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The thesis consists of six chapters, each integral to a clear understanding of either the site, its
faunal material or some background component. Chapter One aims to set the scene for Cape Town in the
late 18th and early 19th centuries, by providing an impression of those who lived in the city; what
occupations they pursued; the role of the service sector in the lives of the people of Cape Town, as it was
a service orientated port; and the nature of the general economy, more specifically agriculture which
includes domestic livestock. As this thesis is ir  nately concemed with domestic livestock and food-use
pathways, this chapter also looks at the Shambles and the Fish Market - the two central loci where fresh
meat and 1 were acquired. Issues of consumer behaviour are also touched on, as they influence the
choices that consumers make.

One cannot discuss each of these issues without discussing the nature of slavery, as the Cape was
a slave-based society, with slaves outnumbering colonists at this period. Slavery permeated every aspect
of civil society, not only the service sector. Not only did the institution of slavery provide a basis for the
economy, but their emancipation provided the ipetus for a local economic boom, which may have

indirectly resulted in the building of hire houses on the Sea Street block in the late 1830s.

Chapter Two provides the basis for a ¢ ar understanding of the methodology utilized in this
thests. It clearly sets out the reasons for selectii ~ certain assemblages and not others; where exactly they
were placed in the stratigraphies of the house lots excavated; and why only one domestic species was
chosen for analysis. However, the inter-relationship between faunal analysis and other items of material
culture from Sea Street cannot be ignored. Attention is focused on various items of material culture which
are also found within the site, including ceramic sherds and clay tobacco pipes which both provide a
relative chronology for excavated material. As the reverse pipe stem chronology is intimately linked with
site formation processes, it is discussed in relat n to other items excavated - the faunal material, the
indigenous cultural material, the glass and cerz ié fragments. Before launching into the methodology
utilized in this thesis, or its results, light is shed on the displaced pipe stem layer noted in part of the site.

Chapter Three provides a review of fa al analytical techniques. It starts off with a discussion
and critique of MNI (minimum number of individuals) and NISP (number of identified specimens), but
goes on to discuss the merits and demerits of ¢  er faunal techniques, with an in-depth investigation into
indices used especially by historical archaeolo; ts to evaluate their data. The chapter does not end here,
as any form of faunal analysis is incomplete unless some understanding is gained of the cultural and non-
cultural processes which affect all faunal assen lages. Besides looking at taphonomy, bone density,
differential survivability, food preparation tect ques, carnivore damage, collection techniques, among

other topics are also discussed.

Chapter Four provides the methodology behind the results of this thesis. Once the reader has been
introduced to the worksheet constructed for the historical faunal analysis of this site, the chapter gives a
detailed unraveling of the specific methodology utilized in the analysis, not only what equipment was

used, but more importantly how each diagnostic faunal specimen was recorded for the maximum amount
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Figure 2.1: Layout of the Sea Street block (E  11991: figure 4).
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Table2.2: = iminary w _ blished faunal |
{ annn.d.: table 3).

HOUSE ADA
Ovies aries
Bos taurus

icrofa
Raphicerus campestris
Homo sapiens
Equus caballus
Lepus capensis
Procavia capensis
Herpestes sp.
Felis domesticus
Canis famililaris
Small carnivore indet.
Small mammal indet.
Medium m 1 indet.
Microfauna indet.
Cetacean
Crab
Chersina angulata
Jasus lallandii
Diomedea sp.
Phalacrocorax capensis
Spheniscus demersus
Anatidae
Meleagris gallopovo
Gallus gallus
TOTAL

28

expressed in MNI for the various layers at House ADA
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8 32
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Table 2.5: Preliminary w _ blished faunal list expressed in MNI for the various layers at House PRI

(Amann n.d.: table 4).

HOUSE PRI 2L 3L

Qvies aries 6 8
Bos taurus 1 2
Sus scrofa 1 1
Raphicerus campestris 1 1

Homo sapiens
Equus caballus
Lepus capensis

Procavia capensis

Herpestes sp.
Felis domesticus 1
Canis famililaris
Small carnivore indet. 1 1
Smalln  nal indet. 1
Medium mammal indet.
Microfauna indet. 1 1
Cetacean 1
Crab
Chersina angulata 2 2
Jasus lallandii
Diomedea sp.
Phalacrocorax capensis 2
Spheniscus demersus -

. Anatidae
Meleagris gallopovo
Gallus gallus 1 2

TOT 14 23
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percentages were consistently high, suggesting that meat poundage figures should be used with caution
(Stewart and Stahl 1977: 367, 369).

In the later 1970s, Binford's creation « "Minimum Animal Units" (MAU) could be seen as the
second attempt at correcting MNI as the coun! g unit. This, however, also had its shortcomings. In 1979,
Lyman’ suggested focusing on known weights of butchered units of meat remains from historic sites
rather than on total body weight or edible meat weight. He indicated that a single bone such as a cattle
femur, indicates that only one particular butch  ing unit of the cow was consumed and not the whole
animal. This point was later clearly put across by Huelsbeck (1991: 62), when he stated that: "It is
necessary to focus on the units of meat actua;  acquired or the resulting analysis may be skewed". In
contrast, others such as Crabtree (1985: 78) s1  3est that a meat index is best applied to establish the
relative importance of different meats inthe ¢ -

Lyman's 1979 paper could be seen as a watershed in historical zooarchaeological analysis. In
discussing the nature of the carcass, he correctly differentiated between live weight, available meat and
consumed meat. Live weight is the weight of the animal when alive. Available meat is defined as all parts
of an animal minus the bone and hide weight. onsumed or consuinerable meat is defined as those
portions of the available meat of a species that were consumed by a group of people under study.
Available meat also includes muscle tissue, fat, viscera, brains, marrow, eyes, blood, etc. (Lyman 1979:
536). On the basis of this he suggested that an attempt must be made to distinguish consumed meat from
available meat. One could look at the butcher 3 units which result from the act of butchering.
Consumption is of butchering units and not of complete animals in many cases (Lyman 1979: 539), i.e.
the correct unit of analysis should be the unit 'meat acquired by the consumer (cf. Huelsbeck 1991: 66).
Before dismissing thé“butchering unit”, he &1 rarked on a criticism of this unit to evaluate its validity.
Paraphrasing, he noted that the bones represe  ng a particular type of butchering unit or skeletal portion
1 weatheri— - -~ d mineralization may still skew results. A minimum
number of butchering units or skeletal por may be determined, but sample size and computation
techniques will affect resulting figures. The butchering unit meat weights are therefore the most accurate
estimates of the amount of consumed meat (I man 1979: 539).

To establish differences between consumed meat from available meat, one needs to consider what
may happen to a carcass, and what parts of & le meat remains in relationship to the total weight of the
animal. Clemen (1923: 349) provides an insi  t into edible versus non-edible meat for beef.

3. The exact date is not certain, as it is noted that in 1977, Lee Lyman already considered that the butchering units
defined from the recovered bone can be an inforn  ive way to estimate the amount of meat consumed.












Table 3.5: MTWT by Skeletal Portion.

MTWT

59

Total

Skeletal portion Number of Carcass Consum-
body parts weight  able meat % skeletal MTWT
pottion
Cow
Foregquarter 8 73.5 85.4 62.8 502.4
Rib-vertebrae 156.0 490 76.4 305.6
Hindquarter 10 70.5 54.7 36.6 386.0
1194.0
Pig
Forequarter 1 20.5 60.8 12.5 12.5
Rib-vertebrae 1 65.0 68.0 442 442
Hindquarter 1.5 14.5 750.9 7.4 11.1
67.8
Sheep
Forequarter 2* 9.5 597 5.7 11.4
2* 16.5 9.9 19.8
Rib-vertebrae 1 8.5 68 2 58 58
2 231 15.8 31.6
Hindquarter 0 83 847 4.5 0.0
5 182 10.0 50.0
| 118.6

(Key: * = the ﬁgures for sheep should be read above the line as those of 4 months of age, while the ﬁgures below the
line are for sheep of 12 months ofage or older; Lyman 1979: 542, table 5)
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Lastly, on the basis of an assemblage consistit of 19 cows, 2 pigs and 14 sheep, the total MTWT values
are compared between the possible units measuring "consumed meat" (see Table 3.7), i.e. MNIL, skeletal
portion and butchering unit.

Table 3.7: Comparisons of Total MTWT Figures Obtained by MNL, Skeletal Portion and Butchering

Unit.
MNI % of total Skeletal % of total Butchering % of total
poitica Uait
Cow 9,500.0 913 1,194.0 86.5 1,483.7 89.5
Pig 343.0 33 67.8 49 64.1 39
Sheep 560.0 5.4 118.6 86 109.5 6.6
Total 10,403.0 100.0 1,380.4 100.0 1,657.3 100.0

(Lyman 1979: 544, table 7).

The results from Table 3.7 clearly show that w 1 using MNI to establish the amount of meat actually
consumed, the values gained from them overestimate the major contributing species, and underrepresent
those that are less prevalent. When skeletal portion or butchery unit is used to measure the amount of
consumed meat, more accurate and conservative figures are calculated, with an increase in proportional

representation of those species which are found ss often in the assemblage.

In the early 1980s, Schulz and Gust (1983a), went a step further, and added two components to
Lyman's valuable contribution. They combined the ranking of body parts with the relative costs of each
butchering unit. Ranking of animal body parts, according to their economic utility enabled them to
investigate the economic decisions that resultec | the differential deposition of body parts,.'in the faunal
assemblage (see Henry 1991 on factors influen g consumer behaviour; and Jones and Metcalfe 1988)
and in turn, whether on the basis of their cost it e market place, the butchering unit reflects high,
medium or low status (cf. U nann 1973).

To test their hypothesis, Schulz and Gu  (1983a), focused on archaeological remains from three
19th century Sacramento sites. Using historical formation they established the relative market value of
certain cuts of meat.® On this point, Huelsbeck  789) has more recently criticized Schulz and Gust on
their assumption that gross price per pound is a fair reflection of consumer preference, this it is rather a
generalization, and cannot therefore be considered as universally true. Nevertheless, their historical data
- enabled them to organize the fauna in terms of . >nomically ranked retail cuts, i.e. a sirioin cut from a

beef carcass ranked far higher than either the fore- or hindshank (Schulz and Gust 1983a: 48).” The
ranking can be seen in Table 3.8.

S. Huelsbeck (1989) criticized Schulz and Gust, who rank the cuts according to cost based on historical sources, that
they do not provide the cost data. This is an invalid criticism, as their data is provided elsewhere (see Schulz and
Gust 1983b).

7. The method of inferring socio-economic status ha:  zen extended by Singer (1985) to fish bones. His
methodology consisted of two phases. Firstly an analysis of a number of historical newspapers in the late 19th
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Figure 4.5: Zouing of the lumbar and thoracic ve  brae.
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Figure 4.6: Zoning of the cervical-  braands ula. ) . e
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Figure 4.7: Zoning of the innominate/pelvis.
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CHAPTER 5.

THE ANALYTICAL FAUNAL RESULTS.

"We wish to recognize whether we are dea ; with an assemblage that has been transported or with a
residual population, that is, what remains after other parts are transported. Complicating the matter
may be the presence and/or absence of destruction coupled with transport as well as different levels of
destruction in different settings. How do we  2gin unraveling such a complicated set of possible
conditions?” (after Binford 1981: 217 ir Ly  n 1994: 283)

In the previous chapter, the reader was presented with a methodology which aimed at facilitating the
analysis and interpretation of the zooarchaeolc  cal material from the seven stratigraphic units from Sea
Street houses JAM and MAN. To reiterate, the yers chosen and their respective number of identified

specimens included :

JAM 4L = 708
JAM 7L = 243
JAM 8L = 251
MAN3AL = 175
MAN4AL = 103
MAN 4L = 138
MAN 7L = 400

In total 2017 individual specimens were analyzed under the microscope. There were 3616 recorded forms
of different butchery marks on them, from cut marks to chop, scrape, saw and other forms of butchery.
To record both the absence/presence data and the numerous “butchery acts” over 30000 data entries were
required. Despite the "intelligible set of data er  es" which represented both absence and presence and

butchery * it is now required to present this information to the reader in a schematic way, with no

degree of ambiguity.

To reduce the number of drawings, it was decided to present one set of drawings for each layer,
representing both left and right, and indetermir = specimens as well. To present the absence and
presence data, each group of specimens was tal d to establish the total NISP for each group, e.g.
mandible. Each of the zones within each bone  >up was also added up, and then divided by the total
~ NISP figure. For example, in JAM 8L, 14 left; indible and 11 right mandibles were analyzed. In all the
zones given to the group mandible, zone 4 was the best represented, and accounted for 21 of the possible
25 specimens. Zone 4 therefore had a possible 84 percent recovery rate on a presence vs. absence gauge.
Each of the categories of bone were thus shaded in to give an impression of which zones were better

represented than others. The degree of shading is on a relative scale from white to black, from zero to 100

percent.
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Figure 5.2: Continued.-
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Figure 5.2: Continued.
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INNOMINATE /PELVIS 132)

Figure 5.7: Absence and Presence of Zones in the innominate
or pelyis.
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Figure 5.7: Continued.
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Figure 5.12: Continued.

Continued.

Figure 5.12
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Figure 5.12: Continued.

Continued.
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Figure 5.12
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Figure 5.12: Continued.

Figure 5.12: Continued.










































fw















panunuo) pz’s Mg

177

(92} TONS/Y T IXVH (/I 378I0NYH 1411

VNN

vang

1En LY
T NVIA

G-} TS/ TTIX VI

143

(2711 3BIONYH 1431

IVNONN

vlxng

1HOIY

"pONUNUOD) ($T'§ 3MB:

TVE NV






179

‘srerpodejowr pue WILIdES 3y} U0 Syrelw A1yang ¢7'g uSm_m g

192/1) 1VI00GV13H

(S/9) WNYIVS

1 WVr

"paNURUOY) HT§ MTL]

i) j:xm\ﬁﬁx«z {01/9) IMWIONVH 1437

TYNINT

vInd

IEE) 1HOIY
LNV



(97~
























188

{6e/s2) YHBALHIA DJIVHOHL

1401

(95/7) VHEILHIA HVYEKM

1HOIY

JEED]

430

‘panunuo)) ;£ 7'¢ am3iyg

WV

;

"9RIGILAA
219BION} pUE Jequin| 3y uo syJew A1ayoing ;£ 7'¢ 9m3ig

{0€ 750} YU83LHIA JVUOKL

9

IHON

(96/9' VHBILA BYEHNT

d JEEN

IHOIE

" VP






150

pLbT]

IHDIY

(9/9) vug31yIn 1vHoH]

(1201 vHRILA ¥YQHM)

"panunuo)) i/ 7 ¢ ams3ig

153

Ln

TVENVIN

"panunuo)) :f7's am3rg

(02/L1) YHBILHIA DIDVHOH)

€

7

]

d 1a3

A

v
o

(t74) VHB3LEBA YvEAm

d 433

m esnﬂaaﬂwvi

7

IVENYVIA









193

more likely have been chapped up into smaller pieces and ended up in the stewing pot. However, the
exact removal of the dorsal spines still cannot be fully explained. If there is a purpose, it probably relates
to the post-filleting of the vertebrae.

10. Cervical Vertebrae (see Figure 5.28).

As with lumbar and thoracic vertebrae we see similar patterns. Cut marks are almost absent
among this group of skeletal elements. Where they do occur it is almost exclusively around the
articulations. More pronounced here is the use of the saw to saw through the central axis of the bone, or
alternatively through either side of the centrum, or obliquely across the central axis, and less frequently
near the arches. Alternatively the saw is being used laterally to sever one cervical vertebra from the next
(see JAM 4L, JAM 8L, MAN 3AL and MAN 7L). In addition, the ax/cleaver is being used to facilitate
the separation of one vertebra from the next around the articulations (see JAM 4L).

As with the Drostdy material, there was no evidence for percussion on any of the vertebrae,
undoubtedly because they contain no marrow apart from the fatty spinal cord which is easily exposed

without breaking the bone (Woodborne 1994).

11 The Scapulae (see Figure 5.28).

These skeletal elements show different patterns to previous mentioned body parts. Although some
cut marks are found near the articulation of the distal scapula with the proximal humerus, most cut marks
are found along either the anterior or posterior dorsal or ventral border, or at or above the distal end of the
spine below the acromion.

Chop marks are dominant in the area between the glenoid cavity and the acromion, with a lesser
frequency of saw, saw snap and chop snap m «<s. The similar pattemn is repeated along the mid-section of
the anterior and posterior border, suggesting dismemberment either distally or bmximally of the
acromion, although dismemberment at the glenoid cavity or through the tuber scapulae is not unknown.
Both the spine, acromion, and glenoid cavity are either important points of attachment or endings of
various muscles between various skeletal eler ats. For example the omobrachial fascia is attached to the
spine of the scapula and extends to the caudal order of that region which is the point of origin for the
teres major which is attached to the teres tubercle of the humerus. The deltoidem inserts itself on the
acromion of the scapula. The coracobrachialis originates at the coranoid process of the scapula, while the
biceps brachi originates at the supraglenoid tu rcle of the scapula (see Getty 1975: 831, 835-838).
Therefore dismemberment may have occurred at points where, or near to which, attachment took place,

i.e. in this case through the musculature aroun  the scapula.

12. The Humerii (see Figure 5.29).
Where cut marks occur most predomi  mtly is on both medial and lateral sides of the coronoid

fossa, or on the medial, lateral or basal portions of the medial and lateral condyles, i.e. at articulation
points on the humerus. Similarly chop, saw and chop snap marks are predominantly at the distal end of
the humerus above or below the condyles, sug :sting that this is a point of dismemberment. In other
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Figure 5.35: Butchery marks on the some of the carpals and

Figure 5.34: Continued.

tarsals.



MAN 3AL

(=) SMOIMvW Ivd3IVY

0 —

=) WYDHINND (=1 bRIOINN
TYNYILNI TYNYILX)

< —

Q )

(/=) SN103NWW VU3V

{171) WYn4I3NND (L/1) WRIOMINND

TYNHIAINI TwN43ILX]

G =

Q -
.
=
o
—
P
<
-

(=) WYOJI NN

F9—3

(=) WyISId (=) HYO4IINN 2N WNOYH

{Z/~) WHOJINN)D
L)
o v

(=) WYo4ISid {1/i) HE04IDNN

(1/=) WANDVI

(4~} OOHdYIS

&

{-} 31vNM

A

{=} QIOHdYIS

(1~} 31vNm

224

Figure 5.35: Continued.

Figure 5.35: Continued.
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In cases where there is a low frequency of marks on any one of the three phalanges, as well as a
low incidence of these elements having any r ks on them, it would suggest that they are part of another
butchering unit, i.e. were acquired attached to the metacarpals or metatarsals.

The second pattern 1s one where there  a greater frequency of cut and other marks on the 1st
phalanx, with a lower frequency or absence on the 2nd and 3rd phalanx, as well as a low incidence of
these two elements having any marks on them in relation to their total NISP. This suggests that either the
phalanges were acquired distally of the proximal st phalanx as a butchering unit or were acquired as part
of a larger butchering unit, but were dismembered at this particular point.

The third pattern is a high incidence of cut and other marks on all three skeletal elements. This
may suggest active attempts to recover all forms of nutrients available from the feet - a butchering unit
with a low ranking and a corresponding "high availability” and cheapness, as they were often discarded by
butchers, who considered them of little monetary value (see Wilson n.d.a.; n.d.b.; 1975; Woodborne
1994).

5.4. THE GENERAL BUTCHERY PATTERN.

Although the pattern described below is considered to be general, there are variations on either
dismemberment or disarticulation at certain pc s along the length of various skeletal elements. This
variation that has been noted may not necessarily relate to variations on a general butchering pattern, but
rather imprecise or ‘sloppy’ butchering, as Wo bomme (1994: 6) notes. For example, although there is
clear evidence for chopping and sawing throug the scapula/humerus articulation and the
humerus/radius/ulna articulation; the partitionii  was carried out without excessive concern for cutting
precisely at each joint. There is evidence, for example, of sawing through the proximal humerus, the
humerus/scapula articulation, and the distal sc:  da. Similarly, the pattern may seem very blurred, as

evidence of primary, secondary, and tertiary butchery are " —e~~t ¢~ -~~~ ske¢'~*l fray—~* For

example, primary butchery may have been done at a "centralized butchery where the carcass was

n el ocessed, mostly using a saw, to the extent described above. Alternatively the carcass may
only have been dressed into larger units, and further processing was necessary at the domestic unit. In
this case chopping may represent primary butchery at the domestic unit and sawing at the centralized

supply point” (Woodborne 1994: 10, emphasis added).

