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BY THE TRANSLATOR, -

‘A T tbe pm_’/éﬂt perzad of ﬁarczzjy and

dearngfs of provifionsy when the com-
inon people have been already excited to dif~
gontent and tumult, by the diftrefs that bas fa

- j&on begun to prefs upon them, and by the prof~

peit of the fiill decper diftrefs in which they

il pro&aély be involved before another har-

= e T T
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fvg[i and when, befides a great army and |
ﬁe&t, diftant iflands zzré_\. fo be maintained out |

of flores, perbaps little yore than fuficient for
,bome-confwﬂﬁim 5§t is incumbent upon every |
man to [Jropojé publicly whatever means be |
may ﬁzppoﬁ likely to avert or alleviate the
zmpena’mg calamities. - |
- There are perbap.r Jew publications better '@
taleulated to promaé‘e Jo defirable an end than
S o '  thy ‘
. o e
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the Ejlzy of M. PARMEE\ITIL‘R, wbz'cbgdz'fz-e |

ed the prize propofed by the Academy of Be-

_[cm;o;z, in 1777 5 and appeared in 1780, cop=

fiderably enlarged and improved, ‘under the

title of “* Recherches fur. les vegetaux nour- ‘

riffans qui dansle temps de difette, Bel”

The author is advantageoufly known by fe-
weral works, in which the _/,%z'/l of z‘Zre sz'l fo-‘
pher is united wzz‘b the benevolence qf z‘fze Citi-
zen of the World: his Treatife on the Chef~
nut, bis Perfell Baker, bis. Oeco;fzomzc‘czl Ef-
fay on Potatoes, and-the book abope-mention-

ed, are fo many z;g/icmces of the ardour and

| faccefc with wbich be bas laboured in the

fervice of the moft numerous,aim’ therefore z%e

ﬂzcﬁ ‘valzméle clafs of faczei_y

7 e fregm?zt mzd fefvere attacks qf “fearcity,
and even of famine, jelt in France, render re=

fearches like M, PARMENTIER’S a7 oé/e&’gf

the bigheft-natwnal importance and, unbap-

j)zly, the prefent year bas afforded ample proof;
that no ﬁrtzlzty of foily or fkill bzg/émza’ry,'
7 o can
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can czé/olzzz‘e[y /écure an_y nation czgaﬂg/i Juch .,

difa afters. -

 As the Work from. which the fo/lowz'ng
oé/érfvaz‘zom are extrafled, bas been well res
cewed éy the ]udzczom and /mmcme n e‘very?
/ parz‘ (_)f Europe, it qwill proéaé{y be c_z/éed w/'_y‘
it was not publifbed entire, rather than n.
its prejém‘ mutilated form 2 The anfwer zs_}
i :'zot ay ﬁculz‘, and it is éoj)m’ will be /&z‘zgﬁzc—-
Z‘ory The auZ‘bor szs entered into Jo fhany
mznute mvcji‘zgczz‘zom, both cbemzca/ and pby—:
ﬁo[ogzml as to render bis Work not only too”
bulky Sfor thofe far ‘wéqﬁ’ benefit the prefent
puélzcatzon is defigned, but above their con-
preberg/ Gon ﬁzcb details can be mz‘ere/img fo
, tbe phyfician and philofo pbe/' only; fwéereczf‘
geneml uz‘z]zt_y is the object of the _/bl/owmg "
‘ pages n tbzs view, the articles re/czz‘mg to
the matter of 7zz¢z‘r2/fzem‘—--2‘0 the co;ﬂzium[
parts Of Corn—the numerous oéjeé?’zom to Po-
z‘czz‘aes, and: éread gf Pomz‘oes, with the

mﬁwen—-—hf des mcmy oz‘bei 5, bave been omit-

ted : cmd ‘with z‘be _parz‘ that bas éem o ,
- tained, confs a’emb/e Liberties bave éem z‘a/eeiz ,"

for

i ST ST
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vi, P R E F A'C E
Jor ‘e'bef‘*y paragraph and fentence, which did
not convey fome ufeful z#gformatzo/z, has éeerz

zzppreﬁd
W/.’zez‘ber any., af z‘lze pre_pzzmtzom pomz‘ed

out éy M. PARMENTIER may be ufeful z‘o_

the navy s or ‘wizez‘l:er z‘bey deferve to be enti=

 merated among z‘bqﬁ v /zonary prq;eci"s, which.

every day oéz‘rude upon the attention of z%a/é

“avbo fill bigh and smportant qﬁces in the _/z’zzfe,
- Jet the miniflers qf the marine determiné.
Should Potatoes be jozma’ on_further. z‘rzczl ti
poffefs fi.ze antifcorbutic virtues of late attri=
buted z‘a z‘éem, they will became an oéjec‘?

bczm’{y 1e _/fr mte/eﬁmg n times (sf 3‘/56 grecn‘g/f
p[em‘y than in. z%q/é o /&czrczz:y, q/ﬁ?eczczl/ |

~ Sfince a ﬂzade (y” pr ﬁr'umg them to any Zengt‘ﬁ' |
of time bas éeeiz difcovered.  The culz‘zfuaz‘zoh |

of them, alreczc{y carried to.a great eight, .
‘cannot be top much . encoumgea’ for, as M.

PARMENTIER aé/érw.r, (and the pre_’ﬁm‘
 Jeafon furnifbes a remarkable zfgﬁzmce of the

truth of bis aé/ér‘vzztzon ) the years mq/i Un-

fcwouméle to grain yield z‘ée m:yi Mmm’anf
crops of this walzmé/e root. - \

Dec 1782. o
OBSER~

OBSERVATIONS, &

/

 CHAPTER I

'OF THE USE OF PQT‘ATGIEST'IN SUBSTANGE;

MONG Pomt,oes thele are mﬁmte'
L varicties of colour, bulk fhape,J

_ conﬁi’cence; and taﬁe but thefe Varletles are

not always, as it hath beeni pretended, the
effet of {oil, feafon, and care bei’nowed in

,&:ulnvauon, they arife. from a° teal differ-

énce of fpecxes for ther@ are correfpond«

ing diffefences in the parts ‘of fru&ﬁca-
“tion ; the Howers being fometimes of 4 ci-

herltlous orey and dn ty whlfe and fome-—

times of a pale réd or fine blue ; the vef=
“dureé of the leaves, the ftalk and ﬁuxt are

alfo fubje&t to varieties ;- therc are botfz
B. : carly




[ 2 ]
carly and late Potatoes s 1t neverthelefs ap-

pears that the conflitugnt parts of the roots
arc always of the fame nature, differing

only in proportion.

ArTHOUGH the good eﬁe&s of Potatoes

in fubftance are fully proved by the daily

ufe which whole nations and f{everal of our

own provmces make of them, yet they

‘have not efcaped the fhafts of calumny

‘How many imaginary evils have been im-
puted to them ! How many forged tales
would have been circulated againft them,
ifa mult1tude of wnters, well quahﬁed to
decxde concerning the cﬁ'eé’cs produced by
food in the animal economy, had not de-
“fended and Juﬂ:xﬁed that Wthh is aﬁ"orded
by thefe roots ! It was on fuch an occafion
that the Faculty of Medlcmc at Paris being
‘confulted by the Comptroller-general on
the wholefomenefs of Potatoes, charged

o
W1th cauﬁng dlfcafes in fome of our p10~«

them, and Well calcp.lated to d1ﬁ"1pate all
3 rehenﬁons. | |
PP | , Bor
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BuTasit would be infufficient to remind

prejudlced perfons, that in the moft popu-

lous provinces of Germany many .millions
of men {ubfit almoft entirely on -this
food or to quote the remark of an excel-
lent obferver concerning the Irifh, ~whofe
chief nourithment confifts of Potatoes :—
(The Irifh, fays he, are robuft: they are
Pcrangew to many difeafes by which other
nations are affliCted ; nothing is more
common than to meet with perfons ad-
vanced in years, and to fee twins playing
about the hut of the peafant.)—I conceiv~
ed, that in order to quictall alarms, and. to
remove every fubterfuge of prejudice, it
~would be neceflary to enter upon fome che~
mical difcuffions and enquiries.

I THEREFORE proved, by a long train of
experiments, that Potatoes i in their natural
ftate contained three mf’cm@c and eflential
principles, when each was examined by

itlelf; viz. 1. a dry powder, refembhng
the Pcarch contained in grain; 2. a light

fibrous matter, of a grey colour, and of the

B2 _ fame
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fame nature as that contained in the roots

of pot-herbs; 3. laftly, a mucilaginous
juice, which-has no peculiar properties,
but may be compared to the juice of fuc-
culent plants, fuch as borage and buglofs.

I NEXT di{’cilled Potatoes in a retorts
they gave out an immenfe quantity of wa-
ter, which towards the end of the opera-
tion became more and more acid; next
‘there paffed a light and an heavy o;l_, re-
fembling that generally obtained from the
parts of plants containing flour. A pound
of thefe roots leaves fcarce 36 grains of
carthy refiduum which has all theA cha-
ralters of vegetable earth.

WaaT effe@s then are produced by the
boiling which thefe roots are made to un-
dergo before they are eaten? It tends to

combine thefe different principles more

intimately, and to form a whol¢ more {o-
‘luble and of eafier digeftion. " To di-
V1de the Potatoes afterwards by -means of

‘& grater, and ta fet them under the prefs,
2 , , would

e e er gt s L e Do e L
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would be to little 'purpofe: it would be

impofiible to exprefs a fingle drop of water,

or to precipitate a particle of ftarch. .

It is well known: that the veffel in -
which Potatoes have been boiled is by

that operation coloured green, and they

fometimes leave behind them a flight-acri-

mony {ufficiently fenfible to the throat:
now thefe circumftances afforded fuffici-
ent fcope to the vilifiers of this valuable

plant, to impute feveral difeafes to it: but °
- I further proved that thefe two properties

do not belong to the whole of the root,

but only to the red fkin by which it is co-
vered externally, and' that feveral other -

roots prefent the fame phznomena, fuch ag
radithes, which lofe their colour as faft as
they come in conta& with bmhng water,
tinging it with a green hue, and at the

. fame time parting Wlth their well- known

pungency; and laftly, that this colouring
matter with which the fkin of the Potatoe |

furnithes water, is fimply extractive, and .

| @ontams nothing virulent or faline.

