
parts of the earth were visited, and the air and
the ocean were ransacked in order to furnish the
complicated delicacies of a Roman supper—only so
much would be too stupendous an undertaking even
to contemplate.

Where the dwellings of primitive man have been
traced on the shores of Scotland, Denmark, and else-
where, enormous heaps, which have been called
* kitchen middens,” have been scientifically investi-
gated. These have been proved to be the feeding-
places of the people who lived there in bygone ages ;
they are made up of piles of shells, largely those of
the oyster, mussel, periwinkle, and similar creatures
on which they fed. With these remains have been
found the bones of stags and other animals, and also
of birds, as well as the flint knives used in killing
and preparing the creatures.

These evidences that man cooked and ate animal
food date back fifteen thousand years. In the South
of France, for instance, are remains of the older
Stone Age which show conclusively that primeval
man was a mighty hunter, habitually given to feast
himself most bountifully on the fruits of the chase.
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The refuse-heaps upon which he cast the bones of
his victims now form immense deposits ; all these
bones are split, indicating that he found a tasty
as well as a highly nourishing food in the marrow ;
and these split bones are invariably intermixed with
layers of charcoal, and stones bearing the marks of
fire. The animals which furnished forth his ban-
quets included the reindeer, the bison, the horse, and
other wild animals that apparently roamed about in
vast herds ; and judging by the bone deposits, these
cave-dwellers could have suffered from no shortness
of the food supply—in one bed have been found
the remains of not less than forty thousand horses.
What visions are here presented of prehistoric feast-
ings, of ravenous hunters lighting their fires at the
close of the hunt, and spending the declining hours
of the day in noisy revellings within the rocky re-
cesses of the forest primeval.

It may be presumed that, as a general rule, the
hunting of food provides but precarious feeding. The
savage hunter, like the beast of prey, must have a
stomach that adjusts itself to these conditions—to
voracious gorging in times of plenty, to the suste-
nance of prolonged fastings when the hunt proves
fruitless.

It is by no means impossible that the primitive
savage fed but once a day. This practice prevailed
even among civilised people within the historic period.
In the war of Xerxes against Greece it was pleasantly
said of the Abderites, who were burdened with pro-
viding for the king’s table, that they ought to thank
the gods for not inclining Xerxes to eat twice a
day. Plato held the Sicilians to be gluttons for
having two meals every day. Even in medieval
times the bulk of the English people seldom exceeded
two meals a day. Many feeding times per diem are
unhygienic and unnecessary.
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Hunger is never so intense as thirst ; and as a
matter of ordinary experience, one has felt hunger
less frequently than thirst. Hunger, too, is satisfied
sooner than thirst. The famishing man dreams of
eating, though his visionary feasts are generally of
the Barmecidean and unsatisfying type. The hunger
of the primeval savage no doubt approximated more
nearly to the ravening hunger of the brute beast.
As to the part played by woman in the social and
domestic economy of that undeveloped age, let a
woman speak ; as thus, Olive Schreiner, in ** Woman
and Labour ” :—

“When first man wandered the naked, newly-erect savage, hunted
and fought while we wandered with him ; each step of his was ours.
Within our bodies we bore the race, on our shoulders we carried it ;
we sought the roots and plants for its food ; and when man's barbed
arrow or hook brought the game, our hands dressed it. Side by side,
the savage man and the savage woman, we wandered free together
and laboured free together. And we were contented !”








































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































