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THE TURTLE AND FROG 87

country, and that chiefly in the form of soup. It is called green
because its fat has a greenish colour, which, according to Sir Hans
Sloane,! imparts a yellow tint to the sweat of those who partake
largely of it. In preparing the soup, the dorsal and ventral shields
are removed, scalded to remove the scales, and then boiled till the
bones separate. The liquor forms the stock. The softer parts of
the shield are then cut into oblong pieces, which constitute the
so-called lumps of green ¢fat'—really a species of gelatin, Sun-
dried turtle forms a soup of equal nutritive value, and at a consider-
ably lower cost, while the basis of mock-turtle is the gelatinous
substance in the scalp of the calf. From a strictly nutritive point
of view, turtle soup is certainly not worth a tenth of the price
paid for it.

Frogs' legs are but rarely seen in this country, though common
articles of diet on the Continent. They are derived from the large
edible frog (Rana esculenta), and, though easily digested and of a
delicate flavour, are not of high nutritive value.

The average chemical composition of the different groups of foods
which we have studied in this chapter is represented in the following
diagram, from which also one can derive some idea of their relative
nutritive values. The diagram is constructed from the analyses
published by Langworthy.
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254 FOOD AND DIETETICS

discharge of the fungus, and bringing about its own cure. The
symptoms, too, follow immediately upon the eating of the fungus,
and without any delay. The Agaricus muscarius contains the alkaloid
muscarin, which produces symptoms very much resembling those of
cholera. The Czar Alexis lost his life by eating it.

It is not easy to lay down definite rules for the recognition of the
harmless fungi, while, unfortunately, some of the most dangerous are
also those of commonest growth. Certain general indications it is
always safe to observe. Thus, all fungi should be avoided when
they are overripe, or when they have been attacked by slugs.
Those that soften easily are usually dangerous, and the same is true
of fungi which grow in dirty situations, such as dunghills, for this
kind of plant has a great tendency to absorb poisons from the
medium on which it happens to be growing. Lastly, all those which
have a disagreeable smell or taste should certainly be rejected.

The fungus-eater’s safest ground is unquestionably amongst the
Boletus family. The distinguishing mark of these fungi, as opposed
to the Agarici is that they have tubes under the cap instead of gills
Of the forty-nine native species of this family, most are edible, and
many quite excellent. DBut there are exceptions, one or two
members being virulently poisonous. There need not, however, be
any difficulty in distinguishing these, for all the safe ones are
characterized by being yellow beneath the cap. To this rule there
is only one exception, and it is easily told by its scarlet stem. All
those that are red or pink or orange or brown beneath the cap should
be avoided. It is well also to discard all those which change colour
on cutting or bruising.

The Boletus edulis occurs abundantly in beech woods, especially
in the South of England. It has a light brown cap, the under part
of which is first white and then yellow-green, with a thickish pale
brown stem, surmounted by a fine white network. This network is
the best feature by which to distinguish it from its congeners. It is
in best edible condition when the under surface is yellowish.

Belonging to a different family (the Hydnei, or teeth-bearing
fungi) is the Hydnum repandum—the urchin of the wood. It is of a
buff white colour, and is easily recognised by the long unequal spines
beneath its cap. It is amongst the most delicate of toadstools,
having a slight flavour of oysters. It is best in the young and fresh
state, and 1s largely employed as food in Belgium, Austria, and
France. The Agaricus family includes a large number of edible
fungi, the best known of which is the common mushroom (A4 garicus
campestris).  Another favourite is the Agaricus gambosus, or St.
George's mushroom, which is found in spring and early summer,
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growing on downs and pastures, often in immense fairy-rings. Its
stem is stout and solid, and the gills yellowish-white and much
crowded together. It has a strong odour of fresh meal, which is so
powerful that workmen employed to root out the fungus are said to
have been so overcome by the odour as to be compelled to desist
(Cook). It is better eating than the common mushroom.

One of the best of all is the Paxillus giganteus, which is found in
August and September. It is firm in texture and of a dingy white
colour with yellow stains on the stem, It is easily identified by its
fine, creamy white gills and its broad inrolled disc.