Bj BEsSIDES,
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'Besiprs, how can this green colour be
noxious, when roafted Potatoes, which re-:

" tain it, are as wholefome as boiled ? nay,

they are more favoury and delicate; an ad-
vantage arifing from the diffipation of the
aqueous fluid, and: perhaps from the fame
extralive matter which communicates the’
green colour to water. '

‘Some of the advocates for .Potat_oes,
alarmed by this~01'een' colour, and perfuad-

ed that it exifls in their juice, have propofed .

to extract it, and fubftitute water. in. its
ftead; but there cannot perhaps bea more
abfurd propofal.  In our iflands the juice

of the mangoe is feparated becaufe it is -

r‘eally poifonous; I have alfo imitated the
procefs of the Americans in feveral indi-
genous, farinaceous roots, which without

“this previous extraction would be very
dangerous: but the juice of the Potatoe is
far from containing any thing. fimilar;.

like all the other principles, it is eflential

to it when we would eat it in {ubftance. -
In order to feparate it, the aggregation

muft

[7]

inuf’c be bxoken, the ﬁbrous nets muﬁ be
torn'in plCCf‘.S, and the expreﬂ'ed reﬁduumﬁ‘
be employed only in the form of pap;
Wthh inftead of addmg to the Wholefome-
nefs of Potatoes, would make an mﬁp1d

heavy, and mdxge(’uble food

THE Vegetable kmgdom aﬁords no food;
| more Wholefome, more eafily procured or.
| lefs expenﬁve, than the Potatoe. Tt i is well’
kKnown with what refources it furm{hed the
Irifh in 1740 ; many families would have

been fwept away without this {upply: the

eagernefs with ‘which children devour 1t,_
the preference which they gwe it to the
cheﬁmt would feem to thew that it is well
dapted to the COIlﬂ:ltU.tIOIl of man': per-
~,fons of all ages and’ temperaments feed

upon it wn‘.hout expemencmg the {lighteft

mconvemence. In the laft German war’

thefe roots were the refource of many fol-
dlers, Who happemng to be fepalated from
the main body of the army, would have fall-

en facrifices to fatlgue and hunger, if thev

had not met with Potatoes, which they eat‘
| | B 4 in
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in exceflive quantities after fimple bo'ilingg |

and with no other feafomng than a good

appetite: gratxtude induced feveral of them,

to lmport the plant 1nto thexr own coun-
try, where it was unknown they culti-

vated it with fkill, and fet an examplei
which was foon imitated. " At prefent

there is fcarce an elegant repaft where Po-

tatoes are not mtroduced Wlth emulauon

in various dlfgmfes, and the great con-

are no longer defplfed there.

THE exceﬁlve price to which g1am has'
‘been advanced of late years, forms a re-'

markable zra at which the beneﬁcml qua-—

l1t1es of Potatoes have been begun to bc_
t;;;ed in many places. An officer of dlf—-)
tin&ion, while hc was 1mprov1ng one of hlS.

ef’cates, grew a great quantity of Potatoes,

but being well 1cquamted with the ﬁub-’
bomnefs of ruf’clc prejudlces, he was aware ,
that the eloquence of example would be
mﬁmtely more perfuafive than whatever .

he could fay he had five dogs, a yard well

f’cocked

1]
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i’tocked with poult1 y of every fort, twenty
cows, and two pigs, to feed daily : he eX=

Plamed to. hlo {ervants his mtentxon of

ourlfhmg all the animals with Potatoes
alone, by which means the grain which
they would have confumed might be em=-
p,l,éyed'f_oxj the fervice of men. His orders:
were pun&ually obeyed, becaufe the pu=

- pithment of difobedience was the dif~
miffion of the firft who was guilty of it.

Pretending afterwards that the Potatoe was
difficult of digeftion, he forbade his fer-
vants to cat them. 'Thefe contrivances
produced the expected effect, and thus he
made this plant an objet of attention in.
his nelghbourhood

k, Ii? ‘we cdnﬁder ;;111. .thexpfopert:ies .ofl' Po- :

~ tatoes, we fhall be forced to-acknowledge,

that if there really exifts a medicinal food,
it is to be found in thefe roots. All the-
Engllfh authors who have fpoken of Po~"
tatoes, regard them as light and very nu-
tritious.  Ellis, who paid great attention.
to the culture of them, beftows- the moft
.« - | pompous




pémpom‘éplthets upon them, and announ-"
ces them as the food ofall others toft fuita~
bl to His countrymen, on account of theu' ;

gereral’ plaé’clc‘e of eatmg great quantltles

of flefh. - Lemery in his T'reatife on Food,
atid' Tiffot in his Effay on the Difeafes of
People of Fathion; agree in recommendmg-'-
ﬁr’ongly the ufe’ of Potatoes: But I will'
fele@ a' few’ obfervations fr‘om the’ great‘f
number’ of which' I can anfwer for the
- truth, by way’ of reply to the objetions?

that have been brought againft’ Potatoes.

M. Exerrin his Inftru&ions how to-
ctiltivaté the Potatoe, informms usi that foves
ral of his friends who hadlived’ three years

almoft on Potatoes alone, experienced no
ificonvenience, -and’ were far from” bemg
fatiated': among others he mentions a’
maiden lady 33 years of age, who-was'in fo

bad- a ftate of health, that her appetite wasi
quite gone and her- ftomachUincapable of*

dlgeﬁmg any’ thmg, ‘when' flie happened’
to take a' fancy to live on’ Potatoes; fhe-
expemenced fueh"happy effe@svfrom this

diet,

3
J
a
|
|

~—
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diet, as to recover her gaiety, plumpnefs,

and appetlte in a fhort tlme.

A MERCHANT of a'very ftrong conftitu~
tion was fo reduced by an illnefs. of nine:
months continuance, thathevoidedhisfood.
juft as he took it ;* one day he thbught of -
eatmg Potatoes, by which he was fo much-
benefited, that he declared to me- that the-

good ftate of health which he now en_]oyed
was owmg to thern alone. i

~ Iuapa relatmn of a keen appetlte, andl
in the habit of ufing conftant exercife : he-
could not eat the feeds of any legummous{
plant without being afterwards tormented
by the heart-burn, but found’ that Po=
tatoes never produced any fuch effect. I
know fome perfons who live on milk and-
Potatoes alone, not bein g able to digeft any”
other food: I am acquainted with others-
who have been cured of a fcorbutic taint’
by the moderate ufe of Potatoes; - their
ftomach, fo far from being Weakened, ace
- quired greater ftrength:and vigour.

THESE

|
S
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-TuEsE obfervations, which might eéﬁly*

be multiplied, and which are confirmed by -
my analyfis of Potatoes, prove how far

thefe roots ought to be exempted from all

fufpicion of lying heavy on the ftomach of

thofe who ufe them for food, fince every

pound contains 11 £ ounces of water, and -

the 4% ounces of" folid parts rema,lmng,
aﬁ'ord fcarce a drachm of earth.

ANOTHER obje&xon ftill fubﬁf’cmo n

force againft the wholefomenefs of Potatoes
is, that as they belong to the family of Sola-

num, they muft needs poffefs narcotic pro~

perties ; but experience has long fince
thewn how little fuch botanical analo-
gies are to be depended on. Is it not well
known that the family of convolvulus,
which is in- general acrimonious, pungent,
and cauftic, and fupplies medicine with its

moft draftic purgatives, affords in the Ba-
tatta a mild faccharine aliment, which, to

be ufed for food, needs only to be boiled

It is indeed true that {fome obfervations

with which I have been favoured, feem to,
| B thewr

[ 31

fhew a foporific virtue in the Potatoe ; and |

as I have no intereft in concealing any

thmg, I will fet them down here. -

A D.OMESTIC of the Baron de St. Hilaire,

-~ after a malignant fever could not recover

his fleep : his' mafter ordered him' to fup

on Potatoes ; and that very Iiight‘-he ﬂept
fix hours without intermiffion : the con-

tinuance of the fame practice produc'ed

the fame effe@, without cauﬁng any chan gc

1n hlS conftitution.

MR. M. of a meagre habit, but of an un-

| inferrupted good ftate of health, during

two years made conftant ufe of roafted Po-
tatoes, feafoned with a little butter and
falt ; having been always before accuftom-
ed to eat very {paringly at his evening meal,

he acquired from relifh the habit of eat-
ing ix or feven of the largeft Potatoes. for
fupper : it is proper to remark, that he ate -
- bread in proportion : he never experienced

any inconvenience from this practice ; but

what mduced him to ab“ndon it was, that
being

S A i s i a2

ol ol R 1 i

e T



[ 14 ]
being obhged to rife early, he fuppofcd

~ that his fleep was more profound and that
he awaked with greater difficulty ; he

however thinks that thefe effe@s arofe
from the excefs, and that he thould have

experienced the fame thin 1g from any other

fupper, exceeding the bounds of modera=-
tion. ‘When he eats Potatoes he is not
fenfible of any change in his tate of

_body

I appuck this laft obfervation with the

greater pleafure, becaufé, the philofopher'

who is the fubject of it, may be quoted as
an authority in medicine. If excefs in this
food induces fleepinefs, what other excefs
would not be attended with more pernici-
ous confequences ? if we even {fuppofe this
foporific virtue to be inherent in the Pota-
toe, continual ufe will make it quite ineffec-

_tual, as it happens to all kinds of aliment,
which have been {uppofed, on no better

grounds to poffefs particular properties.
The qua'ntit_y of water contained in Pota-
toes, may moderate the effervefcence of the

X | blood,

[ 15 )
blood by giving it a greater degree of

conﬁf’cence, but without rendering it at ,

the fame time more V1fc1d

THuE property Whic‘h of all others rene

~ders the Potatoe fo valuable in the country,
is, according to the teftimony .of the fa-
culty of medicine at Paris, its improving

the quality and. enc1eaﬁng the quantity of

the milk of animals: it produced this ef-

fet on the nurfes of the .poor -infants of

~the parith of St. Roch: at leaft .the: phy-
ficians of this parifh, in their printed

certificate, atteft that this food is not only
'more wholefome than any other procur-
~able by the poor, but likewife that it pres
~vents many difeafes to which children are
fubje&, and by which ‘great numbers are

cut off, fuch as ulcers, dlfeafes ofithe: eycs,

4. atrophy, &e.

