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INTRODUCTION.

IT is a common saying, that necessity is the mother of invention ;
and nothing is more strictly or more generally true. It may even
be shown, that most of the successive improvements in the affairs of
men in a state of civil society, of which we have any authentic re-
cords, have been made under the pressure of necessity; and it is
no small consolation, in times of general alarm, to reflect upon the
probability that, upon such occasions, useful discoveries will result
from the united exertions of those who, either from motives of fear,
or sentiments of benevolence, labour to avert the impending evil.
The alarm in this country at the present period,* on account of
the high price of corn, and the danger of a scarcity, has turned the
attention of the public to a very important subject, the investigation
of the science of nutrition; a subject so curious in itself, and so
highly interesting to mankind, that it seems truly astonishing it
should have been so long neglected : but in the manner in which it
is now taken up, both by the House of Commons and the Board of
Agriculture, there is great reason to hope that it will receive a
thorough scientific examination; and if this should be the case, I
will venture to predict, that the important discoveries and im-
provements which must result from these inquiries, will render the

alarms which gave rise to them for ever famous in the annals of
civil society.

# This work was first published in November, 1795,




CONTENTS.

CHAPTER 1.

Great importance of the subject under consideration — Probability
that water acts a much more important part of nutrition than has
hitherto been generally imagined— Surprisingly small quantity of
solid food necessary, when properly prepared, for all the pur-
poses of nutrition— Great importance of the art of cookery—
Barley remarkably nutritive when properly prepared—The im-
portance of culinary processes for preparing food shewn from the
known utility of a practice common in some parts of Germany
of cooking for cattle—Difficulty of introducing a change of
cookery into common use—means that may be employed for
thal PUTPOBE..sissrsntsainissss sancmssnsessnssessarsesiseniansssunanns Po O

CHAPTER II
Of the pleasure of eating, and of the means that may be employed
forincremBing: {6 ovis it R L il e D0 10

CHAPTER III
Of the different kinds of food furnished to the poor in the house of
Industry at Munich, with an account of the cost of them—Of
the expense of providing the same kinds of food in Great Britain,
as well at the present high price of provisions, as at the ordinar
prices of them—Of the various improvements of which these
different kinds of cheap food are capable....... v veeeueens  pe 12

CHAPTER 1V,
Of the small expense at which the Bavarian soldiers are fed—
Details of their house-keeping, founded on actual experiment
—An account of the fuel expended by them in cooking... p. 18

CHAPTER V.

Of the great importance of making soldiers eat together in regular
messes— The influence of such economiecal arrangements extends
even to the moral character of those who are the objects of them
— Of the expense of feeding soldiers in messes— Of the surprising
smallness of the expense of feeding the poor at Munich—Specific
proposals respecting the feeding of the poor in Great Britain,
with calculations of the expense at the present prices of
VEOVEAIONE con.ovaspbinin s 8000 msr sagpanshs sidgnaps tbs snmuilis spsnm Pou il

CHAPTER VL
Of Indian Corn.—It affords the cheapest and most nourishing food
known— Proofs that it is more nourishing than rice—Different |
ways of preparing or ¢ooking it—Computation of the expense of
feeding a person with it, founded on experiment— Approved
receipt for making an Indian pudding......cccorveeieiinnsss p. 29

CHAPTER VIL
Receipt for preparing various kinds of cheap food—Of macaroni—
of potatoes—of barley—Is much more nutritious than wheat—
Barley meal, a good substitute for Pearl Barley, for making
Soups—General directions for preparing cheap soups— Receipt
for the cheapest soups that can be made—Of samp—Method of
preparing it—Is an excellent substitute for bread—Of burnt

soup—Of rye bread.... oo s cenvniionrnninn seci s Pa 43




ESSAY ON FOOD,
&e., &ec.

CHAPTER I

THERE is, perhaps, no operation of Nature, which falls under the
cognizance of our senses, more surprising, or more curious, than
the nourishment and growth of plants and animals; and there is cer-
tainly no subject of investigation more interesting to mankind, As
providing subsistence is, and ever must be, an object of the first con-
cern in all countries, any discovery or improvement by which the
procuring of good and wholesome food can be facilitated, must con-
trib=*a very powerfully to increase the comforts, and promote the
nappiness of society.

That our knowledge in regard to the science of nutrition is still
very imperfect is certain ; but, I think, there is reason to believe that
we are upon the eve of some very important discoveries relative to
that mysterious operation.

Since it has been known that water is not a simple element, but
a compound, and capable of being decomposed, much light has been
thrown upon many operations of nature which formerly were wrapped
up in obscurity. In vegetation, for instance, it has been rendered
extremely probable, that water acts a much more important part
than was formerly assigned to it by philosophers. That it serves not
merely as the vehicle of nourishment, but constitutes at least one part
and probably an essential part, of the food of plants. That it is de-
composed by them, and contributes materially to their growth ;—
and that manure serves rather to prepare the water for decomposi-
tion, than to form of themselves—substantially, and directly—the
nourishment of the vegetables,

Now a very clear analogy may be traced, between the vegetation
and growth of plants, and the digestion and nourishment of animals ;
and as water is indispensably necessary in both processes, and as in
one of them, (vegetation) it appears evidently to serve as food ;—
why should we notsuppose it may serve as food in the other?—There
is, in my opinion, abundant reason to suspect that this is really the
case ; and I shall now briefly state the grounds upon which this
opinion is founded. Having been engaged for a considerable length
of time in providing food for the poor at Munich, I was naturally
led, as well by curiosity as motives of economy, to make a great
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variety of experiments upon that subject ; and I had not proceeded
far in my operations, before I began to perceive that they were very
important ;—even much more so than I had imagined.

The difference in the apparent goodness, or the palatableness, and
apparent nutritiousness of the same kinds of food, when prepared or
cooked in different ways,struck me very foreibly and I constantly found
that the richness or quality of a soup depended more upon a proper
choice of the ingredients and a proper management of the fire in the
combination of those ingredients, than upon the quantity of solid
nutritious matter employed ;—much more upon the art and skill of
the cook, than upon the amount of the sums laid out in the market.

I found, likewise, that the nutritiousness of a soup, or its power
of satisfying hunger‘. and affording nourishment, appeared always to
be in proportion to its apparent richness or palatableness.

But what surprised me not a little, was a discovery of the very
small quantity of solid food, which, when properly prepared, will
suffice to satisfy hunger, and support life and health; and the very
trifling expense at which the stoutest and most laborious man may,
in any country, be fed.

-After an experience of more thanfive years in feeding the poor at
Munich, during which time every experiment was made that could
be devised, not only with regard to the choice of the articles used
as food, but also in respect to their different combinations and pro-
portions ; and to the various ways in which they could be prepared
or cooked ; it was found that the cheapest, most savoury, and most
nourishing food that could be provided, was a soup composed of
pearl-barley, peas, potatoes, cuttings of fine wheaten bread, vinegar,
—salt and water in certain proportions.

The method of preparing this soup is as follows: The water and
the pearl barley are first put together into the boiler and made to
boil ; the peas are then added, and the boiling is continued over a
gentle fire about two hours ;—the potatoes are then added, (having
been previously peeled with a knife, or having been boiled, in order
to their being more easily deprived of their skins,) and the boiling
is continued for about one hour more, during which time the con-
tents of the boiler are frequently stirred about with a large wooden
spoon or ladle, in order to destroy the texture of the potatoes, and
to reduce the soup into one uniform mass. When this is done, the
vinegar and salt are added ; and last of all, at the moment it is to be
served up, the cuttings of bread.

The soup should never be suffered to boil, or even to stand long
before it is served up, after the cuttings of bread are put to it. 1t
will, indeed, for reasons which will hereafter be explained, be best
never to put the cuttings of bread into the boiler at all, but, (asis
always done at Munich, ) to put them into the tubs in which the soup
is carried from the kitchen into the dining hall ; pouring the soup
hot from the boiler upon them, and stirring the whole well together
with the iron ladles used for measuring out the soup for the poor in
the hall.

It is of more importance than can well be imagined, that this bread,
which is mixed with the soup, should not be boiled. 1t is likewise
of use that it should be cut as fine or thin as possible ; and if it be
dry and hard it will be so much the better.




BARLEY REMARKABLY NUTRITIVE. 7

The bread we use at Munich is what is called semel bread, being
small loaves, weighing from two to three ounces; and as we receive
this bread in donations from the bakers, it is commonly dry and
hard, being that which, not being sold in time, remains on hand,
and becomes stale and unsalable ; and we have found by experience
that this hard and stale bread answers for our purpose much better
than any other, for it renders mastication necessary; and mastica-
tion seems very powerfully to assist in promoting digestion ; it
likewise prolongs the duration of the enjoyment of eating, a matter
of very great importance indeed, and which has not hitherto been
sufficiently attended to.

The quantity of this soup furnished to each person, at each
meal, or one portion of it, (the cuttings of bread included,) is just
one Bavarian pound in weight; and as the Bavarian pound is to
the pound Avoirdupois as 1.123842 to l,—it is equal to about
nineteen ounces and nine-tenths avoirdupois. Now, to those who
know that a full pint of soup weighs no more than about sixteen
ounces avoirdupois, it will not, perhaps, at the first view, appear
very extraordinary that a portion weighing near twenty ounces, and
consequently making near one pint and a quarter of this rich,
strong, savoury soup should be foundsufficient to satisfy the hunger
of a grown person ; but when the matter is examined narrowly, and
properly analyzed, and it is found that the whole quantity of solid
food which enters into the composition of one of these portions of
soup does not amount to guite six ounces, it will then appear to be
almost impossible that this allowance should be sufficient.

That it is quite sufficient, however, to make a good meal for a
strong healthy person, has been abundantly proved by long expe-
rience. I have even found that a soup composed of nearly the
same ingredients, except the potatoes, but in different proportions,
was sufficiently nutritive, and very palatable, in which only about
four ounces and three quarters of solid food entered into the com-
position of a portion weighing twenty ounces.

But this will not appear incredible to those who know that one
single spoonful of salope weighing lessthan one quarter of an ounce
put into a pint of boiling water, forms the thickest and most nou-
rishing soup that can be taken, and that the quantity of solid mat-
ter which enters into the composition of another very nutritive
food, hartshorn jelly, is not much more considerable.

The barley in my soup seems to act much the same part as the
salope in this famous restorative; and no substitute that [ could
ever find for it, among all the variety of corn and pulse of the
growth of Europe, ever produced half the effect ; that is to say,
half the nourishment at the same expense. Barley may therefore
be considered as the rice of Great Britain. It requires, it is true,
a great deal of boiling; but, when it is properly managed, it
thickens a vast quantity of water, and, as 1 suppose, prepares it
for decomposition. It also gives the soup into which it enters as
an ingredient a degree of richness which nothing else can give,
It has little or no taste in itself, but when mixed with other ingre-
dients which are savoury, it renders them peculiarly grateful to the
palate. It is a maxim as ancient, I believe, as the time of Hippo-
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crates, that * whatever pleases the palate, nourishes:” and I Lave
often had reason to think it perfectly just. Could it be clearly
ascertained and demonstrated, it would tend to place cookery in a
much more respectable situation among the arts than it now holds.

That the manner in which food is prepared is a matter of real
importance, and that the water used in that process acts a much
more important part than has hitherto been generally imagined, is,
I thiuk, quite evident ; for it seems to me to be impossible, upon
any other supposition to account for the appearances. If the very
small quantity of solid food which enters into the composition of a
portion of some very nutritive soup were to be prepared differently,
and taken under some other form—that of bread, for instance, so
far from being sufficient to satisfy hunger and afford a comfortable
and nutritive meal, a person would absolutely starve upon such a
slender allowance; and no great relief would be derived from
drinking crude water to fill up the void in the stomach,

But it is not merely from an observation of the apparent effects
of cookery upon those articles which are used as food for man that
we are led to discover the importance of these culinary processes.
Their utility is proved in a manner equally conclusive and satis-
factory by the effects which have been produced by employing the
same process in preparing food for brute animals,

It is well known, that boiling the potatoes with which hogs are
fed renders them much more nutritive ; and since the introduction
of the new system of feeding horned cattle, that of keeping them
confined in the stables all the year round—(a method which is now
coming fast into common use in many parts of Germany)—great
improvements have been made in the art of providing nourishment
for those animals, and particularly by preparing their food by opera-
tions similar to those of cookery; and to these improvements it is
most probably owing that stall feeding has in that country been so
universally successful.

It has long been a practice in Germany, for those who fatten
bullocks for the butcher or feed milch-cows, to give them frequently
what is called a drank or drink, which is a kind of pottage, pre-
pared differently in different parts of the country, and in the different
seasons, according to the greater facility with which one or other
of the articles occasionally employed in the composition of it may
be procured, and according to the particular fancies of individuals.
Many feeders make a great secret of the composition of their
drinks, and some have, to my knowledge, carried their refinement
so far as actually to mix brandy in them in small quantities, and
pretend to have found their advantage in adding this costly
ingredient.

The articles most commonly used are bran, catmeal, brewer’s
graing, mashed potatoes, mashed turnips, rye meal, and barley
meal, with a large portion of water ; sometimes two or three or more
of these articles are united in forming a drink; and of whatever
ingredients the drink is composed, a large proportion of salt is
always added to it. i

There is, perhaps, nothing new in this method of feeding cattle
with liquid mixtures, but the manner in which these drinks are now
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prepared in Germany is, I believe, quite new, and shew‘a_whnt I
wish to prove—that cooking renders food really more nutritive.

These drinks were formerly given cold, but it was afterwards
discovered that they were more nourishing when given warm, and
of late their preparation is in many places become a very regular
culinary process. Kitchens have been built, and large boilers pro-
vided and fitted up, merely for cooking for the cattle in the stables;
and I have been assured by many very intelligent farmers, who have
adopted this new mode of feeding, and have also found by my own
experience, that it is very advantageous indeed—that the drinks
are evidently rendered much more nourishing and wholesome by
being boiled, and that the expense of fuel and the trouble attend-
ing this process are amply compensated by the advantages derived
from the improvement of the food. We even find it advantageous
to continue the boiling a considerable time—two or three hours,
for instance, as the food goes on to be still farther improved, the
longer the boiling is continued,

These factsseem evidently to shew that there is some very im-
portant secret with regard to nutrition which has not yet been pro-
perly investigated; and it seems to me to be more than probable
that the number of inhabitants who may be supported in any country
upon its internal produce, depends almost as much upon the state
of the art of cookery as upon that of agriculture. The Chinese,
perhaps, understand both these arts better than any other nation.
Savages understand neither of them.

