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PREFACE

Vel P the Merit of a Natwral

el Hiftory depends wupon the
: | Tﬂw&y of the Fdﬁf which
(@ B are brought to [upport  it,

adiwas| 2hern an unprejudiced Eye-
Witnefs is wore proper to
write ity than any other Perfon; and I
dare even flatter myfelf, that this will
not be difagrecable to the Publick; not-
withffanding its Refemblance to the par-
. tienlar Treatifes of Colmenero (1), Du-
four (2), and [everal others wao bave
wrote uporn the fame Subjett. Upon ex-
amination, [o great a é{fﬁi’ﬂﬂﬁﬁ will
appear, that no one can juftly decufe me

(1) De Chocolati Inda.
2) Du Thé, du Catfe, & du Chocolat,

A 2 of



v PREERMRCE

of baving borrow'd any thing from thefe
Writers.

This fmall Treatife is nothing but the
Subftance and Refult of the Obfervations
that I made in-the American Ilands, du-
ring the fifteen Years which I was obliged
to ftay there, upon the account of bis
Majefty’s Service. The great Trade they
drive there in Chocolate, excited my Cu-
riofity to examine more [irittly than or-
dinary into its Origin, Cuiture, Proper-
ties, and Ules. I was not a kittle fur-
prized when I every day difcover’d, as
to the Nature of the Plant, and the
Cuftoms of the Country, a great Number
of Fatls contrary to the Ideas, and Pre-
gudices, for which the Writers on this
Subjett bave given voom. '

For this reafon, Irefolved to examine
every thing myfelf, and to reprefent rno-
thing but as it really was in Nature, to
advance nothing but what I bad experi-
enced, and even to doubt of the Experi-
weents themfelves, till I'bhad repeated thene
with the utmoft Exatinefs. Without thefe
Precautions, there can be no great De-
pendance on the greateft Part of the
Fatts, which are produced by thofe who
write upon any Hiftorical Matter from
Memorandums , which, from the Nature
of the Subjett, they cannot fully compre-
bend. &

s



PREFACE E

s for my Reafonings upon the Na-
ture, Vertuesy and éﬁ?.i' of Chocolare,
perbaps they may be [ufpetied by fome
People, becaufe they relate to an Az
which I do not protefs; but let that be
as it will, the Fatls upon which they are
founded are certain, and every one is
at liberty to make what other Inferences
they like beft.

 As there are feveral Nawes of Plants,
and Terms of Art ufed in thofe Countries,
which I bave been obliged to make ufe of,
and which it was neceflary to explain
fomewbatr at large, that they might be

vightly underftood ; rather than wmake
frequent Digreffions, and interyupt the
Difcourfe, I bave thought fii to number
thefe Terms, and toexplain them at the
End of this Treatife: the Reader muff
therefore look forward for thofe Remarks
under their particular Numbers. |

T BE
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Of the Divifion of this Treatife.

v Ohall divide this Treatife on
e Bl Chocolate into three Parts :
iRtk el In the Firff, after 1 have
B |BVE] given a Defcriprion of the
il BZEM (hrap Tree, 1 fhall explain
~ how it is cultivated, and
give an Account how its Fruit is pre-
pared : In the Secozd, 1 fhall fpeak of the
Properties of Chocolate ; and in the Third,

of its Ufes.
B PART




2 The Nuatural HisTORY

CHA®R L
The Defcription of the Cocao-Tree.

geY H E Cocao-Tree is moderately tall

21T B and thick, and either thrives, or
der) not, according to the Quality of

— the Soil wherein it grows: Upon
the Coaft of Caraqua, for inftance, it
grows confiderably larger than in the
Iflands belonging to the Frexuch.

Its JJod is porous, and very light ; the
Bark is pretty firm, and of the Colour of
Cinnamon, more or lefs dark, according
to the Age of the Tree. The Leaves are
about nineInches long, and four in breadth,
where they are broadeft; for they grow
lefs rowards the two Extremities, where
they terminate in a point : their Colour
is a lictle darkifh, but more bright above
than underneath ; they are joined to Stalks
three Inches long, and the tenth part of
an Inch broad. This Stalk, as it enters
the Leaf, makes a ftrait Rib, a little rai-
fed

[
=
|'Ii::':-



BfCHOCOLATE. 3

fed along the Middle, which grows pro-
portionably lefs the nearer it comes to
the End. From each f{ide of this Rib pro-
ceed thirteen or fourteen crooked Threads
" alternately.

As thefe Leaves only fall off fucceflive-
ly, and in proportion as others grow again,
this Tree never appears naked : It is al-
ways flourithing, but more efpecially fo
towards the two So/ffices, than in the
other Seafons.

