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Blonded Tea.

It is somotimes arked by those who are not
acquainted with tho trade why various sorta of
ten shonld Lo wmixed together bafore they aro
offered to the public, any more than it is found
necossary to mix differont winea togother, such
as potts with sherries or with olarots, The
difference, howover, {8 cleare  Tho publie te.
quiro o distinctive laver with wine, which can
bo readily maintained through the ekill acqufe-
ed in conturies of exporionco in tho vineyasrds,
Tho induatry is ulso condueted on u larcgo noulo,
80 that in realitly tho puits, shorries or chnm:
pagues of commerco represout, ny a ruly, a
number of blonds made beforo the wines reach.
cd this country; but with tca, on tho other
hand, it s parfectly impossible from tho novel.
ty of the industry, and its amnll scale amony
tho Indian or Ceylon p'anters who now main-
ly supply us, tu cnsure uottormity of quahty
from year toyear. In fact, as {a well kvown
havdly two chests ave slikein a parcel of Indian
teas when thoy originally veach this country.
As rotailara caunot thereforo securo continunity
in auy distinctive fLwver from nn{ speeial
;;rowlh, they have to obtain it by blending,
T'he remedy suggested by sone, to tho iafinite
amusement of those acyuainted with the sub.
joct, ia that tho grocors should grow ther own
tear, Tho ecouomical valuo of this anggastion
would bo ualy equatled by tho grocer being
advised to make his vwn buots or hat. But,
putting that aside, such a remedy wonld only
add tenfold to the cxisting necessity for blend-
ing, as tho tea crop of any particular estato is,
breadly speaking, vever alike two years vun-
ving, -

Tea, indeed, varics almost intinitely in flavor,
quality aud strength, while cn theother hand,
the public demands almost absolute nuiformity
in.theso vespects.  T'ho producoe of any one cs-
tate or group of cstates is ravoly ulike two
years running, and oven were this dilliculty
possible to remove, little would bo gained.  Tho
ublic demand rans upsn a sort of neutral
flavor in tea, which can ovly bs svenred by
mixing together the produce of various districts,
or aven of countries, so far apart as India,
Coylon, China and Java. PFurther, while the
public objacts to any pronounced or distiz tive
flavor in tea, it still mcero strongly objects to
any alteration in tho charactcs of the flavor
of the infusion supplied. Mence, before the
consumer's cup is reached, the leaf must of
necessity be very exteusively mixed, and in
the mixture lies the whole scerot of sizcess or
failure in the tea trade  Novis blending likely
to decrease, but, on the contrary, it ishikely to
increase, when tras of such marked ditferent
chaiacters are offered as the fine, delicate Coa-
gous of China, the strong, flavory Darjzelings,
the thick, purgent Assams, and all the variettes
produced in Ceylon, in Java orin Japan. When
teas came chietly from China, there were not
rearly the differences which now exist, when
India and Coylon svpply the bulk of our con.
samption. If so, there i3 more than ever room
for the skill of the blender. It must bs re.
membered that the old *‘chops™ of 00 or GUO
chests of China tea, really veprescoted an ex-
tensive and claborate system of blending, car-
ried out first in the interior, and then \at the
hongs or warchouses at the shipping ports,

The ol 1 idea of tea miving was to mitvseveral
kinds of China Cougou tozether, and to ald
Scented Orange Pekoe aud Qolongs in ceriain
traditionl propartions. Tuez came the day of
thick Indian tea, aad of the infusion which it
cnemies call tanniv.  The chavge is partly jast,
but whether it bo so or not, if the public like
that substance in their tea, those who cater
for them must supply it. The result, =t any
rate of the new supply, is that the public
have to a great degreo turned from tho old
azd mora delicate flavors, and gone on to
something much stronger. Those who huve

not been quick ecnough to swim with the
stream, have snffered materially in their trade.
There is also little doubt that a great many

votallers who unlortako to bl:nl tevs, ave, to
put it gontly, not succostful in theic mixtures,
and thus give an opouing to more akilled op
pononts,  In these days when epeeializy.
tion is moro and morp ossentiar 1 business,
such oponings are oagerly songht, and the
amount of competition in tho tea trade has
Leen of luto yenrs fnereasod a hundredfold,

In tho old days of high dutivs and small
supplics, when the leading retail prico was
4r., Bs,, or oven Qs por pound, tea was na.
turally tho sheot anchor of the grocer, par
ticularly as it was then tho custom to ell
sugar at a loss,  Now that tea has fallen to
a_quarter of such p-ices, the o' poreovtage
af profit, even if it could havo been main.
tained, would obviourly have yiclded only oae
quarter of what it used to do, Buo the oll
percentago of profit,far from being maintained,
has probably been reduced by guite vav half,so
that the grocor probal 1y does not on the average
get mero thana fourth - oven s fifth of what he
uscd to get out of a pound of tea; tho labor and
many o‘her oxponses, be it noted, being still
tho same, or more.

The increased compotition is not ulways of
an unskilled nature,” A tailor or a tookseller,
or even a buttor man might not make much of
tea blending, but many of the wholesale doalers
wh hive carefully studicd tho subject are be-
yond doubt mastees in thois art. It follows
fram tho above that thoro 18 less induco nont
for the grozors to study the toa trado, and, on
the other bhand, an inereasing  nccessity for
them ta do g0, if they are to bleutl successfully
tho growing variotics of tey, so as to meet the
newer forms of competition.

Grozers having a largo connection aud sulli.
cient capitul find no ditliculty at all in coping
with the now conditions. They can buy at the
right moment and holl thejiv hundreds ov
thousands of punnds’ wo th of sui‘nble stocks;
they can blend tea successfully, keep it ling
onough wn the bing to ussinmlate, study the
tastes of their lacality und defy exteraal com
petition. But all this has to bo dono on a
suflicient scale and prosupposes a relativoly
large capital and much skill and personal at-
tention.

