BAKER’S SHOP

This building is a replica of one That sfitt stands
a8 and 50 Pirmingham SStredt; Oldbury i -.
~The original building ddafes fromThe 1840s. i : :

Goeorge Veal, whose name appears in enamel

leffers onThe window, was a confectioner and

boughtthe Too shops, bake house and
odbuildings for 700 in 1874,

Mier his death in 1884 #was owned by his widow Emma and ldafer her second husband Mar
Sonitth, They leased 1o The ( dtt Tamily who ranhe shop with their tiffte girl and an
assistant, Mss (\ighfingale. The enameltype leftering onthe window shows The Royal L arrants
awarded 16 Cadbury’s and Fry's by Queen Vicloria because she dte their chocolate!

Some bread was delivered by a boy
it a cart offen before he went 1o
school. He wodld gt up early 15 also
help by greasing allfhe tins for baking
and wodld offen be given a bag of

stale cales as a ‘revard’.
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#sthe shop opened at~6am mine workers would call in ontheir way 16 work 16 buy cobs or
bread pudding, known as a ‘belly filler’. (Pread pudding was made by soaling stale bread in
wdler, then acuing suel and raisins and cooking for abodt an hour and a ha(ﬁ)

. Pread was alvays sold by weight” F1lb (5 0gram) loaf cost™1/2d and a 2b (900gram)
¥ loof 1d. Offen big families wodld bay a 4lb. loaf for 2d. THis size was equivalent o 2 of

| Today’s large sliced loaves, ;




-Wfine Victorian bread scales @Ee’f&“ brass ones)

were a common fedlare in bread shops of e period.

Most grown-ups did notask forThe bread 1o be weighed, bat™
children usually did, because ifthe bread was underweight; then
a piece of bread pudding or similar cale was added 16 make
upThe weight The shop also sold Crawuford’s biscuifs from large
Tins on display. (Crawford’s is now pait of (Anifed Pisculfs,
The malers of such famous brands as Mevifies Plgestives,
Hobi\fobs, Fenguins and Jaffa Calkes). The otfer scales in

The shop are for weighing The bisculfs (three pence a 1/% b), and The pieces of The block cale
onthe cownter.,

There isTssue paper on
the counter, bat
customers rarely bothered
wifh having Their bread
wrapped. Ready wrapped
and sliced bread did

net appear inthe (est™ !
Mdlands wAtitthe 1930's,
and probably did nat-
really cafch on wAlitthe
1950's.

The shop sold Johnston's Prifich ( Jine af 2/6 a botle. (The bettes on
diselay inThe window are modern and do netactaally contain wine)

| ocal women offen called in for a glass of wine and a bisculf Tprice Three
pence). They'd stfon a bench oppostte The cowdter and cdlch up wifh all
= the local gossi!
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The baker usually only slegtin his own bed on a Sdfarday nigh’l‘f The restof the weel he 4 _

wodld sleep on a coucl downstairs inthe parlour, 16 enable him 1o start baling from aboat™
2am inThe bakery acrossthe yard.

On Sunday morning the young delivery

boy would cleanThe ovens by climbing info

Them - this was The onlyfime They had
cooled down enough for the job 1o be done.

he had 16 cover himself in old sacking.

The disylay bread has been baled
with large quantiies of preservdtive
in 1716 malke tlastas long as
?ossiHe., and for heatlh and safély
reasons is nol for sale! bowe.ve.r,
There aretradifional cales Which you
can bayToTake home.

To protect timself from the hedtand sost™
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