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PREFACE

r HIS work, the Eneyelopedia of Food, has been

forty yvears on the road! In 1882 its first prede-

cessor was issued—the date being all that 1
care to recall. In 1911 appeared a much larger and
more important form which handled the subject of
foods in ereditable manner but which had been restricted
by its dedication to the dealer in foods. Now in 1923,
having dropped that limit, it is with a measure of pride
that I offer a volume planned and published for the en-
tire eating public—for the family and all its individual
members. As an example of evolution it is a *‘butterfly
evolved from a grub.”’ It very nearly fulfills the ambi-
tion that has stimulated me to repeated endeavor during
half a lifetime.

It would be unfair of me to monopolize all of the
pleasure growing out of its success. Credit must be given
to Mr. Charles Martyn, whose industry and accuracy have
rendered the text so reliable, and to Mr. Herman Egge-
ling, whose brush produced nearly three-fourths of the
color-pages and whose artistie ability has made them
such perfect copies of their subjects.

I confidently predict that the work will receive a wel
come thronghout the United States.

V. A
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INTRODUCTION

HE days of food ignorance are passing. Men have too long blamed Provi-

dence for a vast deal of ill-health and retarded development due entirely to

faulty diet. Through the earnest labors of secientific men they now begin to

realize that health and development depend on proper food; that if the child
does not receive enough caleium in its feod, it cannot grow strong hones or good
teeth ; if it does not get enough protein, it cannot achieve normal growth.

Frrors of diet have affected all classes—for ignorance of food values has not been
confined to the poor—and have seriously impeded our social progress by the numbers
which fall short of the physical health and mental vigor that should have been theirs.
When made familiar with the true relations of proper food to each and every life,
no one can feel content with the haphazard, untrained, uncaleulated dietaries of
the past. We must know the foods that we eat for what they are and for what they
can do for us.

To this arounsed consciousness I offer this new Eneyelopedia. It treats alike on
common and well tried foods and on others new to American tables. Its illustrated
stories and deseriptions will add to the pleasure of living and will convert a reader
ignorant of foods mto one well informed. Those are its main aims and ohjects.
Further, it will aid in the selection of foods, and their care, and will thus help to
translate our new knowledge into actnal working practise,

The text of the stories and deseriptions—arranged alphabetically under a thou-
sand headings—is the result of a careful consideration of what to print—and what
not to! No attempt has been made to give even approximately all the awvailable
information concerning foods. That would have extended the work through many dry-
as-dust volumes which few would have consulted instead of one which I hope will be
worn out by usage! Nor did any arbitrary set of rules dictate the material to be
included. Iach article was considered separately, and constituted a law unto itself.
Under its heading was grouped whatever seemed of essential inferest, and truly
informative, and most likely to be of practical use. All matter which fell below those
requirements was ruthlessly discarded. The result is that some titles carry fewer
lines than in a dictionary; others approach the completeness of a monograph. Great
pains have been exercised to ensure aceuracy. Many an apparently simple paragraph
owes its merit to intensive research, and many a short article contains information
otherwise obtainable only by hunting through dozens of books. Some of it—the
result of personal investigation and experiment—ecould be found nowhere else.

Technical terms unfamiliar to an ordinarily well-informed layman have heen nsed
only when their employment was required for concise description, and in such cases
the text interprets them whenever feasible so that the reader need not be continually
traveling to and from the dictionary in order to obtain a full understanding of the

IX



* INTRODUCTION

article he is perusing. Latin names —of plants, fishes, ete.—are given only when they
are necessary to avoid the confusion from contradictory popular titles,

The eighty color-pages (showing two hundred subjects) are, for the most part,
direct studies from life. The half-tone illustrations so freely supplementing them
represent a selection from many thousands of photographs, and the special taking of
a considerable number. No other work on foods even approaches this Enevelopedia
in the matter of illustrations. Librarians and teachers particularly will rejoice in
the riches spread for their use.

The book should hold fascinating interest for thousands of readers. There is
hardly a morsel of food but has the breath of romanee in it. Farms and plantations
and forests in all countries and climes—and the various waters of the deep—all con-
tribute their quotas of the things we eat. Ships steam over the ocean to transport
them here; huge factories work with all the foree of steam, electricity, and human
labor to prepare them and put them up in pleasing form; and heavy, loaded
trains and trucks rush across and up and down the continent to distribute them
to every ecity, town, and hamlet. Open a ecan of salmon—imagination con-
Jures up the magnificent fish that swam and fought in the salt waters of the
Pacifie, delivered fresh and delicions in a little country town, perhaps a thousand
miles inland. Kat a dried fiz—and (if 1t be a good one) enjoy a fruit dependent upon
the life of a tiny wasp— no matter whether the fig came from California or the
ancient country of Asia Minor, The sugar on the table and in the pudding was perhaps
from sugar-cane grown in the West Indies—or maybe in the Philippines. If it
happened to be beet-sugar (one cannot tell the difference) it is owed {o Napoleon
Bonaparte, for it was the prize he offered which laid the first strong foundation
for the beet-sugar industry. The pepper was brought from the East Indies, and the
salt was carried up from the bowels of the earth.