The Lactarius deliciosus and the Cantharellus Cibarius (chantrelle)
belong to different groups. The former, as its name implies, is one
of the nicest of all edible fungi. It is not difficult to recognise, but
is apt to be attacked by a reddish parasitic fungus, and in that state
is dangerous. It is of an orange colour with a yellowish, milky juice,
and grows abundantly in fir plantations, The chantrelle is found in
large numbers in most of our woods in autumn. It is orange yellow
both within and without, and has a pleasant smell of ripe apricots.
It has a delightful flavour, and one writer goes the length of saying
that if properly prepared * it would arrest the pangs of death !’

The common morel (Morchella esculenta) and the truffle (Tuber
cibarium) are both much - prized fungi. The former grows in
England, but is usually imported from abroad in a dried state, and
fetches a high price. The truffle is an underground fungus which
grows in dry soils. In England it is chiefly found in Wiltshire,
Hampshire, and Kent. The black variety is most esteemed. Both
morels and truffles are chiefly valued for their delicate flavour, and
are common constituents of seasonings and sauces. Though usually
eaten dried, they are very much better when fresh.

The chemical composition of the commoner edible fungi is shown
in the following table :

COMFPOSITION OF FUNGI?

Chantrelle Edible

?L!:::i::iri: {{.-.ruuﬁn.- T}[:ﬁf_ lf:-:- eiils ,E.at.:.‘..l".u.t:fu:

CaT R PesErEE), cr-;;f?:_} cibarinn). lj::;:,of Aeliviarnn
Moisture T . 937 g0'g3 730 8419 8g'08
Amides, etc. .. .e I3 o€y I'4 26 0'gI
Proteids .. e e 22 I'1g 61 37 88
Fat i ‘i i 03 oG4 o6 04 0" 54
Carbohydrates .. e I'2 509 602 405 4°49
Cellulose S e I'I 033 64 074 o032
Mineral matter .. e 0'3 1'20 20

1 Chiefly compiled from analyses by Stahl-Schrider, Maly's Fahves-Bericht, p. 699,
1897. See also Lafayette B. Mendel, American Fouwrnal of Physioiogy, i. 225, 1898,
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ESSEX HOUSE PRESS PUBLICATIONS.

Mr. EpwARD ArRNOLD has much pleasure in calling attention to the
fact that almost without exception these interesting books have all been
bought up and become out of print before publication, while one or two
that have found their way into the sale-rooms have commanded a high
premium,

These books are printed by the Guild of Handicraft, at Essex
House, on the hand presses used by the late Mr. William Morris at
the Kelmscott Press. Members of Mr. Morris’s staff are also re-
tained at the Essex House Press, and it is the hope of the Guild of
Handicraft by this means to continue in some measure the tradition of
good printing and fine workmanship which William Morris revived.

Subscribers to the complete series of Essex House Publications are
given priority for any new book issued, and the number of subscribers
is constantly increasing. Intending subscribers and persons who desire
to receive announcements of the forthcoming publications are recom-
mended to enter their names as soon as possible.

ORDERS MAY NOW BE GIVEN FOR THE FOLLOWING :

Wordsworth’s ‘Ode on the Intimations of Immortality.’

With frontispiece drawn by WALTER CRANE. Vellum Series. 150 copies.
£2 25, nett.

Heine's ‘Selected Songs.” Edited by Epmonp HoLmes. This book
will contain a frontispiece by REGINALD SAVAGE, and will be uniform in size
with the ‘ Endeavour.” It will be printed in the original German. The edition
will consist of 250 paper copies bound in boards at I guinea, and 12 vellum
copies at 2 guineas each,

The Guild of Handicraft Song-Book. With cuts and music in

four-page sheets at 1s. a sheet, to be issued in sets of ten at a time, or bound
up subsequently by arrangement.

Ciecero’s ‘De Amicitia’ in Latin and English (John Harrington’s

translation, Elizabethan).

COPIES MAY YET BE OBTAINED OF THE FOLLOWING :
The ‘Parentalia’ of Sir Christopher Wren. The Life and

Account of the Works of the Great Architect by his Son. Containing a series
of illustrations of the remaining City Churches. (3 13s. 6d. nett.

