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THE

ENGLISH BREAD-BOOK.

** In no way, perhaps, is the progress of a nation in civilisation more
unequivocally shown, than in the improvement which it realises in the
food of the community.” ;
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PREFACE.

BRrEAD is a first necessity of life to the great mass
of the English people; being in part the food of
all —the chief food of many—and almost the sole
food of many more. Everything, therefore, which
relates to its consumption or economy is of real
importance to us; and it might naturally be sup-
posed that the art of preparing it well, whole-
somely, and without waste, would bhe an object
of peculiar household interest in families of every
degree throughout the kingdom; and that a
familiar and complete acquaintance with its de-
tails would be considered absolutely indispensable
in the practical domestic education of all classes
to whom it is likely ever to prove useful. Un-
fortunately, however, this is not the case; and
the present volume has been written with a hope

that it might attract some slight attention to
43



Vi PREFACE.

the subject, and assist in removing the host of
obstacles which seem so unaccountably opposed
to our having really good bread made in our
own homes ;— obstacles, for which there is, in
general, no rational foundation nor excuse, and
which a little well-directed effort and energy
would easily overcome.

A very exaggerated idea of the dliﬁculty and
trouble of bread-making prevails amongst persons
who are entirely ignorant of the process. The
instructions for it contained in the following
pages, will, at least, serve to show how simple and
how facile the operation is; and if they should
prove sufficient to aid the reader effectually in
becoming independent of the industry and skill of
others, for the preparation of the most valuable
portion of our daily food, the great aim of the
author will be attained.

May, 1857.
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ENGLISH BREAD-BOOK,

PART AL

CHAPTER 1.

Bread.—TIts value.— Its wholesomeness.—Its faulty fabrica-
tion here.—The waste of it.— The necessily for a more
general knowledge of the mode of preparing it.—The Bread-
trade of Irauce.

A country which possesses the agricultural and
commercial advantages that England does, ought
to be celebrated at least for the purity and excel-
lence of its bread, instead of being noted as it is,
both at home and abroad, for its want of genuine-
ness, and the faulty mode of its preparation. The
production of the corn from which it is made is
an object here of earnest and unceasing solicitude
to cultivators of every class; and all that energy,
mtelligence, and lavish expenditure can do for its
improvement, 1s freely done; but the fabrication
B
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of the bread itself,—by which its value as human
food is so materially affected,—1is treated almost
with neglect. It is not easy to account for this;
for i1t is by far the most precious aliment that we
possess, being indeed the very “staff” of man’s
strength and “life,” and adapted equally to per-
sons of all ranks and of all ages. It is in daily
demand for millions of consumers, many of whom
consider themselves fortunate if they can but pro-
cure a sufficiency of it to satisfy the cravings of
their hunger, and who seek for little else. It may
be further said, that, from its peculiarly pleasant
flavour, i1t never palls on the palate as stronger
and coarser diet often will, but becomes more and
more a requirement of nature the longer it is sub-
sisted on ; and when in times of scarcity the people
are compelled by its high price to have recourse
to any substitutes for it of smaller cost which
they can obtain, i1t will be seen that, as soon as the
pressure 1s removed, they return always with
renewed zest and thankfulness to dread. Their
preference for it, when it does not exceed certain
limits, and lead to a prejudiced and absolute re-
jection of the cheaper varieties of wholesome food
which they might use in part, and in turn with it,
is a proof of their just discernment of what is best
suited to their need ; but it happens unfortunately,
from the ignorance which prevails amongst them
of the art of preparing it well and frugally for




