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Politics, Romance, Socigl Customs
All Changed By Coffee

Halifax had its coffee houses M
1841, a century ago. There con-
ated the great merchants of the
day — the Stairs, ti:e Blacks, the
Pryors, the Lawsons, the %
and many such, only a few of whose
families ‘remain in the business

1d.
ﬂeThere, in those coffee houses in
downtown Halifax, they congregat-
ed to discuss the latest news as it
came in by the Cunard packets or
by slower sailing ships from the
corners of the world with which
Nova Scotia did her trade in those

es.
L One Remains

Even now, in one of the most Gis-
toric parts of Halifax, on Water
gtreet near the Ordnance stands
an old building lon| since convert-
ed to other uses, whose rafters are
ship's knees. It originally was a
coffee house.

Many things brought about the
decline of the coffee house as 4
place of soclal foregathering and
probably  not least among them
was the rise of the coffee merchant
who found the market for his pro-
duct in the homes of the commun-
{iy rather than in what today would
pe the restaurant-clubs,

The House of Schwartz, founded
ust a century ago, undoubtedly
played its part in this declire Jor
from the first it sold its coffee at
retail to the householders of Hall-
fax, providing them with a bever-
age which once had been the priv-
flege of the exclusive few,

On Battleground

That is only one incident, and
pebaps minor at that, in the his-
tory of coffee which f'rst seems to
nave been noticed in ~ Abyssinia
about the 9th Century of this era.
Today as Britons and Italians fight
over the soil of Ethiopia they pro-

| pably are battling on ground where

the first wild coffee grew and where,
Jezend says, the odd antics of goats
which ate of the undried berry first
at'racted attention to it,

From Ethiopia the plant was tak-
en to Arabla, There the natives
fearned to roast, the berry and to
crush or grind it for beverage-mak-
ing purposes. The custom of drink-
ing coffee originally was confined
to the priesthood; then it spread to
the populace, retaining its religious
ggnificance for a time.

But the rich fragrance and flavor
of the drink, its energizing influ-
ences soon led to its spread so that
many centuries later there were
coffee houses throughout the Near
Fast—coffee houses which survive,
soe of them to this day. So num-
erous did ti:ey become in the end
that the authorities were compelled
to take action against them, to curb
them—partly as the result of relig-
jous pressure since the mosques
wh'ch had been the gathering and
the gossiping places of the land
were almost empty while the coffee
houses_were filled with patrons,

To Europe
From the Near or Middle East the

. custom  of coffee drinklns wg
ers

spread by travellers and tra
Europe and there is the legend that
in Rome, when attempts were made
to have a pope suppress its use as
pagan, he himself endorsed it, after
tasting it and finding its flavor
delicious, i
That coffee was not the sort pro-
duced today by the House of
Shwartz. Then the growing of
offee beans or berries was not
lighly selective as it is now; prob-
ably but one or two yarieties were
known; the processing was most
crude and the resultant products
were more apt to be black than the
pleasing golden brown of today.
Banned By King

But black and bitter or not the
practie  of coffee consumption
wread, It reached England and
there, probably met with the great-
wt favor of all. Coffee houses
grang up all over the land. Again
It was a time of disputing and poli-
t'eal developments. Englishmen were
demanding and finding their free-
fom and what better place to dis-

tuss it than over the coffee cups in [

the coffee houses. Eventually, in
December 1675, Charles II, then
king, ordered the institutions closed.
That ban lasted just ten days, when
Charles, perhaps mindful of the fate
of hig predecessor on the throne
¥ho had not interfered more than
that with the liberties of English-
en, delayed the application of pro-
bition until six months later and
then forgot about it altogether.
The First “Ad”

At that time and later all sorts
of things were claimed for coffee.
People were not satisfied that 1t
should be a pleasant beverage; they
had to find the most extraordinary
virtues in it, They did, as the fol-
lowing advertisement published in
1652 ‘clearly reveals, It was the
hmg:ull for the first coffee house

gland:

“The Virtue of the Coffes Drink®

“The grain or berry called coffee,
groweth upon little treesonly in the
deserts of Arabia. It is brought from
Hence, and drunk generally
throughout, all Sne Grand Selgnior’s

It a P!

thing, composed into a drink by
being dryed in an oven and ground
1o powder and boiled up with sprin
water, and about half a pint of i
to be drunk, fasting an hour before.
ind not eating an hour after, and
10 be taken as hot as ibly can be
tndured; the which will never fetch
¢ skin of the mouth, or raise any
listers by reason of that heat.