The book is addressed primarily to the individual eonsumer—to the family and
its members—whether it be consulted in the home or library or school—but inter-
spersed here and there is helpful information for the retailer—for the man whose
calling it is to dispense foods to a majority of the population—and whose knowledge
and eare of foods thus becomes a vital factor of national economy,

The main text is supplemented by an Appendix of forty pages. Its first section is
devoted to a list of food titles with their equivalents in French, German, Italian,
Spanish, and Swedizh; the dictionary being repeated in each langnage, as French-
English, German-English, Ttalian-English, Spanish-English, and Swedish-English.
Next come several pages of the most common culinary and bill of fare terms with
brief deseriptions.

Finally, it has been myv aim to give readers the very latest word on every subject
—ecorrections and additions have been made right up to the moment of going to press.
The volume as now delivered is, consequently, modern from cover to cover.

ArtEmas Wagp.
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ABALONE, a large sea-snail with flattened shell, common along both Pacifie coasts
—especially, on this side of the Paecific, off southern California. If undisturbed it
attains a shell eircumference of thirty or more inches, but the fishery is too intensive
to permit such growth except in rare eases, or in loealities of difficult or unusual access,
and the maximum seldom exceeds twenty inches, with the average a great deal less.

The chief commercial value of the abalone lies in its beautiful inner-shell —its
“pearls” and “*mother-of-pear]”’—much used in the manufacture of souvenirs, orna-
ments, and buttons, but its flesh is also of economic importance and is increasing in
favor among white residents of the Pacific coast states, instead of being, as in former
vears, a food almost entirelv neglected save by Chinese and Japanese,

For eating fresh and for canning, only the eentral musele system 1s nsed —as with
the scallop—bnt this in good specimens measures two to four inches in width and
leneth, and three
to four inches in
thickness —white in
color and solid of
texture. It 15 best
minced and served
in chowder, to
which it eives a
pleasantly strong
clam flavor,

In drving—the
general Oriental
method —almost the
entire snail is pre-
served (the shell
alone excepted).
Drying abalone meat, Califormia The Process in-

1




2 THE ENCYCLOPEDIA OF FOOD

cludes several operations—brining, trimming, washing, boiling, sun-drying, smoking,
ete. There is a considerable export of the dried meats to China to supplement the
Oriental supply.

ACORN, the trmt of the oak. Acorns are important now only as loeal fodder
for swine (they are credited with mueh of the fame of the Westphalia ham and the
original Bologna sausage) but in earlier davs several varieties served during the
autumn months of temperate zones as one of the principal articles of human diet.
The “‘sweet acorns’ of . esculus are still widely eaten in southern Europe, pre-
pared in the same ways as their cousins, the sweet chestnuts.

AERATED WATER, distilled water to which purified filtered air has been added

to improve its flavor. The term is often applied to Carpoxatep Warers (which see).

AGAR-AGAR, or Kanten, or Japanese Gelatin, a ‘‘vegetable-isinglass,’ or
“‘vegetable-gelatin,”’ prepared in great quantities in Japan from the GGelidium genus
of red seaweed, for use in the preparation of jellies, soups, ete,, and for elarifying
saki, or rice spirit. It is
pearly white, semi-trans-
parent, tasteless, and odor-
less, and is marketed in
stick and block form
““slender kanten' and
“‘square kanten''—and
also eut small.

Part of the two to
three million pounds an-
nually exported to this
country and Europe is at
times employed in the
manuflacture of food prod-
ucts—to thicken jams,
jellies, and ice eream— but
the great bulk is used in
the textile, silk, and other
industries, and medici-
nallv. It is valued by bacteriologists for making culture media.

Bengal isinglass, ‘“Cevlon moss,”” and ** Chinese moss’" are related produoets,

Gelidium seaweed
erows abundantly on the
Pacific Coast of the United
States and at some points
along the Atlantic, and
apparently offers a good
opportunity for the manu
facture of domestic vege
table-1singlaszs.

For its food value, see G e R
the article on Seaween. A bundle of ‘‘slender kanten’’

Bar, or ‘‘square,’’ kanten
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AGAVE. See Macuey.

