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( iv )
Under some of the culinary vegetables, the
common moa’w of dressing them are omitted, and

other ways of preparing them (little known and
seldom pralised ; in this county. v) by which they
mczy be rendered more alzmeleary, are ¥ecom=

mma’ed m. tbezr .rZ‘maﬁ S

It were z‘o ée 'wz.rbed that gzzrde;zer.r ana'

| ﬁzrmem wazz/d culttvate more largely some of 1he.
articles memzowd in this Enumeration, par tzczz-
larly the ferusalem artzcboée, the orcbz.r, z’be

large-roated paryley, Jézrret, and 6uck-ubmt

Fanuary 1 ,.6 , 1796,

e T X Y

R : . . 1 . .
'N.B. Concerning the ufe of potatoes in bread, it is proper: to.
remark, that nothirig is gained on'the {core of conomy, by mix-.
~ing them with' wheat-flour5 but it appears from the.- aecoum:
lately publifhed by the Board of Agriculture, that they, may be.

employed very adyantageoufly for making bread with fome: other-.

forts of grain, the qualities of which they gr eatly improve.,. .
As the articles mentxoned in the laft fe@ion are fold at a high

© price, it may be ‘thought by many that they-are ‘too'dear to be

fxee]y employed for alimentary purpofes ; but it is to be remarked,

that, in eftimating-the expence of fuch fub(tances, ‘we are to-look

not to their bulk, but to thelr nutritive power, whgch, in fome of

them, is 8 or 10 fold greater than that of flour or other meal,
. 'They are, in relation to ather alimentary. -vegetable mattexs,

what. portable foup and jellies are among the different kinds of
~ animal foad 3 t e. they contain the :greateft poﬂible fupply of
- mourithment within the fmalleft compafs. : :
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SECTION I.

J'ERUSALEM Artnchok@ i

.

Red and white Beet

Hehanthus tuﬂéroﬁ;s:
Beta vulgaris & B, Clcla.

Carrot — — .= Daucus Carota.
Celery - —_— - Apium grav¢glens.
_Ciéhdry ~— == == Cichorium Intybus.
‘~]7)ande_l_ion —  — - Leontodon Taraxacum. .
Dog’s Grafs — —  Triticum repens. \
Eryngo .- == = Eryngium maritimum.
Foolftones — — Orchis mafcula & O. Morio,
Liquorice '—  —  —  Glycyrrhiza glabra. '
Onion ‘ — - —.. Allium Cepa.. . .. L
~Parfley - —~  —  —_ Apium Petrofelinum.
Parfnep — ——  -—=._ Paftinaca fativa,  ---
Pignut — . —  —.. Bunium Bulbocaftanum,
- Potatoe  — ° =" " Solanum tuberofum,
Salfafi —_—— = Tragopogon porrifolium,
Skirret —  —" " Sium Sifarum.
Turnep —_— e - Braflica Rapa,
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Buck-wheat — = Polygonum Fégopyrurm _ | fi}
Chefnut — =~  —  Fagus caftanea. » B ‘ ‘ S ; B ir
~ Cucumber. e == - Cucumis fativus. e B S o i
i Gourd =~ = = Cuocurbitalagenaria., , b S TN SECTION I, o |
n Hazle-nut — o= — Corylus Avellana, : : : o N L . !
o ' Kidney-bean =~ — === Phafeolus vulgaris. [ , ‘ —— }} ,
- Lupine  ~= = —  Lupinusalbus, . o . . o S
Pea -  — = Pifum fativum. R RN . ()f nutrlmﬁntal _ROOtS. ‘ g
Pompion =~ —  —  Cucurbita Pepo. . : X Lo , K R : , )
~ White Poppy ~ = - — Papaver fomniferunz. ol R e . }l
- Red Poppy - — -« Papaver Rheeas. \ ' a0 R S S T B
Vetch — — = | Vidafatvar - . A, RTICHOKE,?‘eeraZem (Hevranrtaus fude-
Walnut = .= = Juglans regid. CeL oo S M rofus),  This plant, which is a native -of |

- Americ'a, thrives well in our gardens. -Itisa fpe-

e ' UL “cies of funflower, The roots confift of knots,

R LN | =+ tubercles, or bulbs “which ‘in a good foil run toa .
"SECTION IIIL. R gooc 1 foa.
SECTI ' confiderable fize, and when baked, roafted, or boiled