But if cookery be of so much importance, it certainly deserves
to be studied with the greatest care, and it ought particularly to be
attended to in times of general alarm on account of a scarcity of
provisions ; for the relief which may in such cases be derived from
it is immediate and effectual, while all other resources are distant
and uncertain.

Iam aware of the difficulties which always attend the introduc-
tion of measures calculated to produce any remarkable change in
the customs and habits of mankind ; and there is, perhaps no change
more difficult to effect than that which would be necessary in order
to make any considerable saving in the consumption of those arti-
cles commonly used as food; butstill, I am of opinion that such a
change might, with proper management, be brought aboat.

There was a time, no doubt, when an aversion to potatoes was
as general and as strong in Great Britain, and even in Ireland, as
it is now in some parts of Bavaria; but this prejudice has been got
over ; and [ am persuaded that any national prejudice, however
deeply rooted, may be overcome, provided proper means may be
used for that purpose, and time allowed for their operation.

But notwithstanding the difficulty of introducing a general use
of soups throughout the country, or of any other kind of food,
however palatable, cheap, and nourishing, to which people have
not been accustomed, yet these improvements might certainly be
made, with great facility, in all public hospitals and work-houses,
where the poor are fed at the public expense; and the saving of
provisions (not to mention the diminution of expense) which

A3
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might be derived from this improvement would be very important
at all times, and more especially in times of general scareity.

Anpother measure, still more important, and which might, I am
persuaded, be easily carried into execution, is the establishment of
public kitchens in all towns and large villages throughout the king-
dom, whence not only the poor might be fed gratis, but also all
the industrious inhabitants of the neighbourhood might be furnished
with food at so cheap a rate as to be a very great relief to them at
all times; and, in times of general scarcity, this arrangement
would alone be sufiicient to prevent those public and private cala-
mities which never fail to accompany the most dreadful of all visi-
tations, a famine,

The saving of food that would result from feeding a large pro-
portion of the inhabitants of any country from public kitchens.
would be immense, and that saving would tend. immediately and
most powerfully, to render provisions more plentiful and cheap—
diminish the general alarm on account of the danger of a scareity,
and prevent the hoarding up of provisions by individuals, which is
often alone sufficient, without anything else, to bring on a famine,
even when there is no real scarcity; for it is not merely the fears of
individuals which operate in these cases and induce them to lay in
a larger store of provisions than they otherwise would do; and
which naturally increases the scarecity of provisions in the market,
and raises their prices; but there are persons who are so lost to all
the feelings of humanity as often to speculate upon the distress of
the public, and all their operations effectually tend to increase the
scarcity in the markets and augment the general alarm.

But without enlarging further in this place upon these public
kitchens, and the numerous and important advantages which may
in all countries be derived from them, 1 shall return to the inte-
resting subjects which 1 have undertaken to iuvestigate,—the
science of nutrition and the art of providing wholesome and palat-
able food at a small expense.

CHAPTER IL

What has been already said upon this subject will, I flatter my-
self, be thought sufficient to shew that for all the purposes of nou-
rishment, a much smaller quantity of solid food will suffice than has
hitherto been thought necessary; but there is another circumstance
to be taken into the account, and that is the pleasure of eating ; an
enjoyment of which no person will consent to be deprived.

The pleasure enjoyed in eating depends first on the agreeableness
of the taste of the food ; and secondly upon its power to affect the
palate. Now there are many substances extremely cheap, by which
very agreeable tastes may be given to food; particularly when the
basis or nutritive substance of the food is tasteless: and the effects
of any kind of palatable solid food ; (of meat for instance) upon the
organs of taste, may be increased, almost indefinitely, by reducing
the size of the particles of such food, and causing it to act upon the
palate by a larger surface. And if means be used to prevent its



THE PLEASURE OF EATING. 11

being swallowed too soon, which may be easily done by mixing with
it some hard and tasteless substance, sucheas crumbs of bread,
rendered hard by toasting. or anything else of that kind, by which a
long mastication is rendered necessary, the enjoyment of eating may
be greatly increased and prolonged. y \

The idea of occupying a person a great while, and affording him
much pleasure at the same time, in eating a small quantity of food,
may, perhaps, appear ridiculous to some; but those who consider
the matter attentively will perceive that it is very important. It is,
perhaps, as much so as any thing that can employ the attention of
the philosopher.

The enjoyments which fall to the lot of the bulk of mankind are
not so numerous as to render an attempt to increase them super-
fAuous. And even in regard to those who have it in their power to
gratify their appetites to the utmost extent of their wishes, it is
surely rendering them a very important service to show them how
they may increase their pleasures without destroying their health,

If a glutton can be made to gormandize two hours upon two
ounces of meat it is certainly much better for him, than to give
himself an indigestion by eating two pounds in the same time.

I was led to meditate upon this subject by mere accident. I had
long been at a loss to understand how the Bavarian soldiers, who
are uncommonly stout, strong, and healthy men, and who, in
common with all other Germans, are remarkably fond of eating,
could contrive to live upon the very small sums they expend for
food ; but a more careful examination of the economy of their
tables cleared up the point and let me into a secret which awakened
all my curiosity. These soldiers, instead of being starved upon their
scanty allowance, as might have been suspected, I found actually
living in a most comfortable and even luxurious manner. T found
that they had contrived not ounly to render their food savoury and
nourishing. but, what appeared to me still more extraordinary, had
found out the means of increasing its action upon the organs of
taste, so as actually to augment, and even prolong to a most sur-
prising degree, the enjoyment of eating.

This accidental discovery made a deep impression upon my
mind and gave a new turn to all my ideas on the subject of food,
It opened to me a new and very interesting field for investigation
and experimental inquiry, of which I had never before had a
distinet view, and henceforward my diligence in waking experi-
ments and in collecting information relative to the manner in which
food is prepared in different countries, was redoubled.

In the following chapter may be seen the general results of all
my experiments and inquiries relative to this subject. A desire
to render this account as concise and short as possible has induced
me to omit much interesting speculation which the subject natu-
rally suggested : but the ingenuity of the reader will supply the
defect, and enable him to discover the objects particularly aimed
at in the experiments, even where they are not mentioned, and to
compare the results of practice with the assumed theory,
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CHAPTER IIL

Before the introduction of potatoes as food in the House of In-
dustry at Munich, (which was not done till last August,) the poor
were fed with a soup composed in the following manner:

SOUP, No. L
Weight Cost in

Ingredients. Avoirdupois, gtering money,
0%, £ 8 d.
4 viertls of pearl hnrle_v,r. equnl to
about 20} gallons.,, e R 141 2 011 7%
4 viertls of peas........ AR 1] i [+ Ay
Cuttmgs of fine “heaten hread Saeiines 69 10 010 2}
=21 i S S 19 13 LI o
24 maaa, very weak heer—wmgar.
or rather small beer turned sour,
about 24 quarts... 46 13 0 1 5%
Water, about 560 qums R A (177 e :
1485 10 111 84

Fuel, 88lb. of dry pine wood, the Bavarian clafter,
(weighing dgh]lh avmrdupma] at 8s. 21d. ster-

ling, RN | T
Wages of Lhree cookmaids at twenty florins {lt' 17s.
73d.) a-year each, makes daily, . .. 00138

Daily expense for feedmg the three cook-maids, at

ten creutzers (33pence sterling,) each, according

to an agreement made with them, . ' o 0. 4L
Daily wages of two men-servants, employed in going

to market, collecting donations of bread, &c., help-

ing in the kitchen, and assisting in serving out the

soup to the'poor, . 0. 1,5
Repairs of the kitchen and nf the kll‘.uheu furntture.

about 80 florins (8l 3s. 7d. sterling) a-year,

makes daily, . . . . 0 0 5%

Total daily expense when dinnner is pmvided for
1200 persons, . . 115 2%

This sum (14 15s. 2}d.) dmded by 1200, the number of portions
of soup furnished, gives for each portion a mere trifle more than
one-third of a penny, or exactly 422 of a penny; the weight of
each portion being about 20 ounces.

But moderate as these expenses are, which have attended the
feeding of the poor in Munich, they have lately been reduced still
farther by introducing the use of potatoes. These most valuable
vegetables were hardly known in Bavaria till very lately; and so
strong was the aversion of the public, and particularly of the poor
agaiust them at the time when we began to make use of them in the
publie kitchen of the House of Industry in Munich, that we were
absolutely obliged, at first, to introduce them by stealth. A private
room in a retired corner was fitted up as a kitchen for cooking
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them, and it was necessary to disguise them by boiling them down
entirely, and destroying their form and texture, to prevent their
being detected: but the poor soon found that their soup was im-
proved in its qualities; and they testified their approbation of the
change that had been made in it so generally and loudly, that it
was at last thought to be no longer necessary to conceal from them
the secret of its composition, and they are now grown so fond of
potatoes that they would not be easily satisfied without them.

The employing of potatoes as an ingredient in the soup has ena-
bled us to make a considerable saving in the other more costly mate-
rials, as may be seen by comparing the following receipt with that
already given.

SOUP, No. Il

Weight Cost in
Ingredients, Avoirdupois, sterling money.
It oz E i (s
2 viertls of pearl barley, : 709 — 0 5 93
2 viertls of peas, . : ; 65 10 —: 0 '8 T&
8 viertls of potatoes, . . 230 4 — 0 1 9%
Cuttings of bread, . Z 6910 — 010 21
Salt, . £ : : i 1913 — 0 1 22
Vinegar, . . . . 4613 — 0 1 54
Water, = 2 E . 982 15 3

——

Total weight, . 1485 10
Expenses for fuel, servants, repairs, &c., asbefore, 0 3 5;
Total daily expense when dinner is provided for
1200 persons, . . : ; 1.7 6%

This sum (14 7s. 63d.) divided by 1200, the number of portions
of soup, gives for each portion one farthing very nearly ; or accu-
rately 1J; farthing.

The quantity of each of the ingredients contained in one portion
of suup is as follows:

In avoirdupois weight,

Ingredients, Soup, No. L. Soup, No. 2,
0, 3

Of pearl bailey, . . H%ﬁé} — ﬂ-ﬁ!‘: o
Of peas, . 2 . 1195636 e U%—Eﬁ-ﬂ
Of potatoes, . . . —_— ity
Of bread, . 2 . 0138 —— 04338

Total solids, . d7d —— G877
Of salt, . : - ﬂf‘q’;% —_— “f’is*:ﬁg
Of weak vinegar, . . 045 R
Of water, . ? oo 14828, — 13427

Total, 19858 —— 19285,

The expense of preparing these soups will vary with the prices
of the articles of which they are composed ; but as the quantities of
the ingredients determined by weight are here given, it will be easy
to ascertain exactly what they will cost in any case whatever.

Suppose, for instance, it were required to determine how much
1200 portions of the soup, No. 1. would cost in London at this



14 ESSAY ON FOOD.

present moment, (the 12th of November, 1795,) when all kinds of
provisions are uncommonly dear.

I see by a printed report of the Board of Agriculture, of the day
before yesterday, (November 10,) that the prices of the articles
necessary for preparing these soups were as follows :—

Barley, per bushel weighing 461lb. at 5s. 6d. which gives for each
pound about 13d.; but prepared as pear] barley, it will cost at least
two pence per lb.

Boiling peas per bushel, weighing 613Ib. (at 10s.) which gives
for each pound nearly 14d.

Potatoes, per bushel, weighing 58}lb. at 2s. G6d. which gives
nearly one halfpenny for each pound.

And I find that a quartern loaf of wheaten bread, weighing 4lb.
5o0z. costs now in London 1s. 01d. ; this bread must therefore be
reckoned at 113§ farthings per pound.

Salt cost 14d. per pound ; and vinegar, (‘which is probably six
times as strong as that stull' called vinegar, which is used in the .
kitchen of the House of Industry at Munich,) costs ls. 8d. per
gallon.

This being premised, the computations may be made as follows:

Expense of preparing in London, in the month of November,
1795, 1200 portions of the Soup No. 1.

Ib. oz. 5. d. £ o d
141 2 opearl barley, at0 2 per lb. 1 2 6
181 4 peas, at 0 14  perlb. 016 4

69 10 wheatenbread, at 0 2§43 per lb. 016 6

19 13 salt, at 0 14 perlb. 0 2 54

Vinegar, one gallon, at 1 8 ) R

Expenses for fuel, servants, kitchen, furniture, &c.,
reckoning three times as much as those articles of - 0 10 45
expense amount to daily at Munich, ... ... ..} ——
Totall ), e eens 2l (BGDE
Which sum. (£3. 9s. 93d.) divided by 1200, the nu!'nber of
portions of soup, gives 24&; farthings, or nearly 23 farthings for

each portion. Koy
For the Soup No. 2. it will be
d

0 9 | g e 1
70 9 pearl barley, at per lb.

65 10 Eens, 4 at 14 0 8 2
230 4 potatoes, at 0% 013 9
69 10 bread, at 238 016 6
19 13 salt, at 13 0 2 5%
Vinegar, one gallon, ... 0 1 8
Expenses for fuel, servants, &c., 010 4}

Totalissesssssenasns 3. & TR

This sum (£3. ds. 73d.) divided by 1200 the number of por-

tions, gives for each 2§ farthings very nearly. _ |
Thi:;g soup comes mEr:h higher here in London, than it would do *
in most other parts of Great Britain, on account of the very high
price of potatoes in this city ; but in most parts ol the kingdom,
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and certainly in every part of Ireland, it may be furnished, even at
this present moment, notwithstanding the uncommonly high prices
of provisions, at less than one halfpenny the portion of 20 ounces.

Though the object most attended to in composing these soups was
to render them wholesome and nourishing, yet they are very far
from being unpalatable. The basis of the soups, which is water
prepared and thickened by barley, is well calculated to receive, and
to convey to the palate, in an agreeable manner, every thiug that is
savoury in the other ingredients ; and the dry bread rendering mas-
tication necessary, prolongs the action of the food upon the organs
of taste, and by that means increases and prolongs the enjoyment of
eating.

