CHAPTER V |
MINOR LAND-BASED ECONOMIC COMPLEXES

INTRODUCTION

In this chapter the minor land-based economic
complexes of arrowroot production, subsiétence'crop
cultivation, livestock raising, and pottery are reviewed.
These are consldered as minor with reference to the two
types of sugar farming activities described in the pre-
ceeding chapters. ILess space 1s devoted to these complexes
not only because of’théir secondary importance in the
village'!s total economic life, but also because therelis
toplcal overlépping between matters railsed hefe and pre-
viously, e.g., the nature ofvland holdings, working rela-
tionships, labor shortages, geography, etc. Patterns which
duplicate those already discussed are simply cross-
réferenced‘to previous chapters, and I will coﬁcentrate
upon those exploitative activities and the economic pat-
terns related to these which are unique to the complexes
under consideration.

Arrowroot is of limited significance now but was
of primary importance up to the years immediately following
the Second World' War. Subsiétence cropS'are_never concen-
trated»upon by small farmers, and about thirt&'per‘cent of

them grow none at all. Livestock can be 1mportaﬂt in terms
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‘of cash value, but in all cases the cash derived from: shem
_constitutes a relatively'miﬁor source of income. Although
pottery 1is a majof source of income to a few households,
the industry as a whole ‘involves a minority of the

village's adult population and households.
ARROWROOT

Introduction

| Aside from sugar cane, arrowroot is the only other
crop grown by small farmers which can properly be called a
cash crop; However, 1ts role in Chalky Mount's current
economic life is so limited that it would hardly be worth
dliscussion hadlthis minor role not been assumed recently.
Although arrowfoot was nevef a plantation crop i1t was the
‘major cash crop of Chalky Mount's small farmers (including
thbse who rented plantation lands) up to and during the
Second World War. Every older informant 1s emphatic in
saying that virtually everyone who had a piece of land
planted thét land in arrowroot, éhd.that oﬁg could rarely .
see cane being grown by small farmers in the "old days."
The exact acreage devoted to arrowroot during 1ts‘period
of primacy, howefer,:is more difficult to ascertain. In
the following paragraphs a few skeléta;"historical remarksr
areioffered in ordér to understand better the conditions
 under which arrowroot came to-be supplanted by cane as the

dominant productive focus of the small farmers.
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- History

Arrowroot has Been grown in Barbados since at
least the early paft of the 19th century, but it has
élways pléyed a minor role in the island's econémy.
Traditionally, the crop seems to have been localized
within a handful of villages in the Scotland Diétrict,
and was never grown by plantations. It appears initially
to havée been one of the major cash crops of the area's
péor whites, and later, as Negroes began to-acquire land,
they began to grow it as well (see Chapter III). However,
it is the more recent history of the crop that concerns
us here. ' |
| During the 1930's, Chalky Mount growers became

concerned over the prices they were recelving for arrow-
root starch. Starch imported from the neighboring islénd
of St. Vincent was of a better quality than that produced
locally and was being sold at prices with which Chalky
Mount growers could not compete. 1In 1935 a group of
. growers--led'by a local shopkeeper--petitioned the govermor
and requested that "a tariff be imposed on imported
starches so as to protect the local industry" (Barbados
Department of Sclence and Agriculture, File 20, May 18,
1935).
In response to this petition, the governor insti-
- tuted an inquiry into arrowroot_production in Bérbados.

This inquiry took the form of a sﬁrvey which tried to
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ascertain, among other things, thé extent of production
and the areas in which arrowroot growingﬁwas of signifi-
cance. The brief reportl which grew out of this inquiry
offers the'first statistical evidence on arrowroot produc-
tion in the island during the 20th.centurj.