CHAPTER

1 e e i 5 A 1 it 1 S S i T
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, | N o . | It wasfcarce found that Potatoes mixed
ff | o CHAPTER II. _‘ : F with common dough are made to d1fap~
it B e R | pear, by means of kneading, fo as to form
’% R Rkl it it et it an homogeneous and well-raifed malfs,
e when thefe roots were believed to be
HILST P otgtoesvw'ere cor?ﬁ'do b ! I changed into real bread. Enthuﬁafm laxa
¥ ed in France only as an additional " hold of men ) mm ds; dlﬁ'erent me-
“ ~ article to the luzury of our- tables, their thods were propo fed, each perfon boaft
}’ | ufofolnéfs as a food was litt,%eva.tte:nc'ied t?; mg his own: the confequence was,, that
':iﬁ ~they did not become a ferious objed till many, mifled by a deceitful appearance,
:}‘;  the poﬁib111ty of converting. them into have afferted, and even now repeat, that
;#; bread, that is to fay, of increafing the quan= they have prepared, feen or caten bread
”5’ | - tity ofvt‘h.at prepared fmfn,tne ﬂour of dif- ¥ made of Potatoes; they havc even gone
s%‘r feren.t | grairis? \v?v»as percelved. lln;u{’c O}‘j I;f | fo far as to difpute for the honour- of |
il . thatin 1771, when I was analylig t e “the invention ; though the Irith had re«
| pisa e[ it St duok s e
i ~thatin o N i they began to make ufe of Potatoes.
i | -*ufeful fupplement in times (ff fcarc1t)}; of ! Their attempts are preferved in feveral
:;3 - grain, and that a:t al.l t;mes flt WOU;: h::~ | parts of the Philofophical Tranfa&xons 5 to
;? ,furc way Of'r;:aklflg ltth e;md'ir{(;?&: where which I refer thofe Who may yet cherith
ii veflt to another in tho © G T ;) '  the hope of advancing any claims relating
i - Potatoes are xnuoh CU1t1Yated; aled' y , to this point: I would at the {fame time
f thefe means alfothey might be #ppro= " beg them not to confound any Ionger,
[ - priated for food when they could no lon< bread in Whlch Potatoes are mtroauced
i - ger be eaten in {ubftance. SR P | o " and
|
I
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and that conﬁﬁmg of thefe roots alonc

and unmlxed

FirsT attempts, however 1mpcrfeé’c are
always received with joy, efpecially when
the fubftance in queftion has any connec-
txon with the fubﬁﬁence of the moﬂ: indi-
gent clafs of cmzens ; but even with the
moft upr 1ght intentions it feldom happens
~ that the advantages that may be derived

are not exaggerated. = To introduce into
| dough compofed of flour, leaven, and wa-
ter, 3 or § of a watery root, without at all
prej ud1cmg the produ& was a moft agree-
able plofpeé’t when confidered in an

ceconomical view: that the faving was not

in propomon to the quantity of the fub-
titute employed ‘could be learned only

from experlence.

-

ANOTHER cu'cumf’cance not attended

to, and which neverthelefs deferved atten—_‘

tion, was, that the pulp of Potatoes mixed
with wheat dough, fo much increafes the
‘mechanical effet of the glutinous part of

that

191

that gram, that it {wells too much diiring
the preparation and in the oven; hence
the bread is extremely light, continues

but a fhort time in the ftomach, and paH‘es o

too foon mto the lower mtefhnes.

SHOULD We admxt that half the wexght
of this bread confifts of Potatoes; it Wlll

not follow that the nounfhment 1°-1n- ‘

creafed in the fame propor‘aon 5 there can’

be at moft but one part, of Wthh the nu-

tritious” effect is equlvalent to an equal
quantity of flour of wheat : let me con-
firm this by an inftance ----f'uppofe two
paftes of an equal conﬁﬂ:ence, the one
confifting of 4 pounds of pulp of Pota«

toes, and as much flour of wheat, the

other of flour of the fame graini unmixed;

the firtt will afford lefs Jbread ; this bread
will contain more watet, and WIH not be
fo nutrmve as the fecond miafs, becaufe

the Potatoe can furm{h but one-th1rd at - |

moft of its weight in farindceous matter,
that can be compared with the flour of
grains the furplus is nothing but the
B Ca2 water
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water-of vegetation,. which keeps the prin~

cxples of thefe roots at a diftance from each-
other, and i 1n a {‘cate of great d1v1ﬁon.

Wita refpeé’c to the dlfappearance of

‘Potatoes in the above-mentioned mix-

ture, this phznomenon ought to caufe no
more furprize than others of dally occur-
rence; as for 1nﬂ:ance, when pulpous
fruxts, fuch as the pumpion, gourd, the
herbaceous ﬂ:&]&s of plants, the ﬂe{hy
roots, are added to flour of Wheat ought
it to _be concluded that all fubﬁances
Wthh ‘without bemg fannaceous, can be
fo affimilated W1th dough as not to be dlf-
tmgm{hable except by the organ of tafte,
are tr ansformed into bread ? or that when

the mafs has been mcreafed two-fold and

even . three fold the nutrltwe virtue hasg

~ reccived an equal augmentatxonP Several

falts PIOVC the contrary : and the 1nhab1~

tants of the Pays de Vaud, among othe1s,;
who have been much accuftomed to eat

thxs mlxed b1eaa, compiam that the ap-
?eute 1s not eaﬁly f itisfied W1th 1t \
‘ St

[ 21 ]

It would undoubtedly be wrong to in-

fer from this obfervatlon, ‘that the pre-

fence of Potatoes is capable of impairing

‘the nutritive effe@s of the fubftances to

‘which they are added, and of confequence
that the pradice of mixing them with
the flour of different grains ought to be
dxfcontmued but -let me repeat it once
more, they can nourith only in ‘propor-
tion to the quantlty of fubftantial mat-
‘ter which they contain; and it would be

b ridiculous to require as much nourifh-

ment from a watery root as from a dry
feed, which in order to be ufed as a food,
muft previoufly be combined with a fluid.

Ir there are particular circumftances
‘in ‘which recourfe thould be had tq the
fupplement of Potatoes for the prepara-
- tion of white bread, it muft be when the
quantity of wheat is not in proportion to
the confumption. As it is the common
food of the rich and the 1nhab1tants of
cities, it is of little importance whether
it is more ‘or lefs fubftantial; in general |

C3 it
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it is only an addition to other meats:

but this does not hold with refpeé’c te
the brown meal of the fame grain ; it has

not fo much vifcidity as the white; the

mixture of Potatoes o1ves it -more bulk,

_'hghtnefs and quahty

NEX’I‘ to wheat, _ryc is the moft valu~
able grain ; both, mixed or {:parate, afford,

if well prepared, a very excellent bread,
without the neceflity of any addmon_.
'but when they are {carce, and brought

from a great diftance, and very dear, the

'Potatoe, if the1e is a fufficient ftock,

would make a faving of other grains,
which ferve the moft indigent clafs.

Ir it is important to {et bounds to the

practice of ufing Potatoes to- enlarge the
bulk of wheat ag_d'ryé b.reagi;fit is proper
tq remark, that this practice is extremely

‘wholefome for harley, buck-wheat, maize,

oats, millet; &c, with which bread is pre-
pé’red‘ in diﬂ‘ercnt‘diﬁrié‘cs of the realm;
for thls bread whether compofed of ‘the

meal

[ 23 ]

‘meal pure or mixed, is conftantly heavy,

clofe, and il-tafted. In this cafe the
addition of an equal part of Potatoes
would occafion very defirable chanoes m
thefe feveral kinds, by giving tenacity and
vifcidity to the dough, by promoting thc
fermentative motion, by weakening and
even def’croymg the difagreeable taﬁe pc—
culiar to each of them.

In the prefent cafe, not only the quan-
tity of bread will be i_ncr__eafcd_, but the
quality 'will be improved ; a great advan-
tage for the poor in general, and even for

* whole diftricts, which confume @nly thefe

kinds of grains. For the fake of this clafs
of people, it will be proper to point out a
method by which the grain may be faved
and the bread improved. In this vicw, 1

will give a. receipt for the compofition of
“this bread ; it will ferve as a model for
every other propofed to be made in this .

way with all -farinaceous fubftances indif-
cnmmately, provided they are in a proper
ftata for making bread ; S

C4 . Taxge
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TAKE any quantity of Potatoes, well
c*mihcd and bruifed ; mix them with the
ie wen prepared the evening before in
the ufual way, Wlth the ‘whole of - the
flour deﬁgned for makmg the dotigh, fo
~ that one-half may confift of pulp of Pota-
toes and half of ﬂour, knead the whole
with the neceffary quantity of warm wa-
ter; when the dough is fufficiently pre-
pared, put it in the oven, taking care not
to heat: it fo much as ufual, not to thut
it up fo foon, and to leave it longer in ;
w1th0ut thlS effential precauuon, the cruft
“of the bread would be hard and fhort,
~while the infide would have too much
“snoifture and not be foaked enough.

- WHENEVER it is propofed to mix Po-
tatoes with the dough of different grains,
-cither to fave a part or to improve the

| bread\thefe roots fthould be reduced into
the form of a glutinous pafte, ‘becaufe in

~ this ftate they give tenacity to the flour of
fmall grain, which are:élw:a_ys deficient in
this refpect. R ' .

r : ~ Tur
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T'ue other ways of preparing Potatoes.

 before mixing them with the ﬂour, are
ot nearly fo advantageous  as bmhng \
“them: thefe ways may be reduced to two
- principal ones : according to the firft, they
-are taken raw and- grated ;s ‘here they are
employed without lofing any part of their
~ juice and fkin: the fecond confifts in cut-
‘ting them in flices, then baking, and af-
“terwards taking théem to the mill: but

the bread in both cafes is dark-coloured,

clofe, and ill-tafted.

WERE all thefe methods even lefs“de-
feGtive than they are in reality, they do
not obtain the end prdpofed 5 viz. faving |

 the expence of boiling, and the other ope-
" rations; for it will coft at leaft as much
to grate or dry the Potatoes : it is not only

neceflary  to boil, but alfo to cruth and

E manage  them {o as to give them the con-
fiftence and form of a tenacious and vif-

cid pafte, in order that they may produce
the effets above defcribed.