But though these soups are very good and nourishing, yet they
certainly are capable of a variety of improvements. The most ob-
vious means of improving them is to mix with them a small quantity
of salted meat, boiled, and cut into very small pieces, (the smaller
the better,) and to fry the bread that is put into them in butter, or
in the fat of salted pork or bacon.

The bread by being fried, is not only rendered much harder, but
being impregnated with a fat or oily substance it remains hard after
it is put into the soup, the water not being able to penetrate and
soften it.

All good cooks put fried bread, cut into small square pieces, in
pea soup ; but I much doubt whether they are aware of the very
great importance of that practice, or that they have any just idea of
the manner in which the bread improves the soup.

The best kind of meat for mixing with these soups is salted pork,
or bacon, or smoked beef,

Whatever meat is used, it ought to be boiled either in clear water
or in the soup; and after it is boiled, it ought to be cut into very
small pieces, as small, perhaps, as barley-corns. The bread may be
cut in picces of the size of large peas, or in thin slices; and after it
is fried, it may be mixed with the meat aud put into the soup dishe-,
and the soup poured on them when it is served out.

Another method of providing this soup, is to mix with it small
dumplins or meat balls, made of bread, flour, and smoked beef,
ham, or any other kind of salted meat, or of liver cut into small
pieces, or rather minced, as it is called. These dumplins may be
boiled either in the soup or in clear water, and put into the soup
when it isserved out.

As the meat in these compositions is designed rather to please
the palate than for any thing else, the soup being sufficiently nour-
ishing without it, it is of much importance that it be reduced to
very small pieces, in order that it be brought into contact with the
organs of tasie by a large surface ; and that it be mixed with some
bard suhbstance, (fried bread, for instance, crumbs, or hard duplins)
which will necessarily prolong the time employed in mastication,

When this is done, and where the meat employed has much
flavour, a very small quantity of it will be found sufficient to answer
the purpose required.

Oue ounce of bacon, or of smoked beef, and one ounce of fried
bread, added to eighteen ounces of the Soup No. 1, would affurd
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an excellent meal, in which the taste of animal food would decidedly
predominate.

_ Dried salt fish or smoked fish, boiled and then minced and made
into dumplins with mashed potatoes, bread. and flour, and boiled ‘
again, would be very good, eaten with either of the Soups No. 1, t
or No. 2.

These soups may likewise be improved, by mixing with them
various kinds of cheap roots and green vegetables, as turnips, car-
rots, parsnips, celery, cabbages, sour-crout, &c.: as also by season-
ing them with fine herbs and black pepper. Onions and leek may
likewise be used with great advantage, as they not only serve to
render the food in which they enter as ingredients peculiarly savoury,
but are really very wholesome.

With regard to the barley made use of in preparing these soups,
though I always have used pearl barley, or rolled (as it is called in
Germany,) yet I have no doubt but common barley-meal would
answer nearly as well; particularly if care be taken to boil it gently
for a sufficient length of time over a slow fire before the peas are
added.

Till the last year, we used to cook the barley-soup and the pea-
soup separate, and not to mix them till the moment whea they were
poured into the tubs upon the cut bread, in order to be carried into
the dining-hall ; but I do not know that any advantages were derived
from that practice; thesoup being, to all appearance, quite as good
since the barley and peas have been cooked together as before.

As soon as the soup is done, and the boilers emptied, they are
immediately refilled with water, and the barley for the soup for the
next day is put into it, and left to steep over night; and at six
o'clock the next morning the fires are lighted under the boilers.

The peas, however, are never suffered to remain in the water
over-night, as we have found by repeated trials, that they never boil
soft if the water in which they are boiled is not boiling hot when
they are put into it. Whether this is peculiar to the peas which
grow in Bavaria I know not.

When [ began to feed the poor of Munich, there was also a
quantity of meat boiled in their soup; but as the quantity was small,
aud the quality ofitbut veryindifferent, I never thought it contributed
much to rendering the victuals more nourishing : but as soon as
means were found for rendering the soup palatable without meat,
the quantity of it used was gradually diminished, and it was at length
entirely omitted. I never heard that the poor complained of the
want of it; and much doubt whether they took notice of it.

The management of the fire in cooking is, in all cases, a matter
of great importance ; but in no case, is it sonecessary to be attended
to as in preparing the cheap and nutritive soups here recommended.
Not only the palatableness, but even the strength or richness of the
soup, seems to depend very much upon the management of the heat
employed in cooking it. il

From the beginning of the process to the end of it, the boiling
should be as gentle as possible; and if it were possible to keep the
soup always just boiling hot, without actually boiling, it would be
so much the better,

s ik it e
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Causing any thing to boil violently in any culinary process is very
ill judged; for it not only does not expedite, even in the smallest
degree, the process of cooking, but it occasions a most enormous
waste of fuel; and by driving away with the steam many of the more
volatile and the most savoury particles of the ingredients, renders
the victuals less good and less palatable. To those who are ac-
quainted with the experimental philosophy of heat, and who know
that water once brought to be boiling hot, however gently it may
boil in fact, cannot be made any hotter, however large and intense
the fire under it may be made, and who know that it is by the heat—
that is to say, the degree or intensity of it, and the time of its being
continued, and not by the bubbling up or beiling (as it is called) of
the water that culinary operations are performed—this will be evi-
dent, and those who know that more than five times as much heat
is required to send off in steam any given quantity of water already
boiling hot as would be necessary to heat the same quantity of ice-
cold water to the boiling point—will see the enormous waste of heat,
and consequently of fuel, which, in all cases must result from vio-
lent boiling in culinary process.

To prevent the soup from burning to the boiler, the bottom of
the boiler should be made double; the false hottom, ("which may be
very thin) being fixed on the inside of the boiler, the two sheets of
copper being every where in contact with each other, but they
ought not to be attached to each other with solder, except only at
the edge of the false bottom where it is joined to the sides of the
boiler. The false bottom should have a rim about an inch and a
half wide, projecting upwards, by which it should be rivited to the
sides of the boiler, but only few rivets, or nails, should be used for
fixing the two bottoms together below, and those used should be
very small ; otherwise, where large nails are employed at the bottom
of the boiler, where the fire is most intense, the soup will be apt to
burn to; at least on the heads of those large nails.

The two sheets of metal may be made to touch each other every
where, by hammering them together after the false bottom is fixed
in its place ; and they may be tacked together by a few small rivets
placed here and there, at considerable distances from each other;
and after this is done, the boiler may be tinned.

In tinning the boiler, if proper care be taken, the edge of the false
bottom may be soldered by the tin to the sides of the boiler, and
this will prevent the water, or other liquids put into the boiler, from
getting between the two bottoms.

In this manner double bottoms may be made to sauce-pans and
kettles of all kinds used in cooking ; and this contrivance will, in
all cases, most effectually prevent what is called by the cooks, burn-
ing to.

The heat is so much obstructed in its passage through the thin
sheet of air, which notwithstanding all the care that is taken to bring
the two bottoms into actual contact, will still remain there, the se-
cond has time to give its heat as fast as it receives it, to the fluid in
the boiler, and consequently never acquires a degree of heat suf-
ficient for burning any thing that may be upon it.

Perhaps it would be better to double copper sauce-pans and small
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kettles throughout; and as this may and ought to be done with a
very thin sheet of metal, it could not cost much, even if this lining
were to be made of silver.

But T must not enlarge here upon a subject I shall have occasion
to treat more fully in another place, To return, therefore, to the
subject more immediately under consideration—food.

CHAPTER 1V.

IT has often been matter of surprise to many, and even to those who
are most conversant in military affairs, that soldiers can find means
to live upon the very small allowance granted them for their sub-
sistence ; and [ have often wondered that nobody bas undertaken to
investigate that matter, and to explain a mystery at the same time
curious and interesting, in a high degree.

The pay of private soldiersis in all countries very small, much
less than the wages of a day-labourer; and in some countries it is
s0 mere a pittance that it is quite astonishing how it can be made to
support life.

The pay of a private foot-soldier in the service of His Most
Serene Highness, the Elector Palatine, (and it is the same for a
private grenadier in the regiment of guards,) is five creutzers a-day,
and no more. Formerly the pay of a private foot-soldier was only
four creutzers and a half a-day, but lately, upon the introduction of
the new military arrangements in the country, his pay has been
raised to five creutzers; and with this he receives one pound thirteen
ounces and a half Avoirdupois weight of rye-bread, which, at the
medium price of grain in Bavaria and the Palatinate, costs some-
thing less than three creutzers, or just about one penny sterling.

The pay which the soldier receives in money,—five creutzers
a-day, equal to one penny three farthings sterling, added to his
daily allowance of bread, valued at one penny, make two pence
three farthings a day, for the sum total of his allowance.

That it is possible, in any country, to procure food sufficient to
support life with so small a sum, will doubtless appear extraordinary
to an English reader ; but what would be his surprise upon seeing
a whole army, composed of the finest, stoutest, and strongest men
in the world, who are fed upon that allowance, and whose coun-
tenance show the most evident marks of ruddy health and perfect
contentment.

1 have already obseived, how much I was struck with the do-
mestic economy of the Bavarian soldiers. 1 think the subject much
too interesting, not to be laid before the public, even in all its
details ; and as I think it will be more satisfactory to bear from their
own mouths an account of the manner in which these soldiers live,
I shall transcribe the reports of two sensible non-commissioned
officers, whom I employed to give me the information 1 wanted.

These non-commissioned officers, who belong to two different
regiments of grenadiers in garrison at Munich, were recommended
to me by their colonels as being very steady, careful men, are each,
at the head of a mess consisting of twelve soldiers, themselves

- tiFEm TR
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reckoned in the number. The following accounts, which they
gave me of their house-keeping, and of the expenses of their tables,
were all the genuine results of actual experiments made at my
particular desire, and at my cost.

I do not believe that useful information was ever purchased
cheaper than upon this occasion; and I fancy my reader will be of
the same opinion when he has perused the following reports which
are literally translated from the original German,

* In obedience to the orders of Lieut. General Count Rumford,
the following experiments were made by Serjeant Wickenhof’s
mess, in the first company of the first (or Electors own) regiment
of grenadiers, at Munich, on the 10th and 1ith of June, 1795.

¢t June 10th, 1793.
“ Bill of Fare.
“ Boiled beef, with soup and bread dumplins.
* Details of the expense, &c.
“ For the boiled beef and the soup.

b. loths. Creutzers,
2 0 beef, wiai c1g
0 1 sweet herbs, i I |
0 0} pepper, ... E = P
0 6 salt, s UF

1 14} ammunition bread, cut fine, 2%
9 20 water, e w1

— e

Total 13 10 Cost 201

¢ All these articles were put together into an earthen pot, and
boiled two hours and a quarter. The meat was then taken out of
the soup and weighed, and found to weigh 1lb. 30 loths ; which di-
vided into twelve equal portions, gave five loths for the weight of
each.

“ The soup, with the bread, &ec., weighed 9lb. 304 loths; which
divided into twelve equal portions, gave for each 265 loths.

*“ The cost of the meat and soup together, 207 creutzers, di-
vided by twelve, gives 13 creutzers, very nearly for the cost of each
portion.

* For the bread dumplins.

Ib. loths. Creutzers.
1 13 of fine semel bread ... o

1 0 of fine flour ... A%

IO T 1 { s
3 Ll

0 of water
Total 5 19 Cost 15

“ This mass was made into dumplins, and these dumplins were
boiled half an hour in clear water. Upon taking them out of the
water, they were found to weigh 5lb. 24 loths; and divided into
twelve equal portions, each portion weighing 15} loths; and the
cost of the whole (15 creutzers,) divided by twelve, gives 1} creut-
zers for the cost of each portion.
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The_meat, soup, and dumplins were served all at once in the
same dish, and were all eaten together, and with this meal, (which
was their dinner, and was caten at twelve o'clock,) each person be-
longing to the mess was furnished with a piece of rye-bread, weighing
ten lm;hﬁ.*and which cost % of a creutzer. Each person was like.
wise furnished with a piece of this bread, weighing ten loths, for
his breakfast ; another piece of equal weight, in the afternoon at
four o’clock, and another in the evening.

Analysis of this Day's Fare,

Each person received in the Account of cost in
course of the day. Bavarian Money.
In solids. In fluids,
_ lb. loths b, loths. Creutzers.
Boiled beef, I+ THR AR 11
i erE-hI‘Ead, u 3% ww 1 BEnE sEm 2
S« | Sweet-herbs, 0 04 ... ereves
S | salt, g I
o 9 E;nrapper, 0 0 .. D 0%
= ater, 0 23%
= —_—
E Total 0 47 023} |
¢ [ Wheaten.bread, 0 33 .. i
-= | Ditto flour, 0 2% ..
E" o Sﬂ}t, U D#‘{ T
Water i 0 7 1 i
_g- 3 e '1};1' Baw i %
=
o8 by Total 0 61} 0 747 |
[ For breakfast, 0 10 1
= | At dinner, 0 10
$ | In the Afternoon, 0 10 ...
= 4 At ; 01
2 1 At supper 0 P 24
= Total, 1 8
J SRS
General Total, 2 2443 0 314 which cost 511

The ammunition bread is reckoned in this estimate at two creut-
zers the Bavarian pound, which is about what it costs at a medium ;
and as the daily allowance of the soldiers is 14 Bavarian pounds of
this bread, this reckoned in money amounts to three creutzers a
day, and this added to his pay at five creutzers a day, makes eight
creutzers a day, which is the whole of his allowance from the sove-
reign for his subsistence.

But it appears from the foregeing account that he expends for
fuod no more than 517 creutzers a day, there is therefore a surplus
amounting to 221 creutzers a day, or very near one third of his
whole allowance, which remains ; and which he can dispose of just
as he thinks proper.

This surplus is commonly employed in purchasing beer, brandy,
tobacco, &c. Beer in Bavaria costs two creutzers a pint; brandy,
or rather malt spirits, from fifteen to eighteen creutzers; and

tobacco is very cheap,




FOOD OF BAVARIAN SOLDIERS. 91

To enable the English reader to form, without the trouble of
computation, a complete and satisfactory idea of the manmer in
which these Bavarian soldiers are fed, I have added the following
analysis of their fare; in which the quantity of each article is ex-
pressed in avoirdupois weight, and its cost in English money.