Arroﬁroot was féund to be growing in only six or
seven villageé--all.located withiﬁ the parishes of St.
Andrew and St. Joseph. There were about 114 growers who
produced the crop on about 62-1/4 acres of land--or, on
the average;-about 1.8 acres pef grower, Thé report, how-
ever, indicates that of the 114 growers, 45 (about 39 per
cent) were in Chalky Mount, and about 45 acres (or 72 per
cent) of the total arrowroot acreage was likewise held by
the villagers. éhalky Mount was clearly the major arrow-
root growing village on the island. There is nbt a small
cane farmer of today, if he or she was operating land some
30 years ago,_who did not grow arrowroot. And all are
agreed, as I said, that it was arrowroot--and not sugar
cane--which dominated the productive activities on small

- farmer holdings. Today, however, only ten farmers grow
the plant, and the total acreage involved is about three
acres.

Sugar cane supplanted arrow:oot within less than

a decade after the Second World War. There are two pri-

ltne report, dated May 31, 1935, can be found in
File No. 20 of the Department of Sclence and Agriculture's
archives.
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mary reasons for this shift in crop emphasis: One, in-
creased competition from St. Vincent which made it diffi-
cult to market locally produced starch at an adequate pro-
fit;2 and two, the higher and guaranteed prices aud'thg
 better marketing facilitieé for sugar cane which effec-
tively filled the gap in the depletéd arrowroot market.
Aside from purely economic inducements, the fact that the
éane grower has simply to reap his crop,and}sell it, while
the arrowroot grower must also process his own root into
starch, helped precipitate the shift towards cane. 1In
spite of the difficulties 1nvolvéd in reaping the sugar

crop the processing of arrowroot into starch is generally

2In order to compete effectively with St. Vincent's
starch, the Chalky Mount Arrowroot Growers' Assoclation was
formed in 1936. The association was comprised of most of
Chalky Mount's arrowroot growers and a handful of govern-
mental personnel acting as private individuals. The
Assoclation, though not a governmental agency, was able to
finance the construction of a small factory with a govern-
mental loan. Most of the growers on the Mount sold their
root to the factory to be processed into starch. This :
starch was then sold at wholesale prices to retailers in
town. The factory and the "cooperative' venture which
operated 1t falled within a few years of 1ts inception.
One of the reasons for this was that growers found that
they could make more money by reverting to processing
thelr own root and retalling the starch themselves. The
factory, receiving less root, was unable to manufacture
starch in quantities sufficient to keep the price competi-
tive. By the end of 1941 the factory, after only four
years of operation, was abandoned, 1ts parts removed else-~
where, and today only the ruins of its foundation can be
seen 1n the village.

The story of the Chalky Mount Arrowroot Growers'
Assoclation forms an Interesting and highly relevant chap-
ter in the village's economic history and provides much
pertinent information on the formation of cooperatives in
the village; yet a detailed exposition of this epilsode
would be superfluous here.
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considered to be an extremely arduous procedure and this,
as'we shallisee below, 1s primarily because of the limited -
technological facilities avallable for 1ts processihg--
technological limitations which were largely overcome py
the arrowroot factory (see note 2). |
At any rate, and for wh#tever reasons, arrowﬁopf
today is of minimal economic importance. .There is gvefy, |
reason to suspect that, at the time of tq;s.writing (1964),
even fewer people are growling it than in 1962. For in 1962
some of the growers told me that it would be the last year
in which they would be planting the root. Also a few of
those who had the root planted in 1962 did not even bother
to reap 1t, figuring that the labor costs involved in both
reaping and processing the starch hardly made their effort
economically wﬁrthwhile. |
Although arrowrodt has always been a cash crop,
part of the starch produced from 1# was used for house-
hold consumpﬁion. Formerly,'the starch was consumed as a
food, primarlily in a porridge given.to infants, and as a
clothing starch--the iatter use being the one most pre-
valent today. Starching clothes, whether these be every
day ones or holiday ones, is considered to beAJuSt as
important as washing and ironing them so that the éonsump-
‘tion of starch--whether it 1s bought packaged in town or
produced at home--does not seem to have decreased signifi-

cantly over the years. At any rate, those persons who
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grow the root today retain about half of the starch they
produce for household consumption. Yet no one raises the

crbp solely for household use.