AKALA, or Akala Berry, a general title for a group of exceedingly large, juicy,
small-seeded, roundish (usually somewhat flattened) raspberrv-style berries native to
the Hawaiian Islands. Big specimens have a diameter of two inches. Some of the
plants are upright shrubs and some are climbing creepers; some are spiny, others
smooth, The fruits are variously dark purplish and orange ; some with a suggestion
of bitterness, others very delicately flavored.

AKEBIA QUINATA, a graceful, fragrant-flowered, climbing shrub with a dark
purple, black-seeded, edible fruit about the size and shape of a small banana, popular
and widely consumed in Japan and China. The shrub is grown here but almost ex-
clusively for ornament.

ALBACORE. See Tuna.

ALBUMIN, a simple protein (see Foop Varves) widely distributed in both animal
and vegetable matter. The best natural example is the white of an egg (‘‘albumen’’)
which is nearly pure albumin and water. In the vegetable kingdom it is found chiefly
in seeds. In addition to its nutritive uses, it has a long list of industrial. In France,
large guantities are prepared at the abattoirs by drying the blood of the cattle killed.
When chemically pure it is almost colorless, odorless, and tasteless.

ALCOHOL, Ethyl Alcohol (also called Grain Aleohol, Root Alcohol, Spirits of
Wine, ete., according to the source), a product of the fermentation—i.e., the effect
of the growth of veast-cells, either wild or eultivated (see Yeast) —of liquid contain-
ing a moderate amount of any one of several forms of sugar. The sugary element is
the result of the conversion of starch, either by natural growth as in grapes, sugar-
heets, and sugar-cane, or by the action of malt diastase on the starch of grains,
potatoes, ete. The aleohol is extracted from the fermented liquid by the process of
Distintatios (which see). It is present in large percentage in distilled spiritnous
liquors (as brandy, whisky, and rum), and in smaller percentage in fermented
products (as wine, cider, and beer).

Pure aleohol is transparent and colorless, agreeable in odor, of strong and pungent
flavor, and highly volatile and inflammable, burning with a pale blne, smokeless
flame. If thoroughly refined, the product is identical —both by chemical analysis and
im appearance and flavor —no matter what the source of the original starch or sugar.

Wood Alcohol. Similar to ethyl, or ordinaryv, aleohol in appearance, odor,
and flavor—and closely allied chemically—but nevertheless vastly different in its
effect on the human system is Methyl Alcohol, or “*wood aleohol’’—a produet valu-
able in varnish manufacture and other industries, but a poison of deadly virulence.
It is obtained chiefly by refining the erude ‘“wood spirit’’ secured as one of the prod-
ucts of the destructive distillation of wood—i.e., the baking of wood within metal
tanks. The drinking of even a small quantity of wood aleohol may result in either
blindness or death—or the two in suecession. To inhale its fumes may have the same
effect. It is dangerous even as an external application. And the peril extends to
all produets in which it is included —ordinary aleohol may be denatured by the addi-
tion of only a small percentage of wood aleohol but the liquid is thus made dangerous
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to life—the ordinary alcohol will quickly pass out of the system unless taken in
great excess, but the wood aleohol lingers in it and generates poisons in it. It was
formerly thought that the evil of wood alecohol was due to the numerous impuri-
ties of the earlier products, but modern highly refined methyl aleohol remains deadly.

Authorities are justified in the most drastic measures to prevent the use of wood
aleohol in any food or toilet preparation, for prevention at the source is the only effi-
eacions method. Refined wood aleohol may so elosely resemble ordinary aleohol that
an unwarned layman may unwittingly nse it as such, especially if diluted, and even
the experienced chemist must test most earefully to distinguish them after they have
been flavored or blended.

Denatured aleohol, intended for industrial and commereial uses, is ethyl, or ordi-
nary, aleohol rendered theoretically undrinkable by various formulas—especially by
the addition of ten gallons of methyl (wood) alcohol and one-half gallon of petro-
leum benzin to each hundred gallons. See the reference to it in the second paragraph
preceding.

ALEWIFE, a shad-like fish taken along the coast from the Gulf of St. Lawrence
to Chesapeake Bay. It is largely exported after salting to the West Indies. Tts chief
use in this country is as fertilizer.

ALFALFA, a perennial, clover-like plant widely grown for forage. Its roots make
an agreeable vegetable, and flour has been milled from its dried leaves for blending
with wheat-flour. 1t shows a good content of protein, earbohvdrates, and fat, but an
excessive proportion of crude fiber. The blossoms of the great alfalfa fields supply
apiarists with hundreds of tons of honey.