~ : -
5 I e R e e e o

Gum Arabic . = = ° Mimofa nilotica, L | become perfecly mealy, like potatoes. They are. -
Tapioca i e Jatropha maniot. - R B rather_fwéeter than' thefe laft; but are quite as
et Ol : — -z 8?55131’5;’2? - S ) l‘;"hol'f’f"“f_{e and nutritious, 'and may on all occafions -
| _ | : ; N be ufed ‘in their ftead, In favourable fituations
\ e b this plant produces a great number of bulbs; and
fis'.'the leaves may be employed as_fodder for cattle, -
o | - 1tisto be hoped, that it will be more generally cul- ;
o . N . tivated in this country than it hitherto has been.- .- i
R ] | ‘BeeT, ije"‘i"‘m"_fZ'c’ef. (Bera fvulg’czm's)k This §
- L SECTION ] foot, when well boiled or roafted, affords confidera- - i
Sl B I bl@ nourithment. Qn account .of its fweetnefs, it
TR - | requires tobe feafoned with a little vinegar, in order o
. : | B o e
' A
e _‘ o B S — ’ > 'v()i
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to fuit it to moft palates. It is an agreeable addi-
tion to f’cewed fried, or baked meat "and eats well

with cheefe. Ufed in thefe ways it leads to a great

faving of bread. A little ginger prevents it from "

lying heavy on the ﬁomach ‘and from bemg too
. Ioofenmor. | |

BEET.» The wbzte éeez‘. (BETA Czclcz) The
‘celebrated Mangel Wurzel, or Root of Scarcigy, is a

varxety of this {pecies of beet. "It may be drefled

 for the table in the fame manner as-the red beet;
but it is rather of a coarfer quality. See « Leettfom.

on the Mangel Wurzel London, 1777.”.

CARROT. T, be gdrdm carvot. (DAUCUS Carom ).
The ufefulnefs of this root boiled by itfelf, flewed

- and baked with meat, or. put into broths, is uni-

- verfally known; but it is a piece. of information
 with which we have been but lately made acquaint-.
ed; that a wholefome and palatable bread may be

made from carrots, mixed with a proper quantity

of flour of wheat, rye, or maize. For this purpofe
the roots, after being thoroughly wathed and cleanf-
ed, are to be cut into thin flices, which-are to be.
'drxed in" an oven till they become hard and brittle, =

and fit to be ground to'ameal. This mrrot-mml
mixed with a due proportion (viz. about twice its

wexoht) of wheat flour, and kneaded with yeaft and

water,

T R e it o e i,
AT e e e e e L
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water, and a lictle falt, in the ufial way, ylelds a fort
of. bread or cake, Whlch is. very noumfhmg and well-

‘tai’ced Its colour, it 1s true, is no recommendatlon
of it, as it differs, in this refpe& both from white
~and brown bread ; butto ufe the words of the pamph-
et from whence thxs ~account is taken, prowded .
| what is fet bef'ore us is ‘palatable and’ wholof'ome,'
_we muﬂ: not, in times of fcarclty, object to it, be-

caufe it may not be altogether pleafing to the fight.
See « Some Informatlon refpe&:mg Irdian Com.

London, 1795” If thefe roots are mathed, ‘and |
| brcwed liké male, they yleld a fweet hquor, whrch'

be;ng properly worked or fermcnted with yeaﬁ

becomes a ftrong drmk, like ale.” Good {pirits, |
equal to the beft fort of corn fpmts, may be obtained
- from carrots, by boiling them to a pulp, ﬁrammg
‘the juice from them,_ fermentmo 1t with’ yeaf’t for
the {pace of three or four days, 4nd then dlf’cxlhno |
The refufe of the carrots is very good food for“
hogs. See T ranfaéhons of the Royal Somety of |

Edmburgh for 1790."

CELER.Y. The garden cele;:y (APIUM gmwolem )
In its wild i’catc, this plant goes under the' name of'
Smallage.. Itis a Well known pot-herb, When it

s eaten by iclf; it is commonly taken raw; but
it is better to have it ftewed, in which ftate it may /
: bc eaten very freely, fo as x;o aﬂ'ord conﬁderable-' o

: B 2 S nounihw
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nourlfhment. In this. way itis a hght and ‘wholés-

fome vegetable. There is a fort called the turmip>

rooted” celery, the roots of whlch are nearly of the’
fhape and fize of' a‘turmip.. T hey fhould Be boiled’
or ﬁewed in the fame manner as the common fort,

quahty.

'C’ICHORY.‘ Su:cory, or Wild Endzw. (Cicuo-

. with whlch they agree in. ﬂa.vour and nutrxtlous‘

XtuM Intybus).~ The roots. of this. plant, gathered:

“before the ftems fhoot.up,. and.boiled;, are whole--
fome and nourifhing,.. "They are an ufeful. addition.

to broths.. When fliced, well -dried, and’ ground.

proportlon of wheat: or. rye flour.

: down, they may be made into bread,, with a proper
Of late, the:
“dried. and’ roaﬁed roots: have been much ufed ins

Germany, and other parts of the. contment, as. &

fubﬂltutc for coﬂ’ee.

V C’OU'CH‘-éR‘Ass, fee Grass, dog’s.

DANDEMON. P; jézbed (LEONTODON 'il'amma ,

@um J. The roots of this vegetable, fo common:

in every hedoe and field; are deprived of their hot
and pungent quahty, and of moft of their bitter~

knefs (indeed of all that is dlfagreeab]e) by boﬂmoi

of ftewing. Thus prepared. they are, like cichory,

- falutary and | nutrxtxous, and deferve to be brought to

ol LA

sy

"{he table as.much as any of our garden - ‘Toots.