CH. I.] DIFFICULTIES OF THE POOR. 3

themselves, and from its passing, in some form or
other, through many intermediate hands after it
leaves the grower, before it reaches them, and
being taxed, though perhaps not unfairly, for the
profit of each separate agent, they obtain it often
only at the dearest rate. It is no unusual ecir-
cumstance for the entire earnings of a poor hard-
working man to be expended upon bread only, for
himself and family, without their being nourished
as they really ought to be, even then. The usages
and abuses of the bread-trade—of which I find
myself compelled to speak, though I do it with
the utmost unwillingness—tend in a measure to
augment this misery, which it might sensibly
relieve if its operations were conducted on the
principles of sound reason and strict integrity, by
saving the time of those whose lot it is to labour
incessantly for the means of existence; for itis a
precious commodity to them,—a fact which philan-
thropic theorists do not always keep sufficiently
in view when they are suggesting economical plans
for bettering their domestic condition. As it is
now fabricated, however, the bread prepared for
sale by the trade is, from the mode of fermenta-
tion adopted for it, so unsubstantial as not easily
to satisfy the keen appetites of those who are
engaged in daily active toil,— often in the open
air; and it so quickly becomes dry and un-

palatable that they are tempted, not unnaturally,
B 2
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to the wastefulness of eating it always new. This
is a great drawback on *their insufficient means ;
but when, in addition to it, they have to contend
against 1ts adulteration and a deficiency of 1ts weight
also, their lot becomes one of severe hardship and
struggle. What can be done for its 1mprove-
ment ? 1s the question which naturally arises here.
Much, by having the bread which they purchase
of genuine and strength-sustaining quality ; much
more, by affording them the means of having it
made as it ought to be in their own homes. For
the first, there must be effectual changes or a
thorough reform in the bread trade; and for the
second alternative, such true practical education
must be given to the female children, and fo fhe
women of the working orders, and such domestic
appliances* furnished to their dwellings, as shall
suffice for the purpose. Mr. Cobbett, in his
“ Cottage Economy,” —a work possibly now
out of print, but portions of which will always be
valuable for their clearness and sound sense,—
puts thus foreibly before the labourer the different
facts connected with the present subject :—“ As I
have before stated, sixty pounds of wheat, that is
to say, where the Winchester bushel weighs sixty
pounds, will make sixty-five pounds of bread, be-

# As I have said in another part of this volume, not only
are there no ovens in vast numbers of our cottages, but many
a smwall village is entirely without one.
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sides the leaving of ten pounds of bran. This is
household bread, made of flour from which the
bran only is taken. If you make fine flour you
take out pollard, as they call it, as well as bran,
and then you have a smaller quantity of bread ;
but even of this bread, equal in fineness to baker’s
bread, you get from fifiy-cight to fifty-nine pounds
out of the bushel of wheat, supposing 1t to be of
fine flour in the first place. You get thirteen
quartern loaves and a half. These cost you, at the
present average price of wheat, seven and sixpence
a bushel; then three-pence for yeast; then not
more than three-pence for grinding, because you
have about thirteen pounds of offal*, which is
worth more than a halfpenny the pound, while the
orinding is nine-pence the bushel. Thus, then, the
bushel of bread of fifty-nine pounds costs youn
eight shillings, and 1t yields you the weight of
thirteen and a half quartern loaves. These quartern
loaves now (1821) sell at Kensington at the baker’s
shop, at one shilling and a penny; that is to say,
the thirteen quartern loaves and a half cost four-
teen shillings and seven-pence halfpenny. The
baker’s quartern loaf is indeed cheaper in the
country than at Kensington, by probably a penny
in the loaf, which would still, however, leave a
saving of five shillings upon the bushel of bread.

* We should not in these days of advanced science, give

this name to bran and pollard.
B 3
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But, besides this, pray think a little of the ingre-
dients of which the baker’s loaf is composed,— the
alum, the ground potatoes, and other materials. It
is probable that out of a bushel of wheat they
make between siwty and seventy pounds of bread,
though they have no more flour, and, of course, no
more nutritionus matter, than you have in your
fifty-nine pounds of bread. Xven supposing their
bread to be as good as yours in quality, you have,
allowing four-pence for salt and a shilling for heat-
ing the oven [both these expences would not now
(1856) amount, at the utmost, to more than eight
or nine-pence, seldom to more than six-pence], a
clear four shillings saved upon every bushel of
bread. If you consume half a bushel a week, this
1s a saving of five pounds four shillings a year, full
a sixth part, if not a fifth, of the earnings of a
labourer in husbandry.

