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PRESERVED AND CANNED FOODS, 73

farinaceo s food, quotes Jaccond who was in favour of a diet of ani-
| food. ‘“ He advises that the patient be encouraged to take cer-
\ kinds of food which are are supposed to excite, more than other
ds, the secretion of gastrie juice, and he mentions boiled ham as
cularly eligible for that purpose.” A thin slice of the lean of
ed ham cut across the fibre, well masticated, will no doubt be
tolerated by a very irritable stomach.
Bausages are a very toothsome form of food. As ordinarily made
they are known in London as *‘skin and mystery;” and the revela-
ng which come out at times about saunsage manufactories are cer-
y startling. Still on the whole they are fairly trustworthy, and
main adulteration is the bread crumb added. Ordinary
olish sausages are a good mixed food.
Then there are foreign sansages as Bologna, Strasburg, Gotha,
erwurst, and the toothsome Gans Leberwurst made of the goose’s
- They are all savoury and many of them rich in fat. They are
le for persons with defective teeth, as the meat has all been
finely divided before being passed into the skin.

- All sausages which contain the flesh of the pig, as well as bacon
and ham, are liable to contain the Trichina Spiralis; which is only
destroyed by proper cooking. Trichinosis is specially found where
ham is eaten but little cooked, if cooked at all in some cases.

?Btl:ﬁd meats are all savoury, from bloater paste up to pdité de
foie gras. They are all liable to such manipulations as to allow one
o say of them, ““ and things are not what they seem.” Pdté de foie
often contains but a suspicion of goose’s liver, for instance. All
1 foods, whether fish, flesh, or fowl, have of course been thor-
7 disintegrated, and as such are suitable for dyspeptics. They
t usnally form the piéce de résistance of a meal, but are savoury
sories. Little tiny sandwiches of stale bread, cut thin and the
r well rubbed in, and then some potted meat added, will often
i a dainty appetite. Potted meats are usually highly salted;
ek pdité de foie gras made with larded calves’ liver seasoned is
¢ nice food. All these potted foods are *‘ relishes” rather than
ial articles of diet,

- Pickled foods are preserved by vinegar or brine. All kinds
are pickled in brine, especially herrings. They require long
ng in water before the salt can be got out of them. Pickled
is a great food with lumber-men and others who have to lay in
‘of provisions. In the U. 8. A. a winter with lumber-men
vith plenty of fresh air, exercise, and the fat pickled pork, is held












PRESERVED AND CANNED FOODS. i

highly nutritive body, very rich in fat in an emulsionised form.
- Some time ago I wrote to the New York Herald suggesting the tin-
ning of cream. An enterprising man in Iowa sent me many sam-
ples; some tins turning out well, but many unfit for food. But the
thing could never be relied upon, and so was commerecially a failure.
A Duteh firm seems to have been more successful by an Exhibit in
the Inventories (1885).

The products of milk, however, as butter and cheese, keep ad-
mirably. When butter has to be kept, some salt is added, and how
long salted butter will keep is unknown. It is a most digestible fat;
though of course, the object of churning is to get the fat out of its
emulsionised form. It is largely used eaten to bread, and is invalu-
able to the cook for her dishes and her pastry. Melted butter is
eaten to fish, and adds highly to its nutritive value. Butter is dear
comparatively; but it is an item of household expense that should
- mnever be grudged.

It is a great mistake to cut ‘‘ nursery” bread-and-butter thick;
if the butter be sparingly applied there is not enough of it; if spread
- thick it revolts the stomach with delicate children of feeble digestive
capacity. The bread should be eut thin and the butter rubbed well
in, and then any child can eat it readily—yes, and digest it too!
Bread-and-butter puddings are capital food.

: Cheese is a form of food requiring some consideration. It has
the reputation of being most indigestible:

“Cheese is but a peevish elf,

Digesting all things but itself.”

This applies to the highly flavoured cheese eaten as the last course at
dinner. A nip of ripe Gorgonzola, or Rochefort, or Camembert, or
Neufchatel, or even Stilton, Cheddar, Cheshire, or double Glouces-
ter, after dinner provides a fatty acid which aids the emulsionising
of fat in the alimentary canal. But this is scarcely the considera-
tion of cheese as a food. Cheese is largely eaten as a blending of food
and relish, by persons with whom economy is a matter of moment.
It is either eaten as it is, or cooked. At one time every farmer
'made his own cheese, for home consumption at least. Now cheese-
factories make, as a rule, so much better cheese at a moderate price
‘that cheese-making is no longer general with farmers,

A skim milk cheese was a tough affair, but a highly concentrated
form of albuminous food. A cheese made of fresh milk, contains
a large proportion of fat, while ‘‘cream-cheese” contains little
casein,


























































































FOOD IN INFANCY. 107

lous cleanliness. Little neat sandwiches made with potted meat, or
f' ihmslme from the thickest part of a tongue, or of boiled ham,
and nicely arranged on a plate, will often tempt a fastidions palate
B halting appetite. One golden rule there is in feeding an
i id or sick person, child or adult, and that is—never give them
too much on their plate at once; this at once impairs the zest.