Li'r ,
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LT me recapltu]ate. It canno‘t“bck
doubted, that if wheat and "rye were

very {carce, and their high price obliged

men to feck a fupplement in other grains,
it would be better to have recourfe to a.
‘mixture of Potatoes: they may- befides

ferve to give other grains a fuperior de-~

gree of goodnefs. It is well known,
that in times of dearth, neceflity, incapa-

ble of making any enquiries when ex-
ceflive, always guides the hand to objects

- 311 calculated to fulfil our intentions, and

produ&ive of eﬁ’c&s the moft 0ppoﬁte to
our fohes. |

-BUT,- in circumiftances >‘aﬁ°ordiﬁg. no

‘other means of f{ubfiftence but Potatoes
in plenty, the converfion of them into
bread would be advantageous, becaufe

there are multitudes fo habituated to live

upon bread, that they would not believe

that their appetite was fatisfied, if food
was offered them in any other form,

I comr now to defcribe '.thc,”prepara-»

14

3 tion,
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tion, which is to ferve as a bafis for all the

farinaceous plants, afterwards to be point-
ed out as proper to fupply the place of
our common aliments when they fail.

CHAPTER IIL

OF THE WAY TO MAKE BREAD OF PO~
TATOES, WITHOUT MIXTURE.

 REVIOUS to any attempts to convert
the fa'_rinaceous' parts of plants ;_i.__nt()
bread, it is neceflary to prepare them by
certain preliminary operations : the inten-
tion of thefe operations is to difpofe their

conftituent parts to umite with water, and -
~thus to give them a degree of foftnefs and
flexibility, favourable to the fermentative

motion which is to take place among
them. Such is the chief end of the pro-

" cefs which T am now to defcribe; it na-

turally'pre’cedes the tafk of the baker, in
the fabrication of any bread whatever. .

of
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| Of the Starch of Potatoes.

ArTER havin g repeatedly wathed the

| Potatoes, in order to feparate the dirt and

fand, divide them by a grater of tin fet in
a wooden frame and refting on a fearce;

empty it when full into a larger veflel +

the grated Potatoe affords a liquid pafte,
which grows darker coloured on being ex-
pofed to the air ; pour fome water on this
pafte, and fir it about with a flick or

~ your hands, and pour the whole into a
{earce placed over another .veffel ; ‘the tur-
bid water which pafles through, carries

the ftarch along with it, and depofits it at

| the bottom of the veffel the reddifh Wa-

ter is to be thrown away, and freih,quanv~

tities are to be added till it is no longer

“tinged. -

“ArTzr this firft operation, the procefs

‘of the Starch-maker {hould be exaltly imi-
‘?tated s the precipitate, when well Wafhed

is to be taken out, d;v1ded mto’ parce}s,
and

e

£
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and fet upon fearces .or boards expofed to

the fun in order to dlﬂipate the excefs of

moxﬁ:ure ; as it dries, the d1rty grey co-

lour changcs to a fhining Wiute :. this fub-

. ftance is real ftarch, and by being fifted
through clofe fearces, acquires a tenuity
kequal to that of the ﬁnei’c ftarch of wheat.

- WHrAT remains on the fearce, although‘

depnved both of ftarch and extractive

" matter, may ferve, like bran, for feedmg

cattle: it may alfo be reduced to pow-
der, for a purpofe which I fhall have oc-
cafion to mention in fpeakmg of the br owWn.
bread of Potatoes, There are fituations
where nothing thould be loft, efpecmlly
of the objects of immediate nece{ﬂty

.‘REM_ARKS,

Tuc mof’c Impouant obfervatlon that

occurs here, is, that Potatoes, to Whatever'

vanety they may belong, and in whatever
condition the; -y may happen to . be when
they are ufed, provided they are raw, con-

ftantly |

B




[ 30 ]

ftantly afford ftarch, differing only in
~ quantity ; hence Potatoes fpoiled by froft,

germination, or too ripe, may be ufed for
thxs purpofe.

Ir it Ihou'ld be requifite to employ the

ftarch immediately, and circumftances not

allowing time_ to provide a ftock, or to
wait till it can be dried and paffed through

the fearce, it may be ufed as foon as it is.

feparated ; bgt the water; which confti-
tutes about one-half of its weight, thould
be deduted. ‘I even think that I have

obferved, that in its wet ftate it renders the

dough a little morc tenac1ous, and thc
bread whiter.

It is neceflary to break the aggregation
of the integrant parts, to tear in pieces the
fibrous nets, and to force the ftarch con-
tained in them to quit its place of refi-

dence : wherefore an inftrument calcu-
lated only to flice or bruife thefe roots,

would be quite ufelefs in the  prefent

, cafe.

To

[\ 31 ]
To thefe obfervations let me add that,

though all {orts of Potatoes are capable of
being changed into bread the round, grey

ones afferd moft ftarch ; every pound pro-

duces near]y from two to three ounces:

but as I have already remarked, the feafon,

- {oil, and cultivation, have great influence
in this refpe&

Of the Pulp qf sz‘ataés.

As foon-as the Potatoes are well baked
or boiled, they fhould be peeled, and then

cruthed with a rolling-pin or the hand

upon a. table. Scarce have they loft

their form, when they begin to ftick to-

‘gether and to form a pafte, which grows

more and more elaftic and fpungy, with-

“out the neceflity of adding any fluid : this
procefs is to be continued till every lump
"is broken; then it is to be {et afide: and
‘the whole fhould be thus reduced.

-

]

A S _ ]
As Potatoes do not acquire the tenacity i
Of a pulp but whilft they are yet warm,
and

i
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and as by a neceffary confequence the pulp
itfelf lofes its vifcidity as it grows cold,
the trouble of boiling thefe roots feveral

“times a day may be ayoided, by putting
them, boiled and peeled to foak a fhort
time in the hot water( eﬁgned for knead~

fhey are made to re-
gain under the rolling-pin their v1f(:1d1ty,

a quality eflential and indifpenfable in the’

fabrication of bread. |

'Tue pulp of Potatoes may be kept two

days and longer, accordmo to the feafon,

without danger of fpoiling. It then in-
deed is not fo tenacious, and does not {o
nearly refemble the glutinous matter of

wheat ; and it is of the greateft importance
that it fhould bear the flrongeft refem-
blance to this matter, both in tenacity and

clafticity, the othér.chemical prqperties_
in which thefe two {ubftances differ from
cach other, being totally mﬁgmﬁcant in.

the ma&mg of bread..

‘REMARks;

L3317

REMARKS.:'

IT is with Potatoes as with the roots of
pot-herbs and leguminous feeds: the na-
ture of the water has a fingular mﬂuence

on the fuccefs and qulcknefs of the boil-

ing.  'The hardnefs of the water may be
dlmmlfhed by boiling. = But Potatoes
thould never be drowned, nor fhould the
veflel which contains them be ever un-
covered, becaufe the water, after it has
been reduced into vapour, thould be driven
back, in order the better to infinuate it~
felf into the texture of each tubercle, to
penetrate and combine more perfe@tly its
conftituent parts ; in confequence of which
they are fooner boiled and more favoury.
"This obférvation holds with refpect to all

vegetable, ﬂefhy, and aqueous fubftances,

which ought not when they are boiled to-
be drowned with water, unlefs they con-
tain a matter neceffary to be extracted,

and in that cafe too much water cannot be

| employed
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T uave obferved, that the preparation
 of ftarch admitted indifferently every fort
of Potatoes in every poflible ftate; but we

cannot hope for the fame advantages in
obtaining the pulp ; this preparation re-
quires choice; the red fort feems to.af-
ford the moft tenacious and elaftic pafte,
and confequently merits preference: it is
of great importance that they fhould be
found and free from defedts.. ‘

It would be impofiible ’to:m_ake bread -

of Potatoes without the aid of the pulp,

fince it is that alone which gives tenacity -

and vifcidity to the‘ ftarch, which is quite

deﬁitute of thefe qualities.

Of the Leaven of Potatoes.

Mix half a pound of pulp of Potatoes
with an equal quantity of the flarch, and
four ounces of boiling water ; fet the mix-

ture in a warm place: in forty-eight

bours a flight vinous fmell fhould be ex-
haled from it; and now a frefth portion of
| 2 | ftarch,

[ 351
ftarch, pulp, and water, thould be added,
and the mafs again expofed to the fame
temperature for the fame fpace of time:

this ‘operation fhould yet be repeated a

third time. The pafte thus gradually turn-

ed {our may be confidered as a firft leaven.

In the evening dilute this” firft leaven
with warm water, mix equal parts of
ftarch and pulp in the proportion of one
half of the dough, fo that for every twen-
ty pounds of dough ten of leaven muft be
prepared; when the mixture is exa&ly
made, put it in a bafket, or leave it in the
kneading tub all night, taking care to

cover it well, and to keep it warm till

mornin g.

R EMAREKS.

-, Tur tedious and troublefome prepara-

tion of the firft leaven will be avoided af-

"ter the firlt baking, becaufe a pieée of the
-dough may be fet afide and kept,
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Tur trouble attending the preparation
of this firft leaven, may be avoided by in-
troducing at the firft baking fome leaven
of dough or yeaft, without the neceflity of
mixing the ftarch and pulp; I will even
obferve, that it does not gain the charac-
ter of good leaven, till fome time after its
formation': this law is commeon to every

leaven prepared in the fame manner, even’

to that of wheat, for the bread is always
ftiff and heavy when fuch a leaven is firft

- ufed. - Mymotive for pointing out fo long

a procefs was, to prove that the Potatoe
was capable of ferving for the elements of
leaven, and that, like grain, it might be

made to undergo the bread fermentation,
~ without the aid of any foreign agent.

of the dough of Potatoes..