H;‘hey are greatly liked abroad -and we are told, that

~when a fwarm of locuﬁs once def’uoyed the harveft
“dn_the 1ﬂand of Mmorca, many of thc mhabxtants_ ,

“fubhfted upon thxs plant. S
eDO.‘???'.GR ass, fee Grass, Zog’s.
.. Dosstonss, fee Foosronss, ~

'f‘-;:;fmmmrf,sfeéPmm.: DT s

ERYNGO O’I'SZ’ZZ-/OOZZ ‘ (ERY‘NGIUM wariﬁzmtfml

Thc root of thIS, as well as of the common  erynge
r(el ynglum mmp.sﬁre) is palatable a.nd nutmtwe. |

FOOLSTONES, ‘or DOGSTONES, male-and ﬂ’mdle.

v’(@RGHIS mafcule,and Orcurs Moris ). The mu~

“cilaginous roots of thefe- ‘plants, ‘which grow wild in

Dur fields and paﬂures, may be turn..& ‘to ‘great
account in times of fcarcxty They are exceedmoly
wholefome and nutrltlous, and ‘with very little
troublé jalep, equal:to that which is brought from
fhe Levant, may be prepared from them. Al that

‘is neceflary, is to wafh the roots well, and free them, :

#rom the fine ‘brown' fkin, ‘which covers them,’ by’

aneans of a fmall brufh, or by dipping - them in‘hot

Matcrﬂg and aﬂ:erwards 1ubbmg them with 2 coarfc
' B 3 [ “cloz;h
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" cloth. After the roots have been thus cleanfed '

they are to be fpread out on a tin plate, and placed

in an oven, heated as ufual where they are to re-
_main fix or ten minutes, in Wthh time they will

.have loft their milky Whltenefs, and have acquired
a tranfparency like hom.- They are then ‘to be
removed, in order to dry or harden in the’ air, or
 before the fire. Salep, thus prepared may be af-
forded at ten-pence or a ﬂullmg per pound ‘where-

as the foreign falep is fold for fix or feven fhillings’

per pound. It contains a great quantity of nourifh-
ment in a very {mall bulk... When the - Perfians
: perform long journies, they take care to provxde
themifelves with a fupply of falep, WhICh they find

to fupport them under fatigue, more eﬁ’eé’cually.

- than rice, or any other kind - of food. < In order to
prevent famine. at fea, it has lately been propoﬂed
. that the powder of this root fhould confhtute a part
“of the prov1ﬁons of every thip’s company: Two
, :table {poonsful, or an ounce of this powder borled
' in two quarts of broth, make a rich thick jelly,
'fuﬁicvent to fupporta man f'or a day T hlS 1is not
‘only a moft nourithing, but at the fame timea very
palatable, and ‘exceedingly wholefome food. - See
& Percwal’s Eﬂ'ays, Vol L P London, I /88.’f , .

GOATSBEARD, fee SAL‘:AFI.

Grass,

By S L e e e
1

7y
GRASS, Dog 5 C’omla-gmyr, Sguztchgmj} (TRI.

Ticum 7epens ). The knotey roots of this grafs, fo

troublefome to farmers and gardeners, are fweet,

‘mucilaginous, and' wholeforne ; and when dried and’
- ground down, may be made into bread with a pro=
pcr mrxture of flour, - :

| Lx@ORIcs. t(GLYCYR.RPlIZA gvlah?z‘z)ﬁ “This

- root, which is cultivated in fome parts of - England, .

when dried and reduced to powder, may be. made

inito cakes with a double or triple quantity of ﬂour.
| Thefe cakes are very palatable and Wholefome. _

MANGEL’WURZBL,;fe'e BEET.

ONION. (ALLIUM Cepa). This is a Well o

known ‘wholefome and nutritious root, efpecially
when boiled or roaf’ced Garlick, Sballois, and the

" other forts of allium, are to be confidered rather in .
- the lroht of feafonmg, than of food. .

ORCHIS, fee FOOLSTONES.

- ParsLey.  (Aprrum. Pez‘rqfelmum D Parﬂeym
roots, when well boiled, afford ‘a light noutithment,
"The large-rooted parfley, which is cultivated in the

N ga,rdens round, London, and which was firftintro-
“duced i into this country from Holland by Mr, Miller

B4 L E xn'\'v
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in the year 1727, is a valuable vegetable. .The
roots of this fort run to the fize of an ordinary car-

~ rot, and are very fweet and. tender., ’_I‘hey.fma'y; be

eaten alone, boiled or ftewed, or in ,bfothsfand
emps s

Parsner.  The gordm parfusp.  (Pastinaca
Jativa). A well-known wholefome and nutritive
root; but difagreeable to many palates on account
of 'i’ts‘;fWe‘_etnefs,'iwhiCh, “however, may be eafily

corrected by feafoning it with a lictle vinegar, A
fmall quantity of PEpper, or other fpice, is further

ufeful, in preventing it from proving flatulént, which
it otherwife fometimes does, when ‘€aten too freely,