The only evidence of skinning comes from the medial and lateral condyles of the metapodials,

* carpals and tarsals, where transverse cut marks : found to the long-axis of the fore- and hindlimb. After
the skin had been stripped from the carcass, how had butchery occurred? Although we do not have any
contemporary historical records on sheep butchering, although limited evidence exists on what different
sections of meat were used for (see Chapter 6 below), we do have contemporary evidence of cattle
slaughtering from both South Africa and North America. Both sets of evidence are quoted below. Among
oxen Mentzel (1944: 202) noted that after the animal had been killed, the nape of the neck was cut with
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an ax, close to the head, whereupon the neck was ripped open and the blood drawn off. Other evidence of
butchery patterns is rather scarce; for this reason we have to turn to complementary bits of informaﬁon.

The North American evidence provides further insights into carcass utilization, despite the
suggested "patterns of utilization" presented above. From North America we have two sets of
information. Firstly, data presented by Crass and Wallsmith (1992) shows that the butchery pattern as
practiced at Cantonment Burgwin appears to conform to the normal 19th-century American butchering
practices for both cattle and sheep. They state that:

"After gutting and skinning, the limbs were removed at the joints, in most cases with the saw. Often,
femoral beads, pelves, and humerit were cut into or completely removed during this process. The
carcass was turned nto ‘sides’ of meat, primarily by sawing down either side of the vertebral column,
often resulting in the inadvertent (sic) removal of [the] vertebral processes. Once the carcass was
turned into sides, commercial cuts of meat were removed. Bones such as scapulae were often nicked
by knives or cleavers; presumably this occurred during the removal of meat from the bones. No
noticeable (sic) preference for use of a particular butchering tool (i.e. knife, saw, [or] cleaver) was .
noted. Standard cuts of meat for both mutton and beef are represented in the faunal assemblage. These
include beef short loin, sirloin, round, chuck, and short plate, as well as lamb or mutton trimmed loin,
leg, breast and shoulder. These cuts appear to have been tumed into stew meat, as opposed to other
standard retail cuts of meat such as steaks and roasts. The most common cut was the short rib,
consisting primarily of medial rib fragments, approximately 10-12 cm long, and exhibiting cut or saw
marks on either end. Also common are short segments of long bone which with short ribs, could be
turned into soups or stew [...] (Crass and Wallsmith 1992: 16-17).

Secondly, information provided by Clonts (1983) on the dismemberment of the carcass at a butcher's
shop which provided meat for the market place is equally revealing.

"[...] The head and tail of cattle are removed. The head provides such items as brains and tongue, and
the tail yield{s] the basic ingrédient of "oxtail-soup'. [...] Today's power equipment allows the
vertebrae to be sawn in such a manner that the dorsal spines are evenly split leaving one half on each
side. In the late nineteenth century, sawing often left the dorsal spines whole and on one side or the
other. [...] The front quarter is further divided into the chuck and the rib. The chuck contains the
following: (a) the neck, which is used for soup; (b) the humerus and scapula area, which produces
chuck steaks and roasts or boneless meat for comn condille or bamburgers. The rib area is divided into
three sections: (a) the distal ends of the ribs; (b) the mid section of the ribs, which commonly becomes
"short ribs"; and (c) the articulating heads and vertebrae. This section produces rib steaks and roasts.
[...] In the chuck, the humerus and scapula are sawn transversely on parallel planes across the long
axis. [...] The hindquarter is divided into the loin and the round. The loin is further divided into the
short loin and the sirloin. The short loin produces steaks exclusively, the T-bone and porterhouse
being two popular examples. The New York cut and the fillet mignon are produced by removing the
bone (luxhbar vertebra) from the short loin. The sirloin produces the sirloin steak and the
Chateaubriand. The round produces the rump roast and various cuts of round steaks. This should
explain why the hind is more expensive than the front; the expensive choice steaks come from it"
(Clonts 1983: 350-351).
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Despite known sets of information on what is considered to be the norm in butchering animals, we |
nevertheless have to ask ourselves how similar or dissimilar is the butchery pattern resulting from the
acquisition and sale of meat from the butchers shambles’ in Cape Town?

To provide some insights into the butchery pattern practiced in Cape Town, avdescn'ptive
approach has been adopted to convey my reading of how the sheep's carcass was utilized.

John Barrow's sketch of the slaughter poles outside the abattoir of Cape Town in the year 1800
(see Figure 5.36, Boucher and Penn 1992: 115, plate 34) would imply that the animals were firstly killed,
then the carcasses were strung up, and their hides and/or whatever else were firstly removed.

The butchery pattern is more specific. Firstly, the skull and mandible were severed from the
vertebral column at the atlas or axis. More often than not the axis was severed from the atlas with the use
of a saw and to a lesser degree with an ax. Cut marks are found on both the anterior atlas and on the
occipital condyles of the skull, although disarticulation could also have occurred between the atlas and
axis. The mandible was removed from the skull by chopping through the muscles in the region of the
ascending ramus, mandibular condyle and coronoid process which attached it to the skull between the
zygomatic process and the temporal bone. Hereafter the skull may have been sawn open posterior-

anteriorly through the occipital and parietal bone to get access to the brain.

The forelimb was severed from the carcass by chopping through the cartilaginous region of the
scapula and/or lateral spine, proximally or distally of the acromion. The next bone which was chopped
through was the humerus. This was either done in the mid-shaft region or proximally or distally of the
radial fossa. By chopping through the distal humerus, the olecranon of the ulna may also have been
removed. Either in addition or altemativély to this point of butchery, the ulna was chopped through
distally of its mid-shaft region below the semi-lunar notch, removing the f)roximal extremity of the radius
with it. If neither of these "acts of butchery” had taken place, the following point of dismemberment
would have been the distal mid-shaft region of the radius. The carpals show no evidence of "gross" forms
of butchery. The following set of marks, are chop, chop-snap and saw marks distally of the proximal mid-
shaft of metacarpal. Although the metacarpals were also found whole, disarticulation of the medial and
lateral condyles from the set of phalanges is found. The phalanges themselves were either chopped
through distally or proximally of their mid-shaft section or alternatively they remained attached to the
distal metacarpals. | '

The hindlimb was severed in one of two places. The sacrum was removed from the 6th Jumbar
vertebra by sawing through the anterior articular processes. Alternatively or in addition the sacrum was
chopped longitudinally between the wings and the sacral tuber of the pelvis. Alternatively the hindlimb
was severed slightly posteriorally, through the ilium shaft. The femur was severed dorsally or ventrally of ‘
the acetabulum of the innominate, often resulting in the femoral head and/or neck remaining attached at
the ball-and-socket articulation of the innominate. Alternatively, the femur was severed both distally and r
proximally of its respective ends, with evidence of disarticulation of the femur from the tibia as well. The
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tibia was in turn severed both proximally and distally of its mid-shaft region. The attachment of the
metatarsal proximally to the tarsals and tibia, results in the dismemberment of the metatarsal distally. In
addition, the skeletal element was severed distally from the medial and lateral condyles, through the use
of an ax/chopper/cleaver. Lastly, as with the forelimb, the phalanges were most likely utilized in a similar

fashion..

The torso of the body, the vertebrae and ribs §vere also dealt with in a systematic way. The
vertebrae (the cervical, thoracic and lumbar) were exclusively sawn through the centrum and dorsal
spines. Evidence of saw marks extend into the posterior articulations of the atlas through the 3rd cervical
vertebra and axis. In addition, the dorsal spines of the thoracic and lumbar vertebrae were removed, either
above the arches or above the body of the vertebrae. (This may not have been the case in all phases, buta
variation on the pattern). The transverse processes were either sawn or chopped through. Not all samples
show evidence of disarticulation or dismemberment through the transverse processes. Sawing or chopping
through these processes in the thoracic vertebrae resulted in corresponding marks to or through the head,
neck and/or tubercle of the dorsal ribs. In addition, the ribs were severed proximally of the sternal end,
either half or three-quarters of the way along the medial lateral surfaces.

This completes a general overview of how butchering may have occurred within the category
sheep. Of interest to note here, is that this is a general pattern, with a number of the butchery patterns
noted occurring not only across similar phases from JAM and MAN, but also across different phases
from each of the houses. This interpretation carries with it two associated implications. Firstly, that there
is no significant difference between each of the phases and that the pattern of butchery may similarly not
have changed "significantly” within this time period for changes to be noted archaeologically. Although
there are no significant differences between the phases from Sea Street, when one compares the body part
profiles from two earlier sites of Oudepost and Paradise (compare Avery 1989: table 2; Cruz-Uribe and
Schrire 1991: table 7 with Table 5.15) with Sea Street, one notes that there is very little similarity between
the two aforementioned and Sea Street. The greatest similarity is between Paradise and Oudepost. These
results are not unexpected as the sites are not temporally related, nor are they dump sites, with Oudepost
geographically isolated far up the west coast. Secondly, in contrast to American zooarchaeology with
emphasis 'plac-ed on discerning cultural patterns, no patterns have been found within the faunal collection.
If there were any, they may be submerged in the dominant general utility pattern, and form part of the

background noise around the general pattern.

5.5. CUT, CHOP AND SAW MARK DISTRIBUTIONS.

To evaluate more closely specific butchery patterns, it was decided to test the hypothesis as to
whether there is a clear correlation between the frequencies of particular butchery marks and anatomical
body parts (after Milo 1994). In the foregoing section, I described the degree of butchery on each of the
skeletal elements. We are nevertheless still engaged at looking at skeletal elements which may have a
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combination of butchery patterns on one element - primary, secondary, or tertiary. Not only to test the
above hypothesis, my aim here was to see if one could gain a clearer impression of the extent and purpose
of the various butchery categories utilized in the faunal analysis. Tables 5.1 to 5.4 show a detailed
breakdown of the frequencies of the various categories of butchery types by skeletal regions or groups,
i.e. proximal, distal, shaft or vertebrae. To simplify the number of categories, chop-snap, cut-snap and '
saw-snap were collapsed into chop, cut and saw categories. Equally so the category “other” incorporated
scrape, percussion, indeterminate marks, and rodent gnaw or carnivore tooth marks. The category ‘other’
was, however, ignored in the later analysis of the material, as counts for this group were very low (see
Tables 5.5 to 5.8). In addition the number of joint categories were also simplified (see description above),
whereby frequencies of a butchery type around a particular joint was summed. For example, the cut

marks on the distal humerus, proximal radius and proximal ulna were summed to establish the number of
cut marks around the humero-radius/ulna joint (see Tables 5.5 to 5.8). To further restrict the number of
variations, the data was summed on the phase level between the two houses, and not on unit level.

As alluded to above, the values placed adjacent to each of the regions or groups are a percentage
of the total number of that mark under study for the whole phase. In addition, the total number of marks
per axial skeleton, hind- and forequarters are also given. These totals by themselves also point to certain
trends which will be described below. The Figures 5.37 to 5.48 have been grouped according to cut, chop
and saw marks per phase for each of the houses. Lastly, a rank order correlation was drawn between each
of the phases to test the statistical similarity or non-similarity between samples. As statistical analyses
form a significant part of this section and later in Chapter 5, it is best that the reader is aware of the
significance of the test, before the results are discussed.

5.5.1. NON-PARAMETRIC STATISTICAL ANALYSIS.

Spearman's coefficient (rg) of rank order correlation is one of many non-parametric test. More
recently this statistical test has been used by historical archaeologists, Nan A. Rothschild and Darlene
Balkwill (1993), in é paper entitled "The Meaning of Change in Urban Faunal Deposits™. It has also be
utilized successfully by others (Lyman 1992; 1994c).

The best-known methods of statistical inference, assume that we know the shape of the
probability distribution that the measurements take. Frequently however, we cannot confidently make
such an assumption about the shape of the distribution of measurements. We may therefore wish to use
methods whose strengths do no depend much on the precise shape of the distribution. We may want to
compare "properties” of distributions even when we know little about their shapes (Mosteller, Fienberg .

- and Rourke 1983: 474), i.e. they are distribution-free tests (Zar 1974: 109), and do not depend on any
possibly unwarranted assumptions about the frequency distributions of the variables (Ebdon 1988: 99).
Non-parametric methods help us to do this, with Spearman'’s coefficient (rg) of rank correlation being one
example. Non-parametric tests can be done on either the nominal, ordinal, interval or ratio scales of
measurements (Conover 1971: 94). The Spearman's test can be applied to data which are inherently
ordinal, such as preference data, or to interval data converted to the ranked form (Ebdon 1988: 98).
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- The rg coefficient measures the strength of the relationship between two variables. It is used when
we are working with the rankings of individual values for two variables (see Mendenhéll and Ott 1980:
378). Two assumptions which underlie this method is that the observations should be ranked in order of
magnitude on both variables, and that there must be at least five pairs of observations to establish
significance at a general meaningful level (Norcliffe 1979: 116).

The formula used to establish rg is
rg =1 - 62(X-Y)¥n(n>-1)

where X and Y are the ranks of the variables measured (Lapin 1975: 532; Mendenhall and Ott 1980: 379;
Sprent 1989: 136), with # being the number of paired rank observations.

Frequently or infrequently one encounters ranked data in which two or more observations are tied
for a given rank. It is then justified to apply a correction factor when tied rankings occur. The use of the
correction factor is recommended when either three or more observations are tied equal, or when the
number of pairs of ties is more than one quarter of the total number of observations (Norcliffe 1977:
117). |

If the proportion of ties is large, the following equation should be used:

rg = (A-B)HA-C)-Zd%2V(A-B)(A-C)
where Zd? is the sum of the squares of the differences between each X and Y ranking; with

 A=(03-n)/12

where # is the number of paired rankings.
B = 3((t,3-t,)/12)
C= z((ty3- V/12)

where ty is the number of values of variable X tying at a given rank, and ty is the same for the variable Y
(Ebdon 1988: 101). , '
It should be noted that the effect of the correction for ties is to increase the value of rg, and
- therefore makes it easier for the null hypothesis to be rejected. In other words, if the correction is not
applied, the significance test errs on the side of caution. For these reasons it is probably unnecessary to - -
use the correction unless there is a very large proportion of tied ranks in the data (Ebdon 1988: 101).

The resulting rg value will indicate how strong or weak the correlation is. Values range from +1
(indicating a perfect positive relationship) and -1 (indicating a perfect negative relationship), with a value
of 0 indicating that the variables are totally unrelated (Norcliffe 1979: 116). The computed value for rg at
the 0.05 probability level is compared with the critical values for rg, depending on the degrees of freedom
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allowed (here seen as the number of paired observations). If the calculated value of rg is greater than the
critical value at the chosen level of significance, then the null hypothesis must be rejected (see Ebdon
1988). [The critical values for Spearman's rho can be found in an appendix, at the back of most statistical

books].
The null hypothesis and its alternative can plainly be stated as:
Hy: there is no difference between the two variables that are being measured; and
Hy: there is difference between the two variables that are being assessed (after Shennan 1990).

If there is a difference between the ranked samples, i.e. where Hy is rejected, it implies that these two
samples are dissimilar from one another, and probably arise from two different populations.
Alternatively, where there is a significant positive or negative rank order correlation between the two
values that are being measured, e.g. between saw marks and their locational frequency, then there is

invarniably no difference between the two samples under investigation.

5.5.2. THE CUT, CHOP AND SAW MARK RESULTS.

The relative frequencies of cut marks per body parts, do not show any obvious patterns. Although
there is a relatively fair distribution of cut marks across the whole carcass, there is generally a slightly - -
higher degree of cut marks on either the fore- or hindlimb, with far fewer on the axial skeleton. (Note that
cut marks are found between the occipital condyles of the skull and the atlas; between the atlas and axis;
and between the axis and the 3rd cervical vertebré). Otherwise cut marks are more or less evenly spread

between the fore- and hindlimbs (see Figures 5.37 to 5 .40).

Table 5.9: Frequency of cut marks per skeletal groupings.

______________________________________________________________________________________ axialskeleton  ~ forelimb  hindlimb
JAM Phase 3 ' 115 216 _ 184
MAN Phase 3 . 87 . 59 76
JAM Phase 2. 89 : 211 192
MAN Phase 2 o 36 2 39

Where cut marks are found on the axial skéletpn, they occur most frequently on the ribs and then on the
lumbar vertebrae. This is hardly surprising as both skeletal elements undergo a considerable degree of
modification either prior to cooking or during consumption. The removal of stewing meat, the thick
sirloin and the fillet-steak from the lumbar region may have contributed to the number of cut marks seen
. there. The separation of ribs into sections and cutting between the intercostal spaces would certainly have
added to the number of marks that were counted, despite the fact that many were found on the lateral and
medial surfaces and clearly arise during human consumption practices. ‘
The fact that cut marks can occur during primary, secondary or tertiary butchery makes the task
of discerning patterns all the more difficult. Equally the presence of cut marks on any of the skeletal
* elements would not be seen as out of place. Higher frequencies of cut marks at joint articulations would
be interpreted as functional butchery marks. Other than cut marks near or at articulating surfaces, their



246

¢ oseyJ NV 10] Suidnoid feiajays 10 Juaurdas [B19[aYs JUAWo(a feIajeys Jod syreur 1o Jo Aouanbarg i/ c ¢ amdiyg

n=216

vl S | - 2
//n _ | — OL_ A
0
1 e »l’\
v ﬁ— , | | . ) B m..m .
/ﬂﬂ/ﬂ/«& »aa««.‘\ i

SiL=u



247

n=59

"€ 958y NV 10j Suidnord jejajas 1o juaurdas [ejefays Juewala [ejafaxs 1ad syrew o jo Aouanbaiyg :ge g amdiy

07—

6

L

Yee

66—

60

=U

9L

£9

£9

L8=u



248

21

v
\3"

n

“7 aseyJ NV 10] Suidnoid [eyafaxs Jo juaurdes [eIo[eNs JuaWR]a [eia[eys tod syrew 1no Jo Asuanbai :gg ¢ am8i]

L6 // _ o | _, 2%4..(

Py —

Zal=u

0¢

4 ¥ | | fl.ﬂl.l. " VL
,,./A//.ﬁ ST 2




249

‘T 9seyd NV 107 Juidnoid [ejejeys 10 juawrdes [LI9[3Ys ‘Juawg)d T3] Jad syjrew ino jo Aouanbaig :gp'¢ amdyg

n=27

L0V —

1
s..'—\

65=U




250

presence on irregular shaped bones or surfaces, such as the proximal tibia, Spine, anterior and posterior
border of the scapula, and around the obturator foramen of the innominate would again not be seen as out
of place. Cut marks on the phalanges may be interpreted as either part of the skinning process or part of
the consumption process of utilizing feet and would neither be considered as unusual. _

Lastly, we need to evaluate Spearman’s 7o values for cut marks. Of note here is the values
between the different phases. If one looks at MAN Phase 2, one notes that there is a strong correlation
between it and JAM Phase 2 (corresponding phases), while there is a weaker correlation between it and
Phase 3 from houses JAM and MAN, which one would expect if the phases were different. As with Phase
2 across both houses, there is a fairly strong correlation between each of the houses for Phase 3, with a
weak correlation with MAN Phase 2 (dissimilar phases), but however a stronger correlation with JAM
Phase 2. Although the general pattern suggests greater similarity between phases, the anomaly of JAM »
Phase 2 can only be explained by suggesting a greater degree of homogeneity within the faunal sample or
stratigraphy of House JAM, rendering differences less easily observable.

Table 5.10: Spearman’s rho correlation coefficients for cut marks between phases.

____________________________________________________________________ ~ JAMPhase3  JAM Phase2 MAN Phase 3 MAN Phase
JAM Phase 3 -
JAM Phase 2 ‘
MAN Phase 3 _

The most difficult butchery category to interpret has been the distributions of chop marks (see
Figures 5.41 to 5.44). Although there is a degree of patterning between phases, there seems to be a greater
degree of background noise, i.e. more variation between the phases.