Analysis,
Each person belonging to the mess Cost in English
received in the course of the day, Money.
June 11th, 1795. Ib. oz 8. . d.
Dry Ammunition bread, 1 Big 0 03¢
Ammunition bread cooked in the soup, 0 24; 0 O
Fine wheaten (semel) bread in the 0 2 0 0
dumplins, ves } 1o 8
Total bread...... 1 1344
Fipe flour in the dumplins, ... .cccevvee 0 185 0 043
olled Beel.. . liebiiias snin sstavesnspnins=n 1y (Sl 0 033%
In seasoning ; fine herbs, salt & pepper, 0 033 0 04

Total solids, ......... 2 23&

Water prepared by cooking
[ﬂ ﬂ'.‘lE Sﬂ‘up-l T I ﬂ 14-5%1;
In the dumpling, ... ccocisiseeisaseaons |0 33

Total prepared water, 1 284

Total solids and Auids, 3 S48

Total expense for each person 517 creutzers, equal to two pence
sterling, very nearly.

But as the Bavarian soldiers have not the same fare every day,
the expenses of their tables cannot be ascertained from one single
experiment. I shall therefore return to Serjeant Wickenhof's report.

“ 11th of June, 1795.
“ Bill of Fare.

“ Bread, dumplins, and soup.
* Details of expenses, ke,
“ For the dumplins.

Ib. loths. Creutzers.
2 13 wheaten bread, .., B e 14

0 16 butter, ; we 9
1 0 fine flour, .. e i e 4
5 . B

0 11 eggs, AR
6 salt, i s U3

0
{] {-’i Pep Er. Ll Ew mEE
3 16 watEr, O

i 304 Cost 31} creutzers.

* This made into dumplins ; the dumplins, after being boiled
were found to weigh eight pounds eight loths, which divided among
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twelve persons, gave for each twenty-two loths. And the cost of
whole (31} creutzers) divided by 12, gives 214 creutzers for each
portion,

Ib. loths. “ For the soup.” Creutzers.
1 14} ammunition bread, 0 #il 27
0 6 salt, o 04
0 1 sweet herbs, 1
12 0 water, .. il 0
13 21} Cost, 43 creutzers

“ This soup, when cooked, weighed 11lb. 26 loths, which, di-
vided among the twelve persons belonging to the mess, gave for
each 314 loths ; and the cost (43 creutzers) divided by twelve,
gives nearly three-ninths of a creutzer for each portion.

“ For bread.”

** Four pieces ammunition bread, weighing each ten loths, for
each person—namely, one piece for breakfast, one at dinner, one
in the afternoon, and one at supper ; in all, 40 loths, or one pound
and a quarter, costs two creutzers and a half.”

Detail of expenses, &c., for each person,

Ib. loths. Creutzers.
For 1 8 dry bread, ... - 21
For0 22 bread dumplins, ... 215
For 0 31} bread soup, S |
2 304 of food Cost 5} creutzers.
The same details expressed in avoirdupois weight and English
money :—
For each person
b, oz Pence.
] 84 dry ammunition bread, ... 1%
0 13y bread dumplins, ., . 0553
] 3%‘ bread sﬂ‘upl L] LLL Uij'aaﬁ].'
3_ -B_{ﬁ% of food Cost 2 pence.

“ June 20th, 1795.
t« Serjeant Kein's mess, second regiment of grenadiers.
“ Bill of Fare.
¢ Boiled beef—bread soup—and liver dumplins.
“ Details of expenses, &e.
¢ For the boiled beef and soup.—

Ib. loths. Creutzers.

2 0 beef, ... 15

0 61 ealt, ... e 01

0 04 pepper, T St “is 04

0 2  sweet herbs, ... 04

9 94 ammunition bread, ... 31
17 0 water, e i 0
29 1 Cost 193 creutzers.

These ingredients are all boiled together two hours and five

uidl
J3!
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minutes ; after which the beef was taken out of the soup and
weighed, and was found to weigh 1 Ib. 22 loths; the soup weighed
15 Ib. ; and these divided equally among the twelve persons be-
longing to the mess gave for each portion 44 loths of beef and 1lb.
8 loths of soup ; and the cost of the whole (193 creutzers,) divided
by 18, gives 141 creutzers for the cost of each portion.

‘¢ Details of expenses, &c., for the liver dumplins.

Ib. loths. Creutzers,
2 28 of finesemel bread, ... 15
1 0 of beef liver, ... 5
0 18 of fine flour, ... avi 24
0 6 of salt, il o oL 04
2 24 of water, o U
Total 7 12 Cost 23 creutzers.

‘ These ingredients being made into dumplins, the dumplins
after being properly boiled were found to weigh 8 lb. This gave
for each portion 22} loths ; and the amount of the cost (23 creut-
zers,) divided by 12, the number of portions, gives for each 13}
creutzers.

** The quantity of dry ammunition bread furnished to each per-
son was 1 b, 8 loths; and this at two creutzers a pound, amounts
to 24 creutzers.

Recapitulation,
For each person—
Ib. loths. Creutzers.
0 41 of boiled beef and e
1 8 of bread soup...... f i L
0 21§ of liver dumplins, 111
1 8 of dry bread, ... oF 24
3 9% of Food. Cost 6% Creutzers.
““ In Avoirdupois weight and English money, it is for each person,
Ib. oz. Pence.

0 2725 of boiled beef, and o
1 84&% of bread soup.. } a5 158%
0 1348 of liver dumplins, ... L 0478

1 878 of dry bread, 0318
4 1% of Food. Cost 2} pence.

¢ June 21st, 1795.—Bill of Fare,
““ Boiled beef, and bread soup, with bread dumplins.
¢ Details of expenses, &c., for the boiled beef and bread soup,
the same as yesterday :—
¢* For the dumplins,
Ib. loths. Creutzers.
2 30 semel bread, ,.. 154
0 18 fine flour, 485 i did 3
0 8 “salt, ... .t 04
3 0 water, ... 4

—_—

LT

6 22 Cost, 19 creutzers.
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* These dumplins being boiled, were found to weigh 7 lb. which
gave for each person 18§ loths and each portion cost 1 {; creutzers.

** Dry ammunition bread furnished to each person | Ib. 8 loths,
which cost 2} creutzers.

Recapitulation.

““ Each person belonging to the mess received this day:
Ib. loths, Creutzers.
0 4} of boiled beef, and :

1 8 of bread soup...... } s e 14
0 183 of bread dumplins, 1y
1 8 ofdrybread, .. sae asn 2%

3 71 of food, Cost 535
*“ In avoirdupois weight, and English money, it is,
Ib. oz. Pence,

0 2% of boiled beef, and :
1 878 of bread soup...... } wsies snnanonges gy
0 1144 of bread dumplins, ... . 033}
1 '88f ofdrybread, ... 032

4 0 of food, Cost 2 pence.

“ June 22d, 1795 —Bill of fare.
“ Bread soup and meat dumplins.
“ Details of expenses, &c.
Ib. loths. Creutzers,
2 0 of beef, KA 15

2 30 of semel bread, P 15}
0 18 of fine flour, Ay i 3

0 1 of pepper, ... 1

0 12 of salt, et P e 1

0 2 of sweet herbs, i i 04
Y 24 of ammunition bread, i 3%
216 of water to the dumplins, ... —

Cost 39} creutzers,

“ The meat being cut fine, or minced, was mixed with the semel
or wheaten bread, and these with the flour, and a due proportion of
salt, were made into dumplins, and boiled in the soup. These
dumplins when boiled, weighed 10l which divided into twelve equal
portions, gave 202 loths for each.

** The soup weighed 15lb. which gave 11b 8 loths for each portion.
Of dry ammunition bread each person received 1lb 8 loths, which

cost 2% creutzers.

‘¢ Recapitulation,

Each person received this day.
Ib. loths Creutzers.
0 20% of meat dumplins, and} 319
1 B8 of bread soup........... o e
1 8 of ammunition bread, vor s 24

3 4% of food, Cost 537 creutzers.
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“ In avoirdupois weight, and English money, it is,
Ib. oz. Pence.

0 12775 of meat dumplins, and 4 o 1300,

I 828 of bread soup,

1 874 of ammunition bread, ... .. 0}%

3 1428 of food, 25 pence.

The results of all these experiments (and of many more which I
could add) show that the Bavarian soldier can live—and the fact is
that he actually does live—upon a little more than two-thirds of his
allowance. Of the five creutzers a-day which he receives in money,
he seldom puts more than two creutzers and a half, and never more
than three creutzers into the mess; so that at least two-fifths of his
pay remains after he has defrayed all the expenses of his subsistence ;
and as he is furnished with every article of his clothing by the sove-
reign, and no stoppage 1s ever permitted to be made of any part of
his pay, on any pretence whatever, there is no soldier in Europe
whose situation is more comfortable,

Though the ammunition bread with which be is furnizhed is rather
coarse and brown, being made of rye-meal, with only a small quantity
of the coarser part of the bran separated from it, yet it is not only
wholesome, but very nourishing; and for making soup it is even
more palatable than wheaten bread. Most of the soldiers, however,
in the Elector’'s service, and particularly those belonging to the
Bavarian regiments, make a practice of selling a great part of their
allowance of ammunition bread, and, with the money they get for it,
buy the best wheaten bread that is to be had; and many of them
never taste brown bread but in their soup.

The ammunition bread is delivered to the soldiers every fourth
day in loaves, each loaf being equal to two rations ; and it 15 a rule
generally established in the messes for each soldier to furnish one loaf
fur the use of the mess every twelfth day, so that he has five-sixths
of his allowance of bread which remains at his disposal.

The foregoing account of the manner in which the Bavarian
soldiers are fed, will, 1 think, show most clearly the great importance
of making soldiers live together in messes. It may likewise furnish
some useful hints to those who may be engaged in feeding the poor,
or in providing food for ships' companies, or other bodies of men
who are fed in common.

With regard to the expense of fuel in these experiments, as the
victuals were cooked in earthen pots, over an open fire, the con-
sumption of fire-wood was very great.

On the 10th of June, when 9lb. 304 loths of soup, 11b. 28 loths of
meat, and 3lb. 24 loths of bread dumplins, in all 17lb. |84 loths of
food were prepared, and the process of cooking, from the time the
fire was lighted till the victuals were done, lasted two hours and
forty-five minutes, and twenty-nine pounds, Bavarian weight, of fire-
wood were consumed.

On the 11th of June, when 111b. 26 loths of bread soup, and 8lb,
8 loths of bread dumplins, in all 20lb 2 loths of food were prepared,
the process of cooking lasted one hour and thirty minutes; and
seventeen pounds of wood were consumed.
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On the 20th of June, in sergeant Kein's mess, 15lb. of soup, 11b.
22 loths of meat, and 8lb of liver dumplins, in all 241b. 22 loths of
food were prepared, and, though the process of cooking lasted two
hours and forty-five minutes, only 274lb. of fire-wood were
consumed.

On the 21st of June the same quantity of soup and meat, and
7lb. of bread dumplins, in all 23Ib. 22 loths of food were prepared
in two hours and thirty minutes, with the consumption of 1831b.
of wood.

On the 22d of June 15lb. of soup, and 10lb. of meat dumplins,
in all 251b. of food, were cooked in two hours and forty-five minutes,
and the wood consumed was 18lb. 10 loths,

The following table will show, in a striking and satisfactory
manner, the expense of fuel in these experiments.

Date of Time em- Quantity Quantity Quantity of
the Experi- ployed in of food  of Wood Wood to

ments, cooking. prepared. consumed. llb. of food.
June, 1795. hours min. Ib. loths 1b.
10th 2 45 17 184 29
11th 1 30 202 17
20th 2 45 24 22 17
2t 2 30 28 292 184
224 ¥ :4b 85 P 181
Sums 3 12 15 111 04 1003
Means 2 23 22 03 202;  {gib.

The mean quantity of food prepared daily in five days being 221b,
very nearly, and the mean quantity of fire-wood consumed being
205%51b. ; this gives 1¢lb. of wood for each pound of food.

But it has been found by actual experiment, made with the
utmost care in the new kitchen of the House of Industry at Munich,
and often repeated, that 600lb. of food (of the soup No. | given to
the poor,) may be cooked with the consumption of only 44lb. of
pine-wood.

And hence it appears how very great the waste of fuel must be
in all culinury processes, as they are commonly performed; for,
though the time taken in cooking the soup for the poor is, at a
medium, more than four hours and a half, while that employed by
the soldiers in their covking is less than two hours and a half; yet
the quantity of fuel consumed by the latter is near thirteen times
greater than that employed by the public kitchen of the House of
Industry.

But [ must not anticipate here a matter which is to be the subject
of a separate essay ; and which, from its great importance, certainly
deserves to be carefully and thoroughly investigated.

CHAPTER V.

All those who have been conversant in military affairs must have
had frequent opportunities of observing the striking difference there
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is, even in the appearance of the men, between regiments in which
messes are established, and food is regularly provided under the care
and inspection of the officers; and others, in which the soldiers are
left individually to shift for themselves. And the difference which
may be observed between soldiers who live in messes, and are regu-
larly fed, and others who are mnot, is not confined merely to their
esternal appearance ; the influence of these causes extend much
farther, and even the moral character of the man is affected by
them,

Peacde of mind, which is as essential to contentment and happi-
ness as it is to virtue, depends much upon order and regularity in
the common affairs of life ; and in no case are order and method
mare necessary to happiness, (and consequently to virtue,) than in
that, where the preservation of health is connected with the satis-
fying of hunger; an appetite whose cravings are sometimes as
inordinate as they are insatiable.

Peace of mind depends likewise much upon economy, or the
means vsed for preventing pecuniary embarrassments; and the
savings to soldiers in providing food, which arise from housekeeping
in messes of ten or twelve persons who live together, is very great
indeed.

But great as these savings now are, I think they might be made
still more considerable ; and I shall give my reasons for this opinion.

Though the Bavarian soldiers live at a very small expense, little
more than two pence sterling a day, yet when I compare this sum,
small as it is, with the expense of feeding the poor in the House of
Industry at Munich, which does not amount to more than two
farthings a day, even including the cost of the piece of rye bread,
weighing seven ounces avoirdupois, which is given them in their
hands at dinner, but which they seldom eat at dinner, but commonly
carry home in their pockets for their suppers; when I compare, I
say, this small sum with the daily expeuse of the soldiers for their
subsistence, I find reason to conclude, either that the soldier might
be fed cheaper, or that the poor must be absolutely starved upon
their allowance.