* Thefe roots contain a Conﬁderab]c quantity of fugar,
When brewed, parfneps ' afford a Tfort of wort,

‘which being fermented with yeaft, gives a ftrong

- liquor, that may fupply the Place of beer and ale, |

/

PrenvuT, or Eczrsz;iz;z. (B l‘TNIUM. Bu/ééchﬂa-.e'

num). Thefe roots when baked, roafted, or boiled,
and freed from the peel or rind, are fweet, whole- -
. ‘fo'm/e, ‘and nutritious.  When cut into flices and
well dried, they may be ground to a meal, which.

may be ufed with wheat or rye flour for making

| Porarok, (SOLANﬁMvz‘zz_Zerafum); .Th’e’:fmoﬂi .
~valuable of all efeulent roots in this country, T ill |
o , I - within -

RS o Y

(o)
within this year or two, - potatoes have ‘been  ufed

in England. “m:ei"e‘ly as garden-ftuff, to be taken
fparingly - with meat and other animal food ; bu

- now that wheat and other ‘bread-corn have be‘co'm_c

o fcarce, thefe roots are pretty generally employed
‘as fubftitutes for them, and are now eaten ar moft
: ‘tébles either alone,. in place of Foriea]dg or baked into

bread with wheat, rye, ‘or barley flour. - In nutri--

tive power and wholefome qualities, they: certainly i}

come nearer than any other roots that are cultivated

in this country, to. wheat and other’ grain, .~ An

endlefs variety of difhes may be pifepa,,fcd from

them, and they are fo mealy and mild in thejr
Havour, that they never cloy or pall the palate;
They are excellent whether boiled ‘or ,roaﬁ,egi_,;by,

‘themfelves, beat up with milk, ,m'adé into a pud-

ding with milk and eggs, or put into broths and

- foups. Thé_ folldwi_ng feceipt for ‘makiﬁg‘"PoiAs
- TOE SouP cannot, in this time of fearcity, be too
generally known, It is taken from 3 patriotic

pamphlet lately publithed, under the title of
-« Uleful Suggeftions favourable to the Comfort of -

the labouring * People and decent ‘Houfekeep‘ers‘.
London, 1795.” This foup is made by’ ftewing

‘about five pounds of the coarfeft parts ‘<.)‘.f beef or -
- mutton, or even part of a bullock’s head, in ten
quarts of water till half done ; then pare the fkin -

from twenty-four pounds of potatoes, and put them

in
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in the few- -pan with the meat, together with fome

oniofis, peppel, and falt.  Stir it f'requently, and
when: the potatoes are boiled fufﬁcrently it will be

found a very excellent- difh. " If'a few béef-bones
are. added, it will make the foup rlcher, and a
- greater” quantity may" be made.. The meat,” When‘ |

feafoned with the -onions and pepper; will eat ex-
tremely well along with that part of the potatoes

, which remam whole and do ‘not ik with the

foup 3 and-in this way a moft comfortable' meal for

a large faitiily is obtained, ‘without ufing any bread
- atall.: What is called- the’ {hckmg of the' beef, |
which is rich and full of gravy, is the beft meat

for this- kind of foup, becaufe it is not only the
t:heape{’t but goes the fartheﬂ: S

5lbs of thlS beef generally coft ad a pound

but at prefent it will be. 3 d. in all - 1 6

Bones to enrichthefoup — — — . o 4
241bs. of potatoes may be bought for lefs than |
the price of a. quartern loaf of bread \
The coft willbe = = - - I O
Abunch ofonions =~ — ' o 4
| Pepper and falt e == 0 4
10 quarts of water  — = o o

"Total expence of ingredients. 3 6

This

¢ 11y

" This difh: W111 afford a favourv comf’ortable,,

“and. even'a plentiful and whiolefore “dinner: to:
- family of ten or twelve perfons, mcludmor children;:
“at the expence of 33d. for. each. It will fill the

ftomach with what will be found both palatable and
nouufhmg, it, will prevent that deﬁre for large (
quantities : of' malt liquor,, Wthh always become, -
neceffary. when the fame fum i 1s expended ina dm-, |

‘.ner of baked meat, or, of bacon and bread whlch'

is not fo wholeforne, leaves the ﬁomach empty,'
creates thirft, and does’ not convey half the nou-‘
m{hment and in: pomt of Wexoht of f'ood the pro-'

‘portton for the fame money,_ lS conﬁderably above\

four-fold in favour of the potatoe foup and meat,
As the price of potatoes. and meat fall, thls foup.

will come. ﬂ:rll cheaper, fo that m{’cead of d,?af'
family may dine well at ad or 2§d a head. o

[ R S A

For makmg POTATOE PUDDING, the potatoes |
fhould be firlt well boiled, then freed from the {kin;

‘and afterwards fet for about half an hour “in the

open’ alr, if dry, or before the ﬁre, 1n order to let
the watery partlcles evaporate. The potatoe pulp

is then to be beat up with milk and eg ggs, and boiled

in a puddlng cup, tied over with a thick clofe

cloth, in the ufual way: or, m{’cead of boiling it,

it may be baked whrch, oenerally anfwers better.‘

‘This puddmo 13 exceedmg ly palatable and nourlih- '