If one first looks at the number of marks on the axial skeleton, fore- and hindlimb between

phases, no clear patterns are discernible.

Table 5.11: Frequency of chop marks per skeletal groupings.

oo Axial skeleton forebmb hindlimb_
JAM Phase 3 85 : 97 45
MAN Phase 3 44 37 28
 JAM Phase 2 72 42 43
MANPhase2 . — N R 2 SR

As one sees from the above table, in some instances the most number of chop marks come from the axial
skeleton in MAN Phase 3 and JAM Phase 2, whilst elsewhere most marks are found on the forelimb

- (JAM Phase 3) of the hindlimb (MAN Phase 2). A similar pattern is clear if one looks at the groupings
with the second most abundant frequency of chop marks and those with the least number of marks.
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The high degree of non-patterning across phases has probably also influenced the Spearman's rho

* values.

Table 5.12: Spearman’s ko correlation coefficients for chop marks between phases.

AMPhase2  MANPhase3  MAN Phase2

JAM Phase 3 - 0.677 - 0.623 0214
JAM Phase 2 0.677 - v 0.715 0.306
MAN Phase 3 0.623 0.715 - 0.440
MANPhase2 0214 0306 0440 -

The above table shows the low degree of similarity between JAM Phases 2 and 3, and MAN Phase 3 on
the one side, and MAN Phase 2 on the other. The similar values for JAM Phases 2 and 3, and MAN
Phase 3 suggests that the degree of difference between the phases is less pronounced than with MAN
Phase 2. This would also imply that MAN Phase 2 is an outlier and does not fit any of the patterns in any
of the other phases, 1.e. it is significantly différent in terms of rank order correlation from each of the
other phases.

If one moves attention away from skeletal groupings to individual skeletal joint locations or the
skeletal element groupings, one notes that the distribution of chop marks according to anatomical position
is more or less stable. Although there is a fair range across anatomical locations, this range is relatively
stable across phaseé. The exceptions, however, are the radial shaft and proximal scapula regions in JAM
Phase 3, and the distal humerus-proximal radius/ulna, distal metacarpal- and distal metatarsal-1st to 3rd
phalanges regions in MAN "Phase 2. Despite these two exceptions, I see the relatively stable range of chop
marks across the carcass as supporting the notion of the ax/cleaver/chopper as a general utility tool, which
1s utilized whenever and wherever it is needed. If there is a pattern among the chop data, it lies in the
significant greater utilization of the ax/cleaver/chopper on the medial and lateral ribs (see Figures 5.41 to
5.44). Across all phases the percentage of chop marks is highest in the rib category.

Of all the butchery categories, saw marks providé the most discernible pattemns. If one divides the
number of saw marks between the axial skeleton, hind- and forelimb, one notes that across all phases that
the majority of saw marks are found on the axial skeleton (see Figures 5.45 to 5.48). The table below

“clearly shows this trend.

‘Table 5.13: Frequency of saw marks per skeletal groupings.

B axialskeleton forelimb  hindiimb_
JAM Phase 3 154 24 24
MAN Phase 3 79 11
JAM Phase 2 58 ' - ‘ 3
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Saw marks are found in high frequencies on all the vertebrae (cervical, thoracic and lumbar), not
excluding either the axis or atlas’. If there is a directional trend along the axial skeleton, saw marks are
encountered more often on the lumbar vertebrae, decreasing slowly as one moves anteriorly up the
skeleton. The greater frequency of marks on the lumbar vertebrae may in part be influenced by sample
size or the number of lumbar vertebrae recovered, but more likely reflect the fact that the choicer parts of
meat are located here (the thick sirloin and the fillet steak), as well as the degree of stewing meat which
comes from this region. Although a cursory study of butchery marks was done on the Oudepost material
(cf. Cruz-Unbe and Schrire 1991) where saw marks were noted, they do not indicate whére these took
place, nor do they note the presence of chop or gnaw marks, while no data is provided for the Paradise
material (Avery 1989). v

Despite this pattern, the saw is also used at a number of joint regions: the scapula-humerus,
humerus-radius/ulna, innominate-proximal femur, distal femur-proximal tibia, and around the carpal and
tarsal joints. Despite the heavier use of this butchery tool near some of the joints (especially the humerus-
radius/ulna and femur-tibial joint), the utilization of the saw in these and other regions shows that it also
performed a general utility function, as a multipurpose tool. ' ’

The Spearman's rho values for the relationship of saw marks between phases for each of the joint

regions and skeletal groupings is surnmarized below.

Table 5.14: Spearman's rho correlation coefficients for saw marks between phases.

S _JAMPhase3 JAM,?!!%%@? ............... MANPhase3  MAN Phase2
JAM Phase 3 ) - . 0.786 0.639 - 0.637
JAM Phase 2 o 0.786 ' - 0.719 0.689
MAN Phase 3 0.639 0.719. ; 0.638-

The resultant 1g values range between 0.637 and 0.786 indicate that the distribution of saw marks between
each of phases does not vary significantly between each phase.

5.6. THE BASIC UNITS OF ACQUISITION. .
Now that we have an idea of the process by which a carcass was utilized, lgt us consider the basic

“units of acquisition through which livestock could be acquired either as a larger butchering portion, as
" whole and half sheep can be acquired from butchers today, or alternatively in finished form, as a specific

3 The fact that the saw was predominantly used to saw through the vertebral column has also been found among a
consignment of Cape beef from the Vergulde Draeck, wrecked off the West Australian coast in 1656 (after Green
1977: 244-247 in Cruz-Uribe 1991: 100), despite Deetz’s (1977: 124-125) suggestion that saws were only used after
the late 18th century. I would modify his earlier suggestion that saws were only utilizied to cut meat then, by saying
that although saws were always available, they were the best equipped tools to dissect the carcass in half as it would
have been absurd to split the carcass by chopping through the vertebral column. However a greater reliance was
placed on the saw after the late 18th century and that this change should be seen in the overall percentages of saw
marks on each of the skeletal elemets.
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cut of meat. [Greater detail will be given to this below in the next chapter when wé consider the origin of
the sheep, their arrival through various means at the Cape, and their subsequent entry into a market
exchange economy alongside other articles of produce]. In addition to providing data on units of
acquisition, data on MNI and average possible weight will also briefly be presented here.

To facilitate consideration of units of acquisition, minimum numbers of skeletal elements per

~ phase were established, with the assumption based on the evidence above, that each half of the carcass
was being treated in the same fashion (see Table 5.15 and 5.16; see Binford 1978: 70 on the use of left
and right sides). This differs from the data provided in Table 5.17 on maximum MNI for each phase, as
consideration of both left and right elements had to be undertaken. The second assumption underlying this
section 1s that most or nearly all of the individuals which added to the faunal assemblage were older than
12 months. The contemporary historical literature supports this assumption, as do faunal results from two
earlier dated sites (cf. Avery 1989; Cruz-Uribe and Schrire 1991). Discussing the ages at which sheep are

sent to the market, Mentzel (1944) states that:
"{... sheep] are slaughtered between their first and second years. At this age their mutton tastes best
and as a tremendous amount of mutton is consumed here, delivered to Dutch ships and sold to foreign
ships, the wethers are not allowed to grow older. If this were not the case the farmers who live from a
hundred and twenty miles from the City would not be able to sell their sheep” (Mentzel 1944: 212).

On the basis of this evidence, data provided by Lyman (1979) has been used on the average weights of
sheep older than one year. The live weight of sheep older than 12 months, Lyman (1979) gives as 95
pounds, of which only 50 percent is consumable, leaving 47% lbs of consumable meat (see Table 3.2).

Using the definitions of skeletal portions and butchering units of the standardized 19th century
method by which a éarcass was utilized, information was gained both on the actual amount of meat that
could be gained on general skeletal portions and specific cuts of meat (see Table 5.18 and 5.19). Two
interesting points can be noted from Table 5.18 on actual amount of meat (which is measured by MTWT)
provided by skeletal portion per phase, as it is unlikely that each carcass was subjected to full utilization.
Firstly, the dominaﬁng skeletal portions are divided between fore- and hindquarters, almost equally. The
rib-vertebra section seems to be rather underrepresented. This may relate to socio-economic or cultural
reasons. Secondly, although both fore- and hindquarter are particularly dominént, their contribution in
real meat terms is 50 percent less, i.e. the consumable meat from the rib-vertebrae section is 50 percent
higher than that of either fore- or hindquarter. Selection was therefore aimed at skeletal portions that

_provided less meat in relation to others. Were these skeletal portions were cheaper? Were they attempting

' to acquire meat cost-efficiently?

Basing our assumption on the utilization of individuals older than a year - historical information
in Chapter 6 supports this view - poundage figures for sheep of that age group have similarly been taken
from Lyman (1979: 541) so as to establish the contributions by butchering umit. Of note here is that the
top four butchering units include the leg (pelvis, sacrum, femur, tibia, metatarsal, tarsal, and patella),
chuck (cervical vertebrae, scapula, thoracic vertebrae 1-5, rib 1-5, proximal humerus and shaft), loin



Table 5.15: Minimum skeletal elements per phase.
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I . ... JAMPHASES =

e 13

astragalus . 8 10 15

z 3 20

atlas 4 3 11

4 - 10

axis 4 7

-1 2 22

calcaneum 5 8 16

3 10 2

caudal vertebrae 3? 10 9

2 - b

cuneiform 2 - 5

. 11 3 46

cervical vertebrae : C 10t 6 32

3 3 3

external cumeiform 3 3 6

2 1. 19

[femur, proximal 7 5 4

Sfemur, mid-shaft 4 3 3

Sfemur, distal 7 3 7

2 6 20

humerus, proximal 4 - 2

_ humerus, mid-shaft - 2 3

humerus, distal 5 6 14

=z z 2

hyoid - - 2

12 8 2

inmominate, proximal 8 3 10

innominate, distal : 3 2 6

innominate, acetabutum ) 14 6 19

1 - -

internal cuneiform 1 - -

3 1 2

lateral malleolus 3 1 9

3 [} 10

lunate 3 6 10

38 16 37

lumber vertebrae 322 17 37

3 1 2

magrm 3 1 9

: 40 10 3

mandible . : 30 7 3

. 23 yi 4 17

metacarpal, proximal 15 6 11

metacarpal, mid-shaft ' 16 6 0
metacarpal distal 11 9

10 Wz i

8 10

metatarsal, praximal 9

RN}

13

Wiy

W i

20
19

'N
Oy NN

n

i~y
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\\\\\ JAMPHASE2 “JAMPHASE3 _ MANPHASE 3
metatarsal, midshaf 3 s ARSAEESRS
melatarsal, distal 5 2 5

4 1 12 9
naviculo-cuboid 4 11 11 9
4 - 1 4
patella 4 - 1 4
34 35 35 2
phalarx Ist, proximal 23% 34 30 11
phalarx 1st, mid-shaft 32 32 33 17
phalanx Ist, distal 30 26 30 20
24 33 29 14
phalar: 2nd, proximal 21 34 29 14
phalanx 2nd, mid-shaft 23 35 28 12
phalanx 2nd, distal 23 35 28 12
2 46 13 2
phalaree 3rd, proximal 22% 35 13 9
phalanx 3rd, distal 22 45 13 9
- : 1 :
pistiform - - 1 -
: 23 135 43 41
radius, proximal 14 5 17. 4
radius, mid-shaft 9 4 20 4
radius, distal S 8 22 5
87 62 103 37
ribs 74* 53 87 50 -
z 2 2 4
sacrum, proximal 4 2 3 3
sacrum, mid-section 1 - 1 1
sacrum, distal i - 2 -
2 8 g 1
scaphoid 2 8 6 1
2 1 29 i
scapula, distal 8 1 18 11
scapula, proximal 2 0 16 3
scapula, mid-shafl 6 0 15 8
= - 1 :
sternunt - - 1 -
13 11 30 36
thoracic vertebrae 14% 14 23 42
13 2 17 10
tibia, proximal 3 4 4 3
tibia, mid-shaft 6 3 6 4
" tibia, distal 11 3 9 6
4 3 16 9
ubna, proximal 2 2 i2 7
ulna, semi-lunar notch 3 3 12 8
ulna, distal mid-shaft 4 2 12 3
ulna, distal 2 - 6 -
3 2 é :
unciform 3 2 6
Notes: 1. The numbers in italics refer to the total NISP for that skeletal element.
2. The data for the vertebrae, phalanges and ribs are still in their raw form and should be divided by the frequency of that

skeletal element in the skeleton.



Table 5.16: MNIs of skeletal elements by phase.

astragalus

atlas

axis

calcaneum

caudal vertebrae
cervical vertebrae
cuneiform
external cuneiform
Jemur

humerus

hyoid

innominate
internal cuneiform
lateral malleolus
lumbar vertebrae
hnate

magnum
mandible (half)
metacarpal
metatarsal
naviculo-cuboid
patella

phalanx 1st
phalare 2nd
phalanx 3rd
pistiform

radius

ribs

sacrum

scaphoid

scapula

sternum

thoracic vertebrae
tibia ‘
ulna

300 -

16.0
9.0
4.0
4.0

16.0

11.5

11.0

14.0

57

4.0

20
8.0

1.1
11.0
4.0
3.0

" JAMPHASE2  MANPHASE2Z
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10.0 15.0 6.0
3.0 11.0 4.0
- 7.0 2.0
8.0 16.0 12.0
33 3.0 1.7
1.2 6.4 3.8
' 5.0 3.0
3.0 6.0 2.0
5.0 7.0 11.0
6.0 14.0 9.0
. 2.0 .
6.0 19.0 12.0
1.0 9.0 2.0
2.8 6.2 35
6.0 10.0 -
1.0 90 5.0
7.0 3.0 11.0
9.0 11.0 3.0
8.0 10.0° 10.0
11.0 11.0 9.0
- 1.0 40
17.0 16.5 10.0
17.5 14.5 7.0
22.5 6.5 45
- 1.0 -
8.0 22.0 50
4.1 6.7 38
2.0 3.0 3.0
8.0 6.0 1.0
1.0 18.0 11.0
- 1.0 -
1.1 1.8 32
4.0 9.0 6.0
3.0 12.0 8.0




Table 5.17: MNI by weight (in Ibs) for each of the phases.

MN1 _live weight

JAM Phase 2 20

MAN Phase 2 8

JAM Phase 3 17
MANPhase3 11

Table 5.18: Weight by skeletal portion for each phase.

Skeletal
Portions

rib-vertebrae 6
hindquarter 14

MAN Phase2  forequarter
rib-vertebrae
hindquarter 11

JAM Phase 3 . forequarter 22
rib-vertebrae 7
hindguarter 19

MAN Phase3  forequarter 11
rib-vertebrae 4
hindgquarter 12

Number of

Carcass

weight of
skeletal
portion

16.5

23.1
118.2

16.5
23.1
182

16.5
23.1
18.2

16.5
. 231
18.2

% cousumed

%
consumable
meat of
skeletal

475
475
47.5

475

MTWTof

skeletal
portion

265

consumed meat Total MTWT

950.0
380.0
807.5
5225

Total
MTWT

. pertion

59.7
"~ 683
54.7

59.7
68.3
547

59.7
68.3
547

59.7
68.3
547

9.9
15.8
10.0

9.9

158

10.0

9.9
15.8
10.0

9.9
15.8
10.0

137.9

94.7
1394
371.9

78.8
78.9
109.5
267.2

216.7
110.4
189.2
516.3

108.4
63.1
1195

2909



Table 5.19: Weight by butchering umit for each phase.
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MAN Phase 2

JAM Phase 3

MAN Phase 3

chuck

foreshank
brisket

breast
short/hotel rack
loin

Slank

leg

chuck
Jforeshank
brisket

breast
short’hotel rack
loin .
flank

leg

chuck
Jforeshank
brisket

breast _
short’hotel rack
loin

flank

leg

chuck
foreshank
brisket

breast
short’hotel rack
loin

ﬂaﬁk

leg

Number of
Skeletal
Portions

16

N NN WW

14

—_ W W W W W YN

[y

18
22

NN N W W

19

2.

AR B NNV~

Carcass
weight of
skeletal
_portion

5.5

14
1.4
22
3.3
4.7
1.4
9.1

5.5
1.4
14
22
33
4.7
1.4
9.1

5.5
1.4
1.4
22
33
4.7
14
9.1

55
14
1.4
22
33
47
1.4

9.1

%
consumable

meat of
skeletal

_ portion

65.0
57.0
41.0
75.0
75.0

62.8

55.0
54.7

65.0
57.0
41.0
75.0

750
62.8
55.0
54.7

65.0
57.0
41.0
75.0
75.0
62.8
55.0
547

65.0
57.0
41.0
75.0
75.0
62.8
55.0
54.7

MTWT of
skeletal
portion

3.6
0.3
0.6
1.7
2.5
29
0.8
5.0

3.6
0.8
0.6

17

25
29
0.3
5.0

36
0.3
0.6
1.7
25
29
0.8
5.0

36
0.8
0.6
1.7
25
29
0.8

50.

Total

28.6
12.3
1.7
5.0
14.9
17.7
4.6
69.7
154.9

72
72
1.7
5.0
7.4
88
23
54.8
94.3

64.4
17.6
1.7
5.0
173
20.6
54
946
226.5

393
72
1.1
33
9.9

11.8
3.1

59.7

135.5
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(lumbar vertebrae) and short/hotel rack (thoracic vertebrae 6-12, dorsal rib 6-12, lumbar vertebrae) (see
Table 3.4).

Similarly, to facilitate an understanding of the selection of certain skeletal elements/butchering
units, a table has been constructed in which each of the butchering units have been ranked according to
those units which provide the greatest amount of meat. In cases of ties, both butchering units have been
given half their combined rankings, with the following one ranked two above the first case (see below).

Table 5.20: Ranking of butchering units listed in Table 5.19.

... . JAMPhase2  MANPhase2  JAMPhase3 MAN Phase3
chuck 2 45 2 2
Joreshank 5 4.5 4 5
brisket 8 8 8 8
breast 6 6 7 6
short/hotel rack 4 3 5 4
loin 3 2 3 3
Slank 7 7 6 7

Jeg..

The general pattern is as follows. The-leg is best represented across all phases. Second is the chuck (or
shoulder section), with the loin third. Four and fifth place is shared collectively by the short/hotel rack and
the foreshank. Sixth place is taken by the breast, with seven going to the flank. In last place across all
phases is the brisket. The ranking of butchering units seems to follow the amount of consumable meat
provided by each unit. Is this co-incidental or are we seeing individual/group choice pertaining to cost-
efficiency - the selection of units that are providing the greatest amounts of meat? A

The presence of a number of large skeletal fragments, whether from the fore- or hindquarter,
suggests that roasts formed a significant part of the diet. If we assume that people after a full day’s work
had little time at hand to prepare food, then roasts may have been particularly useful. They required the
minimum possible time and effort to be invested in food preparation and serving, as well as providing a
quantity of meat (see Schulz and Gust 1983a: 49-50). Roasts required little effort, as they could be
"placed in the oven (or on the stove to boil) in the morning and left to cook unattended” (Huelsbeck n.d.: .
3). Meat could easily be cut off the bone for individual servings. In addition, specific single serving cuts,
like steaks and chops, are usually more expensive per pound than roasts (Huelsbeck 1994: 4), and

. therefore there may bave been a cost-incentive in acquiring multi-serving cuts.

To test the degree of similarity between the phases for each of the butchery portions, i.e. to test
how strong the general pattern described above is, a Spearman’s rank correlation coefficient was
established.



268

Table 5.21: Spearman's rho correlation coefficients for each of the butchery portions between different

phases.
JAM Phase 3 - i 0.95 0.95 0.84
JAM Phase 2 0.95 - 1.00 0.90
MAN Phase 3 0.95 1.00 - 0.90

MANPhase2 oo OB 090 090 -

The resultant rg values would suggest that there is little difference between each of the phases. Even the
lowest correlation between JAM Phase 3 and MAN Phase 2 is relatively high at 0.84. In all cases the
correlation coefficient is significant beyond the 5% level (p<0.05). There is thus not significant
archaeological evidence to suggest that there is any difference between each of the phases in the numbers
of individual butchery portions. If one accepts the assumption that the material found at Sea Street
originated from sources elsewhere in Cape Town, and were dumped on or near the beach, then the faunal

analysis leads to a number of inferences:

The method of butchery had not changed significantly between Phases 2 and 3.