Production

Only one crop of arroﬁroot is produced.each year.
Thé plant is an exceptionally hardy one requiring little‘
'étféntion'wﬁile‘growing. As the leaves begin to dry andv
‘ tufn brqﬁn the root 1s ready for reaping.' This usually
'takeélpiéCe anytime during the;months.of the sugar.cané
harveét; AFarmers, however,.will first reap thelr cane
B before turning their attention'fo arrbwroot. One reason |
'4fqr this 1s.that hired help is generally needed to aid 1In
reaping and starch processing. Hence, the grower must
wait until he has the money from his cane sales to pay
his helpers. As was pointed out in Chapter iII, 1t is
only in cane reaping, with the monéy from sugar sales
being imminent, that employers contract for labor withbut
having cash on hand. But in other areas, e.g., pottéry,
out-of-crop sugar cane work, and arrowroot, hired help 1s'
uéually contracted with only when money to pay.this help |
1s already available. . | |
Usually a group of four or five men (which might‘
include the grower as well--if he 1s a male) reap the
crop. Since reaping usually starts in early morning--and
the acreages invol#ed are 80 limited--the crop 1s ready to

be processed by late afternoon or early evening. In former
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days, the 1nitlal phase of extracting starch from arrowroot
was accomplished by poﬁnding the plant in a wooden mortar--
which was usually a holloﬁed-out log-?with a large,wooden
pestle. By the early part of this century the ”maghine,”
as it is locally called, was Introduced.

This "machine" 1s nothing more than a wooden car-
riage which supports'a small, deep, trough underneath and
a large rotary grater above. The ggater has a crank handle
on either side, and as the root 1s pushed against'it, the |
grater is kept moving through.the manual efforts of a paif

- of men--each one turning each crank handle. The minimal
unit needed for grinding is four men who are usually the
same pald helpers who reaped the crop during the day.

One of these‘men is responsible for feeding the
root against the grater. Another man supplies the first
with root as the load in the machine diminishes. The
other two men keep tﬁe gratef moving. This latter job is
considered the most arduous, and can be an extremely
fatigulng one since evéry effort is made to keep the grater
continuouély rbtating. It is unusual for one man to be on
a handle for more than 15 continuous minutes, and it is
customary for men to change their positions as work pro-
gresses. A passing friend or a fifth non-paid méﬁbér of.
the crew might also take a few minutes on one of the han-
dles and thereby afford a mementary rest for one of the

men.
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| By 10 1n the evenlng people stop grinding for the
‘day. What now remains 1is a 1argeAmass'of pﬁlp which has
fallen into the trough below the grater. The starch.will».
be extracted from this puip. | "
| The next day the pﬁlp 1s washed by females.” These
might 1nclude’noh-paid members of the grower's househdld,'
but usually at'least one or two are paid.non-household
vmembers. Cottbn cloth, which Serves as a sieve, 1s pulled
over large weodeh barrels, and the pulp is squeezed and
washed so that the water laden starch drops into the
barrel--the sieve retaining the pulp which is later thrown.
away or fed to the plgs. After the starch has settled at
the bottom of the barrel the water is poured out and the
starch rung dry by twisting it in a dry cloth. The damp
starch is then laid out in the sun-;on white sheets--until
1t 1s completely dry at which poiht it 1s ready for storage
and/or selling. | |

Distribution

Most of the starch which 1s sold is sold directly

by the grower to the consumer--the latter usually coming

50ne of the greatest difficulties encountered in
processing the root into starch stems from the need for
relatively large quantities of water. 1In fact, many in--
formants say (though this is a secondary reason), that
they stopped growing arrowroot because of the work in-
volved in processing it. In former days, when water was
avallable from springs in ravine bottoms, processing used
to take place in these areas. Today, however, water must
be headed by the bucketful from the standpipes to the
growers' homes. ‘ '
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