‘The Turks’ drink at meals and
ofher times {s usually water and
frelr diet consists much of fruit;
the crudities whereof are very much
rrected by this drink . . "
t ere 1s more of the same nature

the handbill which goes on to
5;? that it helps digestion, fortifies
.%sgstem. is “good against head-
:e, for rheums, cough of the
gs, dropsy, gout and scurvy,

ﬁ‘:m, “hyocandriack, winds or the

mm medical olaims for coffes, of
e, long since have takea on a
arin moderate tone. Coffee s &
l;uk' pleasant, refreshing, stimu-
i nl'z‘ . . it brightens the dav. It
X b;mker comes exclusively from

abla, though some still does, but

u
!h: plant has been taken all over
Juyy (OTld—to South ~Ameriea, to
lndb. to the West Indles, to Turkey
o North Afriea; it 1s consvmed
v ersally and, be it noted. where
Te are shortages, ag in Grmany.
IMS problem of providing a substite
is one of the firs

A w

4,000- Years
Lie Back Of
Date Trading

Mesopotamia, when it was known
as such, was a far-off land, an al-
most fairy-land, half a world away.
Headlines of today, however, tell-
ln‘g each day's graphic events in the
life and death struggle of the Bri-
tish , Empire, have brought that
strapge land nearer in our thoughts:
Modern transportation have cut
physical boundaries in half. To-

's Iraq, however,
the Date gardens of the world.

For it {3 here on the banks of the
Shatt-el-Arab, the River of Arab,
in the Kingdom of Iraq, that is
produced the immense supply of
dates which go to the far corners
of the world,

The story of date culture is an
Interest'ng one. Plenty of water

|l.m'l terrific heat are absolutely ne-

cessary for the production of the
best dates. There is an old Arab
saying that “a Date palm must
have its lhead in fire and its feet
in water.”

And in this remarkable country
of remarkable people a remarkable
record exists. For at least 4,000
years; and probably centuries long-

ing ever been a' crop failure.

“CELERY SEED”
HAS LONG TALE

Celery seed does not ccme from
the celery as we know it at all. The
long-stemmed table var'ety has its
own merits, but so have the seeds
with the same flavor but taken
from plants of a different nature
altogether, though bearing some
resemblance, Celery sced and celery
salt are in every kitchen and beh'nd
the modern package whicn the
‘Schwartz firm marke‘s lies a long
story, reaching back into the years
when caravans from distant India
mada their way overland to the
Mediterranean with their stocks of
spices.

the government, . , they and tnc
people realize the values to the
morale of having this arresting
beverage on every table in the
country.

still remains
{

er, there is no record of there hav- |

Pi&uresque- Scenes In Distalpt Lands

In these pictures are scenes taken in those distant lands where the
coffec, spices and other similar products handled by the House of
Schwartz originate. At top left is a cofofze plantation and the
“beans” or “berries” are being picked. At the right, the tiny blossoms
which make cloves are being harvested. At the bottom, left, the
peanut piant whose tuberous roots are the source of such rich food
values is shown, while at the right, vanilla, which actually in its land
of origin is an orchid, is being gathered. The romance of the trade
may be judged frem the names of distant, colorful places from
which The House of Schwartz gathers in its raw materials—Saigon
in Indo-China, from Java, California, Australia, from Jamaica and
Columbia and Cayenne, from Brazil and Madagascar, from Spain,
Morocco, from Iraq, Kenya Colony and Zanzibar, from Arabla, Eng-
land, from countries now conquered by the Nazis—Hungary, Ru-
mania, Italy, Holland and France, Greece, Turkey and Bulgaria.
From Dominica in this hemisphere and, a successful experiment in
musiard growing, from Nova Scotia itself come other products, too.

“Please pass the Mustard.”

More than 2000 years ago the
great Greek ysician Hippo::ates
the Father of Medicine, was fam-
{liar with the medical 1ses of Mus-
tard, To describe it he used, iu the
ancient Greek way of wrting, the
word we know today as “Nah-poo’
meaning “That’s the end of that,”
significantly summing up the pain-
killing qualities of Mustard.

Hippocrates knew, of course, that
mustard if gtope!'ly taken with
foods would check indigestion pains
and, externally, many bedily pains
and aches.

Arouses Appetite

One of the most important func-
tions of mustard in the mecdern
diet is setting the machinery ot
digest'on in motlon, In arousing the
appetite, Mustard plays a most im-
portant part, As soon as the ton-
gue and palate feel the stimulating
tang of Mustard, the mouth »egins
to water. This bio-ci"emical proress
simply means that the secrstion of
the salivary juices of digestion has
begun. And just as Mustard st!m-
ulates the flow of salivary julces, so
this flow stimulates all the later
stages of d'gestion,

“please pass the mustard,” is not
just an idle saying or, in a manner
of being polite at one's table. In-
stinct dictates the phrase when
meat fs served. Instinct tells us in
what order. to eat our food and
how to eat it. Instinct dictates
that we start dinner with soup and
not with dessert. The physiologial
reasors for this also apply to the
relat'onship between mustard and
meat,

Meat is composed of long fibres

| which contain much cf the nousish-

ment of the meat, and so it is im-
portant that they, or it, be properly
digested. Digestion works by the
action of juices which convert the
food into nourishment. Long meat
fibres have only a comparatively
small surface exposed to attack by
the juices.