2. By extension, the units of acquisition remained fairly stable, even though there were differences
in the frequencies between butchery portions.

3. Cultural differences have not filtered into the zooarchaeological record, whether these had
originated at the household level (secondary or tertiary) or at the butcher (primary level).

4. A further reason for the relative high degree of similarity, and low degree of dissimilarity, may
relate to technology, i.e. the instruments used in the butchery process. If one accepts that there
was a narrow range of instruments that could be used in butchering - saw, knife, or
ax/cleaver/chopper - then one acknowledges that the degree of variability between samples is
reduced due to the functional choices that butchers made.

Woodborne (1994) has gone one stage further, and has discussed how the butchery cuts were
cooked. Firstly, he calculated MNIs per skeletal element (sece Woodbome 1994: table 3), and thereafter
established the number of cooking units, as either stewing units, individual and communal roasts, or waste

_(seec Table 5.22). He fails, however, to consider mandibles, ribs, ulna, ist and 2nd cervical vertebrae,
: carpals and tarsals. Some of these skeletal elements are similarly excluded in the analysis by Lyman
(1979) and others. Similarly, I am at odds with Woodbome's (1994) inclusion of metacarpals and
metatarsals as waste®. For example, I have noted the presence of the distal tibia with the proxinial

¢ Woodbome (1994:7-8) does, however, provide detailed reasons why metacarpals or metatarsals are included as
waste items. His reasoning is as follows. "The existence of skinning marks at two locations on the lower limb may
result from the feet (metapodials and phalanges) being left on the skin during primary butchery, and the subsequent
removal of the phalanges (perhaps the hoof itself). If this is the case then the presence of feet bones at the site
indicates that the skin, and therefore the whole butchery process, was handled at the domestic unit. The bimodality in
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Table 5.22: MNIs of cooking units by phase (adapted from Woodborne 1994).

Stewing Units .
*mandible 15.0 35 15 ) 5.5]
*/atlas 40 3.0 11.0 47
*[axis 4.0 - 7.0 2]
cervical 2.0 1.2 6.4 3.8
vertebrae
lumber vertebrae - 53 2.8 6.2 3.5
7.3 4.0 12.6 7.3
Individual
Roasts
innominate 14.0 6.0 19.0 12.0
**rack of ribs _ 5.7 41 6.7 3.8
sacrum 4.0 2.0 3.0 3.0
scapula ‘ 8.0 1.0 18.0 11.0
thoracic 1.1 1.1 1.8 32
vertebrae .
328 142 485 : 33.1
Communial
Roasts : . )
femur 7.0 ' 5.0 7.0 11.0
humerus *~ - ‘ 5.0 6.0 14.0 9.0
radius 140 8.0 220 50
*fulna 4.0 _ 3.0 12.0 8.0/
tibia ' 11.0 40 9.0 6.0
‘ 37.0 23.0 52.0 ' “31.0
Waste , .
*/carpals 3.0 8.0 - 100 5.0
metacarpal 16.0 9.0 11.0 8.0
*ftarsals 8.0 - 11.0 16.0 12.0]
metatarsal 9.0 8.0 10.0 10.0
phalanges 16.0 23.0 17.0 10.0
ae 40.0 380 ... .280

*Not included in the original analysis by Woodborne (1994), nor included in the analysis here, but given as an
indication of how the cooking units could be adjusted with the addition of other units such as the mandible.
**Not included in the ongmal analysis by Woodborne (1994), but added here.
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metatarsal as one butchering unit that could be roasted. In addition, a number of cuts have dual or
multiple uses,v including being prepared as soups, brawn, meat stock, minced meat, roasts, grills, fried,
pot-roasted, and/or stew. For example, steaks could have been cut up and used in stews, etc. (Huelsbeck
n.d.: 3). For these reasons, discussion on the uses to which various cuts were put is not included here (sce

Chapter 6 below for some discussion on the utilization of various cuts for different servings).

5.7. CONCLUSION.

One might argue that because no noticeable changes were noted across the phases from Sea Street
why indeed was the faunal analysis done and why was the material analyzed by unit/phase rather than as
one sample? Firstly, during excavation, the stratigraphic layering suggested that certain layers were -
discrete, and not the result of one fill episode; therefore the faunal material could not be combined
together. Secondly, on the advice of the principal excavators, certain layers were combined as part of
different phases, which were considered temporally discrete. Thirdly, at the beginning of this research
project, it was believed that part of the site material was contemporary with the construction and
occupation of the houses on the Sea Street lot. Included in the original interpretations (cf. Hall 1991) was
the belief that Phases 2 and 3 from Sea Street were temporally different. vIn addition, the expectation of
temporal change affecting the faunal patterning was not totally unwarranted considering the maximum
time range for the site (¢.1760-c. 1836), as well as the evidence of technological changes toward the turn
of the 19th century (see following page), and the change over of governments around the same time from
VOC outpost to British colony. The possibility for cultural change is somewhat limited as the site is a
dump site and as any pattern might simply be part of the background noise that forms part of the “general
butchery pattern” (see discussion in the conclusion). As a result of these interpretations, one of the
original aims of this research project was to attempt to document these changes from the faunal material.
Simply because statistical analyses suggest that the material has more similarity than dissimilarity, does
not mean that there are no differences in the faunal material from the site. All it means is that from the
available archaeological material no statistically "significant” changes could be noted.

I would now like to consider a few positive and negative aspects about the data sheet and one or
two theoretical questions. The recommendations relate to the addition of zones and the labelling of
artifacts. Although zoning worked very well in nearly all cases, two exceptions were found. One was that
the zones (3 and 7) attributed to the lateral and medial surfaces of the rib were not sufficient, in that they

 were 100 long. As many of the chop, cut and other marks were placed part of the way along each of the
surfaces, a clearer indication of where they were may have given a better angle on what the portion or unit

the processing of the metacarpals, however, presents an alternative explanation. This involves two ways of handling
the feet. They may have been skinned from the phalanges and incorporated into the leg at the primary butchery stage.
Alternatively, they may have been cut from the leg at the proximal metapodial with the skin still adhering and sold as
a 'waste product'. In the latter instance they may have been boiled to render fat or used in the production of soap,
but they were not further utilized. In the former instance the feet were considered to be food items and attempts to
penetrate the marrow cavity suggest that they were cooked, perhaps as inclusions in stews or as bones for soup”.
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of butchery was. Secondly, despite sorting by skeletal element, lefi/right aspects, and in some cases
proximal/distal ends, it is still recommended that each diagnostic faunal fragment is labeled, as it is often
unfeasible to return to a large number of specimens.

Despite these two minor disadvantages, the worksheet does have certain advantages. The one
practical advantage relates to data extraction from a spreadsheet or data management program. Secondly,
when analyzing the faunal collection, one usually debates whether or not to draw each specimen, in
addition to recording data. In this sample, all the data was redrawn both in draft and final form within two
weeks, thereby enabling one to re-acquaint oneself with the material and reduce the amount of
information one has to deal with.

The theoretical question which I wish to deal with relates to cultural change and the rate thereof.
In historical sites, the rate of cultural change is measured in changing patterns or percentages of items of
material culture in an assemblage, and/or the introduction or discontinuance of an item or category of
goods. The rate of change can tangibly be seen in categories such as porcelain, ceramics, pottery,
glassware and tobacco pipes. But we have to ask ourselves if similar cultural changes can be seen in
faunal procurement, remembering that historical sites or collections - despite being large - tend to deal
with a better resolved resolution. In this case we may be looking at a minimum 30 year time period.
Would this be enough time for change to be recorded? How significantly would butchery patterns change
in this period? In the supply of a necessary parcel of food would or could practices not have remained
stable? It may well be that patterns of butchery did not change significantly over the period of time that
we are looking at; and that what we are seeing are simply minor variations in a general butchery pattern.
This supposition can be tested only once we have other comparative site data, analyzed to the same level.
One would expect to see differences, if one was comparing rural with urban households; between
different cultural groupé, such as between Dutch and Moslem families; between wealthier and poorer
households; or between different time periods when butchery techniques are known to have undergone
changes with the introduction of new butchery equipment.

James Deetz (1977) suggested that in the late-18th century a rather abrupt change occurred in the
method of cutting up a carcass into smaller portions. He stated that the earlier method, which was
contemporary with the period of mixed cooking, was marked by chopping the bone, probably with an ax
(Deetz 1977: 124). The quartering of the animal produced large pieces that could be roasted and then
corporately consumed, or cooked in a stew. This was replaced by the use of saws to divide up the carcass,
which allowed for individual servings as it allowed the production of small cuts. He suggests that the use

 of saws to cut meat increased after the late-18th century, although they had always been present (Deetz
1977: 125). In America it is known that handsaws were not used in butchery until c.1800; while circular
saws had been available since the late 1700s. Bandsaws were only mmvented in 1808, but were not
successful till later when durable steel bands became available (Gust 1993: 344). This does not mean that
saws were not used previously, but rather that increasing reliance was placed on saws after the late-18th
century. Thus the use of new techniques would have altered the method by which carcasses were utilized
and thus have influenced the observable faunal pattern.
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“What we are looking for is data from sites equally spaced at 50 year intervals over three centuries
from the 17th to 20th century. This would enable us to make inter-site comparisons and to establish how -
much and when changes in butchery patterns had occurred. By implication, one would also be
establishing the general dietary preferences of colonists for the same time period.

Indeed the general butchering pattern is not significantly different from that of today. In general
the procedure is similar to modern butchery practices, except that certain elements which are today
considered to be prime roasting units are treated differently. Woodbome (1994) provides a very valid
warning concerning assumpﬁons made on our part. He noted that, although the scapula and pelvis are
bearers of substantial quantities of meat and are prime for roasting, they were treated diﬁ’erenﬂy in the
sample he chose to study. This therefore clearly "illustrates the danger of affording anatomical units a
measure of utility based exclusively on modem perceptions of how each unit should be presented. The
expression of status may not lie entirely in the utility of the food that is eaten, but perhaps also in the
fashion in which it is prepared” (Woodborme 1994: 11, emphasis added).
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CHAPTER 6. -

BEYOND THE MERE BONES!

6.1. INTRODUCTION.

Historically we know that the Shambles was a functional attribute of everyday Cape Town. In the
VOC period, the slaughter houses were in the same vicinity as where the shambles stood during the
British period. The shambles consisted of a series of twelve shops that were tendered out on a yearly basis
to the highest bidders. Many of those who rented one of the Shambles, also had a shop in Cape Town,
where they dispensed their meat. The people who stood behind the counter were not always those who put
in the tender, but also included Free Blacks and slaves. Despite providing meat to the local populace, the
butchers also sold in bulk to both passing ships and the contingent of soldiers at the Castle. v

Historically we also have evidence from contemporary newspapers that citizens kept livestock in
the backyards, and that these domestic animals also found their way onto the streets, resulting in various
individuals being fined by the Police Court for keeping pigs, fowls, cattle and sheep. These abodes
therefore provide an additional source from where livestock were acquired and subsequently slaughtered.
Therefore the primary, secondary and tertiary butchery. on the archaeological faunal assemblages may in
fact have originated from these houses, and one can therefore not assume that all livestock was obtained
from the market place. Nevertheless the consistent patterning found within the faunal material (see
Chapter 5) suggests that the majority of the meat was locally acquired from a central point, or where at
least a number of butchers followed the same "general butchery pattern”. Variations within the pattern
may relate exclusively to secondary and tertiary butchery away from a central point, and should not be
seen as contradictory evidence to the general butchery pattern. o

Despite answering a number of questions pertaiﬁing to the existence of the Shambles and the
systematic form of butchery undertaken, a number of questions nevertheless still have to be answered:

How did sheep arrive at the market place?

Where did they come from?

Who owned the farms on which the sheep were bred?

Are we dealing with pure-bred sheep, foréign or hybrids of sheep?

How did the monopolistic practices work? Who benefited?

What about other forms of livestock and produce? Where were they grown and why
are they less prevalent in the archaeological record?

7. Once food had arrived at the Cape market, what happened to it? How was it sold?

S Gl e

Firstly, we look at the role of sheep in the Cape economy. Among the various questions raised, we look at
where sheep may have come from, how livestock arrived at the market and the relationships between
butchers and/or agents at the Cape and the farmers in the interior. Secondly, we look at the comments that
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visitor’s had about the availability and selection of various foodstuffs that could have ended up on their
table. Lastly, in light of the faunal evidence provided above, we return to the various documentary
sources, which may provide information on the acquisition, sale of, preparation and consumption of the
various items of food that arise most often in the archaeological record. Furthermore this last section
considers the discrepancies between the historical and the archaeological record, and attempts to éxplain
or illustrate why these discrepancies may occur.

[The reader may note the discrepancy between the dates for the newspape;r references and the date to
which the site is attributed. The difficulty lies in the selection of historical material available for
information. Other than the Cape Town Gazette, later the Cape of Good Hope Gazette, a governmental
voice, the South African press was quiet till the establishment of the South African Commercial
Adbvertiser in January 1824 (Durden et al. 1992: figure 7), whereafier the press experienced a period of
hiberalization, especially after the 1830s. The newspapers initially selected for scrutiny included The
South African Commercial Advertiser, The Cape Town Mail, The Shopkeepers' and Trademen's Journal,
Sam Sly's African Journal, The Magazine of Domestic Economy, The South African Advertiser and Mail,
The Mercantile Advertiser and The Cape Monthly Magazine (Durden et al. 1992). To fill the gap
presented by the lack of newspapers, the only available sources are diaries, journals, letters and official
correspondence. Other than looking at letters, official correspondence, and criminal cases, a selection of
visitor's journals were looked at. These included the journals of Otto Mentzel (printed 1784), Samuel
Hudson (1797-1807), Lady Anne Barnard (1797-1798), Robert Semple (1797-1802/3), D.G. van Reenen
(printed 1803), Henry Lichtenstein (1803-1806), H.G. Nahuys van Burgst (1806), Lt. James Ewart
(1811-1814) and William Bird (1822), among other shorter travel accounts and diaries of visitors and
residents alike. Thus journals and other accounts as well as supplementary information from various
newspapers are consulted to provide insights into food use at the Cape. Furthermore, as historical records
do not cover certain periods or cannot answer certain questions as there is not any material, it shows the

value of archaeology that can attempt to do so].

6.2. THE VALUE OF SHEEP TO THE CAPE COLONY.

Prior to the establishment of a livestock industry in the Colony, Mentzel (1921: 55) noted that:
“In the early stages of the settlement the cattle were purchased by the Company or its agents from the
Hottentots and sold to the farmers upon credit”. One could assume that a similar process was undertaken
* to acquire indigenous sheep from the Khoikhoi. At Oudepost, an outpost established in 1669 on the west
coast to provision passing ships, there is evidence to suggest that it was provisioned with beef and pork
that had come from the Cape, while sheep were either obtained from Khoikhoi or European farmers or
from the Company’s abattoir at Mamre (Cruz-Uribe and Schrire 1991: 96-97). The early confrontations
between the VOC and groups of roaming pastoralists over livestock, and the theft of livestock by the
Khoikhoi, and the confiscation of livestock of the VOC, clearly point to the fact that the acquisition of
food and the maintenance of a food supply was a hotly fought over issue in the early years.
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After the initial period of occupation the VOC adopted other policies so as to meet local
consumption or export. One of the methods employed by the Company to fulfill its quotas was to tender
out monopolies to certain individuals, who guaranteed to meet demand at set priées (see Ross 1989: 246;
and Chapter 1 above). Tenders covered various fields and did not exclude the procurement of food.

On the meat contract, Mentzel (1921: 171) had the following to say: "The meat contract was
given out for a period of six years and the rate per pound varied from 13 duyte [8 Duyte = 1 Stuiver] to
14'/5. [...] After subtracting the quantity of meat required for the hospital and the slaves we have to
consider the meat allowance for the Governor’s table and for passing ships [...]". In considering the
tumnover of sheep consumed, Mentzel (1921) also provided some useful information. He noted that the
Governor's monthly shopping list included among other items: "4 slaughtered sheep or more if these
should not suffice. 20 Ibs. of imported Dutch corned-beef and bacon. Vinegar essence ad /ib. Fish
likewise [...]" (Mentzel 1921: 139). While, 'Every ship takes a certain number of live sheep in order to
have fresh meat for the officers and the sick. Each ship takes about 15 at the fixed price of 1 Dukaton of
78 st. per sheep. [...]' (Mentzel 1921: 171). And if one makes allowances for the Governor's four plus
sheep per month and the 15 sheep per ship, Mentzel (1921: 171) estimated that the annual "total quantities
would come to about 300,000 [...J". Such was the demand of the colony. This demand continued during
the British period with tenders of beef and mutton for Her Majesty's Troops in Cape Town, Simonstowr,
Mauritins, St. Helena and elsewhere. Generally it was demanded that the salted meat was to mimic the
size and number of pieces that were found in barrels of Irish provisions. Later 19th century

advertisements provide some additional information:
Tenders (in duplicate) will be received at this Office, [...] for the supply of 210,662 Ibs. of Cape-
cured Beef, for the Service of Her Majesty's Troops, &c., at Mauritius, - [...] The Meat to be the best
description, to compﬁse the four quarters of the Animal: the Neck, Shine and other inferior parts
being excluded; to be cured with Liverpool Salt only, packed in St. Ube's Salt, cut and packed like
Irish Provisions. The Casks to be of substantial quality, and not of Coloniat Wood. The Contractor to
guarantee the Meat to keep in good and wholesome condition for Twelve Months from the date ofits

delivery at Cape Town. {...] Tenders to state the price per 100lbs. English weight, including the Casks.

L1
The people who were able to fill these contracts were exactly those groups of men who had prospered out

of the impost system, allowing them as franchise holder or pachier to gain a strong, and sometimes
excessive, grip on the market, via their respective monopolies. This can aptly be seen in the following

example.