ALLIGATOR PEAR. 5See Avocapo.

ALLSPICE, the fruit of a West-Indian tree. It is about the size of a small pea.
and is gathered when fully grown, but not ripened, and dried in the san. It is
called ‘“allspice’’ from its supposed resemblance in flavor to a mixture of ‘‘all spices”’
particularly cinnamon, nutmeg, and eloves. It is also known as *‘ pimento’’ becanse
of its resemblance to a pepper-corn (the name officially adhering as the title of its
tree), and *‘Jamaica pepper,’’ because it 1s largely grown in Jamaiea.
For the domestie “*wild allspice’’ see SpicE-BUSH.

ALMOND (see the second color-page of Nurs, facing 346), the kernel of the leath-
ery fruit of a tree, native to the territory east of the Mediterranean, which long ago
hecame fully naturalized throughout southern Europe and Asia, and is now exten-
sively grown also in California, Australia, and South Africa. Its appearance sug-
wests the peach-tree but it reaches a greater size and lives longer. In California the
fruit ripens generally in August and September —splitting at maturit}r and exposing
the nut inside—and the new erop is ready for shipment during Oectober and November.

There are two chief types—the Sweet and the Bitter. Tt is the sweet almond
which is always understood when the ungualified title “‘almond’’ is employed. Their
trees are indistinguishable. It is frequently said that you may know them apart by
the color of their flowers, but such statements are inaceurate.

Sweet almonds are both palate-pleasing and nutritious—and easily digested if
well chewed. They are rich in phosphorus, caleium, and iron. The Bitter are unde-
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sirable as food (except in small guantities for hlending with sweet almonds) because
of their hydrocyanie, or prussie, acid content, being instead orown mainly for their
oils (see Armoxp Onn). g .

California almonds are chiefly from strains of domestic development. The most
!Ji;':'l]}‘ considered are those with large, smooth, plump, symmetrieal kernels enelosed
n_thin, light-colored shells (“‘paper-shells’’). The shells should not be so exeessively
thin as to endanger the kernels in shipment and handling. ““Soft-shells” are those
of medium hardness. ““Hard-shells”’ require a hammer to break them.

Of imported almonds, the best known are the Jordan and Valencia, grown along
the southern coast of Spain and marketed principally from Malaga. There is also a
considerable, but lesser, importation from [taly (including Sieily) and France—the
greater part of the almonds from French ports having, however, been grown in Spain
or Italy. .

(rreen almonds are voung sweet almonds, marketed while their shells are soft and
their outer coverings are green and tender. The white, ereamy kernels served fresh.
with skins removed, constitute a delicate dessert offering. 'I‘I;ej.' also make an exeel.
lent confection, simply sugar-preserved.

Blanched almonds are ripe sweet almonds with the outer hrown skins removed.

Burnt almonds are roasted sweet almonds. They are done up in sugar when
destined for consumption as confectionery. heing then known also as ** pralines”’ and
“sugar almonds.”?

ALMOND CAKE, ALMOND MEAL. SWEET ALMOND PASTE, products of
ground, blanched sweet almonds after the extraetion of their oil. They are much
used in pastry and confectionery—in the manufaeture of macaroons and other sweet
articles, and in fancy eake and pie filling.

ALMOND EXTRACT, a solution of oil of bitter almonds, about 1%, in aleohol of

fair strength.

ALMOND OIL, if for edible purposes, should be prepared from sweet almonds
only. The best quality (commonly obtained by simple expression) is light vellow or
white, nearly free from odor, and with a mild, nutty flavor. It is a pleasing substitute
for olive oil. For other uses (as perfumery and soap-making) it is derived also,
and with equal suecess, from the kernels of bitter almonds, apricots, peaches, and
prunes. In general commereial manufacture here, apricot and peach kernels (particu-
larly the former) have, indeed, almost entirely displaced both types of almonds.
The apricot pit is preferred to that of the peach as the shells are thinner and the
kernels generally larger and plumper.,

Oil of Bitter Almonds is an entirely different product—a volatile oil extracted
by maceration and distillation from the erushed kernels of bitter almonds, apricots,
peaches, or prunes, after the expression of (sweet) almond oil. In concentrated form
it is poisonous because of the considerable percentage of hydrocyanie, or prussie, acid
developed, but diluted, as in almond extract, it is a popular flavoring in confectionery
and cooking.

ALMOND SIRUP, if of high quality, is an emulsion of the mixed ground kernels
of sweet almonds and bitter almonds (or apricot or peach kernels instead of bitter
almonds) in barley sirup (then generally known as orgeat sirup) or in a sirup of
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