That the latter is not the case, the healthy countenances of the
poor, and the air of placid contentment which always accompanies
them, as well in the dining hall as in their working rooms, affords
at the same time the most interesting and most satisfactory proof
possible.

Were they to go home in the course of the day, it might be sus-
pected that they got something at home to eat, in addition to what
they received from the public kitchen of the establishment : but this
they seldom or ever do, and they come to the house so early in the
morning, and leave it so late at night, that it does not seem pro-
bable that they could find time to cook anything at their own
lodgings.

Some of them, I know, make a constant practice of giving
themselves a treat of a pint of beer at night, after they have finished
their work, but I do not believe they have anything else for their

suppers, except it be the bread which they carry home from the
House of Industry.
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I must confess, however, very fairly, that it always appeared to
me quite surprising, and that it is till a mystery which I do not
clearly understand, how it is possible for these poor people to be so
comfortably fed upon the small allowances which they receive.
The facts, however, are not only certain, but they are notorious.
Many persons of the most respectable character in this country,
(Great Britain,) as well as on the Continent, who have visited the
House of Industry at Munich, can bear witness to their authen-
ticity; and they are surely not the less interesting for being
extraordinary.

It must, however, be remembered, that what formerly cost two
farthings in Bavaria, at the mean price of provisions in that country.
cost three farthings at this present moment; and would probably
cost six in London, and in most other parts of Great Britain; but
still, it will doubtless appear almost ineredible that a comfortable
and nourishing meal, sufficient for satisfying the hunger of a strong
man, may be furnished in London, and at this very moment,
when provisions of all kinds are so remarkably dear, at less than
three farthings. The fact, however, is most certain, and may
easily be demonstrated by making the experiment. Supposing that
it should be necessary, in feeding the poor in this country, to fur-
nish them with three meals a day, even that might be done, at a
very small expense, were the system of feeding them adopted which
is here proposed. The amount of that expense would be as
foilows :—

For breakfast, 20 ounces of the soup No 2, j Pence. Farthings.
composed of pearl barley, peas, potatoes, % 0 24
and fine wheaten bread. (See page 13,)

For dinner, 20 ounces of the same soup, and i =
7 ounces of rye-bread, : 1 } =

For supper, 20 ounces of the same soup, . 0 24

In all, 4lb. 3oz. of food, which would cost, . 2 3

Should it be thought necessary to give a little meat at dinner,
this may best be done by mixing it, cut fine, or minced, in bread
dumplins; or when bacon or any kind of salted or smoked meat is
given, to cut it fine and mix it with the bread which is eaten in the
soup. If the bread be fried, the food will he much improved. but
this will be attended with some additional expense. Hye-bread is
as good, if not better, for frying, than bread made of wheat-flour,
and it is commonly not half so dear. Perbaps rye-bread fried might
be furnished almost as cheap as wheaten bread not fried; and if
this could be done, it would certainly be a very great improvement.

There is another way by which these cheap soups may be made
exceedingly palatable and savoury ; which is, by mixing with them
a very small quantity of red herrings, minced very fine or pounded
in a mortar. There is no kind of cheap food, I believe, that bas
so much taste as red herrings, or that communicates its flavour
with so much liberality to other eatables, and to most palates it is
remarkably agreeable. .

Cheese may likewise be made use of for giving an agreeable
relish to these soups, and a very small quantity of it will be suth.
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cient for that purpose, provided it has a strong taste and is properly
applied. ;

It should be grated to powder with a grater, and a small quantity
of this powder thrown over the soup after it is dished out. This is
frequently done at the sumptuous tables of the rich, and is thought
a great delicacy, while the poor, who have so few enjoyments, have
not been taught to avail themselves of this, which is so much within
their reach. ;

Those whose avocations call them to visit different countries,
and those whose fortune enables them to travel for their amusement
or improvement, have many opportunities for acquiring useful in-
formation ; and in consequence of this intercourse with strangers,
many improvements and more refinements have been introduced
into this country ; but the most important advantages that might
be derived from an intimate knowledge of the manners and customs
of different nations,—the introduction of improvements tending to
facilitate the means of subsistence, and to increase the comforts
and conveniences of the most necessitous and most numerous
classes of society—have been, alas ! little attended to, Uur extensive
commerce enables us to procure. and we do actually import most
of the valuable commodities which are the produce either of the
soil of the ocean or of the industry of man in all the various regions
of the habitable globe ; but the result of the experience of ages
respecting the use that can be made of those commodities has sel-
dom been thought worth importing. I never see maccaroni in
England or polenta in Germany on the tables of the rich, without
lamenting that those cheap and wholesome luxuries should be mo-
nopolized by those who stand least in need of them; while the
poor, who, one would think, ought to be considered as having
almost an exclusive right to them, (as they were both invented by
the poor of a neighbouring nation,) are kept in perfect ignorance
of them.

But these two kinds of food are so palatable, wholesome and
nourishing, and may be provided so easily and at so very cheap a
rate in all countries, and particularly in Great Britain, that I think
I cannot do better than to devote a few pages to the examination of
them ; and I shall begiu with polenta or Indian corn, as it is called
in this country.

CHAPTER VI.

I cansoT help increasing the length of this essay much beyond the
bounds | origirally assigned to it, in order to have an opportunity
of recommending a kind of food which T believe to be, beyond
corparison, the most nourishing, cheapest and most wholesome
that can be procured for feeding the poor. This is Indian corn, a
most valuable production, and which grows in almost all climates ;
and though it does not succeed remarkably well in Great Britain
and in some parts of Germany, yet it may easily be had in great
abundance from other countries, and commonly at a very low rate.

The common people in the northern parts of Italy live almos,




30 ESSAY ON FOOD.

entirely upon it, and throughout the whole continent of America
it makes a principal article of food, In Italy it is called polenta,
Eal:fre lft 18 prepared or cooked in a variety of ways, and forms the

15 of a number of very n_nurishmg dishes. The most common
way, however, of using it in that country is to grind it into meal
:_md w11th water to make it into a thick kind of pudding, like what'.
in_ this country is called a hasty pudding, which #s eaten with
various kinds of sauce, and sometimes without any sauce.

In the northern parts of North America the common household
bread throughout the country is composed of one part of Indian
meal and one part of rye meal; and I much doubt whether a more
wholesome or more nourishing bread can be made,

Rice is universally allowed to be very nourishing—much more so
even than wheat; but there is a circumstance well known to all
those who are acquainted with the details of feeding the negro
slaves in the southern states of North America and in the West
Indies, that would seem to prove, in a very decisive and satisfac-
tory manner, that Indian corn is even more nourishing than rice.
In those countries, where rice and Indian corn are both produced
in the greatest abundance, the negroes bave frequently had their
option between these two kinds of food, and have invariably pre-
ferred the latter. The reason they give for this preference they
express in strong, though not in very delicate terms. They say
that “ Rice turns to water in their bellies and runs off,” but ** In-
dian corn stays with them and makes strong to work,”

This account of the preference which negroes give to Indian
corn for food, and of their reasons for this preference, was commu-
nicated to me by two gentlemen of most respectable character, well
known in England and now resident in London, who were formerly
planters—one in Georgia and another in Jamaica,

The nutritive quality which Indian corn possesses, in a most
eminent degree, when employed in fattening hogs and poultry, and
for giving strength to working oxen, has long been universally
known and acknowledged in every part of North America, and nobody
inthat country thinks of employing any other grain for those purposes.

All these facts prove to a demonstration that Indian corn pos-
sesses very extraordinary nutritive powers, and it is well known that
there is no species of grain that can be had so cheap or in so great
abundance ; it is therefore well worthy the attention of those who
are engaged in providing cheap and wholesome food for the poor,
or in taking measures for warding off the evils which commonly
attend a general scarcity of provisions, to consider in time how this
useful article of food may be procured in large quantities, and how
the introduction of it into common use can most easily be effected.
In regard to the manner of using Indian corn, there are a vast
variety of different ways in which it may be prepared or cooked, in
order to its being used for food. One simple and obvious way of
using it is, to mix it with wheat, rye, or barley meal in making
bread ; but when it is used for making bread, and particularly
when it is mixed with wheat flour, it will greatly improve the qua-
lity of the bread, if the Indian meal, the coarser part of the bran
being first separated from it by sifting, be previously mixed with
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water and boiled for a considerable length of time—two or three
hours, for instance, over a slow fire, before the other meal or flour
is added to it. This boiling, which, if the proper quantity of water
be employed, will bring the mass to the consistency of a thin pud-
ding, will effectually remove a certain disagreeable raw taste in the
Indian corn which simple baking will not entirely take away ; and
the wheat flour being mixed with this pudding after it has been
taken from the fire and cooled, and the whole well kneaded toge-
ther, may be made to rise and be formed in loaves and baked into
bread, with the same facility that bread is made of wheat flour
alone, or of any mixtures of different kinds of meal.

When the Indian meal is previously prepared by boiling, in the
manner here described, a most excellent and very palatable kind of
bread, not inferior to wheaten bread, may be made of equal parts
of this meal and of common wheat flour.

But the most simple, and, I believe, the best and most econo-
mical way of employing Indian corn as food is to make it into pud-
dings. Thereis, as [ have already observed, a certain rawness in
the taste of it, which nothing but long boiling cam remove, but
when that disagreeable taste is removed, it becomes extremely pa-
latable, and that it is remarkably wholesome has been proved by so
much experience, that no doubts can possibly be entertained of the
fact.

The culture of it requires more labour than most uther kinds of
grain ; but, on the other hand, the produce is very abundant, and
it is always much cheaper than either wheat or rye. The price of
it in the Carolinas and in Georgia has often been as low as eighteen
pence and sometimes as one shilling sterling per bushel; but the
Indian corn which is grown in those southern states is much infe-
rior, bothin weight and in its qualities, to that which is the produce
of colder climates. Indian corn of the growth of Canada and the
New England States, which is generally thought to be worth twenty
per cent more per bushel than that which is grown in the southern
states, may commonly be bought for two and sixpence or three
shillings a bushel.

It is now three shillings and sixpence a bushel in Boston ; but
the prices of provisions of all kinds have been much raised of late in
all parts of America owing to the uncommonly high prices which
are paid for them in the European markets since the commence-
ment of the present war.

Indian corn and rye are very nearly of the same weight, but the
former gives rather more flour, when ground and sifted, than the
latter, [ find by a report of the Board of Agriculture, of the 10th
of November, 1795, that three bushels of Indian corn weighed
lewt. lqr. 18lb., (or 53lb. each bushel) and gave lewt. 20lb. of
flour, and 261b of bran ; while three bushels of rye, weighing lcwt.
lqr. 22lb. (or 541b. the bushel) gave only lcwt, 171b. of flour, and
28lb. of bran. But I much suspect that the Indian corn used in
these experiments was not of the best quality.
~ Isaw some of it, and it appeared to me to be of that kind which
15 commonly grown in the southern states of North America,
Indian corn of the growth of colder climates is, probably, at least as
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heavy as wheat, which weighs at a medium about 58Ib. per bushel,
and T imagine it will give nearly as much flour.

In regard to the most advantageous method of using Indian corn
as food, T would strongly recommend, particularly when it is em-
ployed for feeding the poor, a dish made of it that is in the highest
estimation throughout America, and which is really very good and
very mourishing, This is called hasty-pudding, and it is made in
the following manner: a quantity of water, proportioned to the
quantity of hasty-pudding intended to be made, is put over the
fire in an open iron pot or kettle, and a proper quantity of salt for
seasoning the pudding being previously dissolved in the water, Indian
meal is stirred into it by little and little, with a wooden spoon with
a long handle, while the water goes on to be heated and made to
boil ; great care being taken to put in the meal by very small quan-
tities, and by sifting it slowly through the fingers of the left hand,
and stirring the water about very briskly at the same time with the
wooden spoon, with the right hand, to mix the meal with the water
in such a manner as to prevent lumps being formed. The meal
should be added so slowly that, when the water is brought to boil,
the mass should not be thicker than water gruel, and half an hour
more, at least, should be employed to add the additional quantity of
meal necessary for bringing the pudding to be of the proper con-
sistency, during which time it should be stirred about continually,
and kept constantly boiling. The method of determining when the
pudding has acquired the proper consistency is this :—the wooden
spoon used for stirring it being placed upright in the middle of the
kettle. if it falls down more meal must be added. but, if the pudding
is sufficiently thick and adhesive to support it in a vertical position,
it is declared to be proof, and no more meal is added ; if the
boiling, instead of being continued only half an hour, be prolonged
to three quarters of an hour, or an hour, the pudding will be consi-
derably improved by this prolongation.

This hasty pudding, when done, may be eaten in various ways.
It may be put, while hot, by spoonfuls into a bowl of milk, and
eaten with the milk with a spoon in lieu of bread; and used in this
way it is remarkably palatable. It may likewise be eaten, while hot,
with a sauce composed of butter and brown sugar, or butter and
molasses, with or without a few drops of vinegar; and however
people who have not been accustomed to this American cookery
may be prejudiced against it, they will find upon trial that it makes
a most excellent dish, and one which never fails to be much liked
by those who are accustomed to it. The universal fonduess of
Americans for it "proves that it must have some merit; for ina
country which produces all the delicacies of the table in the greatest
abundance. it is not to be supposed that a whole nation should have
a taste so depraved as to give a decided preference to any particular
species of food which has not something to recommend it.

The manner in which hasty-pudding is eaten with butter and
sugar, or butter and molasses, in America, is as.follows; The hasty-
pudding being spread out equally upon a plate, while hot, an exca-
vation is made in the middle of it with a spoon, into which excava-
tion a piece of butter, as large as a nutmeg, is put, aund, upon it, a

il ol L
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spoonful of brown sugar, or more commonly of molasses. The
butter being soon melted by the heat of the pudding mixes with the
sugar or molasses, and forms a sauce, which, being counfined in the
excavation made for it, occupies the middle of the plate. The
puddding is then eaten with a spoon, each spoonful of it being dipt
wito the sauce before it is carried to the mouth; care being had in
taking it up to begin at the outside, or near the brim of the plate,
and to approach the centre by regular advances, in order not to
demolish too soon the excavation which forms the reservoir for the
sauce.