At the present time the grocer is becoming
more a geueral storekoep:r, selling all non
perishably articles of fool and drink. This
tonds to luck up an inercasiog amount of capr-
tal, and to bo a severe drain upon a man’s
time and abilitica,  tence, the iucreasing
practico of delivering goods ready for use to the
retaile, and no lenzer requicing proparation
by him. The gro:er does not now :mix his yel.
low sugsr or chiop up his titlers, and tho iufin.
ite variety of veady-packed or botil:d goods in
a shop would amaze the tradesman of a” former
generation,

For the ressons named above, the tea
trade has bogur: to undergo a simuar change
with allbut the larger buyere. The blendiag,
and even the packiug, are done for the grocer,
aed the tea is handed to him reaay for sale.

\We have more than onze prinied out in these
columus that it seems a serious error for gro.
cera 1o sell tea in packets, and espaciolly to act
as agonts for tho sals for others. Tea fresh
out of *ho chest mu-t not only be cheaper
and better thau in packets, but it scems a short
sighted policy for the grocer to abauden his
position as the direct cattrer to the public
and to becomo a scrvant to another. Besides,
if packed tea at onco becomos kuown by any
special mark, it can just as well be sold by the
draper, the Lookseller or the cheuwist, or, in-
deed by any other rotailer. Blenled teas,
however, stand in quite a different pssitioun.
The grocer can buy and scll it while preserving
his compl:te independence of actioa and of
position, aud his hald upon the publie.

That portion of the trade who do not deal
la-g+ly 10 tea, and a good many of those who
do, but who donot findit worth their while to
take much trouble, aad to lack 1.p much capital
on this branch of their trale, have, theretore,
of late, taken to tho purchase of blended tea,
and there scems cvery possibility of tae prac.

tico rapilly growing, Indeed, the domand
from ovon lavge bityers for teas ready for uso
has been 8o groat for somo timo past that tho
loading London wholsaly dealors havo beon
unnble to mact the cogniry, Tho saving of
money is to many o matecial cousidoration, lor
a mancan buy his throe or six or moro chests,
whou and a3 ho wants them; instind of l(co[l)-
ing in stock anlmeurring reut upon hundreds
of poun 1s' worth of toa atu time. Further,
tho turniog of some pirt of hia premisos at
intervals into a dust-bin  and  his men
futo dust mon, all comes to an ond, if
tea arrives roady blwnded.  Again, done on
o lavgo scale, aud by machinory, the blending

rocess is neceasarily cheapor,  while the pro-
Suct is more oven aad botter matured whon
dealt with and stored 1n greatow massos. Above
ail, when the mixing is dono by n dealor in o
largo way of busiuess,wicth skilled tastors,large
capital, and the command of tho chiel market
in tho world, thoe result is butter than if a ro-
tailer, with much fowor opportunitics,attempts
the snino thing.

As was aatural, the new domand for blendod
toas from tho grozor was at first tnet,uot by the
largor and oldcar wholesale houses—for tho
trado is eminently » conservative ono—but by
smoller dealors, who, having less to lose
from any new departuro, wero mors venturo-
some. Ths older and larger houses have now
caterod tho ficld also. In thesoe dunys overy new
want has to be mat, and while meoting a3 oner
getically an over the old demand for original
parcels by thuse who havo the mouey, skitl and
time necessary to blend their own tea,thers can
ko no roasoa why tho lnrge wholesale dealsrs
should pot sell blended tea to those who want
it, T'ho two classos of Luyeis ars to a consider-
able degroe, it is true, distiuct, but that is no
reason why tho requitements of buth should
not be met from tho samo source. Somne, no
doubt, of the older houses may hesitate in pub-
licly taking a now departure of this sort, but it
is no sceret in the trade that almost without
exception, they are glad enough to do thesamo
thing privately. For our part we aco no reason
whatever for any sccrecy about it.—2Froduce
Markets Reviawe,

Toronto Dry 'Gnods Trads.

The featurcs that provailed a wock ago are
atill the same. Travellers ure doing well. Thoro
are vory fow buyers coming in, but many of
them ave being heard from in tho way of re
peata. The weather has continued very favor-
able, and stocks of winter gcods have beene-
duced to n much lower point than usval. In
homo goods there have been no changes to note.
Sverything is steady to firm in tone. ‘tho
Canadian tweed manufacturers are showing
samples and booking orders for fall tweed dress
gooda. Thoy arce showing in tho camwels’ hair
ellect tartans, koicker, diagorals, medium
chocks,  Itis yet catly in the seazon, and all
the naw styles have not been shown, Thenew-
ost cffects are the shot, which have never been
made here before.  Tartans are also showa in
greater number.  Shots and Tartans promise
10 be among the wmost popular designs. Tho
latter will no doubt receive a special impetus
on account of the popularity of silk® tartnns in
blouses.  Jobbers have begun to make spriog
shipments of dress goods. A fow went out a
week or two aga, but all the houses are now in
full swing.—ZLompire.

-

The ~ctual result of tha operations of tho
‘anadian Pacific railway for 1892 are officially
stated as follows: Net earniogs, $5,420.347 ;
add intercst caraed on depoasits and leas, $203,-
603—55,623,950. Deductieg the fixed charges
occurred during the year, $5,102,018, the sur-
plus was §3,521,932,  I'rom this two supple-
mentary dividends »f one per cent. cach wore
made, §1,300,000, leaving a surplus carried
forward of §2,221,932. Surplus of provious
years £4,701,599, totai surplus carried forward

$6,923,531.