How wasteful then, and indeed how shameful,
for a labourer’s wife to go to the baker’s shop;
and how negligent, how criminally careless of the
welfare of his family must the labourer be, who
permits so scandalous* a use of the proceeds of

% Mr. Cobbett, in his wish to impress forcibly on the minds
of his readers the facts he set forth, is sometimes rather more
vehement in his expressions than the occasion seems alto-
gether to demand. It is improvident and imprudent of the
labourer to send to the bread-shop; but he has not always a
free choice in the matter.,




CII.I.] IGNORANCE OF BREAD-MAKING. 7

his labour.” . . . . ¢ As to the art of making
bread, it would be shocking indeed if that had to be
taught by the means of books. Every woman, high
or low, ought to know how to make bread ; if she
do not she is a mere burthen upon the community.
Yet it 1s but too true, that many women, even
amongst those who get their living by their labour,
know nothing of the making of bread; and seem
to understand little more about it than the part
which belongs to its consumption. Many women
in England seem to know no more of the con-
stituent parts of a loaf than they know of those of
the moon. Servant women in abundance appear
to think that loaves, made by the baker, are things
of their pure creation—things, too, in which no
one else can participate. Now, 1s not this an
enormous evil? Servant women are the children
of the labouring classes; and they would all know
how to make bread, if they had been fed on bread
of their own and their mother’s making.”

The ignorance of which Mr. Cobbett speaks as
prevailing so generally in /Ais time 1is, strangely
enough, when our vaunted ° progress” is con-
sidered, more than ever perceptible at the present
day,—when a better state of things might naturally
be expected from us; and it is often less easy to
obtain, at any price, a loaf of really good home-
made bread in an English household, than the

rarest foreign dainty, the servants knowing nothing
B 4
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of the process of preparing it*, and their mis-
tresses being unable to direct them. The result
is, frequently, an amount of inconvenience, dis-
comfort, and (to persons not in health) of suffering
also, which could scarcely be credited unless they
were personally experienced.

It 1s sincerely to be hoped that more rational
training and true enlightenment will soon remove
this domestic grievance from us; and that we may
altogether cease to deserve the reproach of being
unable fo make bread for ourselves ; and that the
IMMENSE loss which now arises from constant
failure, where its preparation is attempted without
due skill or experience, may be totally avoided for
the future. The portion of excellent corn wasted
yearly in England from this cause only, would abun-
dantly nourish some thousands of its half-starving
inhabitants.

Is it not then an imperative duty, for all who
have power to assist in the work, to exert their

* If the first question to a cook, on her application for a
place, or to a general servant professing to eook “in a plain
way,” were, “CAN YOU MAKE GooD BREAD ?” and her ser-
vices were invariably rejected if she could not do so, there
would soon be infinite improvement seen in this respect.
Many modern cooks seem to think themselves absolutely ag-
grieved when they are required to perform this part of their
duty, and assert, with an offended air, that they did not engage
to do it when they were hived !”
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best efforts for an entire suppression of this erying
injustice towards those whom if helps to deprive of
necessary food ? Surely it will appear so to every
really thoughtful and feeling mind! But it may
be said in reply,—and it will, by many persons
who do not penetrate beyond the surface of things,
and are well content to take them quietly as they
are, so long as their own tastes and convenience
are entirely suited,—Why should this loss be
risked, or any trouble incurred, when both may be
avoided by procuring bread at once from the
bakers, where it can always be had good ?

The reasons why the bread of the shops, how-
ever excellent of its kind, is unadapted to the
labouring classes and to the needy, have already
been sufficiently explained. Others, equally potent,
render 1t positively injurious often to invahds,—
putting quite aside all question of its not being
thoroughly genuine; while families who, through
their whole lives, have been supplied with sweet,
pure, well-baked, household bread, can seldom or
ever reconcile themselves to any other ; nor escape
impaired health when deprived of it. It cannot
be disputed that the bakers have all the advantage
which the expertness derived from constant prac-
tice of the details of their business can give them;
and that the form, colour, and lichtness of their
bread are well calculated to please the eye; in-
deed, from the delicate texture and attractive
































































































































































































































































































































































































































































































































































































































































