, Dirk Gysbert van Reenen was one of the individuals who held a contract with the VOC to supply
the Company with meat. Prior to the availability of monopolies on certain items, the Company had
attempted to be self-sufficient. It soon realized that this was impractical, and "[..] judged [it] better to
farm out the furnishing meat for these purposes to private persons” (Lichtenstein 1928: 30). Van Reenen's
1803 journal is particularly revealing in certain respects. The editors of his journal noted that it was on the

L. The Cape Mercantile Advertiser. No. 700, May 2, 1857.
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basis of this sole monopoly, on his meat, wine and beer trade, that his material success lay* (Van Reenen
1937: 6). The editors also noted that he and his brothers were the first to import Spanish sheep and breed
them with Cape fat-tail sheep (Van Reenen 1937: 4). This information is not at odds with that fxrovided
by Mentzel (1921: 56), who noted that "The Afrikander sheep, ie. those possessed by the Hottentots at -
the time of the European occupation, were not as géod a quality as those bred in Holland, England, Spain
or Persia, for their tails were long and lean. Hence the settlers attempted to obtain some Persian sheep
with broad tails” (Mentzel 1921: 56). Lichtenstein (1928: 103) confirmed the introduction of the 'Spanish
breed of sheep for the sake of the wool’, as well as the fact that "the African sheep’ were considered as
*good for nothing'. '
However, Van Reenen was not the first to introduce new breeding stock. Mentzel (1921: 17)
noted that Willem Adriaan van der Stel “imported rams from England and, upon pretense of establishing a
wool industry, took from the farmers ewes without making any compensation'. The significance of cross-
breeding, and information based thereon, is fundamental in any attempt by zooarchaeologists to establish
-what the original population looked like on the basis of measurements of skeletal elements; and whether
one is dealing with Khoikhoi, Dutch or hybrids of sheep. The problem of acclimatization for foreign
domestic animals was noted by Van Reenen, as pure-breeds had less chance of survival than did hybnds.
He noted that: “The home-bred [Dutch] cattle are also useful animals because they yield far more milk
than the Cape variety, and the butter produced from their milk can serve to replace the fat made from the
tails of the Cape sheep: [...] There are very few farms in our country on which purebreds can thrive, for
they invariably require rich and abundant pastures and cannot exist on poor grazing' (Van Reenen 1937:
141). Archaeological evidence based on the morphological variability and differences with prehistoric
indigenous sheep suggests that the sheep from both Oudepost (established 1669) and Paradise
(established 1720) were hybridized European/Khoikhoi specimens (Avery 1989: 114-115; Cruz-Uribe
and Schrire 1991: 92, 97-98). The other advantage of cross-breeding is to produce sheep with higher meat
yields, and, if they were kept mainly for sale, then they were most likely slaughtered at their optimal
weight - between one and two years (see Avery 1989: 115). :

In addition, D.G. van Reenen was of the firm belief that the introduction of *foreign' sheep would
have beneficial spin-off's for the economy. He believed, writing before 1803, that there was nothing in his
opinion to deliver them from the high cost of commodities "than the raising on as large a scale as possible
of Spanish or wool-producing sheep of which our country can carry more than two million. If one |
estimates their yield of wool at only 2 Ibs. each per annum, they would produce an enormous sum, whilst
~ from the Cape sheep only meat and fat are obtained” (Van Reenen 1937: 139). Lichtenstein (1930),
however, noted that through the intervention of the commission for promoting the improvement of
agriculture and the breeding of cattle, Spanish rams had already been introduced into the colony, and that
‘many farmers have now excellent wool to bring to market. He went on to note that "[w]hen the . '
advantages to be derived from these improvements in the breed shall be more extensively known and

2 In the 1799 Burgerrad census a Johannes Gysbertus van Reenen is listed at 19 Strand Street with his wife, two sons
and a daughter, 7 male slaves, 10 female slaves and 8 children (Cairns 1981: 44).
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allowed, so that it shall become a matter of general ‘adopu'on; it will easily be seen what a vast source of .
profit must be opened to the colonists of these parts” (Lichtenstein 1930: 7). Although he also saw the
benefits to the colony, Lichtenstein (1930) seems to imply that only a limited number of imported
livestock had been introduced, and that the Company was still attempting to control the economy with a
heavy hand. "

D.G. van Reenen noted that there were additional sources of meat other than from the south-

western Cape. Talking about Port Elizabeth (Algoa Bay), he noted that:

"The salt is snow white, and I believe that by establishing a factory for preserving meat there, it would

be possible to supply the garrison at the Cape with good meat quite successfully' (Van Reenen 1937:

137).
James Ewart (1970) wnting in 1812, also noted the potential of Algoa Bay. It would afford them "[...} an
inexhaustible supply of cattle, whilst extensive salt pans at a few miles distance, are capable of yielding
an indefinite quantity of fine bay salt. In winter when the weather is cool so as to allow the meat to be
kept fresh for several days, the cattle nﬁght be killed immediately on coming from the pastures, which in
that season are in their greatest luxuriance, and the beef when cured and packed might be either shipt
coastways for Cape Town, or vessels for foreign parts might lay there and take in their cargo's” (Ewart
1976: 39). Not only did meat no longer have to be sent on the hoof, but in the absence of any form of
refrigeration, meat could be kept “fresh’ for longer periods of time. Along with the salt other items from
the Algoa Bay area were also shipped to the Cape (see Lichtenstein 1928: 257).

The availability of salt was not only limited to the Port Elizabeth area. There was also a “large salt
pan' in the *Groenekloof' area (Mentzel 1944: 20). Mentzel (1944: 76) also remarks that at Groenekloof
"a Buyten Post has been established there in charge of a Corporal and a few men to keep order at the-
loading of the salt drawn from the salt pans in that area” (Mentzel 1944: 76). In contrast, Lichtenstein
(1928) seems to suggest that these salt pans were not worked by the govemment; rather they were worked
by individuals who had rented land from the government. He stated that: "In these domains the farmers
had also the liberty of carrying on saltworks, for which they paid a yearly rent of about twelve hundred
dollars, they being bound to furnish the Cape Town with fine salt at the price of three dollars and a half
per bushel” (Lichtenstein 1928: 30).

The mechanism by which meat arrived at the Cape has become clearer. One of the methods was
to drive meat on the hoof to the capital. Farmers had contracts with butchers at the Cape. In addition to
- relationships between butchers and farmers, meat buyers seem to have traversed the colony in search of
‘fat sheep'. Mentzel (1944: 114) noted that “a few of these are always traveling about the country for the
meat contractors'. Lichtenstein (1928: 25) similarly noted that “the butchers of the Cape Town' sent their
own servants "up the country for this purpose' of acquiring meat. Elsewhere, Mentzel (1944: 212) noted
that "[...] the meat contractors employ several butchers, who travel round the country to buy the wethers,
the most distant farmers meeting them on the way or delivering the sheep at the appointed place. At one
year's sale, the next year's order is placed, and the place and time at which the sheep are to be delivered
specified. Naturally selling stock in this way is difficult for both buyers and the sellers, hence those
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distant farmers never get as much for their flocks as the nearer ones who sell to the private butchers.
Those wethers that are driven a long way to the Groene Kloof become very thin and have to be fattened
agam, especially if they have to be driven through the barren cold Bokkeveld or the sandy stretches of the
Karroo" (Mentzel 1944: 212). Ewart (1970) who was at the Cape during the first part of the 19th century,
some 50 years after Mentzel and a decade after Lichtenstein, similarly implied that similar mechanisms of
acquisition were in place. He noted that: “[The farmer's] cattle and sheep are purchased by butchers from
Cape Town who make perignations through the remote districts for that purpose” (Ewart 1970: 37).

The fulfillment of the meat contract was worsened by transport problems that farmers
encountered. “The transport of produce is the most difficult problem with which the farmer has to
contend, taking into consideration the distance of the farms and the bad state of the roads along which,
owing to the absence of navigable rivers, everything must be carted' (Van Reenen 1937: 285). The
transport problem resulted in farmers lamenting that: * At present, owing to the distance of transport, the
cattle become thin and get into poor condition before they arrive at the capital' (Van Reenen 1937: 137).

As the contractors "send to distant parts for the cattle [and other livestock], which often grow lean
upon the journey from its great length', they were kept at Groenekloof for example, *for a time to recover
their flesh before they are killed' (Lichtenstein 1928: 30). But the 'thin' and "poor’ condition of livestock
were not only fattened on farms in the vicinity of Cape Town. Dirk Gysbert van Reenen (1937: 263)
noted that: "[The Cape Flats] is used as commonage for the grazing of livestock for both those who have
farms in the neighbourhood and for those who come long distances from the country. Similarly the
butchers, who provided the residents at the Cape and the Government with meat, made use of it'. Apart
from the commonage area of the Cape Flats, this area was also utilized by the government and the
remainder was leased to interested parties. For example, the Commission for Agriculture and Stock-
breeding made use of ‘some of the best Government farms for breeding and rearing wool-producing
sheep and Dutch cattle’. Other available land was "leased every three or five years to those who undertake
to supply the Government with meat, cattle and sheep at the lowest tender' (Van Reenen 1937: 265). This
would have included the government lands in the Groenekloof area, that had been "ceded to the meat
contractors for fattening the slaughter cattle’ (Mentzel 1944: 76). In addition to the Groenekloof area,
Lichtenstein (1928: 30) noted that "[...] Six other domains have in like manner been granted by the
government to the same contractors for the purposes of husbandry and feeding cattle”, however, he does

not name the other sites where livestock were kept. -

The use of two farms by farmers, one in the interior and one near the market, for "breeding and
fattening’ of various forms of livestock was not unknown during either Mentzel's (1944: 98) time, or that
of Van Reenen (1937) and Lichtenstein (1928; 1930). For example, the "part known as Vier-en-Twintig
Rivieren to the north of the Berg River (Mentzel 1944: 67), was one of the areas used by farmers for
cattle raising. The area to the north-east, the "Karroo Veld of mixed sour and sweet soil’, although
generally very arid with scanty pasture, was well suited to stock-farming, especially for sheep farming
(see Mentzel 1944: 88), as was the area of the Roggeveld, which not only had “the most weighty [sheep]
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of any in the colony’ but also the best flavoured (Lichtenstein 1930: 7). Of the meat contractor'é family,
Van Reenen, Lichtenstein (1928: 114) noted that the “most considerable estate, belonged to a Mr. John
Van Reenen, which lay on the north-west side of the Hantam Mountain, the part which is well watered”.

In the 1770s, Ross (1993: 36) notes, a Jacob van Reenen, the colony's major butcher, had farms
spread as far as Hantam in the north and the mouth of the Gamtoos in the east, both on the margins of
settlement (Ross 1993: 36).

"Van Reenen's flock consisted at this time of more than sixteen hundred sheep. As he was one of the

first introduce the Spanish sheep, many of his flock, even as far as the fifth generation, were of that

breed, and bore very fine wool; an article which already brought him in great profit” (Lichtenstein

1928: 114). :
The success of Dirk Gysbert van Reenen was probably influenced by the help of his three brothers,
Sebastian, Jacob and Daniel van Reenen, who had farms elsewhere in the colony, aﬁd with the latter's
described as the “best estate in the whole district’ (Lichtenstein 1928: 29, 31, 202). The Van Reenen
family were not only involved in supplying meat, but included a diversified industry based on the import
of agricultural tools (see Ross 1989: 256). This family may still have been in business after the mid-19th

century, as a B.J. van Reenen was renting out Shamble No. 5.2

In the foregoing, section we have discussed issues pertaining to the duration of the meat contract
and who held these contracts. Where the sheep came from, as well as the introduction of sheep that were
not indigenous to the Cape Colony. Discussion has also covered both alternative sources of livestock,
how livestock arrived at the market and the relationships between butchers and/or agents at the Cape and
the farmers in the interior. The two issues that remain to be discussed include what items of consumption
were available either throu'gh formal or informal meaﬁs, and what type of meals people were eating. It is

to these issues that we now tum.

6.3. VISITORS’ COMMENTS ON FOOD AT THE CAPE!

 Soasto gauge what was locally available, let was consider two accounts of contemporary
literature from the turn of the 19th century. Robert Semple is the first individual, whose two sons were
probably shopkeepers in Cape Town, and who had a mercantile firm at 13 Berg Street (Philip 1981: 374-
375), with lodgings at number 3 Berg Street and who published his ‘Walks & Sketches at the Cape of . .
Good Hope; in 1803, after residing at the Cape for five yéars. The second individual is Lt. James Ewart
~ of the 93rd Highlanders, who was assigned to the Cape garmrison between 1811 and May 1814 (Philip
© 1981: 121). Both journals provide valuable insights into local produce.

During Ewart’s (1970) brief sojourn at the Cape, he noted that:
* All kinds of provisions are cheap in Cape Town, particularly mutton, and fish, the latter the same as
described of Simons Town, with the exception of the roman fish, which is not found on the west -
coast. Fruit, such as grapes, oranges, lemons, figs, almonds, peaches, apricotes (sic), meloos, and

3 The Cape Mercantile Advertiser. No. 660, January 28, 1857, p.2.



280

pomegranates, are in great plenty, as are all kinds of vegitables (sic). The best Cape wine may be had
for 2/- a bottle. All foreign wines are high in price, as well as spirits. Indeed all articles of European
growth, or manufacture, are exhorbitantly (si¢) dear’ (Ewart 1970: 21). :

- Semple (1968: 31), in discussing the presence of food among the middle classes, noted that: “The tables
of the middling ranks are grnerally well covered, and their feasts are mere exhibitions of fish, flesh, and
fowl, heaped together with the utmost profusion™. Although a selection of meat types were available from
the Shambles next to the Parade, a similar variety of fish were available from the Fish Market further
along the coastline towards Rogge Bay . Here fish was sold either via vendors, or directly off the boats
belonging to slaves or Free blacks, or by wives and relatives whose husbands or kin had gone out fishing
earlier that day. All types of fish were seasonally available, with snoek being the cheapest (see Mentzel
1944).

From Ewart's and Semple's description, it seems that to the average visitor to the Cape, food was
cheap and provided a wide variety of food stuffs available for selection. This was not the case when
Ewart visited Simonstown, where he noted that: '[...] all kinds of butchers meat is high in price, and
sometimes is not to be procured; the same is the case with fruit and vegetables. This is owing in a great
measure to the complete sterility of the country for many miles round the town, and in a greater one to the
extreme badness of the roads, which causes the farmers in more fertile districts to send all the produce of
their lands to the Cape Town market’ (Ewart 1970: 12-13). '

Despite such minor problems, the hospitality to which visitors could be treated to was well
known. On his wanderings, Semple (1968: 138), was a visitor at the Duprés’ for one night. Here he noted:
“At eight o'clock all [...] assembled to supper, which consisted of salt mutton, mashed pumpkin, potatoes
powdered with nutmeg, and two or three tureens of boiled milk'. Not only did salted mutton feature
heavily on the menu, but so to did "cold meat’, *fowls', and ‘roasted lamb' (Semple 1968). Mentzel
(1944), similarly discussing his visits to farmers in the country districts, seems to paint an even more
flattering picture. He noted that for their roasts, farmers could choose from "[...] chickens, ducks, geese
and fat legs of mutton. Fresh, pickled, smoked and dried beef, mutton and pork constitute their daily fare.
For additional dishes there 1s no lack of vegetables and greens. They have plenty of eggs for a variety of
egg-dishes, but few milk dishes {...]" (Mentzel 1944: 108). In the urban area, fruits and vegetables were
also available. Contemporary historical records suggest that a number of households supplemented their
earnings by growing produce in their gardens. In addition, there were a number of gardens in the Tafel
Vallei (see Figure 1.1 above and 1818 Renvooy map (South African Library, KCB: CT.)). What is
known is that local produce was very erratic and that supply was not consistent. Local fruit and vegetables
- were not only hawked by vendors, but also stolen by thieves (see Chapter 1).

From the above two residents’ descriptions of food at the Cape and from other visitors, three
general observations are clear. Firstly, there was a wide variety of meat that could have ended up on the
table. Secondly, fish and mutton were the most common items mentioned, and both these items were
relatively cheap. Thirdly, and rather importantly, a wide variety of fruit and vegetables also passed over
the dinner table, and it is exactly these items that are missing from the archaeological record.
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6.4. THE UTILIZATION OF FOCD AT THE CAPE.

The following section aims to present various forms of infonnatiox'l on those types of domestic
livestock that are found most often in the historical archaeological record, viz. sheep, cattle and pigs; as
well as information on fish, and less well known items like fruit and vegetables. The approach taken here
is to consider what information is held within various historical sources, and thereby answer questions on

acquisition, sale of and consumption of these various items of food.

6.4.1. SHEEP and CATTLE.

Archaeologically we are well aware that both sheep and cattle are present, with far greater
numbers of the former contributing to the faunal record and total MNL. As with other forms of domestic
stock, we note that sheep and cattle were directly available for sale to "Butchers, Salters and Others" (see
Figure 6.1) by public auction. Numerous notices were put in the press for the attention of either butchers,
farmers or general buyers. Not only was beef locally available from farmers and agents in the
Groenekloof, and Langeberg areas of the Cape District, but also nearer to the town where cattle were stall
fed (see Figure 6.1). Not only was slaughter cattle available to butchers, so too were sheep, often in far
greater numbers. In one particular case "1863 Fat Sheep” were offered for sale to "Butchers and Buyers
generally”, with the clear intention of making it known that they were slaughter stock (see Figure 6.1).

The shambles, on the site of the present railway station, offered a wide variety of "meats" (fresh
and salted beef or mutton) to the general public (see Figures 6.4 and 6.5 of butchers’ shops) and the
shipping trade at competitive prices on the shortest notice and at the cheapest prices. Despite the local
availability of mutton and beef, lamb was also available from certain stalls. So too was mutton, either
Cape mutton or merino sheep from either the Cape District or possibly further afield. Various shambles
offered these meats to their customers at very low prices or at "present retail prices", each trying to corner
a share of the market (see Figure 6.1). Not only were these forms of meat available, but so too were
preserved forms of meat (mostly beef) and other by-products. For example, the list of commodities
required by the Govemor at the Cape included “20 1bs. of imported Dutch corned-beef and bacon”
(Mentzel 1921: 139). Salted beef and tail fat, other than usual mutton, prime mutton and prime beef was
also on sale. In addition, the colonial tenders (see above) noted the large quantities of Cape salted beef
that was exported, while preserved tins of beef were also imported (see Figure 6.1). Despite this cattle
were largely used as draught oxen or as producers of milk. The fact that beef was sold in these preserved
forms, to the exclusion of mutton or lamb, may also explain why Bos taurus are represented in far fewer

" numbers than sheep in the archaeological record.

Other than Van Reenen's offer to sell tail fat, a number of visitors and colonists (Ewart 1970: 23~
24; Mentzel 1944: 212; Van Reenen 1937: 293) commented on the vast quantities of fat that was stored
in sheep's tails. Whatever the exact amount of fat in sheep's tails, the two pencil sketches by Samuel
Daniell, ¢.1802, of Cape fat-tailed sheep, speak a thousand words (see Figure 6.3, Boucher and Penn
1992: 135, plate 39).
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Figure 6.1:

Che_ap Meat.
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/A of Leeuwe- Slrccl at No. 55. Dorp-street, and iu
Sir Lowry-strect, are to be had—

Nutton, 2d. per pound,
Beef, 2d. to 3d. per peund.
As the Undersigned hax fearat that the Butchers haves
new also reduced the price of their meat to 2d. per’
pound, he bopes the public will give him the prefer-
cuce and cause their nieat to be fetehed at his shops. -
He only deems it necessary to remind the public
that be was the firat to fix the price of meat at that
rale, and that he merely emharked in- tue bosinesy, -
because hie would not submit himself to be compelled
to scll his Sheep at a sacrifice, and thus has upsettbe
system of paying a cerlain price to lhe Danler and
selling at a cerlain price to the public. - 7
By giving him the prefercuce, e assures the publxc.
that he will endeavor, as hitherto, to supply them with

good and cheap Meat.
J. ML ENSLIN,Jr.
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3,. | ,

No.
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A selection of 19th century newspaper advertisements on the sale of food. Part 1.
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Figure 6.2: A selection of 19th century newspaper advertisernents on the sale of food. Part 2.
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Figure 6.3: Pencil sketches of Cape fat-tailed sheep by Samﬁel Daniell, ¢. 1802 (after Bouci:er and Penn |
1992: plate 39). : ‘

Cape fat-tailed sheep
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Not oniy was tail fat so_ld as a by-product, so too can one note the sale of all sorts of OFFAL,
PLUCK, SOUP MEAT, &c. &c.", tripe sold in keg form, as well as the sale of fresh biltongue (see
. Figure 6.2). Special note should be taken of the definition of pluck. The Collins Dictionary (1981: 641)
defines it as among other things "the heart, liver and lungs, especially of an animal used for food".

Additional information on the use of by-products comes from Mentzel (1944: 202) who notéci that:
“[...} Everything the butcher considers as tripe is thrown to the dogs, but the pluck is cooked for the
slaves. A special delicacy is made from the feet on account of the grease in them which is called
'Spiecke’ in Germany. [ ...} Since no family is big enough to consume a freshly slaughtered ox in a short
time most of the meat is salted, whether in summer or in winter, and then part of it is smoked and part
dried in the air [...]".
There is thus a range of by-products which technically would not have entered the archaeological record.