N lng.
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mg . To glve it a greater conﬁﬁence, a ﬁ‘nali
quanuty of ﬁour may be bcat up with the potatoeﬁ :

Pulp

The la{’t preparatlon of thefe’ valuable roots
‘Wthh remains to be. notu:ed 18 POTATGE “EREAD.

b lithed for this purpofc : The folIowmg one, ‘com-
municated by Dr. Wright, of hdmburgh to the
Board ‘of Agriculture; and prmted in thelr « Re-
porty’ ”appears to be ‘as good as any. Choofe the
moft mcaly potatoes; when boiled and peeled,.
beat and roll them fmooth on a table with a rolling-
~ pin ; . then knead with an equal quantlty of wheate
flour, with a fuﬁimency of yeaft, water, and falt
' . (this bakers call fponge} Set the dough for a
' nightina warm place’; and by next rr;ormng,ro if
B the yea{’c is good, it will have rifen, and is ready.
X ~ to be made into foaves. “This bread is ‘much
llghter and fweeter than ﬂour-,bread and keeps
moift for many days. All will depend on knead:
ing the dough well, and keepmg it Jong enough in

~ the oven till it ‘is thoroughly baked. ' Inftead of

| wheatoﬂour, rye ﬂour, the flour of India corn, or
‘barley-meal may, according to circumftances, be
made ufe of. Further hints for making potatoe-
: bread are to-be found in a pamphlet before quoted,

Various ‘receipts ‘are in‘ufe and have been pub~

cnutled '

(/13)

entitled ¢ Some Inf’ormatxon refpeé’cmor the Ufe of

A Indxan Corn.”

Ttis hardly neceﬁ'arv to remark, that potatoes

| contain a great quantity of farch, which is feparated

by grating the clean raw roots, wathing them well

in cold water, and letting them fettle. - The pow-
der Wthh fettles at the bottom, is ftarch. - Laﬁ:ly,,
good fpirits or brandy may be extratted from thefe

roots, by borhng thent to-a pulp, - mixing them up
with as much water as will give. the whole the con-

, ~ﬁﬁence of ‘thin gruel, fetting the fame to ferment- .
three or four days with yeaft, and afterwards diftill-

ing. See < Report of the Board of Agrxculture.

SaLsaFI, or Purple Goaz‘s-émm’ (TRAGOPO- i
' GoN purrifolium).  The roots of this plant, which s
grows wild in our ‘meadows and paf’cuxes, and
‘which is alfo cultivated in many of our kirchen '

gardens, are, when boded wholefome and nourith-
ing. The fame may be faid of the Yellpw Goats~

beard (Tracorocan pmten/e) the rootstiof. which -
'taﬁe like. afparagus, and "are (Withering’s Botan. -
| Arrangement, Vol. II. p 828) nca,rly as nutrxn;

tious,

SEa-HOLLY, fee ERYNGO,

SKIRRET.
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 SKIRRET. (Stum Sifarum). ‘This plant is mucﬁ
cultivated in our kitchen gardens. In a favourable
foil, the roots grow to the length of fix inches or
more, . and: become at leaﬁ as thlck as one’s - finger.
~ "They are -white and- have a fiveet tafte, ﬁmxlar to
that of parfneps, When boiled, ftewed, or.fiied,
they are tender and nutr itious. They are f'requently
ftewed in ‘milk, and put-into broths- and foups,
- which they ferve to thicken and flavour. By rafp-
 ing the raw roots, wafhing the rafpings well in cold
water; and afterwards allowmg them to fettle, they
. yield ﬂarc/o in the fame manner as potatoes. They
alfo contain a great quantity of fugar. . By brew-

~ ing thefe roots, and fermenting the wort obtamed |
from thém with yeaft, a ftrong liquor may bé

prepared, fimilar to that which is obtamed by the
fame means from parfneps,

SquiTcH-GRASS, fee GRrass, dogs.

Succory, fee CICHORY.

TURNEP. (BRASSICA Rapa). A fiveet muci-

' lagmous and wholefome root ; but by no means fo
nutritious as the potatoe, Jerufalem artichoke, and
fome other roots. In the Mufceum Rufticum et
" Commerciale, we meet with a receipt for making
turnep-bread, which is there faxd to be very palat-
| R | : ‘ able
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able and good. It is made by boﬂmg the tumeps, ‘
mathing them, pxeﬁing the water out of them, and
afterwards mixing the pulp with an equal, or twice
the quantity of wheat-flour. . The whole is then
kneaded with a proper quantity of yeai’c water,

and falt, and baked. This bread is very white and

light. Tt has, however (efpec:ally for the firft da}

‘or two) fome fmell and tafte of the turnep. If

there were no other objeéhon to.it but this, it might
well be recommended for general ufe, on aecount\
of its cheapnefs 5 but we are convinced it is. by no
means  fo wholefome and nutritive as- potatoe— -
bread, and muft therefore confefs that turneps are
VGX‘Y unﬁt to be apphed to fuch a purpafe.