; '- ther it should be on the short side, so that the inclination is for
more. Further, little appetising dishes are often devisable.
““Often a child will eat a small bird, asa lark or a snipe, when he
1s with disgust from beef and mutton.” (Eustace Smith.) In-
deed, with delicate children, their tastes must be consulted, just as
in an adult. “ Grown-up people are permitted to give their likes
and dislikes free play, and judicious wives and cooks study the tastes
-;_ "ihﬂlr lord and master, and see that he is duly furnished with his
favorite dishes; but the poor victims of nursery abstract principles,
':5;_':-- often fumed to consume things which they abhor.” (Farqu-
“harson, ““ School Hygiene.”)

~ On the other hand, there is ‘‘ bulimia;” which is not merely
gluttony of John Reed in ‘‘Jane Eyre.” < John Reed wasa
oolboy of fourteen years old, large, and stout for his age, with
a dingy and unwholesome skin; thick lineaments in a spacious
visage, heavy limbs and large extremities. He gorged himself
nally at table, which made him bilious, and gave him a dim
bleared eye and flabby cheeks.” Such is Charlotte Bronte’s
al sketch of a juvenile glutton. Such a boy was stuffed at
me in & most foolish fashion: but no doubt, boxes and hampers
aining rich cakes and other toothsome comestibles were regu-
yaient to him at school, till a8 most unwholesome product—physi-
ly as well as psychically—was the result. There is *‘bulimia ™
infrequently met with, after some of the maladies of childhood,
d in my own experience certainly, after measles. There would
m to be some low inflammatory condition of the mucous lining
the alimentary canal, some sub-muco-enteritis et up, which in-
1sifies the normal sense of hunger. The child begs piteously for
d during the intervals betwixt meals, its request is complied with,
th the result that no portion of the food (or very little) is digested;
the child remains practically unfed; its sensation of hunger is not
only not relieved, but it waxes stronger. In such cases, moderate
amounts of food at proper intervals are essential to recovery: while
the bulimia may be relieved by some sedative—for an excess of
Brlsy 10T iﬂ mu}" pﬂi_n_

















































FOOD IN ADULT LIFE. 123

all the simplicity of country habits, passed at once on her marriage
less active mode of life, and to a much more elegant table. In
ort time she began to complain of irritability, lassitude, various
modic sensations, and habitual constipation. Hypochondria
soon added to other symptoms; her hope of becoming a
her being always deceived. An additional glass of wine, bark,
other tonics were ordered. The evil increased. The patient
me melancholic, and believed that she was always swallowing
In the course of the year she became so emaciate d and yel-
ow that her mother, who had not seen her for eleven months,
pould scarcely recognize her. After an eighteen months’ course
purgati\reu, and two courses of Marienbad water, she entirely
STo( >

| Tha same thing is commonly seen in country girls coming into
3 to sedentary oceupations; and young fellows abandoning an
llfa to wait behind a counter—especially in rooms indifferently
!nted. “The operation of the same principle is equally con-
sp euous in girls sent from the country to the work-rooms of fashion-
ble milliners and dressmakers in the larger towns.” With little
sise they require less food; but if the appetite keeps up, head-
, sickness, biliousness, indigestion and constipation are apt to
follow. Strong and healthy fellows who come up from the country
to sedentary trades and occupations also require and get some un-
pleasant experience before they can adapt themselves to their new
orm of life with its novel needs and requirements. The same is found
in the case of the traveller, who from a life of privation and hard
bodily labor comes to luxury and dines out, while he settles down
_'-a sedentary life to put his book through the press. He soon
nds that his new life makes new demands upon him, with which
.... muat comply, or pay the penalty. ILight food of a kind likely
% hﬁp the bowels open (see a later chapter for this), is the aliment
‘which will keep him in health.