In order to prepare the dough, thélela-
ven fhould be fet in the middle of the
ftarch, furrounded by the pﬁlp, divided
into pieces; it fhould be diluted with
fome warm water, to which half a drachm

X ‘ ‘ of

[ 371
of falt for every pound of the mixture
fhould be added ; and when the whole i is

confounded by kneadmg, it fhould be fub- ’
. Jeé’ced to the different operations proper

to increafe its vifcidity and tenacity ; that

1s to fay, it thould be lifted up, gathered
and beaten ; but the fifts thould not be

thruf’c into it, which is a Very general but

very bad praéhce in the making of bread.

of all forts

~ As foon as t‘ze pafte is kneaded it fhould
be d1v1ded and formed into. loaves of a

. proper fize, which fhould be fet in tin

moulds, {prinkled over with bran or f’carch,
to prevent the adhefion of the dough,

which generally takes place without this

precaution : the moulds thould be cover-

ed with a wet cloth, and left in a warm

place for two or three hours, accordmg to

chc feafon.

REMARKS.

As it is eafy to obtain brcad of different
degrees of confiftence, by only varying the

D 3 quantity
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qu_angity of water ufed for kneading, it fol-
lows that it may alfo be obtained lighter
or heavier from Potatoes, by varymg the

, procefs in the fame manner.

TrE quantity of falt may alfo be va-
ried : the water ought always to be near
the boiling point ; and we need not fear
left it thould deftroy, as when wheat flour
is ufed, the tenacity of the dough, on the

contrary, at this temperature, it contributes

to increafe it; thus the fame end is often

‘attained by dlfferent and even oppoﬁte

means.

Tue time required by the dough to at-
tain the propef degree of fermentation
‘cannot be exaltly afcertained, becaufe it
is regulated by the feafon : this muft be
tearned from experience: I will only re-
‘mark, that it is always rather longer than
that required by wheaten dough.

[39]

Of the Bcz/%mg

 Waen the leaven has been . prepared
the evening before, the kneading properly

- executed, the dough turned immediately

afterwards, and diftributed in moulds, the
operator fhould yet wait two or three
hours before he heats his oven, and this

procefs requires two hours; then the

dough mjay be put in, after the furface has
been moiftened again : it fthould be kept in
the oven an hour, or two hours at mofc.

REMATREK S,

 Tue bread in queftion requires a long
continued fermentation, and an oven very
gently,heated. -

In 'order' to induce perfons to ufe 'allﬂ" thé'

precautlons I lay down, it is neceﬁ'my

fometimes to explain their effe@s: Now I .

recommend turning the dough as foon as
it is kneaded, left while it continues in

‘D4 ~ the
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“the lump its vifcidity thould be fo far im-
paired as to prevent its being handled and

fhaped : the furface thould be kept moift
left it should be fuddenly feized by the
heat, and becommg hard and thlck hmder

the baking of the center, and the exfudmg/

of thc moxﬁure from thc {oft part.

"CHAPTER I‘V.v

~ OF THE BREAD OF POTATOES.

Y this method I Wlu venture to af-
fert, from various and repeated trials,
that the Potatoe, which hitherto hath not
been converted into a well-raifed bread,
Wlthout the mixture. of at leaft an equal

quantlty of fome ﬂour, may be. made to
affume that form without any forelgn af« |

ﬁﬁance the whole artifice conﬁf’cs in {ub-

1 Jcéhno thefe roots to two previous opera-

tions

tions befote the application of the ufual

. Procefs of the baker. :

BreAD of Potatoes is then compofed

half of ftarch and half of pulp, with half
~a drachm of falt to eévery pound of ‘the

mixture. The water, which conftitutes
about + of the whole mafs, is totally
diffipated during the baking; hence, in
order to obtain a pound of this bread,
three pounds and an half of Potatoes, 7. e
nine ounces of ftarch, and as much pulp,
are requifite.  But it is of confequence to

remark, that in this diminution our roots

lofe only their exceflive moifture. The
nutritive matter which. Athey.conte_un, {o
far from being impaired in its effects, muit

~ neceflarily have gained by the bread fer-
mentation, a procefs that is well knownto

improve all farinaceous f{ubftances indif-
criminately, by mcreaﬁng their bulk and

‘ folub;hty

IT is PO.ﬁ'ibIC to obtain from Potatoes

a brown bread 'yet more ceconomical. In
‘ - order

o e i e g e
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order to effe& this, thefe roots and the

fibrous matter remaining on the fearce

after the extraGion of the ftarch, thould be
dried, and then reduced to powder, with
which an equal quantity of boiled Pota-

toes, reduced to a pulp in the manner de-
{cribed above, fhould be mixed: in this
~ cafe peeling them may be difpenfed with,.

fince the kneading performed by robuft

- arms will completely divide the fkin ; but
this brown bread, whatever care is taken

in preparing it, is always clofe, heavy, and

1ll-tafted.

“YeasT diluted with watef, is the proper
ferment to be employed, wherever brewing

is practifed.

I wourp propofe to add one-twelfth
of meal in the preparation of this‘bxjead 3
by this means fifty pounds of grain, fcarce
enough for a month’s fuftenance, would
furnifh bread for the whole year.

CHAPTER

L43]

CHAPTER V.

OF THE BISCUIT- OF POTATOES.

N order to prepare bifcuit of Pota’thes,
mix a little yeaft or leaven diluted with

’hot' water, with one pound of pulp of Po-

tatoes, and as much ftarch ; of the whole
form dough, and knead it long; = after
which, feparate pieces of about three quar«
ters each, ahd flatten them fo as to leave
them about 'twénty-—four inches in cir=
cumference, and fifteen or fixteen lines in
diameter. ' ‘

WaeN the dough has been thus divid-

ed and fhaped, fet it upon plates, and in
‘about an hour afterwards put it in the

oven, firft pricking it with an iron inftru-
ment, provided with feveral teeth, in or-
der to prevent it from fwelling, by pro=

moting the evaporation from every point.
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As this dough contains but little water, it

is more difficult to be baked; hence it

muft be left in the oven ionger than the
bread, for two hours at leaft, and the ra-
ther as it ought to be baked more.

- Tue bifcuit at its being taken out of
the oven fhould be fet in a warm place,
that it might cool gradually and be de-
pnved of its moifture, which is continu-
ally exhaled as long as the heat fubfifts. It
is of great confeqence not to pack it up

under five or fix days after it has been

made, and te keep itin as dry a place as

“poﬁible. ,

Brscurt of wheat in genera 1 10fes 2of

its weight in the oven; hence in or dgr to
obtain halfa pound, 3 of the firmeft dough
muft be ufed. Our bifcuit undergoes a

- mearly equal lofs ; the water employed for
~diluting: the leaven, and which is fuﬁul-

ent for kne‘admg, is dlﬂipated entxre]y, to-
gether with a portmn of that which f01m.-.»

a conﬁxtuent part of the pulp

" Dir-
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DirrERENT kinds of bifeuit, according

to the length of the voyage and the lati
. tudes to be traverfed, are prepared from

wheat. In“cold and dry climates bifcuit
is lefs liable to fpoil;-its firft alteration
proceeds from its attracting the moifture
of the air, becoming internally mouldy,
and contracting a bad fmell, whence it {oon
becomes food for worms. This incon=
venience may be always prevented, by dry-
ing the wheat perfe&ly, grinding it well,

and not feparating, as it is the practice of

fome places, the flour from the coarfer part,
(Ye gruau) which is the drieft, moft favou-
ry, and mo& nutritious part of the grain.

THE quahty of bifcuit does not always
correfpond to that of the grain of which
it is made; it often depends on the pro=
cefs : every nation feems to have adopted
one peculiar to .‘itfelf ; this ufes a gféai;
quantity of leaven, that very little, a third

none at all; and yet the tafte of the bif= |
cuit dcpends on the quantity of leaven.

As that made of Potatoes is naturally in-
| ' fipid,
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nature of the farinaceous fubftance of-
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fipid, a drachm of falt might be added to

every pound, W1thout difpofing it to

fpoil.

 Tuzr bifeuit in queflion, when well

prepared, has all the properties of common

bifcuit; it breaks thort, is fonorous, and
does not crumble on being ﬁeeped'in wa-
ter. 'The opinion of feveral competent

- judges, to whofe examination it was fub~

mitted, was extremely favourable to. it.
The minifter of the marine accepted and
patronized it, obferving, that the only way
of learning whether it would keep as long
as wheaten bifcuit, was to put it on board
fome veffels. This direction was carefully
executed ; but there is every reafon to ap-
prehend that it has fallen a prey to fome of

the enemy’s privateers.

Bur if I may be allowed to form a_few
conjectures from its appearance, and the

which it confifts, I think it may reafonably

be prefumed that it will ftand long voy-
ages 3
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ages; and, without defiring to fet it in com=

petion with common bifcuit, it feems to

have one advantage over the latter, fince
the Potatoe containing no faccharine or
glutinous fubftance, the bifcuit made of

it muft be lefs liable to attrad the mcnf’cure, ‘
-and confequently to {poil. | \‘

THE‘ Petatoe grows | ‘p]e'ntifully every
Where, and efpemally in our iflands, of

Wthh itisa native ; {o that the ineftimable

advantage of viGualling fhips there may

‘be obtained, efpecially at a time of dear-

nefs of corn, and. in circumftances when
dangers at fea render communication dif-
ficult and hazardous. |

I HAVE already mentioned the antifcor-
butic quality attributed by fome authors
to Potatoes: Mr. MaGeLLAN has late-
ly communicated fome obfervations to the
Academy of Sciences, which prove that
thefe roots are really capable of curing the
feurvy : how much more probable is it

~then that it will prevent this difeafe, {o

formidable

T
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formidable to failors ? Thus this ufeful
clafs of men would find a prefervatxve in
their daily food s it would even be defirs

able to put on board a certain quantity of
this bifcuit at all times; it would become’
the regimen of thofe Whofe blood thewed

a tendency to fcurvy.

‘WHY fhoﬁld not the different kinds of
- Potatoe bread which I have defcnbed and

which keep fweet for a long time, be em-
barked on board our veflels ? In order to
make the expériment, two loaves newly

‘baked, confifting of Wheaten flour mixed

with Potatoes, were fealed up and entruﬁ-

ed with a captain of a veflel ready to fet .

fail for Spain, with an injun&ion to leave
one in the open air and the other in his

chamber. The captain returned from his.

voyage, and even from another undertaken

‘ten months afterwards: thefe two loaves
“were found equally good.

which proves the benefits that may be de-
rived from this bread, is preferved in the

reglf’cers of the Roval Society of Agrxcul— |

ture at Rouen. o

CHAPTER

Thls fa& !