. SECTION




T~

T

SECTION 1.

: Of enu‘tr‘i‘mental Frmts andﬁs\eeds;

"';%LMOND T /ae jweet Almam/ (AMYGDA-a
Lus communis). Eaten in the ufual ‘way with

monds are digefted with dxﬂiculty, and diforder the

- blanched and reduced to a pai’fe by trituration
‘with a little. loaf-fugar or gum-arabic, they become
fufficiently light and dxgeﬁlble, and afford, ~bylk
& for bulk, almoft as. great a quantity of nourithment
' - as any other Veoetable fubftance.  In this ftate of

' pafte, they may, with a {mall admixture of wheat
~or other flour, be made into cakes, which will
‘ .fatlsfy the appetite -and fupport the body more
effectually than .twice as much wheaten-bread.
- This almond-pafte may alfo be made into puddmors
- with ground fice or millet ; or it may be put into
broths_and foups, which it ferves to thicken and
render more nuttitious. Laftly, the almond-pafte”
may be further employed for makmg a liquor that
- "Wln in a great mealure fupply the place of milk,

5 O P | Thls ,

: the {kins on, 'and without bemo well chewed al- e

- ftomach. But when freed from their fkms, or |

.?‘173

o 'Thxshquor ot eniulfion is eafily prepared by ttiturata
” ing the pafte with boiling water,which fhould be add-
| "ed to.it little by lictle (thaf they may. mix together -
; Veryﬁnooth) and infuch quantity as to give the whole .
. thie colour and confiftence of new mxlk “The pro-
portion’ thould ‘be three quarters of an ounce (or
“at moft an ounce) of blanched almonds, with 2 tea
{poonfuls of “powdered gum arabic, and 3 or 2
Tumps of fugar, to a quart of water.. The fugar is
‘not abfolutely neceffary, T his will. be found'to be
avery pleafant. and wholefome morhing and evening
.-beverage, and w111 be an excellent fubihtute for
tea. It will coft lefs than the fame quantxty of.
cow’s milk ; and if ufed in the place of tea, the
\daxly favmg in ‘expence will be very confider-
- able. - This is a  matter well’ ‘worth the atten=.
- tion of labounng people and fmall houfekeepers, -
" and when it is confidered, “that by the ufe of this

{ubftitute the health and the purfe wxll be equally

» beneﬁted we may hope that thefe hints ‘will not be
thrown away If the a]mond~mxlk thould credte
. flatylency, this inconvenience may be ealily ob- .
»vxated by trxturatmg a]ong with- the almonds fome -
.- carraway-feeds, which will give an agreeable aro-
' manc ﬂwour and puncency to ‘the hquor. \

ARTICHOKE. The commnon aﬁzcbo,%e, or Fremb

. ;,a.rtz,cbo/ee. (CYNARA Scolymm) ‘The'edible parts |
A - C o of
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~of this plant are the receptacle or bottom of the-

head to which the florets and feeds are fixed, and
 the flethy part of the fcales.. The only ftate in
which. they are comﬁionly‘eaten,_; is boiled.. But’
B’yj drying thefe parts in an. o/ven«_g— and afterwards’

grinding them: to powder, they yield a,fj fort vohf‘

- meal, which is mucilagineus and nutritious, and may

be employed for a variety of purpofes, Lt is efpe-

<ially fuited- to thicken broths and foups,. and may be

(alfo_‘mixed.in fmall._quanﬁties with flour puddings.’
In the drying, the peculiar mawkih. tafle of the

artichoke is in a great meafure taken: off,

. Braw. . The common bean, (Vicia Fabda)..
The green, unripe feeds of this well-known veget~
able, are a favourite fummer-food in this and

other countries,. But the meal obtained from the

tipe and dried feeds is feldom made ufe of.  Yet,
- when mixed in a fmall proportion with wheaten or
- rye-flour, it yields a fufficiently palatable and not
| mhwholefome ‘bread, and may therefore be occa-
fionally ufed in  this way, in order to fave wheat~
flour. . In the « Account of -the Experiments tried
by the Board of Agriculture in the compofition of

Various Sorts of Bread, Lond. 1795,” we are in-

formed, that when bean«m'eal or flour is ufed for
bread, in fome places, it is fteeped in water, to take
off the harfh flavour, and that ‘afterwards, ~when
= - | ‘ ' mixed

t
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mixed with wheat-flour, the tafte is hardly ‘to 'be
,,g)"erceived'. Itis me‘m?ion'ed--that':‘fpécimens of vety
- .good bread have been fp%odug:e_d before'the Bpar'd%,

* mixed asHollows:s 1.1b, beanaﬁour,‘ylb. potatoes,
" and 4lb. flour. It is'further obferved, that the
- flour or meal, both of beans and peafe, by being
~ “boiled p;exzious L0 rbéi_ng” ‘mixed with wheaten

flour,” ..iﬁczg_rpor_atés' “more -eafily with that-article,

" and probably is much -wholefomer than ‘otherwife

it would be. In additien to the -above, we have

~ only to:remark, that.as bean-meal israther heating

and binding, ‘we think the proportion -of it in

mixed bread fhould not exceed that which we have’

here taken from the account publithed by the
Board of Agriculture, viz. ,ihogld,.npti bcg:x'nor:c

“than one fixth of the whole.