A little information has been found pertaining to the pfeparation of mutton and beef. This
information comes from various newspaper advertisements and recipes, colonial tenders and journal
extracts, which are used together here. The first is from an advert in the Cape Town Maif, informing
people of able-bodied stature, that their dinner should consist of "Bacon &/or Potatoes &/or Beef &/or
Soup &/or Pudding”, but does not stipulate what cuts of beef should be utilized or how it is to be cooked.
Newspapers printed within a decade after the first houses were built on the Sea Street block, note that
beef and mutton were the best buys, and that all portions of the carcass should be used.’ In addition, the
tenders for beef and mutton clearly stipulate that the beef or mutton should include all the prime portions
of the carcass and that the salted cuts of meat should be as close to Irish Provisions as possible. If one
could establish the exact nature of what "Irish Provisions' were, one could test the archaeological
assemblage against the profile that charaéten'zed Irish Provisions. Furthermore, Sam Sh's Journal
includes a series of mutton sonnets, on mutton roast, mutton chops, boiled mutton, hashed mutton, Irish
stew, mutton pies, sheep’s heart, and brains and/or head. Although these sonnets do not tell us how they
were cooked in detail, they mention what was included with them. For example, boiled mutton included
turnips, and was considered “pot-luck’ in a family way'. ("Pof—luck"_ implies all forms of leftovers that
were simply thrown into the pot.) Sheep's kidney and heart were grilled, while mutton pies may have
- included lost cats.® The mutton sonnets also make mention of steak, loin, saddle, shoulder, neck of
mutton, haunch, and mutton-chop or mutton-cutlet. Further evidence is provided by the advert in Figure
6.1 which states that sirloins and rump steaks were freely available at 3d per pound, with mutton at 2%d.
per 1b. and beef at 2d. per Ib., from Shambles No. 12, but no additional information is provided. More

| information is provided by Lichtenstein (1930: 445, emphasis added) who noted some aspects of how the

* carcass was utilized:
"[...] Two or three sheep were killed every day: the entrails and feet were cooked with the fat of the
tail, for breakfast, after a fashion which is very much in vogue throughout the colony, under the name

4. Cape Town Mail. Vol. 2, No. 75, August 6, 1842, p.3.

5. The Magazine of Domestic Economy, Vol. 2 (New series), 1844, March, pp.414-415. London: W.S. Orr & Co,,
Paternoster Row; and W. & R. Chambers, Edinburgh.

8. Sam Sly's Journal, Vol. 1, No. 28, December 7, 1843, p.4, Vol. 1, No. 29, December 14, 1843, p.4, and Vol. 2,

No. 56, July 18, 1844, p.4.
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of pens and pootjes. The dioner consisted generally of a strong soup, and roasted mutton: the
remaining scraps of the sheep were made into a sort of hash for supper”.

The high presence of phalanges in MAN Phase 2 may attest to this meat dish, pens and pootjes, as part of
the diet of those who contributed to the Sea Street faunal material. This may also have been the case at
another Capetonian site of Paradise, where phalanges attributed for 29.7% of the total body part
representation in Phase 4 of the Main House (Hall ez al. 1993: 52, table 9). On the issue of soup,
Lichtenstein (1928: 27) suggests that it was either made of salted meat, or the ‘flesh of a sheep killed the
day before' that was turned into an "exceedingly strong and savoury' soup. If some individuals did not
have an appetite for beef, "a mutton stew, called kerri-kerri' (Mentzel 1921: 112) could also be prepared.
This shows the influence of eastern cuisine brought over by Indies officials, VOC employees and slaves
in the local diet.

6.4.2. PIGS.

Comments by Otto Mentzel (1921, 1944) are not limited to sheep. Although '[m]ost farmers
slaughter a sheep daily’, they also slaughtered “a pig every four or five weeks, except in the hottest season’
(Mentzel 1944: 101). He also commented on how pigs were reared, their by-products and the manner in
which they were "used’ or processed. Mentzel (1944: 213) firstly noted "that there are two kinds of pigs
here, the ordinary European type and the Chinese type which have claws like dogs, the latter are not
actually bred here; through their meat is very dainty, their bacon is very flabby; and spreads out or drips
down when being smoked". In the rural areas beyond Cape Town, Mentzel (1944: 102) noted of "African
farmers” that they:

"[-..] may have as many pigs as he likes for they cost him practically nothing; unless he wants to fatten
one unusually by feeding it with barley and bran. It is well-known how prolific these animals are in
Europe, and here the same i3 true. And since there is no market for them, they would become too
numerous if they were not slaughtered. As they cannot all be allowed to grow up, the young pigs are
turned into a tasty preserved food for the summer. They are slaughtered when six or eight weeks old;
meat is chopped into small pieces, boiled for a while, then soaked in vinegar, seasoned with spice and
Spanish pepper for a few days, and then eaten cold".

Elsewhere, Mentzel (1944: 213, empbasis added) in discussing the European type of pig noted that:-
"[...] every farmer raises only enough for his own needs: and since the sows have litters of five, six or
more piglets two or three times a year as in Europe, many of them are slaughtered before they are
half-grown, cut up, then cooked for a short time, preserved in vinegar and eaten cold. Except near the
City, no pigs are fattened for selling. There is no great demand for them and, since they cannot be
transported by wagon but perish on the way, it would hardly be worth while to drive even a single pig
to the market. But to drive whole herds to the City for sale would be no use, for o one except owners
of eating-houses lays in a stock of pork. Smoked hams and pigs’ heads, however, when brought to
town, are soon sold although they do not compare in quality [...]".

These extracts from Mentzel's diaries do tell us that, although pigs were bred in reasonable numbers, there

was not such a great demand for them, as they lost much weight on the way to market. Those that were
brought to town were often sold to the owners of eating houses. A percentage of those that made it to
market were however raised within the confines of the town or near the city, as Mentzel suggested.
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representation of Sus scrofa in the archaeological record, is more a reflection of the fact that people were
consuming pork in some other form, other than off the bone.

The ‘invisibility’ of certain forms of meat, however, is not limited to Sus scrofa, but extends to
all domestic species, including Ovis aries and Bos taurus as well, which were discussed above. Among
the South African archives, no diaries by butchers have been found, other than the more general
discussion by D.G. van Reenen (1937) of his travels around the country and his discussion of the meat
industry in particular. Despite the lack of detailed records, a percentage of meat sold by butchers to
individuals or professional establishments, whether beef, mutton or pork, was either in preserved form
(e.g. ham) or a selection of certain skeletal elements (e.g. spare ribs, shanks, hog's head or pig's feet). The
implication is that there is a range of meat items which will not remain in the archaeological record as
they were pre-processed (e.g. smoked/pickled meat, or sausage) or did not contain any bones (e.g. the

sirloin and sheep’s organs).

6.4.3. FISH.

Fishing contributed significantly to the well-being of the local community, some of whom
occupied premises in lanes and alleys off Sea Street, with names such as Klipvisch-steeg, and Visch-
steeg, which are shown on the 1804 map of Cape Town. In addition, the Wardmasters and Medical
Officers report, later in the 19th century, noted that the people who lived in Ward 1 (in which Sea Street
was situated), were "generally fishermen, and those who gain a livelibood of curing fish". Although a few
‘mechanics’ also lived in this ward, John Laing, Surgeon, was able to state emphatically that "Fish and
rice appear to be the general and principles articles of diet” (CO 490 #159 and Annex, Cape Archives).
Fish thus formed a major part of the diet of those who came to occupy the "hire houses' of Sea Street,
once they had been built.

Although the original fish analysis is not available (Hall 1995, pers. comm.), we do have some
preliminary results available from the original report. It not only acknowledges the importance of fish as
part of the daily diet, but notes its consistent representation in the Sea Street faunal assemblages. The
report notes that "white stumpnose, steenbras, harder and kabeljou were all eaten, but snoek invariably
accounted for about 95% of the fish fauna in any one assemblage” (Hall 1991: 52).

Fishermen required both a boat and a net. The share system by which slaves were able to fish has
been noted by Mentzel (1944) above. In addition, individuals who had the financial reserves could also
acquire boats by public sale. In one example, a public sale was held of "Fishing Boats, Fishing Nets, etc.,
etc., etc. in the Estate of the late Mr. Jacobus Theodoris Bruyns, Cape Town"®. Bruyns is listed as a tenant
at Houses 3, 5 and 6 of the Sea Street block, as well as a fisherman (Hall 1991: appendix 1). Although the
first reference to him, post-dates the printing of this newspaper clipping by two years , the occupants may
have been the son or widow of the deceased in whose late husband's pame it was held. In addition, one
should note that fishing boats and nets were being auctioned, i.e. the plural and not the singular, indicating

8. The Cape Mercantile Advertiser. No. 900, August 11, 1858.
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that he was an individual of some means, and that not all fishermen were of poor standing. However, the
majority had to work long hard hours.

Although fish were caught en masse by some in and around Table Bay, they were also easily
caught by visitors, amateurs and slaves, standing off the rocks or the jetty (see D'Oyly 1969; Gordon-
Brown 1975). Robert Semple (1968: 62) remarked on the means of catching fish that: “[... On] Saturdays,
numbers of slaves may be seen busy in catching a small delicate rock-fish named clip-fish, both with the
rod and line, and with baskets, [...]”. Deep-sea and shallow-lying fish from both Table Bay and False Bay
sides were caught, which included geelbeck, kabeljauw, snoek, mackerel, harder, sardines, red and white
steenbras, stockfish, galjoen, hottentot, klipfish, cat-fish, and white stumpnose among others. Despite this
wide variety, hottentot, silver fish, steenbras, snoek and harders (Ewart 1970: 13) were the most common.
Fish were sold off the boats and through hawkers (see Figure 6.6) and through the Fish Market, in the
Waterkant, near Rogge Bay. Of all the locally caught fish, snoek was often caught in vast quantities and
sold very cheaply (see Ewart 1970: 13). Its cheapness contributed to it becoming the preferred dish in the
diets of the poorer individuals in the both the VOC and British periods of occupation (see above).

When thinking of fish we generally consider them in their natural and/or raw state once they had
been reaped from the ocean’s floor. But this is not exclusively the case. Fish could also have been
imported in packaged form. Alternatively, it was dried or salted for local consumption. Figure 6.2 notes
how a few tons of dried fish was available for sale.

As with meat, salted fish was also exported to Mauritius, where local producers made large
profits. The establishment of the fish curing business of J.H. Lesar, who employed mostly the wives and
children of poor fishermen, in the vicinity of Sea Street, is just such an example (see Figure 6.7 which
gives a view of a later fish company near Sea Street; see Judges 1977: 23). Not only were people
involved in fishing, but also sealing and whaling as part of the number of coastwise vessels employed
around the Colony (see CO Blue Books). Saldahna had long been a haven for all types of fishermen
(pers. comm. Cedric Poggenpoel 1995). Lichtenstein (1928: 44) notes that while seals and whales were
not plentiful, Saldahna bay abounded in fish, that not only provided a valuable source of income to some,
but was also exported to the interior, and possibly to Cape Town as well. Lichtenstein (1928: 45) noted
that as slaves were exceedingly fond of fish °[...] many colonists have fisheries in the bay, or fetch in cart
loads from the owners of the above mentioned fishing-huts, the provision for their household. The salted
fish is sent from hence over the Tulbagh, even as far as the Bokkeveld and Goudinie'. Beyond Saldahna,
in the vicinity of St. Helena, "[...] such vast quantities of fish are taken, that the trade to the inland parts in
- salted and dried fish contributes very essentially to the support of the inhabitants of the coast”
(Lichtenstein 1928: 65). A fish curing business was still active later in the 19th century at St. Helena.’

As with other items of food, little is said in the historical records on food preparation. Some
information is, however, provided by Mentzel (1921: 81-82) who comments on both the roman and
galjoen fish. He goes into considerable detail as to how the fish is to be cut-up, and which spices and

%. South African Hiustrated News, 28 February 1885, p.106, Vol. I, No. 9.
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ingredients are to be added to make it a “splendid dish'’. Other evidence on food preparation comes from
The Magazine of Domestic Economy, which contained articles on "Cheap Dishes" for the labouring
classes, and how members of the proletariat were best able to succeed with their meagre earnings. One of
the fish dishes proposed the use of fish heads from one's fishmonger by either frying or boiling them,
thereby providing one of the cheapest dishes'®. Not only were fish fried and boiled, but they also ended in
soups, with turtle soup often being noted.

Thus the archaeological and historical information does suggest that fish and other marine sources
were of great value to both labouring and middling classes, so that one should not believe that mutton was
the prime consumerable item to the exclusion of all others. The alternative access to food, other than off
the bone, illustrates the wide selection of food items that people could choose from that which would
leave no faunal remains. Furthermore, of the actual number of cut or butchery marks in relation to the
original total number of marks that were inflicted during the butchering process, results in only a fraction
of them being identified (Richard Milo pers. comm.). This is confirmed by Lyman (1982) who noted that
although the presence of butchering marks is a seemingly good criterion as it presumably connotes food
preparation, not all cultural or food bone will display butchering marks because it is quite possible to
butcher an animal of any size without leaving a mark on the bone (after Guilday et a/. in Lyman 1982:
351). Thus those butchery marks that are archaeologically invisible, as well as choice of food items which
similarly leaves no trace, clearly suggests to us that we are only dealing with a fraction of the visible
record, as well as the fact that the faunal record is truly "a minimum estimate” of the total selection of
daily food. ‘

6.4.4. VEGETABLES.

‘Pigs,-'fowls, geese, ducks, turkeys, pigeons, rabbits, and even cats and dogs' were imported from
Holland, so too were vegetables, as well as fruits. As early as 1654, Jan van Riebeeck had offered hlS
married employees private gardens to grow vegetables and keep poultry and pigs (Wilson and Thompson
1975: 193), while Evert van Guinee was the first Free Black to be granted land in July 1669 (Hattingh
1985: 39). These gardens were situated in the Table Valley and included land next to and above the
Company gardens towards Table Mountain, as well as land towards Signal Hill and in the vicinity of the
Castle (see Figure 1.1 above). They can be seen in the 1710 map of gardens in the Tafel Vallei (Hattingh
1985: 33), in the 1767 plan of Cape Town (in Mentzel 1921: appendum) and in the 1818 Renvooy map
(South African Library, KCB: CT). In the 1767 map (in Mentzel 1921: appendum) they are specifically
- described as “gardens belonging to private individuals”. Mentzel (1944: 187) also noted that the VOC
had three large gardens, but does not provide their locations. He also noted that a number of fiuit
seedlings were brought to the Cape. They included the seeds of such fruits as plums, oranges, cherries,
almonds, quinces, peaches, walnuts, apples and pears (Mentzel 1921: 53). Seeds were also acquired

1. The Magazine of Domestic Economy, Vol. 2 (New seties), 1844, March, pp.414-415. London: W.S. Orr & Co.,
Paternoster Row; and W. & R. Chambers, Edinburgh.
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Figure 6.8: Pencil sketch by Sir Charles D’Oyly of a vegetable vendor sitting outside the
steps of Gore Lodge, 11 May 1832 (D’Oyly 1968: plate 16).

Figure 6.9: Vegetable vendor, Sea Point (PHA: CT. Coloured people; employ. South African
Library, Cape Town).
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locally'! or through passengers or friends'2. In 1792, it was decided that the Company’s gardens were to
be leased out on public tender (Theal 1964: 267). Not only were vegetables grown for home
consumption, but they were also hawked in town (see Figures 6.8 and 6.9). Mentzel noted that "[s]oup
vegetables such as spinach, chervil, garden-tarragon, leek, orpine and many others [were ...} often hawked
in lots at two stuivers" (Mentzel 1944: 193). Vegetables were even grown on Robben Island and sold to
the residents of Cape Town (Van Burgst 1993: 27). Although they may successfully have been grown, the
quality and supply of produce may have been lacking. Mentzel (1944: 31) noted that vegetables planted
around the Tygerbergen and its gardens in their vicinity were of not very pleasant taste, and therefore
were hardly brought to the city for sale. At other times it was noted that vegetables were plentiful and
fetched lower prices than in England (Hattersley 1969: 100; Robinson 1994: 181). Although supply was
locally based and originated from the various market gardens or from individual household gardens, it
seems that supply did not extend much further past home consumption (cf. Mentzel 1921; 1944).

Whatever the exact position is on these items, fruit and vegetables did play a role in the local diet.
To date there are no published historical archaeological reports in any of the South Afiican archaeological
Jjournals, which relate to the recovery of botanical remains. This is partly a reflection of poor
archaeological procedure than anything else. I would therefore recommend that greater care be taken in
future with implicit archaeological goals of including such information into site reports and future
publications (see Cheek 1986; Huelsbeck 1993: 48; and Reinhard, Mrozowski and Orloski 1986, on in-
depth botanical analyses).

6.5. CONCLUSION. o

Before closing this chapter, let us consider what knowledge we have gained and what we still
seek. From the above it is rather clear that sources are available on issues of acquisition and consumption
but less so on food preparation. Despite this there are still a number of issues which require further
research. These include: (i) a greater understanding of the various breeds that are listed historically, and
what anatomical differences and what different percentages of consumerable meat are present between
different species; (ii) more information of different butchering units, as well as a greater understanding of
what was included in the various forms of prepackaged food, and how this would impact on the
archaeological record; (iii) a greater study of the different recipes that were available, to sece how period-
specific they were. Thus faunal analysis is by no means completed here. It requires a broadening out to
issues on the periphery, which nevertheless impact the centre - that which results in what is left in the
faunal record. As Jim Deetz (1977, see also Larkin 1989) stressed, one should not only look at the
tangible remains - the historical and archaeological remains - but also understand the thqught processes
behind human choices. Faunal analysts should do the same, and go beyond what the mere bones represent
and consider them as a commodity item that weaves its way through a whole range of human interactions.

'L. A Dr. Upjohn and a Mr. John Napier, acquired seeds locally, the latter through A. Steedman & Co., St. George's
Street (see Cape Archives, M106 #6, 44, and 73). ,
12; A Mr. Halron (sic) acquired seeds via a Capt. Holfe (see Cape Archives, M106 #6, 44, and 73).
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CONCLUSION.

» Before discussing the original atms and results of thisfheéis, a brief overview is given of its
structure. Chapter One broadly looked at the relationship between food and the end-user, the consumer. It
asked what the nature of the Cape economy was? What was its structure? Who benefited from it? Who
was involved in the production, supply and distribution of food as a resource commodity? Furthermore
the chapter centered on the area of Sea Street: Who lived there? What occupations did these people
pursue? What occupations were open to thern? What was the nature of the household structure or
composition? | v _

Chapter Two provided the bésis for the reader’s understanding of the Sea Street site. It looked at
the site's stratigraphy and any questions that emerged from it. The rationale behind the selection of faunal
assemblages from certain layers above others was also considered. There was a discussion of the cultural
material from the layers from which the faunal material was selected for analysis, so as to provide a
temporal asﬁect to the site and the faunal material taken from it.

Chapter Three provided a review of analytical techniques used by zooarchaeologists. It looked at
the disadvantages and advantages of the basic building blocks, such as MNI (minimum number of
individuals) and NISP (number of identified specimens), but also considered other counting units, with a
special emphasis later in the chapter on units of analysis utilized by historical archaeolbgists -apointto
which we will return later. The chapter went further and investigated issues pertaining to taphonomy thatl
plague all faunal collections and which invariably influences the retrieved data in some way. In short,
both pre- ﬁnd post-depositional biases were looked at, as well as factors which can be controlled by the
faunal analyst, and those that are beyond his or her control. v :

Chapter Four provided the exact methodology by which the faunal material was analyzed, while
Chapter Five provided the results gained from this methodology, as well as the answers to certain
questions posed earlier. Lastly, Chapter Six looked beyond the mere bones and asked specific questions
of food pathways, especially of those "consumables™ which have not entered the archaeological record, as
well as other sets of information gained from non-archaeological sources on the acquisition and

consumption of food.

This thesis aimed to identify different butchery patterns between the assemblages from phases 2
" and 3 on the assumption that they dated from the 18th and 19th centuries, and that any changes in the
method of butchery patterns or acquisition would be noted. Although the cultural material dates to
between c. 1780 and c. 1830, the microwear analysis of butchery patterns could not identify any
statistically significant changes between older and younger assemblages. Despite this the thesis has v

resulted in a number of positive aspects.
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The most important of these has been the laying down of a clear methodology, which will
hopefully set the basis for future faunal analysis. At the heart of this clear methodology lay the structuring
of a faunal datasheet which facilitated the later computerization of the data. This systematic methodology
not only gives every faunal specimen a running number, identifies the specimen, lists whether it is from
the right or left side of the carcass and whether it is from a juvenile or adult individual, but more
importantly it identifies which sections of each faunal specimen are present, where each of the different
forms of butchery had taken place, and from which plane and direction the butchery act had occurred. A
further advantage of this datasheet and the zom'hg of all the skeletal elements is that the "methodology”
can be amended by other researchers depending on their needs. Researchers can either add zones to the
skeletal elements or merge zones together depending on the degree of information they seek. In addition,
extra columns can be added depending on the questions they have of the faunal material. In my case the
quantification of gnaw marks was not of considerable importance to the questions that I had posed, but
other researchers may be interested in this particular area and may wish to add a column or two or
additional columns on the burn stages of bones and wear stages of teeth.