.~ Then comes the relation of food to climate. In tropical coun-
tries the carbo-hydrates fgrm the staple of food. In temperate
climates a mixed dietary has been adopted as the result of experi-
ence; while in Arctic regions the concentrated fuel-food has been
d the only food that will sustain life amidst the intense cold.
stomach of an Esquimaux could not hold enough of ecarbo-
rates to preserve him against starvation in the low surrounding
perature. Liebig pointed out that the carbo-hydrates of the
tropics contain only some 12 per cent. of carbon. The fatty food












FOOD IN ADULT LIFE. 127

increased, be that as inconvenient as it may;” and of course to
Onor Ioud by suitable clothing as far as possible.
B Qnthe other hand the Englishman who will peramt in the dietary
and especially ‘* the roast beef of old England ” in tropical climates
ner or later falls ill with some hepatic trouble; because his liver
ot deal effectually or successfully with the albuminous food
ch he consumes far in excess of his body-wants. In Greenland
would hunger to death—be entirely burnt up * stock, lock, and
rel ”—in two or three days on a dietary amply sufficient for the
ns of Bengal, or the Guinea coast. And wvice versd, a Greenland
dietary would pall on the appetite in tropical climates.
~ “There can be no doubt that a large proportion of the diseases
0 the digestive apparatus which are so fatal among European resi-
ts in India and other tropical climates result from the habitual
ingestion of a much larger quantity of food, and this especia.l]y of a
rich and stimulating character, than the system requires. The loss
“of appetite aunaequent upon the diminution of the demand for com-
bustive material, is set down to the deleterious effect of the climate;
~and an attempt is made to neutralise this by artificial provocatives.”
Carpenter.)
~ Taking his statement “‘ that about two pounds of bread and three-
quarters of a pound of meat are amply sufficient to compensate
daily losses of the system in a healthy man” (in a temperate
a), we can see that considerably less than this is enough for the
y wants in a tropical climate; and that much more will be re-
2d to maintain the body heat in the Arectic regions, especially if
- considerable exertion is also entailed.
- Women as a rule eat very much less than men. They lead an
~indoor life, usually in warm apartments; they are smaller in frame,
lighter in weight, and consequently require less food. When
men are out much in the air, either as ladies hunting or field
~ hands, their needs are increased, and substantial meals are indicated,
and usnally are taken—by the ladies at least. But amongst uncivil-
ed tribes, women often perform much of the hardest work, and
probably take food accordingly.
- The clerk, cooped up for many hours daily in a warm office
(often up to 70° Fahr.), requires comparatively small quantities of
food;  the same may be said of the mill hand and the artisan, or
~handicraftsman working indoors. But for the field hand, the bargee
d the llghterma.n, and the soldier on active service, a liberal diet-
e must be allowed if he has to keep in working condition. For


















FOOD IN ADVANCED LIFE. 133

, and the individual patient enough to crush them instead of
ily swallowing them. Food that is Eﬂ&i]j’ swallowed is apt to
e flapdragoned by old persons; just as it is by impatient children
the nursery.

On account of their ﬂatulent tendency old persons are apt to
ew vegetables entirely, and banish them from their tables. Dr.
achlan is opposed to this—‘* Many old persons have a dislike to
tables of every kind, and entirely discard potatoes from their
meals. A more unfortunate error can hardly exist. If persisted in,

mhwtlc state of the system is induced, and scurvy in one form
efbher is sure sooner or later to make its appearance. At least
2 or two potatoes a day should be taken, or an equivalent quantity
fmah succulent vegetables. The former most generally agree;
, in numerons instances greens and spinach are easily digested;
ad it will be frequently observed that hea.rt? and healthy old persons
indulge largely in these, and much enjoy salads of every kind.” Itis
vious that the doctor in using the expression ‘indulge largely,”
means not ‘““at once”—a most dangerous practice—but as *‘a
Thabit” in small quantities at onee.
~ The salts of vegetables are ‘“ very good for the blood,” and are a
matter of moment with elderly persons—which should not be lost
of. Where there is an objection to vegetables or they are
d to disagree, some means of supplying their salts ought to be
ed. Milk supplies them, and consequently milk forms a large
art of the dietary of persons in declining years,—just as it forms a
?: e part of the food of the young, before they can eat vegetables.
So hen the power to digest vegetables is waning, milk once more
s to the front. But milk may be found to be too constipating,
il then it may be mixed with some mineral water as Vichy or
Vals; when ﬂﬂld fluid chills the stomach—a very common oceurrence
he fluid may have the chill taken off by warming the milk before
‘adding the mineral water.
- Or whey may be made, and a very pleasant drink it is, contain-
ing the milk salts and milk sugar.
~ Another fluid beverage which will supply a quantity of salts is
beef tea (as ordinarily made). This must not be regarded as a food,
or as a substitute for food, but as a pleasant beverage of stimulating

acter, and an adjunct to food. Indeed many elderly persons

beef tea a very agreeable drink in lieu of alcoholic beverages.
For such purpose, and as a drink at table beef tea, as ordinarily
made, with a little pepper and salt in it, is admirable.
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maintaining the body temperature with old people this matter of
soluble carbo-hydrates must never be forgotten.

