








Tower Hamlets 
j. Three Colt Street, E14. Limehouse. Exact location 

unknown. 3 jars. (P.L.A. Coll. watercolour 1877). 

Wandsworth 
15. 22 Lacy Road, SW15, Pufney. (now Lacy Heating). 2 

half jars, handed (red) building c. 1880. 
16. 106 Plough Road, SW11, Clapham Junction (now hair- 

dresser) 2 half jars. building c. 1870. (G.L.C. 72/11 
07991 

17. 185 Merton Road; SW18: Southfields. Bruce's Domestic 
Stores. 2 half jars building c. 1890. 

18. 199 Merton Road. SW18. Southfields. Cook and 
Alexander. (grocers) 2 half jars 

Westminster 
19. 366 Harrow Road, W.9, Paddington. W. Browning est. 

1869. 2 whole iars (vellow) huildinz c 1870. (G.L.C. 
72/0185 and 6): '. 
k. 37 Carnaby St., W.l, Soho W. Morrcll, oil and 

colour warehouse; now demolished. 1 wholz jar 
(red) building c. 1800. (G.L.C. 62/02644 and F 
2320). 

Buckinghamshire 
20. 29 H g h  St., High Wycomhe. Bucks. Coltman's Stores. 

2 half jars (grey) buildmg 18th C. 
The location of the jai drawn in fig. 3, and now in the 

London Museum collection is unknown. 

Oil And Oil Men 
The oil jar, as a primary container, must I 

suggest, have held second or third quality olive oil. 
The oilman by the 19th century would, however, 
have sold a wide range of animal and vegetable 
oils, together with their secondary products. The 
former oils ~rovideil burning (for lamps) and 
lubricating (machine) oils. The drying vegetable oils 
provided paint, varnkhes and soaps as well as 
lubricants. The non-drying vegetable oils, which 
includes olive oil, provided cooking oils, burning 
oils, soaps and lubricants, etc. The vegetable fats 
made soap and candles. The tdbles in the 1809 Oil 
M m ' s  Vude Mecum only needed, however, to dis- 
tinguish between fish oil and seed oil. While not the 
petroleum oil of our energy crisis, the oilman's 
products were just as vital for cooking, lighting, 
lubricants and much else in its time. Turning again 
to olive oil it is worth quoting Cassells' Household 
Guide (circa 1880): 

"The best Olive oil is imported into England in 
flasks and is then known as salid oil, . . . Sometimes 
- and this is especially the case with oil of an 
inferior quality - it is sent over in jars." Cassells' 
goes on to say most of the olive oil is sent from the 
port of Gallipoli? but a considerable quaatity comes 
from Lucca and Florence. Which brings us back 
again to Tuscany. 

Today the function of the oilmen has largely 
disappeared. The 1973 edition of Kelly's London 
Post Office Directory has few entries under olive 

5. Gallipoli near Taranto in Southern Italy, the great 
market for Apulian oil, and not the port in the Dar- 
denelles which also exports oil. 

170 

Fiz. 4. 102 Portland Road, Notting Hill. (Photo: G.L.C.) 

oil importers but no longer carries a classification 
for oil and colourmen. In contrast the 1939 edition 
of Kelly's recorded over eight hundred businesses 
under that classification. There were even five entries 
under Italian warehousemen in that year. Where 
businesses have continued, and they are many, they 
are now described as domestic stores, ironmongers 
and grocers. The locals may still call them ihe "oil 
shop" but this refers to the supply of paraffin rather 
than the turps, polishes and bottled products that 
are the poor reminders of former days. Can the 
well recalled smell of the oil shop still be found? 
Certainly a few businesses remember to paint their 
oil jars red but others forget. The archaeologist 
moves in. 
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