By allowing all of this and more information to be collected and quantified, one is able to
compare units or assemblages with those from other excavations and explain differences or show up
similarities between the one and the other. The computerization of the data into either a worksheet or a
database allows one to ask very specific questions of the faunal material. For instance, one could ask the
programme to pull out all femora with chop marks in Phase 2 of Houses JAM and MAN. Furthermore,
the list of femora with chop marks could be amended by asking the prbgramme to select only those
femora with chop marks in the zones around the ball-and-socket joint at the proximal end of the skeletal
element. This may answer a specific question that the researcher has of the faunal material. Thus the
datasheet has a number of adaptive practical applications, which may prove useful to other researchers as

well.

| Besides looking at the absence and presence of skeietal elements or the frequency and distribution
of butchery marks on the faunal collection, percentage survivability and the distribution of individual
tjlpes of butchery marks have also proven very useful. The percentage survivability of skeletal elements
allows one to evaluate whether the observed pattern of survivability mirrors the expected pattern, taking
into consideration issues such as taphoromy and bone density. Where gross differences are noted one has
- to attempt to answer these unexpected patterns in some rational way. In MAN Phase 2, for example, the
percentage survivability of phalanges ranged between 55 and 72 percent - far above the average for
phalanges. Similarly, if certain skeletal elements are totally absent, one has to ask why this phenomenon
has occurred. For example, the lower percentage survivability of the humerus in JAM Phase 2 and in
some other units was interpreted as the result of distal or proximal mid-shaft breakage with an
ax/cleaver/chopper, with the explicit purpose of creating two separate butchering units, quartering the

carcass at this specific point, or an attempt to get at the marrow.
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In addition to looking at percentage survivability, the percentage distribution of individual types‘
of butchery marks has proven particularly useful. The use of the distributional ﬁcqumﬁes of butchery
marks across the whole carcass has been adapted from the recently completed work of Richérd Milo on
the site of Klasies River Mouth. He was able to show that there was a definite posiﬁvé relationship
between, in his case, the distribution of cut marks and the systematic disarticulation and meat removal
from the limbs of large medium and large bovids on the basis of the physical construction and arthrology
of the joints. I have adapted this methodology slightly and have asked different questions of the faunal
remains, concentrating on the distribution of cut, chop and saw marks. They provided some indication as
to where certain butchery implements were more likely to be used or consistently used and where they
were not used at all. For example, cut marks are more or less evenly distributed across the carcass, except
arnong the ribs, with chop marks displaying a similar pattern, while saw marks are predominantly found
on the axial skeleton. Furthermore the use of Spearman's k0 correlation coefficient proved very useful in
objectively stating whether two or more observable patterns were Sigm'ﬁcantly different or not. In all
cases a 95% significance level was utilized. In short, the above forms of analyses helped to establish a

"General Butchery Pattern” which explains how the average sheep carcass was dealt with.

Most of the sheep that came to Cape Town were likely hybrids, that had been reared on farms in
the interior and brought on the hoof to the Cape. After their long journey, they were fattened up for
slaughter on farms near the town owned or leased out by the government, or belonging to private citizens.
The sheep were then slaughtered within the confines of the town, at the Shambles, after which the -
discards were either thrown away or buried shallowly.

The “General Butchery Pattern” describes how sheép were slaughtered. After the animal had
been killed, it v;as hung up by its feet and the hude was stripped off the carcass through transverse cut
marks on the medial and lateral metapodials, carpals and tarsals. Thereafter the skull and mandible were
severed from the vertebral column at the atlas or axis, more often with a saw than with an. ax. A knife was
used to facilitate the disarticulation of the skull from the atlas or between the atlas and axis. The mandible
was often severed from the skull by chopping through it in the region of the ascending ramus, mandibular
condyle and coronoid process. The skull may then have been sawn through posterior-anteriorly to get
access to the brain. The forelimb was often severed by chopping through the cartilaginous region of the
scapula and/or lateral spine, proximally or distally of the acromion. The next bone which was chopped
through was the humerus. This was either done in the mid-shaft region or proximally or distally of the
radial fossa. By chopping through the distal humerus, it often resulted in the proximal segments of the
ulna or radius ending up in the archaeological record. Evidence of mid-shaft breakagq on the humerus,
radius and metacarpal may be secondary or tertiary butchery with the aim of marrow removal and does
not necessarily relate to primary butchery. The carpals showed no evidence of “gross” forms of butchery,
implying that the distal radius and the proximal tibia remained attached. The phalanges were either
chopped through distally or proximally of their mid-shaft region or remained attached to the distal
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metacarpals, or was severed by chopping through the metapodials. The hindlimb was severed in one of
two places. The sacrum was either removed from the 6th lumbar vertebra by sawing through the anterior
articular processes or it was longitudirally chopped between the wings and the sacral tuber of the pelvis.
Altemaﬁvely the hindlimb was severed slightly posteriorally, through the ilium shaft. The femur was
severed dorsally or ventrally of the acetabulum of the innominate, often resulting in the femoral head
and/or neck remaining attached at the ball-and-socket articulation of the innominate. Altematively, the
femur was severed both distally and proximally of its respective ends, with evidence of disarticulation of
the femur from the tibia as well. The tibia was in turn severed both proximally and distally of its mid-
shaft region, but breakage could also have been the result of marrow retrieval as it has a high marrow
index. The utilization of the metatarsal and the phalanges show similar patterns to that seen in the
forelimb. The vertebrae and ribs were systematically dealt with. The vertebrae (the cervical, thoracic and
lumbar) were exclusively sawn through the centrum and dorsal spines. Evidence of saw marks extend into
the postenior articulations of the atlas through the 3rd cervical vertebra and axis. The transverse processes
were sometimes either sawn or chopped through. Sawing or chopping through these processes in the
thoracic vertebrae would have resulted in corresponding marks to or through the head, neck and/or
tubercle of the dorsal ribs. The ribs were often turned on their lateral side, and chopped or snapped
through either half or three-quarters of the way along its length, and often resulted in rib fragments
between 10 and 15 cm in length. There are variations on this general pattern, but they should rather be
seen as part of the background noise, and not as separate patterns.

The understanding of a "General Butchery Pattern” was aided by the limited available but yet
useful historical records. They have brought to our attention the array of food resources which have not
left any faunal traces, whether they were pre-packaged forms of mézt in tins or barrels, or by-products
from the butcher’s shop, such as tripe, pluck and ox tails. They also place a more balanced emphasis on
other sources of food, such as fish and vegetables, and how these two items contributed to the overall
- daily diet. Furthermore, they provided us with a hypothesis as to why Sus scrofa and Bos taurus play a
less significant role in the faunal assemblage than does sheep. The historical records have nevertheless left
a number of questions unsatisfactorily answered. More detail is required on the breeding of different
species of sheep, their rearing, the distance traveled to market, the location of specific farms, the nature of
continued supply, etc. In addition, more information is required on other faunal species, such as pigs.
Although we are aware of the nature of their supply and demand, and the provisioning of cured pork from
America and Ireland, little is known of the exact contents of these imported barrels, although some
information has been gained on the differences between the different forms of preserved pork, as to what
constituted forms of prime and mess pork. A clearer understanding of what constituted Irish and
American provisions is still required (see discussion on archaeologically recovered pork above). The
same goes for beef, which was exported from the Cape Colony to Mauritius. In some of the colonial
tenders it was stipulated that the Cape-cured Salt Beef "both with regard to the number and size of the
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pieces, to be as nearly comfortable to Irish Provisions as possible”. Elsewhere it was demanded that none
of the prime parts were to be disposed of, but does not quaiify what constituted a prime part. In short,
more detailed information is required on preserved forms of meat, what skeletal elements and cuts of

meat were included, and how American and Irish provisions differed from each other.

In the discussions leading up to the methodology, a very important point was touched on and
needs to be re-emphasized here again. In the past, and still no doubt in the present, there are many authors
of publications who have a fixation with MNI in the belief that it formed and forms the basic unit of
acquisition. No doubt there may have been cases where the whole animal was the "unit of acquisition”,
but in more cases than most only part or a portion of the animal was acquired. In both prehistoric and
historical archaeology researchers are placing more emphasis on what was acquired. Therefore if only one
proximal femur was found in the unit, then only one proximal femur was acquired and not the whole
carcass.

The MNI data on body part frequencies suggest that the upper hind- and forelimbs, the pelvis and
mandible often ended up in the archaeological deposit, as did the scapula. Despite this, portions from the
lower extremities (metacarpals, metatarsals and phalanges) were not completely ignored. Thus selection
included cheaper cuts of meat with Jower meat yields. Two hyoid bones were also recovered with cut
marks indicating that the tongue was also enjoyed. A reasonable number of vertebral and rib fragments
were also found, but until more information on individual cuts are known, little can be said. In terms of
MNI they do not feature well. Lastly, a number of specific elements show evidence of mid-bone breakage
or chopping to facilitate access to the marrow cavity or so that bones could be put into the pot. These
include the mandible, the humerus, radius, tibia, and metacarpals, and metatarsals. ‘

In historical archaeology, where often the colonial setting was influenced by some form of market
exchange economy, the unit of acquisition was influenced by both consumer choice and whether the
butcher was an amateur or a professional. Thus the unit of acquisition may have been from pig's trotters to
a leg of mutton, a rack of ribs, a quarter or half of the carcass. The consumer was influenced by his or her
own personal circumstance to acquire certain units of acquisition and not others. The archaeological
assemblage shows a fair mix of stewing units, communal and individual roasts, with a taste for waste »
units which comprised metacarpals and -tarsals and phalanges. If one ranks the cooking umits, communal
roasts vwere best preferred, followed by waste units and individual roasts, with stewing units ending up

-last in the food pot.

In Chapter Five it was argued that there were no significant statistical differences between each of
the phases from both Houses JAM and MAN. Although no cultural change was noted, one would
normally expect change under various general circumstances. Firstly, if one was dealing with two
assemblages from for example Jewish and Christian households. Secondly, between rural and urban
households one would largely expect differences in the faunal lists from both assemblages. Thirdly, one
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would expect obvious differences if the assemblages arose from two dissimilar socio-economic
households. Fourthly, one would expect temporal differences between assemblages from for example

| 18th and 19th century households. And lastly, one coz;ld add, differences would be expected with the
addition and use of new butchery tools. To take a contemporary example, the use of the power saw has
éigrliﬁcanﬂy influenced how the butcher deals with the carcass. Interestingly, the power saw is used to cut
lamb or mutton chops, but the knife is still preferred in the slicing of pork chops. Nevertheless, the knife
and the cleaver are used far less frequently. In addition, the carcass comes dressed to the butcher from the
abattoir. The hide, most of the internal organs and the head usually do not end up in the butcher's shop. As
Sea Street was a dump site, and did not deal with assemblages from individual households, only the
Jourth and last general pattern could to be expected. As neither played a statistically significant role, one
is left to conclude that: (i) the space of tine between the older and younger units was too short for cultural

change to have occurred; and (i1) that no significant changes occurred in the method by which butchers’

dealt with carcasses in the period under study. Although the samples chosen here were statistically similar,

this does not mean that this turn of the 19th century pattern is identical to that of assemblages that date to
the second or third quarter of the 19th century, or much earlier or later. This will have to be tested.

A further issue that was touched on was sample size. What is an adequate faunal sample? How
large should the faunal assemblage be so as not to influence the final results seen as a result of inadequate
sample size? Here it was decided that not only should comparative faunal collections be of similar size,
but that they should not be less than 200 specimens, and that the optimal level is somewhere between 200
and 400 specimens per species. Furthermore, I would argue that comparisons should be on a general
(macro) and not on an overly specific (micro) level, as there are too many variables beyond the

archaeologist's control that may influence patterns between two units from the same phase.

One of the goa]s for future analysis would be the selection of temporally delineated assemblages,
pteferabiy from residential or commercial sites, and not from a dump site, where issues of cuisine, socio-
economic status and differences between rural and urban households among others could be looked at.
Linked with the analysis of specific assemblages is a better understanding of both the residential and
commercial make-up of an urban area. This can be gaine_d through the detailed analysis of the street
directories at regular intervals, which also reflect the introduction of new groups of individuals into areas,
the movement of people away from particular areas, the movement of people from the urban centre to the
suburbs, as well as the varying nature of employment over time. This has successfully been done by Nan
Rothschild in her seminal 1992 work, where she looked at the changing character of New York City's
neighbourhood. Besides looking at a representative sample of the population in the 18th century from the
street directories, she also looked at the spatial delineation of specific areas within the city, the use of
space within the city, the growth of the urban city, the creation or non-creation of neighbourhood identity,
the positioning of key religious, social and economic institutions on the landscape, as well as the
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economic composition and occupational structure of New York Cify’s inhabitants. These varilous issues
have certainly aided her and her colleagues understanding of everyday life in the metrapole. Various other
researchers have touched on similar issues, one of which may be of particular interest to researchers in
Cape Town, namely: What is the relationship between work and residence in the colonial city? Did

people purposefully live close to their work place or did some other factor play a role, and how, whén and
why did this relationship change? These are just some of the issues that could still be analyzed.

One of the issues brought up in this thesis was that of consumer behaviour. This has remained a
largely ignored topic in historical archaeology in South Africa. I know of no local historical
archaeological publication that makes use of issues influencing consumer behaviour to explain patterns or
discrepancies seen in the archaeological record. This may be a factor of the nature of excévations to date,
as many have been dump site excavations and very few relate to a specific residential households. The
importance of consumer behaviour lies in the fact that the structure of a hou'sehold and its economic
position may well vary over time. Although individuals or a household may fit into definitions of lower,
middle and upper classes, their consumer behaviour may not be of either of these classes. Consumer
behaviour is strongly influenced by the purchasing power of an individual or a household. It is this
purchasing power that may vary through the general level of income of the household, the life cycle and
structure of its members, and its income strategy. Thus the number of wage earners in the houschold, the
number of dependents, changes in age, marital status, residential circumstances and the addition of
children will all affect the purchasing power of that household. A large proportion of Cape Town house
owners supplemented their income by renting out rooms to lodgers or increased their purchasing power
through the presence of xﬁultiple wage earners. In Ward 1 for instance, where Sea Street is located, it was
discovered that 72.7% of the residents listed in the 1799 Burgerraad census had boarders lodging with
them. Thus it is not sufficient simply to assign an individual to a certain social category without
investigating the circumstances around his or her life cycle.

One of the recommendations made in an earlier chapter was for a holistic approach to site
analysis. Often no attention is given to the botanical remains from the site. As a result a particular
dimension of the overall picture is lost. Often the reader gets the impression that people were only eating
wild and domestic meat, and that fruit and vegetables never ended up on the household table. This is a

‘perception that has to be remedied by historical archaeologists. | '

Another recommendation, which lies beyond the practical or experimental analysis of faunal
collections, concentrates on the cultural and temporal influences on people's attitudes towards food and
overall diet. In the United States a considerable degree of research has gone into the analysis of recipes. It
is through recipes that people's perceptions and changing perceptions of food can be gained. Often recipes
reveal which dishes were in vogue. For example, crayfish is today seen as a delicacy, but during the 19th
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century it was often thrown éway by fishermen or used as bait to catch fish. Recipes also not only reveal
what types of food were preferred, but also how they were treated or cooked. Thus by understanding
which types of meat were the choicest and the manner in which they were cooked, it may add an.
additional angle to a broader understanding of the use of food to faunal analysis. Ehzabeth Reitz (1987;
'1991) has done this in part for the eérly Spanish colonial settlements in the Americas, where diet and
foodways and/or “cuisine” played a vital role in the external recognition and self-recognition of a social
or cultural group and was usually one of the last areas to be modified. By extension, a broader '
understanding of contemporary local and foreign, and indigenous and ethnic cuisine will aid researchers
in the pursuit of what was eaten in the absence of detailed accounts of individuai Jjournals or account

books by butchers.

The central theme through this thesis, permeating both the historical and archaeological analysis,

 has been the role that food has played in the everyday lives of people in Cape Town. So as to clearly
decipher the hidden code in the faunal material, a greater understanding of the utilization of food, in both
procéssed and raw forms, has been required. The deciphering of patterns on the faunal material has been
aided and abetted by a series of specific questions of the faunal material and a clear methodology which
aimed to answer these questions. This thesis, therefore, provides a systematic in-depth analysis of
butchery patterns of historical archaeological material in South Africa. Its contribution to the discipline
lies m the structuring of a methodology which aids the in-depth analysis of faunal material, and from
which the patterns alluded to above would not have been noted. Furthermore, this thesis has shown that
faunal material from a dmﬁp site can positively be uti]ize& to look at butchery patterns and explains how
the average sheep carcass was dealt with at the priixxary and secondary butchery level.
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Occupation

Barbers
Basketmakers
Billiardmakers
Blacksmiths
Boatmen
Brickmakers
Butchers
Butlers
Cabinetmakers
Carpenters
Caulkers
Cellar"boys"
Charcoalburners
Clerks

Cooks
Coopers
Coppersmiths
Fishermen
Florists

Gardeners (and 1 garden"maid”)

Glaziers
Goldsmith
Gunmakers
Habitmakers
Hatters
Hawkers
Haymakers
Herdsmen
Horsekeepers/Grooms
House "boys"
House"maids"
Husbandmen
Jewellers
Knitting"maids"
Labourers
Laundresses
Limeburners
Lockmakers
Masons
Milk"boys”
Millers

No. of slaves

263

657
2500
85

59
2499
98

265
11
17
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Musicians 5
Nursey"maids” . 99
Overseers ' : ' 8
Painters 43
Porter/"Coolies” 26
Potrters 3
Saddlers ‘ _ 29
Sailmakers 1
Scullions 7
Seamstresses 191
Shepherds (and 1 shepherdess) _ 52
Shoemakers 167
Silversmiths 9
Soapboilers , : 1
Tailors ' 312
Tallowchandlers 14
Tarnmners 44
Thatchers 5
Tinsmiths 3
Tobacconists 5
Turners 4
Vintagers 13
Waggoners/Coachmen 272
Waggommakers - : ' 38
Wash"maids” (and 3 wash"boys") ' 236.
Watchmakers ' 1
Watercarriers I
Winemakers ' 1
Woodcatters |

(Source: Bank 1991: 237-239, appendix 6).
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APPENDIX B: CO 490 #159. Report of the Special Wardmasters and Medical Report for Ward
No. 1., 27th April 1840,

Ward No, 1.

Report of the Special Wardmaster appointed by proclamation of 27th April last to inspect, and report on the state of
the above ward as to cleanliness and the extent of small pox.

e —

The Wardmasters beg to refer to the accompanying detailed account of their proceedings from which it will be found

under the following heads.

—

Head No. That they have visited 182 habitations almost exclusively occupied by the poor.

That these habitations contain 477 rooms,

That they are occupied by 1493 individuals.

That of this number 518 have had or are now labouring under the disease of small pox.

~ That of the 518 afflicted 42 had died up to the 4th inst. the day on which the inspection

woA LN

was completed.

| e pm—

In regard to Head No. 1 the Wardmasters report, that these habitations (houses would be an improper term
for a considerable portién of them) and more especially those situated in the rear of Strand Street comprising chiefly
"hire houses' are in a dirty, crowded and unventilated state, living around inside and out, with drying fish, the
occupants being generally fishermen, and those who gain a livelihood of curing fish. The drains in the Gangs or
"Steegs" - the most crowded situations - are filled with putrid masses of filth, to which the neighbourhood appears
accustomed for "which is everyone's business being no ones" each complain§ of this neighbours filth which no one
removes. These "hire houses" for the purposed yielding to the proprietors the greatest possible amount of rent. are.
so crowded together, back to back that many are without any expedient for draining off the filth - and more instance
(No. 133). The only means of disposing of it is by a hole dug in the centre of an area a few square feet called a yard,
where the deposit is left to purify until full, when it is paled out, ready for a fresh supplyt The Houses in Long street
* (noS 21 and 26) have no outlet in the rear, the engendered filth being conducted by means of sprouts down into the
yard of and joining row of houses (built on a lower level) in Klip Visch Steeg (noS 2 and 8). These spouts being what
is termed a servitude on the last named premises the occupants of which are thus compelled to receive the dregs of
others, having no proper outlet for their own. The total haul of water for cleaning and the poveﬁy pleaded by the
people, as an excuse why they cannot afford to have it brought from the distant public pumps - is the great cause of

the immense accumulation of dirt which occurs.