- There is a prospect of milk sugar soon being placed upon the
hm'kat, and this will supply a need to delicate children and old
people which is very desirable. It can be added to the milk and
“mineral water, or be prepared as a lemonade, or even be added to a
~ meat tea,—not being too sweet to offend the palate when taken in

- When elderly persons dine out they often find the comestibles of

%ﬂr hosts deficient in condiments for them, and consequently they
are troubled with flatulence. They miss their wonted carminatives.
LA good old-fashioned plan of adding condiments to food without
',aﬂen&mg the palate was to make a pill or two of bread-crumb and
- cayenne pepper at table; and, so guarded, the carminative worked
~well. Some gourmets used to carry a small bottle of Nepaul
papper with them perpetually, so as to be prepared for any emer-
gency in the way of lack of flavouring when dining where much
- seasoning is eschewed.” (The Diseases of Sedentary and Advanced
Life.)

All soups and all fish (except perhaps salmon) are suitable food
for the old, so are oysters and clams; but lobsters and jointed shell
fish are apt to disagree,—probably because imperfectly masticated.
- Heavy solid meats should be eschewed to a great extent. Light
, food as chicken, and rabbit, sweetbread, giblets and small birds and
game are good. Sheep’s head well cooked is admirable. Tripe too
‘is excellent. Meat prepared bj' mincing or hashing (fresh meat
being preferable to cold meat) is also good. A nice dish is prepared
by stewing some hashed meat and adding a little floury potatoe with
- some pepper and salt; which gives vegetable matter as well as animal
food in a readily digested form,

As the taste for sweets does not return with age, in the case of
~many old persons something of the kind of a relish is desirable.

- Potted meats of many kinds, beef, game, venison, are at hand.

,wss de foie gras is excellent, and might be more nsed with advan-
- tage—to say nothing of the gratification of the palate—much more
than it is. Livers indeed, larded and roasted, may be used freely hot
~or cold. The Leberwurst of Germany rich in fat might appear on
_many a table and furnish a variety of food too much neglected.

Caviare has its claims to notice. The roes and millets of herring
fried on toast may be tried.

Oyster soup, a red mullet, a sweetbread, a partridge or a herring’s
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““A Valuable Addition to every Physician’s Library.”
'S asuding pue ybjjag o} sanujuog,,
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*This is certainly a bold undertaking, and can only be successful by a liberal sup-
port from the profession.”

“Omne of the reasons why medical books are so expensive, as compared with books
in general literature, is their comparatively limited sale.”

*Of conrse the only way in which the enterprizse can pay its originators is in am
immense subscription list, and we earnestly ask for a general support along our line ™

“‘ The publishers look for the support of the profession in this enterprise.”

*The scheme is one which the profession should endorse.”

¢ This will furnish progressive men with a rare opportunity to procure new books at
exceedingly low figures.”

* Most of these volumes will be illustrated. Nothing yet offered will at all com-
pare with this proposition.”

“* Ag this series is an experiment, we hope it will prove sufficiently remunerative to
warrant a continuance during future years. The terms are so reasonable that a library
of the best authors is now within the reach of all.”

“We honestly believe that every medical man in the profession should enter his
name as a subscriber.” :

“Wm. Wood & Co. make it possible for every practitioner, however poor his purse,
to furnigh his library with proper works, and they shounld receive the heartiest support
from the profession, ™

The above Press Notices show the welcome given to the enterprise
at its inception.

1%~ How fully the result met the expectation of the Press, the following notices
irom among thousands will serve to show :

. “"lI'hﬂ}r are handsome, inside and out; paper, type, presswork and binding are all
irat-class.™

*“In the mechanical execution of the books and the artistic work, especially, it is
but faint praise to say they are far above the average of medical publications.™

 The character of the works and the amazing cheapness of the publication recom-
mend this library to all practitioners.”

‘* We are surprised that such books can be furnished for the money. The up
of the books is in every respect equal with the high-priced editions now being sold.”
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