Mustard, in addition to stimula-
ting the flow of digestive juices, aiso
increases their power, with the re-
sult that the lone meat fibres are
quickly broken up; a mud bigger
surface is exposed to the juices and
W:e nourishment becomes available.

There are many ways of making
Mustard, The House of Schwartz
have experimented until they per-
fected a formula which has been
tested re-tested always ~with the

same satisfy ng and proven results.

Ancients Valued Mustard
and Knew Meal-Time Values .

Mustard Seed Now
Grown In Province

For the first time last year, mus-
tard seed was grown by Nova
Scot’'a farmers under contract with
W. H. Schwartz & Sons. European
supplies having been shut off, due
to the War, Schwartz decided to
experiment with the growing of
mustard seed in this Province,

About thirty-five farmers planted ,

small test plots f om special mus-
‘ard seed obtained in England.
Many of these farmers were Danec
and familiar witia xrowing mus-
tard seed in their own land. Con-
sidering that this first year’s plaat-
ing was purely experimental, ihe
results obtained were very satisfac-
tory., Since larger acreages have
been sown this spring, it will short-
ly pe possible to announce that
Schwartz Prepared Mustard is now
a 100% Nova Scotia product. In
addition, the growing of certain
herbs, such as sage and savory 1s
also being undertaken by Schwartz.

In these racks which cover acres sultana grapes are bheing dried

to make the raising of every-day trade.

fruit—and all dried fruits—is a

Th'e production of this

long and painstaking process

over which scientific watchfulness must be exercised.

. Roots From Romantic Indies

1 Yield T

r

From An Orchard To An Extract

Vanilla is an orchid in the land where it grows, Mada
when it reaches Canada it Is a bean, having k;‘een dried lnggarescaabr'trlgg
like these. From the beans the household extract is made. 3

his Tasty Foodstuff

Like peanuts, and equally
strangely it seems to the layman,
tapioca comes from beneath the
ground., Its pure whiteness when it
is ultimately . prepared in the
tapicca plants for marketing in

Canada bel:
gives no ind
and distant cl
comes.

The tapioca plant grows best in
Java, that East Indian TIsland
where the Netherlands Government
has remained fr from the Nazis,

Six or eight feet tall, the piant
has long and slender roots. As a
matter of fact they are something
like an ear of good corn in appear-
ance. They are creamy wnite on the
outside and pure white on the in-

s any such origin and
ation of tnhe s‘range
me from which it

s'de, The material of which they
are composed is pract y all
starch, in this way resembling the

potato and the peanut so far as the
food value is concerned.

Halifax, of course, being a sea-
port, receives these goods direct.
And in peacetime few are the reg-
ular lines of freighters from the
Far East with their exotic cargoes
which do not have their consrgn.
ments for the Schwartz firm.

LT

THE SCHWARTZ FAMILY
OF PURE FOOD PRODUCTS

F YOU were a hundred years old you would remember when
William Henry Schwartz was roasting and grinding Coffee in a
building back of his residence on Brunswick Street, now part of the
site of St. Patrick’s Boys' School in Halifax. Then came the intro-
duction of a line of high grade spices after his son William Edwin
Schwartz succeeded to the business;—to whose enterprise, pioneer-
ing spirit and upright standards the present position of the firm

is largely due.

Cradually as the business expanded, and as existing products were
successfully marketed throughout the Maritimes, new lines were
‘added, new industries developed. In 1919, for example, Schwartz
'established the FIRST mill for grinding and blending Prepared
'Mustard in Canada. And now it sells from coast to coast and has
a sizable export market as well. Packaged Dates were another
_introduction, the FIRST in the Maritimes.

. Today Schwartz Products include the seventeen different items
illustrated herewith, and as well the following: — Cocoa — Custard

 Powder—Cre-O-Tart—Gelatine—Herbs—Lime Juice—Mayonnaise
Powder — Mincemeat — Pie Filling — Preserved Ginger.

Each of these twenty-seven products has met the exacting Schwartz
standards before it became a member of the Schwartz family. And
the reputation earned since 1841 for purity and strength and
flavour in all Schwq.m products is your assurance of quality today.

“Say Schwarty and Le Sure!” :
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