!
I

o
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CH ,A,P'.,T ER VI

Oﬂ‘ 'I‘HE COARSE FLOUR, SALEP, AND
SAGO OF POTA’I‘O‘?S.

Y giving dire@ions how the Potatoe
may be reduced into various forms;

CH_
45

I do not pzetend that it acqunes at the-

fame time all the medicmal qualmes attri<
buted to each of the fubﬂances with which
I “comipare it ‘my mtennon is only to
point out the wholefome refoutces which
this root is capable of aﬁ"mdmg to man;

#h the ﬁate of dlfeafe, When thefe {ub-
ﬂances faul |

Of the Comjﬁ Meal of Pomz‘oef.

UNDER the name of'grzzazzx, it 1s ufuai
to comprehend the feeds of the grafies,

grofsly divided by mills, and freed ig part
from. their cortical cover. The way of
turning them to ufe refembles the origi- |
nal ufe of farznaceous fubftances in gene-

B ral ;

2
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ral; it confifts in diluting and boiling
them in a nutritious vehicle. Now Po-

_tatoes, boiled or roafted, before-they have
. been dried, cannot be brought under this

denornination ; they rather form a 'kind of

. falep, as 1 will foon thew.

WHEN the'Potatoes'haVe been cleahed
and peeled, they fhould be fliced, and laid

- on fearces’ covered with paper, which are

‘thén to be placed in an oven : ‘they very

“foon {lirink, lofe their tran{parency, and |

in twenty—four hours become friable
enough 'to be broken to pieces by. the
a&ion of the mill or ~peftle. When
they are only bruifed, they 'may be dif-,
tinguifthed by the name of coarfe meal,
and by that of ﬂour, When reduced to a

fine powder.

Tug {lices, when dried, are wrinkled
and tarnifhed at the furface, and internally
‘whitifh : when you bite them, you think
“you- have wheat or rye between your: teeth s

they are rather longer in boiling than the
roots

~ foots whed Wwhole and freth ; tiley befides
have a dark grey colour; and their tafte ig

fomewhat different.

THE flour obtained from dfied Potas
f.toes,-is. foft to the touch, but the colouf
1s a dirty grey: if an attempt is made to
form a ball of it with water, it acquires
fcarce any tenacity; when diluted and
boiled, like other kinds of coarfe meals.
(fuch as oatmeal, &c.) in milk, brOth,.ei,‘
any mucilaginous decotion, it diminifhes
their tran{parency, affumes the confiftence

- of broth, emits an odour refembling that
- of pafte of flour, and its tafte is lefs agree=

able than the Potatoe 1tfelf befow it 1is
drxed

IT would be in vain to hope, that grind-
ing and dreﬁing, which have {o much i in-
fluence on the quality of flour, are capa-
ble of i improving that of Potatoes; as the
extractive matter which they contain, has

not been combined by the operation of

dxymg, it is fo far developed as to be
E 2 ery
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very fenfible, both to the eye and the tafte,
in every p;eparanon into which it is in-.
troduced ; either in wheaten bread, which
it renders difagrecable and brown, or in
porridge, which is of a yellow colour, and

unpleafant tafte; it may mdeed be cor-

re¢ted by fugar or aromatics.

From what has been faid, it appears

'm‘th’at the flour of Potatoes fhould be dif-

tinguifhed from the ftarch 5 fince the one

is, an approximation of the conftituent

parts, in confequence of the evaporation of
the aqueous fluid, whillt the other is one
of the priﬁcip}es formed by vegetation,
and very eafily {eparable, provided thefe
woots have not L.nderoone the ation , of

fire.

- Tue flour of Potatoes may be long kept

without alteration; it needs only to. be

{ufficiently dried, and to bé fecured from

moifture, - and the defirutive animals

which it allures: it appeared to me quite
as good, after a year hfld ela pfed as the

firft

| Lmd of food
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firft day of its preparation; nor could I

‘ever perceive any appearances of germina-

tion, at the return of fprmg,ﬁor that it
changed . colour,- as. fome have: advanced
with av1ew, no doubt of deprematxnor fuch

. x . .

It Would be inﬁnitely more eXpeditiOus
to dry the Potatoes whole; but I have
long fince learned from eXperlence, that
however‘ {fmall they happened to be, it is
impoﬁible to dlﬁipa e the whole: of the
watery principle 5 ‘they become foft, and
fpoﬂ fooner than part with the remaining

' moﬂ’cure, ‘which pxevems “their being re-

duced’ to powder" I have ofLen expofed
Potatoes to a heat of 100—120° ,inorder to
prevent them from fhooting or fproutm

this method effeCtually deprives them of
this faculty, but at the fame time greatly
mjures the organization ; thefe roots, half

dried, are not fo dehcate when boiled, and

~they cannot be Ion g kept Wlthout fuf"ermg
internally. | .
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A§ it 18 very difficult to clean Potatoes,

op account of their 1nequahty, and to peel ,

them raw, unlefs they have been foaked

- for fomie time in watér; the fmootheft may

be felected for this purpofe, and the {kln
may be taken off at the time of gatherlng

women and chlldren may be charged w1th .

t}us tafk

I MusT howeyer obferve, that Whatever
care may be taken in culhng, cleanmg,
drymg, and grinding Potatoes, nelther the
coarfe meal nor the flour ‘can ever be
brought to poiTefs every advantage how-

ever you may prepare them, you muft not -

expeé’c to have an ahment under thlS form

as pleafant as it is Wholefome ; what a dif- ;

ference, when i;hey are boﬂed before they
are dmed‘ Two produ&s are obtamed
‘Wthh have nothmg in common but the

fame fource.

O the Sabp of Potatass.

Tug bulbous roots of the family of ors |

phls, when they have been b01led clean-

?da |
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ed, dried, and reduced to powder, receive
the name. of falep.; the ufe of this fub-
ftance is well known, when we with to
procure a fubftantial and eaﬁly digeftible
nourithment. . The Potatog, fubjected to
the fame preparation, refembles it fo

ftrongly, that it may not only be fubfti-

tuted in its ftead on many occafions, but
likewife, in cafe of want, fupply'fhe place
of the frefh roots, till the next crop 18
ripe. |

~“WaeN Potatoes are nearly boxled take
them from the fire; peel, {flice, and {et

them in or upon an oven after the bread

has been drawn ; in thirty hours they will

be dried enough, and will have loft 2 of

their weight.

THE trouble of ﬂic’ing; then';, eiﬁecia]ly
when it is propofed to reduce them to

powder, may be avoided, by making the.

above-mentioned” pulp, and fpreading it
m “thin beds in a flove; ‘but “they thould

E 4  be

o
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be boiled and reduced to pulp only as they

| ’are dried, left they fhould’ turn four.

TuE Potato,e, by bei_ng boiled, ﬂi_ced,;
and dried, acquires the tran{parency and

hardnefs of horn 5 it breaks fhort, and the

fratture is fomewhat like that of glafs;
_itv'does not attract the moifture of the at-

~mofphere, is pounded with difficulty, and

affords a dry whitith powder, ‘refembling
that of gum arabic : this powder diflolves
in the mouth, and with water forms a

_mucﬂaﬂe. Such are the general PI‘OPCI‘tha
of ffxlep PRI S S

o In Switzer}and and Alfatia, an inftru-
ment contrived on purpofe for breaking
Potatoes has been ufed with advantage ;

it confifts of a cylindrical pipe, pierced at

the bottom with a number of fiall holes,
like a fkimmer, ‘ihrougfh Which- the Po-
‘tatoes are forced, after they have been peel-
ed, dried ﬂowly, and boiled : thus a kind
of vermicelli is formed ‘hence the Ge-

zaoefe and Itahan paﬁes may be imitated,

(
|
|
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| by mlxmg the powder of Potatoes with

the pulp, and adding the ufual feafonmg

This mixture s eafily hardened, and fwells

Very Well m hot water,

7

Ir the obfervatlons of ELr1s and MA-'
'GELLAN, on the antifcorbutic V1rtue of
‘Potatoes, fhould be conﬁlmed by further
‘e‘{pemments, if this virfue, as there 1s
-every reafon’ to ‘believe, reﬁdes in the ex-
"traé’uve matter, thefe roots ‘which have
Joft nothing: by being bo1led and’ dried,
‘will be more efficacious in ‘this difeafe
‘than the bread and bifcuit, that have been

depmved 1n part of their extr alive matter

~ they will have over freth Potatoes the ad-
}'Vantages of ¢ -occupying lefs room, of being
‘Taid up any Wheze, of keeping longer, and
'of becon’mmy in a moment’s boiling, a
fWholefome and mild food comparable to
‘that of the Potatoe itfelf. The pulp ufed
?for makmg the bread may be prepared in
‘the moft dead feafon of the y year; and this
Would be a fure mean of havmg thefe

toots

T Tine S emma,t i
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roots for food when they can no ]onger be
had in fubftance.

| PoraToEs in falep do not, like the
meal, alter the whitenefs of wheaten bread
when they form a part of it, or different

jellies or broths; they preferve their

colour, tafte, and fmell, becaufe the ex-

tractive matter is confounded with the
frarch . and  parenchyma by boiling; .

: ‘whefeas‘ﬁmplc deficcation aéts on each of
thefe principles feparately, and caufes an
alteration, which makes dried Potatoes {o

much inferior to thofe that have undergone

a previous. boiling.