If I am prolix in these descriptions, my reader must excuse me,
for persuaded as I am that the action of food upon the palate and
consequently the pleasure of eating, depends very much indeed upon
the manner in which the food is applied to the organs of taste, I
have thought it necessary to mention, and even to illustrate in the
clearest manner, every circumstance which appeared to me to have
influence in producing those important effects.

In the case in question as it is the sauce alone which gives taste
and palatableness to the food, and consequently is the cause of the
pleasure enjoyed in eating it, the importance of applying or using it
in such a manner as to produce the greatest and most durable effect
possible in the organs of taste, is quite evident; and in the manner
of eating this food which has here been deseribed and recommended,
the small quantity of sauce used, (and the quantity must be small
as it is the expensive article) is certainly applied to the palate more
immediately, by a greater surface, and in a state of greater conden-
sation, and consequently acts upon it more powerfully, and conti-
nues to act upon it for a greater length of time than it could well
be made to do when used in any other way. Were it more inti-
mately mixed with the pudding, for instance, instead of being
merely applied to its external surface, its action would certainly be
much less powerful, and were it poured over the pudding, or were
proper care not taken to keep 1t confined in the little excavation
or reservoir made in the midst of the pudding to contain jt, much
of it would attach itself and adhere to the surface of the plate, and
be lost.

Hasty-pudding has this in particular to recommend it, and which
renders it singularly useful as food for poor families, that when more
of 1t is made at once than is immediately wanted, what remains may
be preserved good for several days, and a number of very palatable
dishes may be made of it. It may be cut in thin slices and toasted
before the fire, or on a gridiron, and eaten instead of bread, either
in milk or in any kind of soup or pottage ; or with any other kind
of food with which bread is commonly eaten; or it may be eaten
cold, withour any preparation, with a warm soup made of butter,
molasses or sugar, and a little vinegar. In this last-mentioned way
of eating it, it is quite as palatable, and I believe more wholesome,
than when eaten warm ; that is to say, when itis first made, It may
likewise be put cold, without any preparation, into hot milk ; and
this mixture is by no means unpalatable, particularly if it be suffered
to remain in the milk tll it is warmed throughout, or if it be boiled
in the milk for a few moments,

n 3
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A favourite dish in America, and a very good one, is made of
cold boiled cabbage, chopped fine, with a small quantity of cold
boiled beef, and slices of cold hant}r-pudding._ all fried tﬂi;ether in
butter or hog's lard.

Though basty-puddings are commonly made of Indian meal, yet
it is by no means uncommon to make them of equal parts of Indian
and of rye-meal; and they are sometimes made of rye-meal alone,
or of rye.meal and wheaten flour mixed.

To give a satisfactory idea of the expense of preparing hasty-
puddings in this country, (England) and of feeding the poor with
them, [ made the following experiment: About two pints of water,
which weighed just 2Ib. avoirdupois, were put over the fire in a
saucepan of a proper size, and 58 grains in weight, or {5 of a
pound of salt being added, the water was made to boil. During
the time that it was heating, small quantities of Indian meal were
stirred into it, and care was taken, by moving the water briskly
about with a wooden spoon, to prevent the meal being formed into
lumps ; and as often as any lumps were observed, they were carefully
broken by the spoon ; the boiling was then continued half an hour,
and during this time the pudding was continually stirred about with
the wooden spoon, and so much more meal was added as was
found necessary to bring the pudding to be of the proper con-
sistency

This being done, it was taken from the fire and weighed, and was
found to weigh just llb. 114oz. Upon weighing the meal which
remained, (the quantity first provided having been exactly deter-
mined by weight in the beginning of the experiment) it was found
that just half a pound of meal had been used..

From the result of this experiment it appears, that for each
pound of Indian meal employed in making hasty-puddings, we
may reckon 3lb. 9oz. of the pudding. And the expense of pro-
viding this kind of food, or the cost of it by the pound, at the
present high price of grainin this country, may be seen by the
following computation.

Half a pound of Indian meal, (the quantity
used in the foregoing experiment) at 2d.
a pound, or 7s. 6d. a bushel for the corn,
(the price stated in the report of the Board
of Agriculture of 10th of November, 1795,

s0 often referred to, costS...... .. v coonen 1d.

58 grains, or 15 of a pound of salt, at 2d.
per Pﬂundn-'n-nu-u-"---l" LT TR TR L uﬂlﬁ
Total, 14

Now, as the quantity of pudding prepared with these ingredients
was 1lb. 11j}oz. and the cost of the ingredients amounted to one
penny and one-sixtieth of a penny, this gives for the cost of one
pound of hasty-pudding s of a penny, or 2} farthings very
nearly. It must, however, be remembered that the Indian corn is
here reckoned at a very exorbitant price indeed.
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But before it can be determined what the expense will be of
feeding the poor with this kind of food, it will be necessary to as-
certain how much of it will be required to give a comfortable meal
to one person ; and how much the expense will be of providing the
sauce for that quantity of pudding. To determine these two points
with some degree of precision, 1 made the following experiment.
Having taken _m_f breakfast, consisting of two dishes of coflee, with
cream, and a dry toast, at my usual hour of breakfasting, (nine
o'clock in the morning,) and having fasted from that time till five
o'clock in the afterncon, I then dined upon my hasty-pudding,
with the American sauce already described, and 1 found, after my
appetite for food was perfectly satisfied, and I felt that I had made
a comfortable dinner, that I had eaten just Ilb. 14 oz of the pud-
ding; and the ingredients, of which the sauce which was eaten
with it was composed, were balf an ounce of butter ; three quarters
of an ounce of molasses, and 21 grains or 345 of a pint of vinegar.

The cost of this dinner may be seen by the following computation :

FORL THE PUDDING,.

Farthings.
1lb. 1} oz. of hasty pudding at 2} farthings..... ............ 2}

FOR THE SAUCE.

Half an oz. of butter, at 10d. per pound......... ..o veenes oo 1%
Three quarters of an ounce of molasses, at 6d. per pound, 1
+'5 of a pint of vinegar, at 2s. 8d. the gallon., ............. 0O

Total for the Sance, 2
Sum total of expenses for this dinner, for the pudding and

its sauce, e e 43
Or something less than one penny farthing.

I believe it would not be easy to provide a dinner in London, at
this time, when provisions of all kinds are so dear, equally grateful
to the palate, and satisfying to the cravings of hunger, at a smaller
expense. And that this meal was sufficient for all the purposes of
nourishment appears from hence, that though I took my usual ex-
ercise, and did not sup after it, I neither felt any particular faintness,
nor any unusual degree of appetite for my breakfast the next morn-
ing. I have been the more particular in my account of this expe-
riment, to show in what manner experiments of this kind vught, in
my opinion, to be conducted ; and also te induce others to engage
in those most useful investigations.

It wiil not escape the observation of the reader, that small as the
expense was of providing this dinner, yet very near one half of that
sum was laid out in the purchasing the ingredients for the sauce.
But it is probable that a considerable part of the expense might be
saved. In ltaly, polenta, which is nothing more than hasty-puddin
made with Indian meal and water, is very frequently, and I believe,
comironly eaten without any sauce, and when on holidays or other
extraordinary occasions they indulge themselves by adding a sauce
to it, this sauce is far more expensive. It is commonly nothing more
than a very small quantity of butter spread over the flat surface of
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the hot polenta which is spread out thin in a large platter; with a
Parmezan or other strong cheese, reduced to a coarse powder by
grating it with a grater, strewed over it.

Perhaps this Italian sauce might be more agreeable to an English
palate than that commonly used in America. It would certainly be
less expensive, as much less butter would be required, and as cheese
in this country is plenty and cheap. But whatever may be the
sauce used with food prepared of Indian corn, I cannot too strongly
recommend the use of that grain.

While I was employed in making my experiment upon hasty-
pudding, I learnt from my servant, (a Bavarian,) who assisted me,
a fact which gave me great pleasure, as it served to confirm me in
the opinion I have long entertained of the great merit of Indian
corn. He assured me that polenta is much esteemed by the pea-
santry in Bavaria, and that it makes a very considerable article of
their food ; that it comes from Italy through the Tyrol; and that it
18 commonly sold in Bavaria at the same price as wheat flour ! can
there be stronger proofs of its merit ?

The negroes in America prefer it to rice ; and the Bavarian pea-
sants to wheat. - Why, then, should not the inhabitants of this
island like it? It willnot I Lope, be pretended, that it is in this
tavoured soil alone that prejudices take such deep root that they
are never to be eradicated, or that there is any thing peculiar in
the construction of the palate of an Englishman.

The objection that may be made to Indian corn, that it dees not
thrive well in this country, is of no weight. The same objection
might, with equal reason, be made to rice, and twenty other articles
of food now in common use.

It has ever been considered, by those versed in the science of
political economy, as an object of the first importance 1o keep down
the prices of provisions particularly in manufacturing and com-
mercial countries; and if there be a country on earth where this
ought to be done, it is surely Great Britain: and there is certainly
no country which has the means of doing it so much in its power.

But the progress of national improvements must be very slow,
however favourable other circumstances may be, where those citi-
zens, who, by their rank and situation in society, are destined to
direct the public opinion, affect to consider the national prejudices
as unconquerable. But to return to the subject immediately under
consideration.

Though hasty-pudding is, I believe, the cheapest food that can
be prepared with Indian corn, yet, several other very cheap dishes
may be made of it, which in general are considered as being more
palatable, and which, most probably, would be preferred in this
country ; and among these, what in America is called a plain Indian
pudding certainly holds the first place, and can hardly fail to be
much liked by those who will be persuaded to try it. It is not only
cheap and wholesome, but a great delicacy ; and it is principally on
account of these puddings that the Americans, who reside in this
country, import annually for their own consumption Indian corn
from the Continent of America.

In order to be able to give the most particular and satisfactory
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information respecting the manner of preparing these Indian pud-
dings, I caused one of them to be made here, (in London,) under
my immediate direction, by a person born and brought up in North
Awerica, and who understands perfectly the American art of
cookery in all its branches.

This pudding, which was allowed by competent judges who tasted
it to be as good as they had ever eaten, was composed and prepared
in the following manner.

APPROVED RECEIPT FOR MAKING A PLAIN INDIAN PUDDING.

Three pounds of Indian meal (from which the bran had been
separated by sifting it in a common hair sieve) were put into a
large bowl, and five pints of beiling water were put to it, and the
whole well stirred together ; three quarters of a pound of molasses
and one ounce of salt, were then added to it, and these being well
mixed, by stirring them with the other ingredients, the pudding was
poured into a fit bag ; and the bag being tied up, (an empty space
being left in the bag in tying it, equal to about one sixth of its con-
tents, for giving room for the pudding to swell,) this pudding was
put into a kettle of boiling water, and was boiled six hours without
intermission ; the loss of the water in the kettle by evaporation
during this time being frequently replaced with boiling water from
another kettle.

The pudding upon being taken out of the bag weighed ten
pounds and one ounce; and it was found to be perfectly done, not
baving the smallest remains of that raw taste so disagreeable to all
palates, and particularly to those who are not used to it, which
always predominates in dishes prepared of Indian meal when they
are not sufficiently cooked.

As this raw taste is the only well founded objection that can be
made to this most useful grain, and is I am persuaded, the only
cause which makes it disliked by those who are not accustomed to
it, I would advise those who may attempt to introduce it into com-
mon use, where it is not known, to begin with Indian (bag) pud-
dings, such as | have been describing ; and that this is a very cheap
kind of food will be evident from the following computation.—

EXPENSECOF PREPARING THE INDIAN PUDDING ABOVE MENTIONED.

Pence. Pence.
3lb. of Indian meal,at ..., ... 4 .. .. .. 4
1lb. molasses, at bt o i e <l
bae obgaltdd pardb. o ooobiatey i iinanesie min W0

Total for ingredients 91

As this pudding weighed 104/;lbs. and the ingredients cost nine
pence and a half farthing, this gives three farthings and an half for
each pound of pudding.

It will be observed, that in this computation 1 have reckoned the
Indian meal at no more than 14d. per pound, whereas in the calcu-
lation which was given to determine the expense of preparing hasty-
pudding it was taken at two pence a pound. 1 have bere reckoned
it at 14d. a pound, because I am persuaded it might be had here in
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London for that price, and even for less. That which has lately
been imported from Boston has not cost so much; and were it not
for the present universal scarcity of provisions in Europe, which
has naturally raised the price of grain in North America, I have
no doubt but Indian meal might be had in this country for less
than one penny farthing per pound.
_ In composing the Indian pudding above mentioned, the molasses
is charged at 6d. the pound, but that price is very exorbitant. A
gallon of molasses weighing about 10lb. commonly costs in the
West Indies from 7d. to 9d. sterling ; and allowing sufficiently for
!:he expenses of freight, insurance, and a fair profit for the merchant,
it certainly ought not to cost in London more than Is. 8d. the gal-
lon; and this would bring it to 2d. per pound.

If we take the prices of Indian meal and molasses as they are here
ascertained, and compute the expenses of the ingredients for the
pudding before mentioned, it will be as follows :

Pence. Pence.
3 b, of Indian meal, at....ocvrisee 13 siiviiace 82
% 1b. of molasses, at........0: ol (&' ailiieen I#
1 oz.salt, at 2d. perlb ........... — ...... U5

Total, 52

Now as the pudding weighed 10.%1bs. this gives two farthings,
very nearly, for each pound of pudding; which is certainly very
cheap indeed, particularly when the excellent gualities of the food
are considered.

This pudding, which ought to come out of the bag sufficiently
hard to retain its form. and even to be cut into slices, is so rich and
palatable, that it may very well be eaten without any sauce ; but
those who can afford it commonly eat it with butter. A slice of the
pudding, about half an inch, or three quarters of an inch in thick-
ness, being laid hot upon a plate, an excavation is made in the mid-
dle of it with the point of a knife, into which a small piece of butter
as large perhaps as a nutmeg, is put, and where it soon melts. To
expedite the melting of the butter, the small piece of pudding which
is eut out of the middle of the slice to form the excavation for re-
ceiving the butter, is frequently laid over the butter for a few mo.
ments, and is taken away (and eaten) as soon as the butter is melted.
If the butter is not salt enough, a little salt is put in after it is
melted. The pudding is to be eaten with a knife and fork, begin-
ning at the circumference of the slice, and approaching regularly
towards the centre, each piece of pudding being taken up with the
fork, and dipped into the butter, or dipped into it in part only as is
commonly the case, before it is carried to the mouth,

To those who are accustomed to view objects upon a great scale,
and who are too much employed in directing what ought to be done,
to descend to those humble investigations which are necessary to
show how it is to be effected these details will doubtless appear tri-
fling and ridiculous; but as my mind is strongly impressed with the
importance of giving the most minute and circumstantial information
respecting the manner of performing my operation, however simple
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it may be to which people have not been accustomed, I must beg
the indulgence of those who may not feel themselves particularly
interested in these descriptions.