_ BEeaN, kidney, fee KIDNEY<BEAN..

BUCK-WHEAT. {PoLveonum ~Fagopyranm).

‘Within thefe few jyears this plant has been much
<ultivated .in this.country; but rather for the pur-

pofe of feeding hogs and poultry with thé_‘féeds,‘
“and of obtaining fodder and manure from the

Malks and leaves, -than with a view to procure an
‘aliment for man. . Yet the meal ground from the

- feeds is very wholefome and nutrimental, and s ‘

/




( 20 )

\n‘;mc.h ﬁfed in many places abfogd. inftead of wheat-

flour. It is commonly made into thin cakes,

- CHESNUT‘ Téég'ommon ¢befnut, or fweer chefuut,
(Facus caffanea). This fruic freed from the hufk,

well dried and ground down, yields a palatable and =~ -

nutritioys theal, which in the fouthern parts of

 Burope, and parciculrly in the 1land of Goptes E

is frequently made into cakes and loaves, If chef:
huts were more plentifyl in this countr , the meal

obtained from them might be advantageoufly

‘mixed with thrice its weight of flour, and made into
bread.  But at prefent they are too dear to be ge
nerally ufed in. this way, < _ T

~

Cuevmser. The commpn - cucumber. (Cucy-

M1S Jetivis), The beft mode of preparing this

fruit for the tgblé; is ﬁewmglt When fo prcﬁared,?
3t is readily digeftible, and confiderably nutritious,
In this way it may be eaten pretty fieely, To pre-
“vent flatulence, it is proper to feafon it with a
lictle pepper.

our, being cut iq,tof"ﬂice_s', dried 'in an oven, and
grated or pounded, yields a fort of meal, which

- ‘may be ufed (like the powder from  artichoke-
bottoms). for thickening broths and foups.

‘Gouao,

We have been informed ‘that ‘this
fruit, after the feeds and foft pulpy part are {fcooped,

S ey

. - {S0URD:. rTlﬂ.@»i?awwma«'o.r’é‘viﬁtle?@oum (Cu»
CURBITA lagenaria), “When this fruit is about half

grown, it may be «dreffed in the fame way as the

~ cucumber, with which, at that period of its growth,

ivagrees in all is properties,

| Hapevur, (Corvrus Avellana). “This
~fruicmay be applied to the fame purpofes as the

almorid, which fee,

KipNEY-BEAN; . (PHASEOLUS vulgaris), In

this country the ripe feeds of this plant are: feldom

eaten ; but when boiled and freed from their Iki'ns,v
ihey -are. much efteemed abroad, where. they: are

" eaten cold, ‘as a fallad, feafoned: with vihegar and,
péppel‘.{ ‘They are very farinaceous and- nutritive 3

but like all other pulfe; rather flatulent, ’E’he;meaj;
miﬁccd with.a Proper. quantity, of ﬂpu‘r,x may- bei-'madé%

| ‘jnto bread. - ’ L
o AL,IJI?IN,EA.-,’ The white lupin, (Lti_/px"w‘tzs albus)e
The ripe feeds of this plant may be ufed.in the.

fame manner as the féeds of the preceding, . .

- Pra. The garden peas (Psum Jativam), Pafling
. over the W@llzll;nownz. ways: in. which. peafe are. cc')'tnl.i
;ﬁahlx eaten, .we have aply to take notice: of the: ufe- -

of the meal in making bread, ;n; this refpe; the
fame_may be faid of it that has been ‘already faid

7

~ under
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under the article of beans, to which therefore ‘the

- reader is referfed. SN

N ‘F,POMPIQN’, or Pztﬂzpkizz_. .‘(C'U\C:?’JRBIT‘A‘ Pépo)_f. :
'This fruit, when very young and lefs than half"

'8rown, may be eaten in the fame' manner as the

{iderable portioa of oil, and yield by trituration with

. &um arabic and. water, a milky liquor, like that

- which is obtainable from almonds.

P

Porpy. - The white 2oppy. -:'_(,(P‘APAV'ER Somni~

- ferum). . The feeds of this plant poffefs no narcotic

or fleepy. quality, which refides wholly in the heads

- or capfules, and leaves. . The feeds themfelyes

--abound in mucilage and ojl, and are _very nutri-

‘tious. 'They may be ufed either to make a- milky
liquor with water, like that procurable from al-

-monds, or'may be bruifed and made into cakeg -

~ with a'double or triple proportion of flour.