Waen this falep is to be adminiftered,
it fhould firft be reduced to a fine powder,
an ounce of it fhould be b01led in an half-

"p‘mt of water, er a quarter of an hour,
and then paffed through a cloth ; a little
fugar and cinnamon fhould be added :
when it grows cold, it becomes a whitifh
kind of jelly,and fhould be given every two

hours, in the dofe of one or two fpoon-

7 | fuls,

L 59 ]

fuls, according as the cafe requires. When

it is propofed to make a mucilaginous pti-
fan,. like rice or barl"eyéwater,‘ the fame
quantity of {alep may be diluted in a quart

or three pints of water; it may be made

pleaxant by any fyrup fultcd to the dif-

eafe. |

.HERE it will be objected, that my new :
falep is nothing but Potatoes, of which
the different principles have been ap=-

~proximated by the evaporation of the ex~

ceflive moifture ; and that it cannot be
confidered as fimilar to a bulbous root, in
which mucilage is extremely attenuated.
I reply, that the boiling produces in the
Potatoe é"nl'uci_lage, on which the drying
_a'ftervva:dsa&s', by deftroying the vifcidity,

‘and bringing it to the flate of jelly. Be-

fides, I have given it with advantage, in
cules where falep was indicated, in bilious
cholics, in dlarrhoaas, and m ‘all difeafes
dependmg on acrimony of the lymph.
But I'do not with to dogmatlze in medi-
lnc, of to rob the rich of their falep,

’ which
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which cofts’ them 2o francs a pound : the

expence of mine will be very trifling ; and

I may furely be allovved to call it the falcpt
‘@f the poor. SRR - S

. Of Sa go of Poz‘czz‘oe;

Saco is well known to be a feculency,

- feparated by fearces, and wathed from the
~ farinaceous. - pith. contained  in certain.

palms, very- common in the Molucca if~

lands. - This feculency, which is not fo-

luble in water unlefs it boils, which then

- increafes confiderably in bulk, and changes

into a tranfparent jelly, is nothing but real
ftarch. Now, as I think I have proved
that this fubftance is identical, like {ugar,
in “whatever body it may happen. to be
contained, the ftarch of Potatoes may {up-
ply its place entirely, o |

- Tuz form of {mall grains, in which fa-
go is imported, and the reddith colour,

are occafioned by the degree of heat em-
‘ployed by the Indians for drying it,. The

Way

Tonom

]
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way to extra& the ftarch from' Potatoes

has been already fhewn ; it would beé pofa

fible ‘to bring it to a perfe& refemblance

with fago, if it could be fuppofed that

drying, ca:ried to a great length, could at
all influence its ceconomical properties.

WHEN fago of Potatoes is to be ufed;

“put a {poonful in a faucepan, a‘nd'a'dd gra-
dually a plnt of water, or milk ; 1t fhould'

be fet to boil over a ilow ﬁle, and ftirred
cpnf_’cantly for half an hour; fugar and
aromatics may be added. B

- How many ftomachs, na‘tuvrally ‘weak,
or enfecbled by excefs or difeafe, and in-

‘capable of digefting folid food, would be
relieved and even cured by the ufe of fa‘lép

and fago of Potatoes? Each affords a

wholefome nutriment, eafy of digefiion,

and adapted to fulfil the fame indications

as falep and fago properly fo called.’

They are reftoratives for convalefcents,
old perfons,.and children. The Tapioca of
the Americans, which is nothing but the

whiteft -
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whiteft and puret ftarch of the magnoe, |
affords 'excellent and very wholefome

broths for debilitated and confumptwe
patlents.

PoraTozs, I repeat it, may fupply the
place of falep and fago, in times of plenty ;

two fubftances imported from very diftant

countries, and on that account liable to be
fufpected of improper mixtures. If ,the,y

are {pecifics for our difeafes, their exorbi-

tant price prevents the poor from profit-
ing by them. The fubftitutes here pro-
pofed will coft almoft nothing : four

pounds of Potatoes afford one pound of fa-
lep ; and fix pounds, one of fago.

Sumarr we for ever lay the two Indies

under contribution to fatisfy our principal
wants, and value only what is imported
from far, and has the merit of growmg in
another hem1fphere ? '

CHAPTER
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CHAPTER VH

OF THOSE FARINACEOUS 'SEEDS .AND

ROOTS FROM WHICH IT IS NECESSARY
TO EXTRACT THE STARCH.

T has been long a‘prevailing op’in‘ion,
that feeds belonging to the. greatifami~
ly .of graﬁ'es, were the only receptacle of

ftarch : but it . cannot now -be doubted,

that it is to be found in pulfe, and in a great
number of-other feeds and roots'belonging

to ‘various clafles. I ‘would almoft ven-

ture to alledge, that thereis ‘no part. of

fru@ification in which it is not contained ;
thatitisidentical, from whatever fubftance

- 1t-1s extracted ; and that the ftarch of feeds

i it v et ot 0 et

is'not more attenuated than the ffarch of
foots.

It feems to me that berries and ftone
fruits cannot contain ftarch, “becaufe their

pulp is too foft to hold and fupport-a folid

booy
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‘body: but my conjectures refpé&iﬁg aps
ples, and other like fruits, were very dif= .
ferent; for,as they are firmer; they may well

ferve fuch purpofes: -but my enquiries
made with this view, were fruitlefs. M.
Duvar alfo {fufpeted the fame thing, in
confequence of fome experiments more
fuccefsful than mine. We tried together,

whether his fufpicion was well fou’nded; N

and we actually found ftarch in fome
fweetifh cyder-apples, whilft others of a
fourer tafte did not afford an atom. '

STARcH then is contained not only in

. roots, bark,»ﬁalks, and feeds, but in fruits |

likewife : there remain only leaves and
flowers, and I would not affert that it may

not be found fometimes in them ; and the
rather, as I have examined, and obtained

from feveral of them a mucilage nearly
refembling it : then it may be faid, thas
all the organs of plants are proper for the

formation of ftarch as well as of fugar,
two, {ubftances differing in their nature

and properties.

As

[ 651 %

- Asmoft of the'following feeds and rootg

have never been thought to contain any
alimentary principle, becaufe it was not

'kné)»'Wn(that' ‘they contained ftarch ; that

ftarch was the eflential part of farinaceous

, fubﬁan'c_’es ;- and that it may be feﬁ_arate\d )
from the other: parts, and reduced to the

form of bread; they have always been
ranked among “poifonous fubftances : in
which medicine has fought fpecifics, and

the arts refources, which have not always

been confirmed by obfervation and expe-
riment, | -

As the extra@ion of the ftarch, and the

‘way to mix it with a glutinous matter, in

order to make real bread, by the help of
fermentation and" baking, have been de-

feribed at great length already ; it will be |

fufficient to recapitulate the moft effential
‘part here. | a |

Taxe any of the following roots, when
ripe, firip them of their fkin, divide them

by a grater, pour water on the grated mafs,

F ~which,
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which, as it paffes through a clofe fearce,
will carry along with it a matter that
will depofit itfelf gladually at the bottom
of the wooden or earthen veflel fet to re-
ceive it: after fome time, pour ¢ off the li-
quor, and wafh the depoﬁted matter re-
peatcdly with frefh water, till it becomes
perfectly infipid; then expofe it to the
nioﬁ: ‘gentle heat; as it becomes dry, it
turns white, and prefents a friable matter,
‘without coXour, tafte, or. fmell exh1b1tmg

all the charaers that diftinguifh ftarch.

OF all the plants mentioned below, the

root, or its bark, are the -only parts proper

for the obje& in view: it fhould be
gathered in autumn, fhould be chofen frefh

and fuccment cleared flom its haxry fila~
ments and its colouied coats ; it thould
alfo be cleaned and wafhed till the water
appear rs quite tranl] parent ‘and colou1lefs.-

As all the bitternefs of the horfe-chef-
nut, the afpe;ity of the acorn, the caufticity
of the arum a,nd 1anunculufes, the burmng

aCfl mo I]y

O
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acrifnony_of the bryony, &c. fer‘haih i

the water employed to feparate and wath

the ftarch, it is proper to ufe wooden in=

ftruments to ftir the mxxture, as the. hands- |
~might fuﬂ?'er. '

| THE\ﬁaf‘ch feparated from ~thé-’~feéds‘
and roots mentioned below, when well

~wathed and dried, is perfe@ly identical ¢

but 1t is not {uflicient to feparate it from

the fubf’cance in which it is contained; it

is moreover requifite to give dmeé’uons how
to convert it 1nto food. It 'ma'y be intro-

duced, either alone or mixed with the pulp .
of Potatoes, into the dough of vatiots

grairis, to make an addition to the quan-
tity of bread. Bread may be made with-

out flour of any kind, by the procefs de~
feribed above; but if the Potatoe thould
alfo fail, the pulpous fruits of the cucur-

bitaceous family, fuch as the pumpkin,
which are fometimes added to wheaten

dough in various proportioﬁs, may be fub~
frituted ;. ]aﬂ:ly, thould every ‘other re- "

Foa , fouree
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fource fail, the ftarch reprefenting flour
would. {till ferve for food; it would be

fufficient to dilute it in fome vehicle, in
~order to.obtain a very nutritious broth or

jelly‘. :

I uave ufed the feveral ftarches ex=~
tracted from the following -plants, with-
out diftin&ion, nor was it pofiible ‘to tell
from which it had been procured : when
there is a- ﬂ‘ight difference perceptible ‘in

the tafte, {mell, or colour, it fhould be at-

tributed to the number of ;Wa{hings ra-
ther than to any eflential difference of
nature. o . |
Th(la’ H'orfc-Chefnut“*.‘

The Acorn.

7;['1‘;{5; roots only of the following Végé-

tables afford ftarch in confiderable quan-~

tity.]

* This is ndt an indigenous tree of this country,

nor very often to be found in it. In France there
are whole forefts of it. ;

I _ Common
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Common Burdock,
Deadly Nightfhade,
Biftort Sgalg_qwe\ed,
‘White Bryony,
Meadow Saffron,
Meadow-fweet,
Mafterwort,

Black Henbane,

' P‘%l;z;nvi'igaved_ ‘ } (Enanthe Pimpinelloides. ’ |

Obtufe-leaved Dock,

Sharp-leaved Dock,

‘Water-Dock,

Wake Robfn,v .

Bulbous Cerféot,

Knotted Figwort,
Dwarf Elder,

Common Elder,
Common Elag, '

Stinking Flag,

. Ar&ium Lappa.
- Atropa Belladonna.
- Polygonum Biftorta,

Bryonia alba.
Colchicum autumnale, |

 Spirza filipendula -
- Imperatoria Oftruthium,

Hyofcyamus niger. -

‘Rumex obtufifolius.
Rumex acutus..

© € Aquaticus
Rumex an -~

Arum maculatum.
Ranunculus bulefus.'
'Scrophularia nodofa.
Sambucus ebulus.

* ‘Sambucus nigra.

Iris pfeudacorus.