The Blgffoms, which are regular and
like a Rofe, but very fmall, and without
{mell, proceed from the Places from which
the old Leaves fall, as it were in Bunches.
A large Quantity of thefe fall off, for
" hardly Ten of a Thoufand come to good,
infomuch that the Earth underneath feems
cover’d over with them.

Every Bloffom is joined to the Tree by
a flender Stalk half an Inch or a little
more in length ; when it is yet in the
Bud, it is one Fifth of an Inch broad, and
about one fourth or a lictle more in
length : when it was leaft, in proportion
to the Tree and the Fruir, the more
ftrange it appeared to me, and more wor-
thy of Attention (a).

] (#) Pifo Jays "{hfonti{]'. Aromat. cap. 18.) that the Blof-
forn is great and of a bright Yellow, Flos eft magnus & fla-
vefcens inftar Croci. A4 modern Author bas tranfivibed this

Error of Pifo; Floribus, ﬁ:{’: ke, magnis pentapetalis & fla-
viss Dale Pharmacologia, Pag. 441.

B2 When




4  The Natwral HisTory

When the Buds begin to blow, one
may confider the Calix, the Foliage, and
the Heart of the Blofflom. The Calix is
formed of the Cover of the Bud, divided
into five Parts, or Leaves, of a very pale
flefh-colour. Thefe are fucceeded by the
five true Leaves of the fame Colour,
which fill up the empty Spaces or Par-
titions of the Calix. Thefe Leaves have
two Parts, the undermoft of which is like-
an oblong Cup, ftriped with Purple; on the
infide, it bends towards the Center by
the help of a Sramen, which {erves to
falten it ; from this proceeds outwardly,
the other Part of the Leaf, which feems
to be feparate from it, and is formed like
the End of a Pike.

The Heart is compofed of five Threads
and five Stamina, with the Pifflilla in
the middle, The Threads are ftrait, and
of a purple Colour, and placed over-
again{t the Intervals of the Leaves. The
Stamina are white, and bend outrwardly
with a kind of a Button on the top,
which infinuates itfelf into the middle of
€ach Leaf to fuftain itfelf.

When one looks-at thefe fmall Objeéls
through a Microfcope, one is ready to fay,
That the Point of the Threads is like Sil-
ver, and that the Staming are Chryftal;
as well as the Piftillr, which Nature
feems to have placed in the Center, either

to
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to be the Primitie of the young Frui,
or to ferve to defend ir, if it be true that
this Embryo unfolds icfelf, and is pro-
duced in no other place but the Bafe.

For want of obferving thefe {fmall Parts,
~as well as the Bulk of the Bloffom, F.
Plumier bad no diftinct Knowledge of
them, nor has he exaltly delign’d them,
any more than Moz/[. Tournefort, who has
done them after his Draught ().

The Cocao-Tree almoft all the Year
bears Fruit of all Ages, which ripen fuc-
ceflively, but never grow on the end of
little Branches, as our Fruits in Europe
do, but along the Trunk and the chief
Boughs, which is not rare in thefe Coun-
tries, where feveral Trees do the like;
fuch as the (1) Cocociers, the (2) Apri-
cots of St. Domingo, the (3) Calebafbes,
the (4) Papaws, &c.

Such an unufual Appearance would
feem ftrange in the Eyes of Ewuropeans,
who had never {een any thing of that
kind ; but if one examines the Matter a
lictle, the philofophical Reafon of this
Difpofition is very obvious. One may eafi-
ly apprehend, that if Nature had placed
- fuch bulky Fruic at the Ends of the
Branches, their great Weight muft necef-

R

(#) Appen. Rei Herbariz. pag. 660. tab. 434
(1)(2)(3) (4) See the Remarks at the End of this Treatife.

farily
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farily break them, and the Fruit would
fall before it came to Maturity.

The Fruit of the Cocao-Tree 1s contain-
ed in a Husk or Shell, which from an ex-
ceeding fmall Beginning, atrains, in the
fpace of four Months, to the Bignefs and
Shape of a Cucumber; the lower End is
fharp and furrow’d length-ways like a
Melon (¢).

'This Shell in the firft Months is either
red or white, or 2 Mixture of red and yel-
low : This Variety of Colours makes three
forts of Cocao-Trees, which have nothing
elfe to diftinguith them but this, which I
do not think f{ufficient to make in reality
three different kinds of Cocao- Nuts (d)-

The Firft is ofa dark vinous Red, chiefly
on the fides, which becomes more bright
and pale as the Fruic ripens.