. Porpy, .‘Tbvéi"ed,yor,.‘camv;popp_y; (PapavER

Rbeas). . The feeds of this poflefs' the fame nutri-
mental properties as thofe of the preceding fpecies, -

- butinalefs degree,

gourd. The ripe feeds of this fruit, and _indeed‘ of
all the cucumber and gourd kind, contain a con- -

Vercsn,

(23 )

Vercu.  The common vetch, or tare, (Vicia

Jativa). Much inferior as food for man to peafe

and other pulfe; but in times. of great {carcity,

~ vetch-meal, previoufly foaked in'water (as recom-

mended to be pradifed with }bean—,méall) may be
made into bread with a large proportion of wheat

or rye flour, viz. in the proportion 4_ of one part

vetch-meal tofeven of the:latter.

‘WaLxvT. (JucLans regia), Innutrimental
properties, this fruit agrees with the hazel-nut',% to,
which the reader is referred; L ‘

SECTION
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'SECTION I1I.
~ Of other Vegetable Matters;
~ that may be ufed ficely for the fuppost of mari

. i

(UM ARaBLC. “This valuable gur, which -

1s largely imported into this country, exudes

~ from the trunk and branches of a tree of the Acacia
- tribe, which grows naturally in Arabia, and is called
by writers on natural hiftory, Mimosa #ilstica.. In

nutrimental qualities it agrees with Salep, of which
am account is given under the article Foolftones.
It is, however, more mucilaginous, and, weight for
weight, even more nutritive than the dried orchis

root. There are daily inftances, fays Dr. Lind, of

perfons being fupported for many months by gum

arabic alone. - Haffelquift, in his voyage to" the |
- Levant, informs us, that a caravan from Ethiopia - -
- to Egypt having expended all their provifions, lived

for two months on gum arabic diffolved in water;

 this gum having luckily been part of their merchan-

dife. It ferves as a fuftenance for whole negro
towns, during a fcarcity of other provifions occa-

#Hioned by a failure of their crops of millet and rice ;

) G )~ |

and the Arabs, who twice a year collet this glimyin
the inland forefts. on ' the north fide of the river
Niger, have'no other provifions to live ‘upon for

fome months. . According to ‘Sparrman, fome- of

the Hottentot - tribes, &vhcn'in-want of "othér"pro-"
vifions, live upon this gum for many days together,
It may be ufed in various ways, diffolved in: water, .
m milk; or in broths, Tt may alfo be employed
with great advantage ‘for mixing oily liquids with
water.- - Such mixtures are exceedingly palatable
and fupporting. -~ N. B. Cherry-tiee gum s nutri-

tive, but in a lefs degree than Gum Arabic.

" Tarroca. . This is a mucilaginous fubftance

- obtained from the roots of a fpecies of Jarropia,
~or-Cassava, and is imported into this country -
from the Weft Indies and South America. It is
-highly nutritious, and requires no other preparation |

than to be moiftened With-hot' water, or boiled
therein. A little fugar and {pice, or wine,  dre

~ palatable and wholefome additions to it, By boil-

ing it in milk a thick pot‘tagé,*()r fi)rt of hafty pud-

~ ding is obtained. - This is very ftrengthening ; but -

rather too heavy for delicate ftomachs. T aﬁioca
may be made into puddings in the fame manney as-
rice. | | B

Saco.  This farinaceous fubftance is prepared

‘fr’om 'th-‘.: pith of a'palmitrée which grows in the

D - Eatt



e e e B S
. - . oo ' ot Lo

[ S | o e6 )
ek . Eaft Indies, and t,OtWhi‘vch‘“bOtani{’c’si'ha\}e'givén the-
a8 nanie of Cycas circinalis. An inferior fort, fromi -
a different tree, .comes from the WeftiIndies.  Ins e
~deed the pith of moft of the 'péliﬁS‘ir¥iS‘of alike
mucilaginous-and. mealy nature,  §ago is prepared” .

for the table.in the fame manner as tapioca, with
‘which it fcbincﬂic'_le_s?'in‘every'refpe&;-« e '

B R PR IR ERPS PR S ST S SN SURE 170 ERRREE S SR
. O1v. Sweet Oil, or Sallad Oil.- = Tkis isobtained '
~ by preffure, from the ripe fruit .of the. olive-treg’ o
(Orza curopea): In Italy, and the more fouthiern’
parts of Et‘l'ropé,v‘it.in_' a great- meafure ;-ﬁ,},_p'pliesjith,é i |
place of butter. By triturating,i}; ~with a fufficient .
- quantity- of - gum arabic- (previoufly made into a
 thick jelly or mucilage with warm water) it may be o
made to incorporate with water, fo as to givea.

milky liquor fimilar to that already -t’jnentigncd;}i;inf-g S
* der the article of Almonds. The proportion ﬂxould o
 be half an ounce of oil, with an ounce .of the jelly |
Cor mucilage of gum arabic, to a quart of waters -
A liule fugar and fome aromatic. feeds, fuch ag
carraway,:’ will render this quuqr - more - palatable;’
" .and make it fic better on the ﬂ;oma’ch.f_; ‘This‘,'likc‘. o
'the almond-emulfion, may fupply the place of milk; e

and fuperfede the ufe, of tea.

THE END. ST
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