As prominent specimens (s)ituated (s5ic) atmosphere caused by over crowded.population in improperly
constructed buildings - the Wardmasters beg to refer to the following numbers of the detailed account. viz. No. 1, 40
and 46. 49 {Where amongst other abominations a leprous woman was found}. 51.91.107 * 110, 130 (a curiosity)
and 137. 168 and 169.

After thus stating the Condition of the poorest (Comprising the greatest portion) of the ward, they must in
Jjustice to others state that many houses and e'specially those of the better classes of Malays were kept in very clean

and wholesome condition.

Under the 2nd and 3rd heads it will be seen that 477 Rooms are inhabited by 1493 individuals, and there is

reason to believe that this number is considerably underrated, from the very great difficulty experienced in making
the occupants give up chﬂdren and lodger as inhabitants of the house. The Retum as it stands, gives an average of
considerably more than Three persons to each room (the precise calculation being 362/477th5). Comparing this, with
the average number inhabiting the houses of the upper classes (a calculation which every one can easily make) and
which have moreover the advantage of large and airy apartments, it will at once be discovered what a dense méss of

"unwashed” population the above average may be considered to disclose.

Head No. 4. 518 persons out of 1493 have been proved to have taken the small pox, and of these, some had
- recovered more than a month since! Thus skewing, not only the great extent to which the disease had spread, but
also, the long time that it has been lounging the town. So completely was it diffiised over the ward, that the
Wardmasters were convinced, that preventive measures came too late. Out of 182 houses only 32 could not be

substantiated to have received the disease.

Head No. 5. Shows 42 deaths out of 518 afflicted, and this return if it is to be feared is much underrated for

reasons stated in explanations No. 2 and 3. Deaths are still daily occurring and new cases appearing.

— —

To sum up - the Wardmasters are of opinions that the principle benefits of the labours have been

1st. To induce for the present a greater degree of cleanliness, but for the continuance of this primary object a
better supply of water is imperative.

2nd. - The vaccination of some children and the promiises obtained from parents to attend to the necessary
operation in regard to their families. They may observe that vaccination has been much more general than
they here led to expect nor could they discover any prejudice against it amongst the Mohammedans or their
priests.

3rd. They are of opinion that some municipal regulations are required to prevent the improper construction of
dwelling and to restrict the occupation of holes and cellars unfit for human habitation.
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The Wardmasters cannot close theu report without acknowledging the very able assistance of Dr. Laing
who volunteered for this duty and who accompanied them through the whole ward into every room, cellar and back

lane.

Tho® Ausdell
J2 Albertus

Cape Town
7 May 1840

Medical Report for Ward No. 1.

The population in this ward consists generally of coloured people, who are principally fishermen with a few
mechanics, it is very dense, and these apartments are small and ill inhabited, but many of the houses are clean.

Fish and rice appear to be the general and principal articles of diet. .

Small pox in this ward, both in the simple and confluent form has been very general. the third of the
poimlation has been attacked. it is impossible to get at correct data on this head, but this proportion is evidently
under the mark. Vaccination has been unusually adopted, both amongst the Christian and VMohanunedan persuasions.

Many have been prevaccinated. The few exceptions to vaccination were amongst children that had come from the
country. '

The confluent form of the disease has in this ward been very prevalent as is evident from the number of
deaths, and the numerous cases still convalescing from it.

The females have suffered in greater proportion than have the males both as respects the.frequenc'y and
severity of the complaint.

Several children had the confluent kind who had been vaccinated.

In some families there was a marked fatality amongst the members arising from some constitutional
peculiarity. ‘
The natives from St. Helena where vaccination is strictly enforced have all suffered severely. In conclusion
the disease still é)n'sts to some extent amongst the lower classes, and several fatal cases bave occurred in this ward
since the report of the Wardmasters and from the numerous cases seen and reported. I am of opinion that the vaccine

virus here, has evidently degenerated, so much so, as to offer no great protection against small pox, and that every

~ endeavour ought to be and as speedily as possible to get a supply of fresh matter either from England or elsewhere.

John Laing

Surgeon

May 14th, 1840,



323

APPENDIXC: AMENDED REGULATIONS TO THE LOCAL ORDINANCES WHICH -

AFFECTED THE OCCUPATIONS OF BUTCHERS.

Meeting of Wardmasters. Monday Evening, June 12th. [1848] [...] The consideration of the amended regulations
with respect to the sale of meat and fat [...] Mr. Collard argued [...] that there did exist a necessity for the removal of

the shambles outside the town, and that the voice of the public was in favour. [The amendment was not carried}. [...]

—_——

Amended Regulations touching the sale of Meat and Fat.

1.

Every person destrous of carrying on the trade of a butcher, or to vend meat and fat within the municipality
of Cape Town, shall apply for a licence from the commissioners for the said municipatity, for which he shall -
pay the sum of 2/. - and every person carrying on the trade of butcher, or vending meat or fat, within the
said municipality of Cape Town without such licence as aforesaid, éhall for every offence be fiable, upon
conviction, to a penalty not exceeding the sum of 5/. Adopted, - one half of the fine to the paid to the
informer, not being a municipal officer.

Every person, after having obtained such licence, shall be bound to affix upon some conspicuous place
before his door or shop, a board or notice, containing his name, and the words - "Licensed Butcher". And
every person carrying on the trade of a butcher, or vending meat or fat, within the municipality of Cape
Town, without having such board or notice affixed, shall for every offence be liable, upon conviction, to a
penalty not exceeding the sum of 5. Adopted, - as in No. 1, the name to be placed over the door.

No person shall be entitled, by virtue of a licence so obtained, to carry on the trade of a butcher, or to vend
meat or fat in more tﬁan one shop or place; but every person desirous to carry on such business, or to vend A
meat or fat in more places than one, shall be obliged to apply for and obtain a licence for every shop, as
above directed. And every person selling meat in any other shop except at that for which he has obtained
such ficence, shall, upon conviction, be liable to a penalty not exceeding the sum of 5. Adopted, - 2s in No.
1, with respect to the fine. - ’ ‘
No person shall be allowed td slaughter any horned cattle, calves, 'sheei), goats, lambs, or pigs, within the
municipality of Cape Town, except at such place or places as shall have been approved of by the board of
commissioners; provided, that, upon any application for permission to slaughter at any one or more places
being received, a notice of at least 14 days shall be given thereof by the said commissioners, in any one or
more of the public newspapers, in order tb ascertain, before taking any such application into consideration,
whether there exist any objection on the part of the resident householders to such permission being granted,
or otherwise. And it shall be the duty of every person, having obtained spch permission to slaughter within
the municipality of Cape Town as aforesaid, and of every vender of meat or fat, to depdsit, or cause to be
deposited, before sun-set, every &y, all offal and other offensive métter, on the sea beach, between high
and low water mark, bebind the Amsterdam Battery, or at such other spot or spots as may be allowed by
the commissioners for that purpose; end every person contravening this regulation, shall, for every offeace,
be liable, upon mnvicﬁom to a penalty not exceeding 5/. Adopted, - adding the words - "at the town
shambles, and at such other places as the commissioners deem fit to allow." That 8 days' notice be given, -

adopted.
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5. Every butcher, having obtained permission to slaughter thhm the mlulicipality as aforésaid, vor vender of
meat or fat, shall be obliged to keep his shop, and other premises occupied for the purpose, in a clean and
wholesome state; and that every person contravening this regulation, shall, for every offence, be liable, upon-
conviction, to the penalty not exceeding 5/. Adopted, - as in No. 1, as to the fine.

6. Every butcher, having obtained permission to slaughter within the municipality, as aforesaid, or vender of
meat or fat, shall cause to be fixed in some conspicuous part of his shop, on or near the counter, a beam and
scales, (in such manner that both the scales can touch the counter), with standard weights, or other
sufficient balance, in order that all meat and fat there sold may from time to time be weighed in the presence
of the purchasers thereof, if they shall so require; and if any butcher or vendor of meat or fat, shall neglect
to fix such beam and scales, or other sufficient balance, in manner aforesaid, or shall nor weigh meat or fat
sold in his shop, when required so to do by a purchaser, he shall for every offence, be liable, upon
conviction, to a penalty not exceeding £5. Adopted- as in No. 1, as to the fine. ‘

7. It shall be the duty of the commissioners, or of any one of them, or of any person specizﬂly appointed by
them for that purpose, from time to time, to visit the several shops in which the trade of a butcher is carried
on as above, in order to ascertain whether the same is kept in a clean state, and whether the meat or fat sold
therein be good and wholesome; and every person who shall sell, or offer or expose for sale, any bad or
unwholesome meat or fat, or who shall otherwise contravene this regulation, shall be liable, for every
offence, upon conviction, to a penalty not exceeding the sum of £5; and 1t shall be lawful for the
commissioners to order all such bad and unwholesome meat or fat to be confiscated and destroyed.
Adopted- as in No. 1, as to the fine.

8. Upon the publication of the above regulations touching the sale of meat and fat, in terms of the provisions.
of Ordinance No. 1, 1840, the regulations published in the Government Gazette of the 12th March, 1841,
shall be wholly void and of no effect. Adopted, - as in No. 1.

(Source: The Shopkeepers' and Tradesmen's Journal, Vol. 2, No. 64, June 16, 1848, p.3).
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APPENDIX D: BY-PRODUCTS GAINED FROM THE WHOLE USE OF THE CARCASS.

Soap
Lubricating oil
candles
Stearic acid
Inedible tallow Cosmetics
Polishing compound
Liquid fire
Knuckles Glycerin Medicine
Skulls Explosive
Jaws Furniture making
Blades Grinding stock Book binding
Forearms Glue Straw hat sizing
Buttocks Standard emery paper
Hips Building
Omaments
Fertiliser
» Bonemeal Case hardening bone
I Bone | Sugar refining (bone charcoal used as filter)
Sirloin Edible taliow - lard substitute
Strip loin Glue - as described previously
Knuckle Bone mesl - as described iously
Rump Tallow
Glue
i Buttons and combs
Knife handles
Shin Manufacturing Stock Pipe stems ‘
Thigh Tooth brush handles
Powder puff tips
Crochet needles
Combs ’ -
Hair pins
Barrettes
Buttons
Homs | Ornaments
Umbrella and cane handles
Knife handles ’
Fertiliser
Quter shell Buttons
Hair pins and barrettes
Fertiliser
| Hoofs Inner portion Neatsfoot oil - hamess, shoe and special Iubricants
Stearin - soaps, candles, etc.
Glue
Fertiliser
Shoes
Lacing
Harmness
All leather goods Whips
Beltings
[ Hides and Skins Bags
. | Suit cases
Drum heads
Plaster, retarder
Artists' brushes :
| Bristles and Hair Curled hair for upholstering furniture and cushions
Pamt brushes
Scrub brushes

| Wool | (All woollen goods)
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Sausage containers
Lard comtamers
Snuff containers
Gold beaters’ skins
Fancy bottle caps
Drum snares

I Intestines | Tennis strings
Ukelele strings
Harp strings
Violin strings
Other kinds of musical strings

Setting dyes, used in paints, dyes, laundries and dry cleaners
Ox gall Activates bile secretion
Gall stones for ormaments

Oleomargarine
Soaps

Medical purposes
Liquid fire
Glycerin Cosmetics
Polishing compounds
Fats ‘ Explostves
Stearic acid

Red o1l lubricants

Omtments '

Special oil for leather dressing -
Torpedo lubricating oils

Heavy lubricating oils
HNluminating oil

Meat meal - stock feed
‘[ Meat Scrap and Blood Blood meal - stock and poultry feed
: Tankage - fertiliser

Pituitary - base of brain

Pineal - surface of brain
Thymus - neck

Pepsm - stomach

Spleen - spleen

Thyroid - neck

I Glands 48 preparations used by Uretic - abdomen

the medical fraternity to treat Suprarenalin - kidney

vanous diseases, such as rickets, | Ovanes

goitre, mental backwardoess, in- Corpus luteurn - part of ovaries
fluenza, also in obstetrics, surgery, Mammary

menopause, etc. Pancreatin - pancreas

Parotid - neck \
.Parathyroid - near tongue root
Kephalin -~ brain

Lecithin - bram
Thrombosplastin - brain

Red bone marrow - tonic

(after Clemen 1923: 377-378).
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APPENDIX E: PERCENTAGE SURVIVABILITY OF VARIOUS SKELETAL ELEMENTS.

Table 1: Percentage survivability above 75% for skeletal elements by umt :

JAM4L JAM7L JAMSL MAN3AL MAN4AL MAN4L MANTL

astragulas, left - - - - -

calcaneum, left - - - - -

calcaneum, right - - - - -
Sfemur, right - - - 100.0 - - -
mandible, left - 100.0 100.0 100.0 - - -
mandible, right - - - - - 100.0 -
naviculo-cuboid - - - - - - - 100.0
3rd phalanx, right - - - - ' - - 78.1
radius, left 100.0 - - - - - 87.5
radius, right 88.2 857 - - 100.0 - 75.0
scapula, left - — - 833 - -

Table 2: Percentage survivability above 75% for skeletal elements by phase.

V asiragﬁlus, Ieft ‘

calcaneum, left

calcaneum, right
Jemur, right - - : - - 100.0
Sfemur, ind. - - - 90.9 .
mandible, left ' 100.0 - - ' -
naviculo-cuboid, right : - 100.0 -
3rd phalanx, right ) ' - 78.1 - -
radius, left - 87.5 100.0 -




Table 3: Percentage survivability between 50% and 75% for skeletal elements by unit.

328.

JAM 4L
~ astragalus, ind. A - -
astragulus, right - -
atlas 647 -
calcaneum, left - -
calcaneum, right - -
JSfenuur, ind. - 57.1
Semur, left - -
JSemur, right - -
humerus, right - -
humerus, left 70.6 -
innominate, left 64.7 -
innominate, right 52.9 57.1
mandible, left - -
mandible, right - 57.1
metacarpal, ind. - -
metacarpal, left _ - -
metatarsal, ind. - -
metatarsal, right - 571
metatarsal, left - -
naviculo-cuboid, right - -
1st phalanx, left - -
" 2nd phalarx, right - -
3rd phalanx, left L - -
scaphoid, left - -
scaphoid, right - -
scapula, left 58.8 -
scapula, right 64.7 -
tibia, left - -
tibia, right ' - -
ulna, right - -
Ming, right .88
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Table 4: Percentage survivability between 50% and 75% for skeletal elements by phase.

astragalus, right - 50.0 ' - -
_atlas ' .- ' - 64.7 .
 calcaneum ‘ - - - 63.6
femur, ind. - 62.5 62.5 - -
humerus, left - 50.0 70.6 -
humerus, right - - - 545
innominate, left - - 64.7 54.5
innominate, right 50.0 50.0 529 545
mandible, left - 50.0 - -
mandible, right 60.0 . - - -
metacarpal, ind. - 62.5 - -

metacarpal, left , - 50.0 - -
metatarsal , left - 62.5 - .-
metatarsal, ind. - 50.0 - -
naviculo-cuboid, right ' - - - 54.5
1st phalanx, left : - 65.6 - -
2nd phalar, right - - 65.6 - -
3rd phalanx, left - 65.6 - -
radius, right - - -
scaphoid, left - 50.0 - ' -
scaphoid, right - 50.0 - -
scapula, left - ' - 58.8 63.6
scapula, right L - “- : 64.7
tibia, right - 50.0 - : 54.5
ubnaright 88
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-Table 5: Percentage survivability between 25% and 50% for skeletal elements by unit.

JAMA4L JAM7L JAMSL MAN3AL MANJ4AL MAN4L MAN 7L

astragalus, ind ' - - 462 - Co - -
astragulus, left 41.2 286 .. - - - - -
astragulus, right i 41.2 - - - - - -
atlas - 42.9 - - - - 375
axis ' 41.2 429 - - - - -
calcaneum, ind. 353 286 - - - - -
calcaneum, left 47.1 28.6 - - 333 - -
caudal vertebrae _ - - - - - - 417
external unciform, left - 28.6 - - - B -
external unciform, right 294 - - - - - 37.5
femur, ind 294 - 308 - 333 - 375
Semur, left 29.4 429 30.8 - - - -
fermur, right - 286 - - - 40 375
humerus, left - 28.6 - - - - -
humerus, right - . 429 - - - 40 25
innominate, left - 429 - 333 333 - 375
innominate, right - - 46.2 - - - -
lateral malleolus, left 353 - - - 33.3 - -
lumbar vertebrae - 28.6 - - - - -
lunate, left - 294 - - - - - -
lumate, right - - - - - - 375
magrum, left 294 28.6 - 333 - - 37.5
mandible, right - - . .- - - - 25
_metacarpal, ind. 29.4 28.6 385 - 333 - -
metacarpal, left 294 28.6 30.8 333 - - -
metacarpal, right 353 28.6 46.2 33.3 333 - 23
metapodial, ind. 7 - - - - - - 28.1
metatarsal, left 204 429 - - - - - -
metatarsal, right - - - 333 - 40 37.5
naviculo cuboid, left 353 - - - - - 37.5
naviculo cuboid, right 294 - - - - - 7 -
patella, left v - - - 333 - - - 7 -
1st phalarc, left _ - .25 - - 25 - -
Ist phalanx, right 324 - - - - - 438

. 2nd phalanx, left - 32.1 - - - - 438
' 2nd phalanx, right 324 25 - - - - -
radius, left - 429 46.2 - - - -
rib, right - - - - - - 26.9
scapula, left - 28.6 - - 333 - -
scapula, right v - 286 - - - 40 -
 tibia, right 29.4 28.6 - 333 - - -
" tibia, left 47.1 28.6 - - - 40 25
ulna, right - - - - - - 25
unciform, left - 28.6 - - - - -

_un_crform, righr _ 294 - oL -
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" Table 6: Percentage survivability between 25% and 50% for skeletal elements by phase.

JAM PHASE 2 PHASE2 JAM PHASE3 MAN PHASE 3

cstrals, T : oo L 412 SEARES
astragulus, right ‘ ' - - 412 36.4
atlas To- . 375 - 455
axis - - 41.2 -
calcaneum, ind. - - 353 273
calcaneum, left ' - - . 42.1 273
caudal vertebrae - 41.7 - -
cervical vertebrae - - - 25.5
external cuneiform, right - 375 29.4 -
external cuneiform, left - 375 - -
Jemur, left 35.0 - 294 455
Sfemur. ind. : 40.0 37.5 294 -
humerus, left 25.0 - - 36.4
humerus, right . 30.0 25.0 - : -
innominate, left - 375 - -
lateral malleolus, left - - 353 -
lunate, left : - . - 294 -
lunate, right - 375 - -
magnate, left - 375 - 294 273
mandible, right - : - 25.0 - . 455
mandible, right ‘ - - - 455
metacarpal, ind. 35.0 ' - 204 -
metacarpal, left ' 300 - 294 455 .
metacarpal, right : 400 25.0 353 45.5
metapodial ind. ' o - 28.1 - : -
melatarsal, ind. _ - - - 36.4
metatarsal, left . - '. 438 - -
metatarsal, left , . - - 29.4 . 364
metatarsal, right . 25.0 . 37.5 - 455
naviculo-cuboid, left ' - 375 353" . 273
naviculo-cuboid, right , - - 29.4 -
patella, left - A - B 27.3
1st phalanx, right _ . 43.8 32.4 273
* 2nd phalanx, left - 43.8 - -
2nd phalar, right . - 32.4 -
radius, left ' 45.0 - _ - 273
radius, right : 30.0 - - : -
 7ib, right ' ' - 269 - _ -
scapula, left - 250 - - -
scapula, right - - - 364
tibia, right : 250 - _ 29.4 -
- tibia, left . 45.0 25.0 47.1 36.4
ulna, left ' - - - 455
uina, right , - 250 - 36.4
_unciform, right R - R 29.4 -