Iris faetidiffimas

Britannica # =
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CHAPTER VIIL
A LIST OF SUCH FARINACEOUS SEEDS‘

AND ROOTS AS MAY BE USED ENTIRE
FOR FOOD. '

cular feafon in which they may be
gathered i in their higheft perfeGion : fruits
and feeds have gencmlly no fixed period,
but it is neceffary to wait till they are quite
ripe: asto roots, opinions are yet divided

ALL the parts of plants- ‘have a paru«

with refpe& to the time of gathering

them : they are indeed fucculent in fpring;

- but it way at the fame time be remarked,

that the liquid vehicle which then a-
bounds. having not undergone a {ufficient

‘ elaborauon, is rather watery than mucila-

gmous; that part of this vehicle fhould
acquire nutritive properties ; and that thefe
advantages cannot be had together, except

~at the decay or fall of the leaves : this con-

fideration alone fhould make us give the
preference

N B o bt st i~ "

BRI B
preference to the opinion of thofe. who
maintain that roots fhouid be gathered in
autumn. o ‘

Bur if it is neceflary to wait for this
feafon, in order to collect the roots of the
uncultivated plants to be mentioned below,
how can they be dii‘cinguiﬂlcd,'ﬁncg at
this time the leaves, which may ferve to

point them out, are either withered or fall-
en? Moft of them may be gathered before

thgir complete maturity. Beﬁdes,"it,’is of
fmall confequence whether- they pofiefs
the whole quantity of ftarch which they

‘have in autumn ; the circumftances in.
‘} Which it is propofed to have recourfe to
t! hem admitting of no delay

It may be added,' that the far"i:néccbus'\

roots of perennial wild p\lants"do not ac-

quire their qualities, conﬁ{’tence, and bulk, -
in the fpace of a ﬁngle year ; fome quun’e‘ '

a period .of five or fix years to arrive at
their entire perfection: it is evident, that
in this cafe they will afford much more

Fa ~ flarch;

7
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ftarch ; which aftel wards decreafes as their

flethy ftate decays, and as they approach

that period of old-age when they affume
the confiftence of woody fibres. Al thefe

reafons, deduced from experiment and ob-
fervation, may ferve as a proof that it is
impoffible to afcertain the quantity of
ftarch that may be extracted from a given

~ weight, and confequently the price of the

food obtained from them famme never
calculates ; and in times of fcarcxty, gold
has fcarce any value in compamfon of

bread

IF the ftarch contamed in the feeds and

roots of wild vegetables was always at-
tended with poifonous juices or pu]p, I

thould certainly continue to propofe the
extraCtion of it, in the way already de-
fcrlbcd becaufe hitherto no better me-
“thod of applying thefe plants to the pur-
pofes of food has been difcovered; but
happily there are alfo uncultivated plants,

in thh the fevelal principles are as mild

as far ch, and which may be ufed for food

w ithout
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without feparating it.. It is of impor~
tance to avoid lofs when plenty fails, and

advantage muft be taken of every thing, in,
order to have neceflaries. . I only regret

that fuch plants are lefs numerous and
‘common than the others. '

Wall Barley, Hordeum murinum,
’Cock’s-foot_ Pamck-} Panicum Dacylon. '
grafs, - - , T

‘Wild Oat-grafs,
‘Tall Oat-grafs,

Avena fatua.
Avena elatior.

- Floating Fefcue-grafs, Feftuca fluitans.

Annual Darnel-grafs, Lolium temulentum.

[The feeds of this grafs fhould be.
expofed to the heat of an oven before

they are taken to the mill; the bread
fhould be well baked, and fhould not be
caten before it is cold.  Thefe fimple pre~

- cautions ought always to be obferved when

new grain is ufed; they would be the
means of preventing the diforders fo often
prevailing in :iu_tumn, .of which the real
caufc is frequently unknown. ]

Field
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' i*‘ield Broomgrafs, o lBrbtﬁus’fecal‘iﬁusi..

'[Thé fame precautions  are neéeffary'to
be. taken with the feeds of this grafs as
“with thofe of the preceding.] ‘

| Cow Wheat, Melampyfum arvenfe.

Cock’s-comb, *~ Rhinanthus m‘iﬁag'éﬂi; ‘
Hare’s-foot, Trifolium arvenfe,
- Corn Spurrey5 Spergula arvenfis.-
Knot-grafs, - Polygonum aviculare,
‘Snakeweed, Polygonum convolvulus,

Corn Cockle, - Agroftemma Githago.

Tue sgeps of the foregoing may be
ufed for food, but it is from the RooTs of
the following plants that we are to derive
the fame advantage. |

Hééth peafe, ’Orobus. tuberofus.

{The root and feeds may be ufed for food. ]

‘Wild Carrot, Daucus Carota,

Hare-bells, Hyacinthus non-fcriptus.

[The roots of this plant are faid by fome

[ 75 ) |
to have a poifonous quality, when newly
gathered.] - L

Wild Parfuep, Paftinaca fylveftris.

:Pignut, o : - Bunium bulbo-caftanum.

CHAPTER IX

A LIST OF WILD PLANTS, OF WHICH
~ THE ROOTS MAY BE SUBSTITUTED
"IN THE PLACE OF POT-HERBS,

X 7ILD Celery,  Apium paluftre.
I Silver-weed,  Potentilla anferina.

Canterbury-bells, Campanula trachelium,
Milk-thiftle, - Carduus marianus: ,
Globe-thiltle, - Carduus eriophorius,
Marfh-thiftle, Carduus paluftris:
Wild Succory " Cichorium intybus."
Common Comfrey, Symphitum officinale.
© Alexanders - Smyrniuni olufatrum,

White Water-lily, Nymphza alba,

Female Orchis, Orchis morio.

Male Orchis, ~ Orchis mafcula; - |
| co " Ma
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-Man Orchis, Orchis militaris. .-
Broad-leaved Orchis,  Orchis latifolia. -
Pyramidal Orchis, Orchis pyramidalis
Yellow Bé.thk?m-;ﬂa:,; Ornithogalum luteum. -

LeT it not appear furprizing, that
ramong the feaflonings which uncultivated
vegetables are capable of affording, I do
not enumerate any {pecies of Fungus,

~though they all grow fpontancoudly on

the hills, and in the woods and plains,
Mott of thefe fingular plants contain a poi-

fon of great activity; and, unhappily, we

are deficient both in chemical and botani-
cal means to eftablith certain marks. of
diftin&ion between them, which may {erve
to charé@g:_i?g their effects, and at the
fame time prevent the fatal miftakes every

day made in choofing them : it would then
be better, as Grorrroy exprefles it, to

return ‘mufhrooms reared in beds to the
dunghill whence th«ey {prung,

WERE it even in our power to render
all muthrooms innocent by any particular

- operation, experience proves that the beft

forts,

S et

et i
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forts, ‘thofe ufually introduced. into ‘our

ragouts, may becorne highly dangerous,
_either becaufe ‘they have been gathered

too’early or too late, or in a'bad feafon s or
from having been expofedfor a long time

to fogs, the‘dew or the vapour of any pu~

trefying fubftance; ‘or laftly, by edting to

~ excels, or from the ‘habit of body at ‘the

time of eating. M. pE Jussizy has told

me, that both he and his uncles were well
perfuaded that all ‘mufhrooms were fufpi-
cious. What more tefpectable -authority

in ‘botany "can I"quote -in behalf of ‘my
opinion ! How many accidents, that have
happened immediately -after meals, have

“been attributed to caufes totally different,
while they were occafioned by an immo-

dcra_te ufe-of ‘muﬂn"cjoms:? o

It would be in vain to hope ‘that a

fketch of the horrible biit too- certain pic-

ture of the vitims ' daily facriﬁced‘_"by ‘

muthrooms, would induce men to abane

~don 'them s gluttony would ftill prevail,
~and, - though : the moft ftriking inftances
s ’ . warn
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warn us every moment of the poﬂ'onous
prmcxple ‘contained in ‘fungous plants,
their reputation. has not f{uffered, but we
continue to eat them with equal pleafure
and fecurity. Hence, fince on this occa-
fion calamity has not rendered us wifer, I
will point out with forrow and reluctance ;
fome tmeans of preventing or diminithing
the accidents which arife from this fource.

'THERE thould always be an interval be-
tween the gathering and eating of mufh-

rooms, during which they thould be foak-

ed in cold watef, and then blanched in frefh
water ; and wine, vinegar, lemon-juice,
“or acidulous plants, thould be mixed with
the difhes in which they are ufed. Laftly,
it is of the higheft importance to chew
‘them well, left the property belonging to
_feveré_lfor_ts, of fwelling in the frtomach,
fhould give rife to enormous pieces, which
would be pernicious folely on account of
the1r indigeftible bulk.

S

MUSHROOMS, I repeat- it, are not nu-
| trmous,
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tritious ; they only contam a favoury. fub-

_ftance, which may eafily. be difpenfed with;

and, fince thele is no way to. dlﬁlngmfh
the mufhroom which is effentially poi-
fonous, from that which may be rendered
, po1fc‘>nf)us by a thoufand accidents, let. us

- not hefitate to profcribe it from the clafs -

of feafonings, by fubftituting the heart of
artichokes, celery, and the root of par fley,

“and other garden plants; in which it would

be eafy, on enquiry, to difcover the fedu-
cing relith of the deceitful mufhroom.

cHAPT E,R X,

o MAKE A LIQyon WHICH MAY BE
SUBSTITUTED IN THE PLACE OF
BRER. ’

EN order to obtain liquor which may be
fubftituted in the place. of beer, take -
rye or wheaten bran, and boil 1t 1n foft

water 3
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svaters then frain it, and fill a barrel W1th -

it ;" afterwards diffufe a leaven, erght days

old, in:it, and, if the: weather isthot, fermen- |

tation will take plate in lefs than twenty-

four hour¢'; “as foon as ‘the foam that arifes
through the bung-hole begms to fink, ﬁop o
it up- carefully, and let thc hquor reﬁ for‘
“forne - days, ‘that’- ‘it “may become clear”

When the bran hds been hmdered from ac-
quiring any bad taf’ce, this hquar is plea-k
fant enough has‘a vinous and ac1dulous

| taﬁe, it is, in fhort, the lemonade of the
| poor mhab1tants of the countr y-

So eaﬁly is water made to acquire vmous
properties, and to quench thirft, that we
need not Fdb thé cattle of ‘their braii ; ; a 1it-

tle honey or fugar, a few faccharine roots

dﬂutcd in a good deal of water, W111 fuf-
ﬁce.l S ol ,
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