In regard to the amount of the expense for sauce for a plain [ndian
(bag) pudding, I have found that when butter is used for that pur-
pose, (and no other sauce ought ever to be used with it,) half an
ounce of butter will suffice for one pound of the pudding. It isvery
possible to contrive matters so as to use much more; perbaps twice,
or three times as much: but if the directions relative to the manner
of eating this food, which have already been given are strictly fol-
lowed, the allowance of butter here determined will be quite suffici-
ent for the purpose for which it is designed; that is to say, for
giving an agreeable relish Lo the pudding.

Those who are particularly fond of butter may use three quarters
of an ounce of it with a pound of the pudding; but | am certain,
that to use an ounce would be to waste it to no purpose whatever.

If now we reckon Irish, or other firkin butter, (which as it is
galted, is the best that can be used, ) at eight pence the pound, the
sauce for oue pound of pudding, namely, half an ounce of butter,
will cost just one farthing ; and this, added to the cost of the pud-
ding, two farthings the pound, gives three farthings for the cost by
the pound for this kind of food, with its sance; and as this food is
not only very rich and nutritive, but satisfying at the same time in
a very remarkable degree, it appears how well calculated it is for
feeding the poor.

It should be remembered, that the molasses used as an ingredient
in these Indian puddings, does not serve merely to give taste to
them,—it acts still a more important part; it gives what, in the
language of the kitchen, is called lightness. It is a substitute for
eggs, and nothing but eggs can serve as a substitute for it, except
it be treacle; which, in fact, is a kind of molasses; or perhaps
coarse brown sugar, which bas nearly the same properties,

It prevents the pudding from being heavy and clammy ; and with-
out communicating to it any disagreeable sweet taste, or any thing
of that flavour peculiar to molasses, gives it a richness uncommonly
pleasing to the palate. And to this we may add that it is nutritive
in a very extraordinary degree. This 15 a fact well known in all
countries where sugar is made.

How far the laws and regulations of trade existing in this country
might render it difficult to procure molasses from those places where
it may be had at the cheapest rate, I know not; nor can I tell how
far the free importation of it might be detrimental to our finances ;
I cannot however help thinking, that it is so great an object to this
country to keep down the prices of provisions, or rather to check
the alarming celerity with which they are rising, that means ought
to be found to facilitate the importation, and introduction into com-
mon use, of an article of food of such extensive utility, It might
serve to correct in some measure, the baleful influence of another
article of foreign produce, (tea,) which is doing infinite harm in
this island.

A point of great importance in preparing an Indian pudding is to
Loil it properly and sufficiently. The water must be actually boiling
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when the pudding is put into it; and it never must be suffered to
cease boiling for a moment, till it is done; and if the pudding is not
boiled full six hours, it will not be sufficiently cooked. Its hardness,
when done, will depend on the space left in the bag for its expansion,
The consistency of the pudding ought to be such, that it ean be
taken out of the bag without falling to pieces; but it is always better
on many accounts, to make it too hard than too soft.

The form of the pudding may be that of a eylinder; or rather of
a truncated cone, the largest end being towards the mouth of the bag,
in order that it may be got out of the bag with greater facility ; or
it may be made of a globular form, by tying it up in a napkin. But
whatever is the form of the pudding, the bag or napkin in which it is
to be boiled, must be wet in boiling water, before the pudding, (which
is quite liquid before it is boiled,) is poured into it ; otherwise it will
be apt to run through the cloth.

Though this pudding isso good, perfectly plain, when made ac-
cording to the directions here given, that 1 do not think it capable
of any real improvements ; yet there are various additions that may
be made to it, and that frequently are made to it, which may perhaps
be thought by some to render it more palatable, or otherwise to im-
prove it. Suet may, for instance, be added, and there is no suet
pudding whatever superior toit : and as no sauce is’necessary with
a suet pudding, the expense for the suet will be nearly balanced by
the saving of the butter,  To a pudding of the size of that just de-
scribed, in the composition of which three pounds of Indian meal
were used, one pound of suet will be sufficient; and this, in general
will not cost more than from five pence to six pence, even in London,
and the butter for sauee to a plain pudding of the same size would
cost nearly as much. The suet pudding will indeed be rather the
cheapest of the two, for the pound of suet will add a pound in weight
to the pudding—whereas the butter will only add five ounces.

As the pudding, made plain, weighing 1044 lb. cost 53 pence,
the same pudding with the addition of one pound of suet, would
weigh | 14 lb. and would cost 113§ pence,—reckoning the suet at
six pence the pound. Hence it appears that Indian suet pudding
may be made in London for about one penny a-pound.  Wheaten
bread, which is by no means 2o palatable. and certainly not half so
nutritive, now costs something more than three pence the pound ,
and to this may be added, that dry bread can hardly be eaten alone;
but of suet pudding a very comfortable meal may be made without
any thing else. Ll o

A pudding in great repute in all parts of North America, is what
is called an apple pudding. This is an Indian pudding, sometimes
with, and sometimes without suet, with dried cuttings of sweet ap-
ples mixed with it ; and when eaten with butter, is a most delicious
food. These apples, which are pared as soon as they are gathered
from the tree, and being cut into small pieces, are freed from their
cores, and thoroughly dried in the sun, may be kept good for seve-
ral years, . ]

The/proportions of the ingredients used in making these apple pud-
dings are various; but, in general, about one pound of dried apples
is mised with three pounds of meal,—three quarters of a pound of
molasses,—half au ounce of salt, aud five pints of boiling water.
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lu America, various kinds of berries, found wild in the woods,
such as huckle-berries, bel-berries, whortle-berries, &c., are ga-
thered and dried, and afterwards used as ingredients in Indian pud-
dings; and dried cherries and plums may be made use of in the same
manner.

All these Indian puddings have these advantages in common, that
they are very good warmed up, they will all keep good several
dﬂ!,"s, and when cut into slices and toasted, are an excellent sub-
stitute for bread.

It will doubtless be remarked, that in computing the expense of
providing these different kinds of puddings, I have taken no notice
of the expense which will be necessary for fuel to cook them,

This is an article which ought undoubtedly tu be taken into the
account. The reason of my not doing it here is this ;—having in
the course of my experiments on heat found means to perform all
the common operations of cookery with asurprisingly small expense
of fuel, 1 find that the expense in question, when the proper ar-
rangements are made for saving fuel, will be very trifling. And
farther, as I mean soon to publish my Treatise on the Management
of heat, in which I shall give the most ample directions relative to
the mechanical arrangements of kitchen fire-places, and the best
forms for all kinds of kitchen utensils, I was desirous not to antici-
pate a subject which will more naturally find its place in another
Essay. In the mean time, I would observe, for the satistaction of
those who may have doubts respecting the smallness of the expense
necessary for fuel in cooking for the poor, that the result of many
experiments, of which I shall hereafter publish a particular account,
has proved, iu the most satisfactory manner, that when food is
prepared in large quantities and cooked in kitchens properly ar-
ranged, the expeunse for fuel ought never to amount to more than
two per cent of the cost of food, even where victuals of the cheap-
est kind are provided, such as is commonly used in feeding the
poor. In the public kitchen of the House of Industry at Munich,
the expense for fuel is less than one per cent of the cost of the food,
as may be seen in the computation, page 13, Chapter III. of this
Essay ; and it ought not to be greater in many parts of Great
Britain.

With regard to the price at which Indian corn can be imported
into this country from North America in time of peace, the follow-
ing information, which I procured through the medium of a
friend from Captain Scott, a most worthy man, who has been
constantly employed above thirty years as master of a ship in the
trade between London and Boston in the state of Massachusetts,
will doubtless be considered as authentic.

The following are the questions which were put to him, with his
answers to them:—

(2. What is the freight, per ton, of merchandise from Boston
in North America to London in time of peace? A. Forty shil-
lings sterling.
~ Q. What is the freight, per barrel, of Indian corn? A, Five
snillings,

Q. How much per cent is paid for insurance from Boston to
London in time of peace ? 4. Two per cent.




42 ESS5AY ON FOOD.

Q. What is the medium price of Indian corn, per bushel, in
New England? 4. Two shillings and sixpence.

(. What is the price of it at this time? A. Three shillings
and sixpence.

Q. How many bushels of Indian corn are reckoned to a barrel ?
A. Four.

From this account it appears that Indian corn might, in time of
peace be imported into this country and sold here for less than four
shillings the bushel; and that it ought not to cost at this moment
much more than five shillings a bushel.

If it be imported in casks, (which is certainly the best way of
packing it,) as the freight of a barrel containing four bushels is
five shillings, this gives 1s. 3d. a bushel for freight : and if we add
one penny a bushel for insurance, this will make the amount of
freight and insurance 1s. 4d., which, added to the prime cost of
corn in America, (2s. Gd. per bushel in the time of peace, and 3s,
Gd. at this time,) will bring it to 3s, 10d. per bushel in time of
peace, and 4s. 10d. at this present moment.

A bushel of Indian corn of the growth of New England was
found to weigh 611b. ; but we will suppose it to weigh at a medium
ounly 60lb. per bushel, and we will also suppose that to each bushel
of corn when ground there is 9lbs. of bran, which is surely a very
large allowance, and 1lb. of waste in grinding and sifting ; this will
leave 50lb. of flour for each bushel of corn, and as it will cost, in
time of peace, only 3s. 10d. or 46 pence, this gives for each pound
of flour £5 of a penny, or 33 farthings very nearly.

If the price of Indian corn per bushel be taken at 4s. 10d., what
ought it cost at this time in London, without any bounty on im-
portation being brought into the account? The price of the flour
will be 4s. 10d., equal to 58 pence for SUlb in weight, or 1} penny
the pound, which is less than one-third of the present price of
wheat flour. Rice is certainly not more nourishing than Indian
corn, and costs 4 pence the pound.

If ¢ of the value of Indian corn be added to defray the expense
of grinding it, the price of the flour will not even then be greater
in London than one penny the pound in time of peace, and about
one penny-farthing at the present high price of that grain in North
America. Hence it appears, that in stating the mean price in
Iondon of the flour of Indian corn at one penny-farthing, I have
rather rated it too high than too low.

With regard to the expense of importing it, -there may be, and
doubtless, there are frequently other expenses besides t_huae of
freight and insurance; but, on the other hand, a very cﬂnsld&fﬂhlﬂ
part of the expenses attending the importation of it may be reim-
bursed by the profits arising from the sale of the barrels in which
it is imported, as I have been informed by a person who imports it
every year and always avails himself of that advantage. _

Oune circumstance much in favour of the introduction of Indian
corn into common use in this country is, the facility with which it
may be had in any quantity. It grows in all quarters of the globe,
and almost in every climate, and in hot countries two or three
crops may be raised from the same ground in Ehe course of oue
year. It succeeds equally well in the cold regions of Canada, in
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the temperate climes of the United States of America, and‘ in the
burning heats of the tropics: and it might be had from Africa and
Asia as well as from America. And were it even true—what I
never can be persuaded to believe—that it would be impossible to
introduce it s an article of food in this country, it might at least
be used as fodder for cattle, whose aversion to it, 1 will venture to
say, would not be found to be unconquerable.

"(ats now cost near twopence the pound in this country. Indian
corn, which would cost but a little more than half as much, would
certainly be much more nourishing, even for horses, as well as for
horned cattle ; and as for hogs and poultry, they ought never to
be fed with any other grain. Those who have tasted the pork and
the poultry fattened on Indian corn will readily give their assent to
this opinion.

CHAPTER VIL

Wuex I began writing the foregoing chapter of this essay, I had
hopes of being able to procure satisfactory information respecting
the manner in which the maccaroni eaten by the poor in Italy, and
particularly in the kingdom of Naples, is prepared; but though I
have taken much pains in making these inquiries, my success in
them has not been such as I could have wished. The process, [
have often been told, is very simple; and from the very low price
at which maccaroni is sold, ready-cooked, at the Lazzaroni in the
streets of Naples, it cannot be expensive. There is a better kind
of maccaroni, which is prepared and sold by the nuns in some of
the convents in Italy, which is much dearer; but this sort would
in any country be too expensive to be used as food for the poor.
It is, however, not dearer than many kinds of food used by the
poor in this country, and as it is very palatable and wholesome,
and may be used in a variety of ways, a receipt for preparing it
may perhaps be not unacceptable to many of my readers.

A RECETPT FOR MAEKING THAT EIND OF MACCARONI CALLED IN
ITALY TAGLIATI.

Take any number of fresh laid eggs and break them into a bowl

or tray, beat them up with a spoon, but not toa froth ; add of the
finest wheat flour as much as is necessary to form a dough of the
consistency of paste. Work this paste well with a rolling-pin ;
roll it out into very thin leaves; lay ten or twelve of these leaves
one upon the other, and with a sharp knife cut them into very fine
threads. These threads (which, if the mass is of a proper consis-
teucy, will not adhere to each other,) are to be laid on a clean
board or on paper, and dried in the air.
_ This maccaroni (or cut paste, as it is called in Germany, where
It 15 In great repute, ) may be eaten in various ways; but the most
common way of using it is to eat it with milk iustead of bread, and
with chicken broth, and other broths and soups, with which it is
boiled.  With pioper care, it may be kept good for many months.