Benvenuto Cellini's Treatises on Metal Work and Sculpture.
By C. R. AsHBEE. 600 copies. A few still left. 35s. nett.

Bunyan’s Pilgrim’s Progress. Edited from the earlier editions
by JANET E. AsHBEE, with a frontispiece by REGINALD SAVAGE. Vellum
COVEr. 750 copies. 30s. nett,
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GEORGE MEREDITH,

Dr. MAX NORDAU.

H.M, Kinc Oscar II.

RicuT Hon, Sir HorAce RuMBOLD,
Bart., G.C.B., G.C.M.G.

THE MARQUIS OF SALISBURY, K.G.

| SIR LEsLIE STEPHEN, K.C.B.

THE TIMES ATLAS.

This well-known and magnificent work, which is generally considered

the finest reference Atlas that has
following Editions :

Handsome cloth binding
Half morocco, gilt edges

Fully bound Edition de Luxe

ever been produced, is issued in the

27s. 6d. nett.
356s5. nett.
bbs. nett.
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STANDARD WORKS FOR THE LIBRARY.

THE ENEMIES OF ENGLAND. By the Hon. GEORGE PrrL,
Second Impression. Demy 8vo., 125, 6d. neit,

IMPER&J M ET LIBERTAS. By BERNARD HOLLAND. Demy 8vo.,
I25. Od, nett.

ENGLAND IN EGYPT. By VISCOUNT MILNER, High Commissioner
for South Africa. With an additional chapter by Sir CLINTON DAWKINS
Eleventh Impression, Revised, with Maps, 6s.

TURﬁI‘EEY IN EUROPE. By OpvsseEus. With Maps. 1 vol., demy 8vo.,
16s.

STYLE. By WALTER RALEIGH, Professor of English Literature in the
University of Glasgow. Fourth Edition. Crown &vo., &s,

MILTON. By WALTER RALEIGH. Crown 8vo,, cloth, 6s.
WORDSWORTH. By WALTER RALEIGH. Crown 8vo. cloth, 6s.
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THE HOUSE OF SELEUCUS., By EDWYN ROBERT BEVAN. 2 vols.
With Portraits, Plates, and Maps. Demy 8vo., 305. nett,

CROSS-BENCH VIEWS ON CURRENT CHURCH QUESTIONS.
By H. HENsLEY HENsON, Canon of Westminster and Rector of St. Margaret’s,
Demy 8vo., 125 6d.

THE CHANCES OF DEATH, and other Studies in Evolution. By KarL
Pearson, F.R.S., Author of *The Ethic of Free Thought,” etc. 2 vols.,
demy 8vo., Illustrated, 25s. nett,

ANIMAL BEHAVIOUR. By C. Lroyp Morcan, LL.D., F.R.S,
Principal of University College, Bristol. With numerous Illustrations, Large
crown, 10s. 6d,

HABIT AND INSTINCT: A STUDY IN HEREDITY. By Professor
Lioyp Morcan. Demy 8vo., 16s.

FOOD AND THE PRINCIPLES OF DIETETICS. By ROBERT
HurcHIsoN, M.D. Edin.,, M.R.C.P.; Assistant Physician to the London Hospital
and to the Hospital for Sick Children, Great Ormond Street. Fifth Impression.
Illustrated. Demy 8vo., 16s. nett.

THE PRINCIPLES OF LANDED ESTATE MANAGEMENT., By
HEeNRY HERBERT SMITH, Fellow of the Institute of Surveyors ; Agent to the
Marquess of Lansdowne, K.G., the Earl of Crewe, Lord Methuen, etc. With
Plans and Illustrations. Demy 8vo., 16s.

OLD ENGLISH GLASSES. An Account of Glass Drinking-Vessels in
England from Early Times to the end of the Eighteenth Century. With
Introductory Notices of Continental Glasses during the same period, Original
Documents, etc. Dedicated by special permission to Her Majesty the Queen.
By ALBERT HARTSHORNE, Fellow of the Society of Antiquaries, Illustrated by
nearly 70 full-page Tinted or Coloured Plates in the best style of Lithography,
and several hundred outline Illustrations in the text. Super royal 4to., £3 3s,
nett.
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