It is sometimes fried in butter, and in this way of cooking it, it
forms a most excellent dish indeed—inferior, I believe, to no dish
of flour that can be made. It is not, however, a very cheap dizh,
as eggs and butter are both expensive articles in most countries.
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_An inferior kind of cut paste is sometimes prepared by the poor
in Germany, which is made simply of water and wheat flour, and
this has more resemblance to common macearoni than that just de-
seribed, and might in many cases be used instead of it. 1 do not
think, however, that it can be kept long without spoiling ; whereas
maccaroni, as is well known may be kept good for a great length
of time. Though I have not been able to get any satisfactory in-
formation relative to the process of making maccaroni, yet T have
made some experiments to ascertain the expense of cooking it, and
of the cost of the cheese necessary for giving it a relish,

Half a pound of maccaroni, which was purchased at an Italian
shop in London, and which cost ten pence, was boiled till it was
sufficiently done, namely, about one hour and an half, when being
taken out of the boiling water and weighed, it was found to weigh
thirty-one ounces and a half. or one pound fifieen ounces and an
half.  The quantity of cheese employed to give a relish to this
dish of boiled maccaroni, (and which was grated over it after it was
put iuto the dish,) was one ounce, and cost two farthings,

Maccaroni is considered as very cheap food in those countries
where it is prepared in the greatest perfection, and where it is in
common use among the lower classes of society ; and as wheat, of
which grain it is always made, is a staple commodity in this country,
it would certainly be worth while to take some trouble to introduce
the manufacture of it, particularly as it is already become an article
of luxury upon the tables of the rich, and as great quantities of it
are annually imported and sold here at a most exorbitant price :—
but maccaroni is by no means the cheapest food that can be pro-
vided for feeding the poorin this island ; nor do I believe it is so
in any country. Polenta, or Indian corn, of which so much has
been already said,—and potatoes, of which too much eannot be
said,—are both much better adapted, in all respects, for that pur-
pose. Macecaroni would, however, I am persuaded, could it be
prepared in this country, be much less expensive than any kinds of
food now commonly used by our poor; and consequently might be
of considerable use to them.

OF POTATOLS.

With regard to potatoes they are now so generally known, and
their usefulness is so universally acknowledged, that it would be a
waste of time to attempt to recommend them.

OF BAKLEY.

I have more than once mentioned the extraordinary nutritive
powers of this grain, and the use of it in feeding the poor cannot be
too strongly recommended. It is now beginning to be much used in
this country, mixed with wheat flour, for making bread ; but it s
not, 1 am persuaded, in bread, but in soups, that barley can be
employed to the greatest advantage. It is astonishing how much
water a small quantity of barley-meal will thin-.ken: and change to
the consistency of a jelly ; and, if my suspicions with I:EE&H:I 1o the
part which water acts in nutrition are founded, this will enable yg
to account, not only for the nutritive quality of barley, but also gqp
the same quality in a still higher degree, which sago aud salope g¢
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known to possess. Sago and salope thicken, and change to the
consistency of a jelly, (and as I suppose, prepare for decomposition, )
a greater quantity of water than barley, nn_d both sago and salope
are known to be nutritious in a very l:."itr:mrdlmlr:r degree.

Barley will thicken and change to a jelly much more water than
any other grain with which we are acquainted, rice even not ex-
cepted ; and I have found reason to conclude from the result of in-
numerable experiments, which in the course of several years have
been made under my directions in the public kitchen of the House
of Industry at Munich, that for making soups, barley is by far the
best grain that ean be employed.

Were I called upon to give an opinion in regard to the com-
parative nutritiousness of barley-meal and wheat flour, when used
in soups, I should not hesitate to say that I think the former at least
three or four times as nutritious as the latter.

Scotch broth is known to be one of the most nourishing dishes
in common use ; and there is no doubt but it owes its extraordinary
nutritive quality to the Scotch (or pearl) barley, which is always
used in preparing it. If the barley be omitted, the broth will be
found to be poor and washy, and will afford little nourishment ; but
any of the other ingredients may be retrenched ; even the meat;
without impairing very sensibly the nutritive quality of the food.
Its flavour and palatableness may be impaired by such retrench-
ments : but if the water be well thickened with the barley, the food
will =till be very nourishing.

In preparing the soup used in feeding the poor in the House of
Industry at Munich, pear| barley has hitherto been used; but I
have found by some experiments [ have lately made in London,
that pearl barley is by no means necessary, as common barley-meal
will answer, to all intents and purposes, just as well. In one respect
it answers better, for it does not require half so much boiling.

In preparing cheap soups for feeding the poor, the following
short and plain directions will be found to be useful.

GENERAL DIRECTIONS FOR PREPARING CHEAP S0UP.

First—Each portion of soup should consist of one pint and a
guarter, which, if the soup be rich, will afford a good meal to a
grown person. Such a portion will in general weigh about one
pound and a quarter or twenty ounces avoirdupois.

Secondly—The basis of each portion of soup should consist of
one ounce and a quarter of barley-meal, boiled with one pint and a
quarter of water till the whole be reduced to the uniform con-
sistency of a thick jelly, All other additions to the soup do little
else than serve to make it more palatable ; or by rendering a long
mastication necessary, to increase and prolong the pleasure of eat-
ing ; both these objects are, however, of very great importance,
and too much attention eannot be paid to them ; but both of them
may, with proper management, be obtained without much expense.

Were I asked to give a receipt for the cheapest food which, (in
my opinion,) it would be possible to provide in this country, it
would be the following. .

.
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RECEIPT FOR A VERY CHEAP SO0UP.

Take of water eight gallons, and mixing with it 5lb. of barley-
meal, boil it to the consistency of a thick jelly. Season it with salt,
pepper, vinegar, sweet herbs, and four red herrings pounded in a
mortar. Instead of bread, add to it 5lb, of Indian corn made into
samp, and stirring it together with a ladle, serve it up immediately
in portions of 20 ounces,

Samp, which is here recommended, is a dish said to have been
invented by the savages of North America, who have no corn mills,

It is Indian corn deprived of its external coat by soaking it ten
or twelve hours in a lixivium of water and wood ashes. This coat,
or husk, being separated from the kernel, rises to the surface of the
water, while the grain, which is specially heavier than water, re-
mains at the bottom of the vessel; which grain, thus deprived of
“its hard coat of armour, is boiled or rather simmered for a great
length of time, two days for instance in a kettle of water placed
near the fire, When sufficiently cooked, the kernels will be found
to be swelling to a great size and burst open, and this food, which
is uncommonly sweet and nourishing, may be used in a great variety
of ways ; but the way of using it is to mix it with miik, and with
soups, and broths, as a substitute for bread. It is even better than
bread for these purposes, for besides being quite as palatable as the
very best bread, as it is less liable than bread to grow too soft when
mixed with these liquids, without being disagreeably hard, it re-
quires more mastication, and consequently tends more to increase
and prolong the pleasure of eating.

The soup which may be prepared with the quantities of ingre.
dients mentioned in the foregoing receipt will be sufficient for 64
portions, and the cost of these ingredients will be as follows :—

Pence.

reckoned at the present very high price of it in this
country, viz., s, 6d. per bushel, ... das
5lb. Indian corn, at 1} pence the pound, 61

For 5lb. of harley meal, at 1} pence, the barley being g

4 red herrings, .. ar p . s s 3
Vinegar, & 1
Salt, - A |
Pepper and sweet herbs, 2

Total 202

This sum, (203 pence,) divided by 64, the number of portions of
soup, gives something less than oue thrid of a penny for the cost of
cach portion. . ‘

But at the medium price of harley in Great Britain, and of Indian
corn as it may be afforded here, 1 am persuaded that this soup may
be provided at one farthing the portion of twenty ounces.

There is another kind of soup in great repute among the poor
people and indeed among the opulent farmers in Germany, which
would not come much higher.  This is what is called burnt soup,
or, as I should rather call it, brown soup, and it is prepared in the
following manner:i—
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RECEIPT FOR MAKING BROWN BOUP.

Take a small piece of butter and put it over the fire in a clean
frying-pan made of iron (not copper, for that metal used for this
purpoze would be poisonous) ; put to it a few spoonfuls of wheat or
rye-meal.  Stir the whole about briskly with abroad wooden spoon,
or rather knife, wth a broad and thin edge, till the butter has dis-
appeared, and the meal is uniformly of a deep brown colour, great
care being taken, by stirring it continually, to prevent the meal from
being burned to the pan,

A very small quantity of this roasted meal (perhaps half an ounce
in weight would be sufficient) being put into a saucepan and
boiled with a pint and a quarter of water, forms a portion of soup,
which, when seasoned with salt, pepper, and vinegar, and eaten with
bread cut fine, and mixed with it at the moment when it is served
up, makes a kind of food by no means unpalatable, and which is
said to be very wholesome.

As this soup may be prepared in a very short time, an instant
being sufficient for boiling it ; and as the ingredients for making it
are very cheap, and may be easily transported, this food is much
used in Bavaria by our wood-cutters, who go into the mountains
far from any habitatious to fell wood. Their provisions for a week
(the time they commonly remain in the mountains) consist of a
large loaf of rye-bread, (which, as it does not so soon grow dry and
stale as wheaten bread, is always preferred to it,) a linen bag con-
taining a small quantity of roasted meal, another small bag of salt,
and a small wooden box containing some pounded black pepper,
with a small frying-pan of kammered iron, about ten or eleven
inches in diameter, which serves them both as an utensil for
cooking, and as a dish for containing the victuals when cooked.
They sometimes, but not often, take with them a small bottle of
vinegar, but black pepper is an ingredient in brown soup which is
never omitted.

Two table spoonfuls of roasted meal is quite enough to make a
good portion of soup for one person, and the quantity of butter
necessary to be used in roasting this quantity of meal is very small,
and will cost very little.  One ounce of butter would be sufficient
for roasting eight ounces of meal; and if half an ounce of roasted
meal is sufficient for making one portion of soup, the butter will not
amount to more than {4 of an ounce, and, at eight pence the
pound, will cost only 5% of a penny, or } of afarthing, The cost
of the meal for a portion of this soup is not much more considerable.
If it be rye-meal, (which is said to be quite as good for roasting as
the finest wheat flour,) it will not cost in this country, even now,
when grain is so dear, more than 1}d per pound; half an ounce,
therefore, the quantity required for one portion of the soup, would
only cost 4% of a farthing, and the meal and butter together no
more than 1 +4.%=12. or something less than } of a farthing.
If to this sum we add the cost of the ingredients used to season the
soup, namely, for salt, pepper, and vinegar, allowing for them as
much as the amount of the cost of the butter and the meal, or 1 of
a farthing, this will give 3 of a farthing for the cost of the ingre-
dients used in preparing one portion of this soup, but, as the bread
which is eaten with it is an’ expensive article, this food will not,
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upon the whole, be cheaper than the soup just mentioned, and it is
certainly neither so nourishing nor so wholesome.

Brown soup might, however, on certain occasions, be found to be
useful. ~ As it is so soon cooked, and as the ingredients for making
it are so easily prepared, preserved, and transported from place to
place, it might be useful to travellers, and to soldiers on a march,
and though it can hardly be supposed to be of itself very nourishing,
yet it is possible it may render the bread eaten with it not only
more nutritive, but also more wholesome, and it certainly renders
it more savoury and palatable. It is the common breakfast of the
peasants in Bavaria ; and it is infinitely preferable, in all respects,
to that most pernicious wash, tea, with which the lower classes of
the inhabitants of this island drench their stomachs, and ruin their
constitutions.

When tea is mixed with a sufficient quantity of sugar and good
cream ; when it is taken with alarge quantity of bread and butter,
or with toast and boiled eggs, and, above all. when it is not drank
too hot, it is certainly less unwholesome ; but a simple infusion of
this drug drank boiling hot, as the poor usually take it, is certainly
a poison which, though it is sometimes slow in its operation, never
fails to produce very fatal effects, even in the strongest constitution,
where the free use of it is continued for a considerable length
of time. ;

OF RYE-BREAD.

The prejudice in this island against bread made of rye is the more
extraordinary as in many parts of the country no other kind of bread
is used, and as the general use of it in many parts of Europe for
ages has proved it to be perfectly wholesome. 1In those countries
where it is in common use, many persons prefer it to bread made of
the best wheat flour ; and though wheaten bread is commonly pre-
ferred to it, yet I am persuaded that the general dislike, where it is
not much in use, is more owing to its being badly prepared, or not
well baked, than to anything else.

I cannot couclude this Jssay, without once recommending, in
the most earnest manner, to the attention of the public, and more
especially to the attention of all those who are engaged in publie
affairs,—the subject which has here been attempted 1o be investi-
gated It is certainly of very great importance, in whatever light
it is considered; and it is particularly so at the present moment :
for however statesmen may differ in opinion with respect to the
danger or expediency of making any alterations in the constitution,
or established forms of government, in times of popular commo-
tions, no doubt can be entertained with respect to the policy of
diminishing as much as possible, at all times, and more especially
in times like toe present,—the misery of the lower classes of the
people.

THE END.
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OPINIONS OF THE PRESS.

From the ** Mark Lane Express.”

¢« Of the number of comprehensive works caleulated to explain
clearly (because stripped of the technical terms of chemistry) to
the practical, but unscientific farmer, the nature of the growth
and nourishment of plants, the constitution of scils, and the
manner in which land is enriched by manure, we know but few
that are likely to take such a prominent position as this little
pamphlet. The author has compiled the really sound and rational
views of the nccessary relations between practical farming and
practical science, without a knowledge of which agriculture must
still lag behind the age, and, though the first and most important
of all arts, remain for ever stationary.”

From the * Irish Farmer's Gazette.”
“ A very useful work. In fact the single chapter on advertised - 5
¢ fortilizers,” is worth, to practical farmers, ten times the price
of the entire work, as by a proper attention to that chapter,
bearing in mind the necessity of every man arming himself by
scientific aid, applicable to his cireumstances, no man can be short
of knowing what to apply for and what to guard against,”
From the * Irish Farmer's Journal”
¢ This is a new edition of a deservedly popular elementary book,
the careful perusal of which cannot fail to convey a very consider-
able knowledge of the principles of chemistry in their application
to the culture of the soil. The author has the very great merit of
imparting information in a very pleasing and simplel style, adapted
to the capacity of those unacquainted with science.’
From the * Stirling Journal.”
“ This is a very judicious and excellent compilation by one who
is fully master of the long-neglected science of vegetable chamlsu:y,
and is calculated to be of great and lasting benefit to the farmer.”

From the ** Tyne Mercury.”

“ We recommend Mr. Smith's book warmly. He states mo-
destly that it is only a compilation, but it is the compilation of a
sensible and well-informed man; and no farmer can understand -
his business who is not master of the principles here laid down.”
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