The Second, which is the White, or
rather is at firft of fopale a Green, that it
may be miftaken for White ; by litcle and

w )

(c) Benzo [ays they grow vipe in a Year, as awell as others
after bim, Annuo Spatio maturefcir, Benzo memorante.
Carol. Cluzio. I. ¢. Annug juftam atringens Maturitatem
Spatio. Franc, Hernandes, apud Antor. Rech. In Hift. Ind.
Occidental. lib. §. e 1. .

(d) It feems likely that the Spanifh duhors who fay there
are four Kinds of this at Mexico, bave 1o better Foundation for
the d fference than thisy and Monf. Tournefort bad _rmﬁn to
fay after Eatber Plumier, that be only knew one Kind of this
Tree. Cacao Speciem Unicam novi. Append. Rel Herb.
Al 'ﬁﬁﬁ-- '
o lit-
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lictle it afflumes a Citron Colour, which
ftill growing deeper and deeper, atlength
becomes entirely yellow.

The Third, which is Red and Yellow
mix’d together, unites the Properties of
the other two; for as they grow ripe,
the Red becomes pale, and the Yellow

rows more deep.

I have obferved that the white Shells
are thicker and fhorter than the other,
efpecially on the fide towards the Tree,
and that thefe forts of Trees commonly
bear moft.

If one cleaves one of thefe Shells length-
ways, it will appear almoft half an Inch
thick, and its Capacity full of Chocolate
Kernels; the Intervals of which, before
they are ripe, are fill’d with a hard white
Subftance, which at length turns into a
Mucilage of a very grateful Acidity : For
this reafon, it is common for People to
take fome of the Kernels with their Co.
vers, and hold them in their Mouths,
which is mighty refrefhing, and proper
to quench Thirft. But they take heed of
biting them, becaufe the Films of the Ker-
nels are extreamly biceer.

When one nicely examines the inward
Structure of thefe Shells, and anaromizes,
as it were, all their Parts; one f{hall find
that the Fibres of the Stalk of the Fruit
paffing through the Shell, are divided into

five
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five Branches; that each of thefe Branches
is fubdivided into feveral Filarnents, every
one of which terminates at the larger End
of thefe Kernels, and all together refemble
a Bunch of Grapes, containing from twenty
to thirty-five fingle ones, or more, ranged
and placed in an admirable Order.

I cannot help obferving here, what In-
confiftency there is in the Accounts con-
cerning the Number of Kernels in each
Shell.  (e) Dampier, for inltance, fays
there is commonly neat: a Hundred ; other
Moderns (f) 60, 70 or 8o, ranged like
the Seeds of a Pomgranate. (g) Thomas
Gage, 30 or 40; Colnuenero (b) 10 or 12,
and Qcxmelin (7) 1001 12, to 14,

I can aflirm, after a thoufand Tryals,
that I never found more nor lefs than
twenty-five. Perhaps if one was to feek
out the largeft Shells in the moft fruitful
Soil, and growing on. the moft flourithing
Trees, one might find forty Kernels ; but
as it is not likely omne f{hould ever meet
with more, {o, on the other hand, it is not

(e) Anew Voyage round the Wirld. *T'om. 1. Ch. 3. p. 69.

(f) Pomet's General Hiftory of Drn gs, Book vii. Ch. xiv.
pag. 205. Chomel's ;ﬁridﬁmmt of i 4ual Plants. Valentin,
Hift. Simplicium reform. lib. 2.

(g) Nf'ﬂ,? Rffﬂfiﬂﬂ ﬂf fh Eaﬁ Indiﬂ! 5e Mi 1. Pﬂ‘ff 2 C&-[g-

(b) A curions Difcourfe upon Chocola te, by Ant. Colmenero
de Cedefma, Phyfician and Chirurges n at Paris 1643,

(i) The Hiftory of Adventures. Tom . 1. Pag. 423,

PI‘U'
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probable one fhould ever find lefs than
fifteen, except they are abortive, or the
Fruit of a Tree worn out with Age in a
barren Soil, or without Culture.

When one takes off the Film that co-
vers one of the Kernels, the Subftance of
it appears ; which is tender, {mooth, and
inclining to a violet Colour, and is feem-
ingly divided into feveral Lobes, tho’ in
reality they are but two; but very ir-
regular, and difficult to be difengaged
from each other, which we fhall explain
more clearly in fpeaking of its Vegeta-
tion. (k) Oexmelin and feveral others
bhave imagined, that a Cocao-Kernel was
compofed of five or fix Parts {ticking faft
together ; Father Pluzmier himfelf fell in-
to this Error, and has led others into it (7).
If the Kernel be cut in two length-ways,
one finds at the Extremity of the great end,
a kind of a longifh () Grain, one fifth
of an Inch long, and one fourth Partas
broad, which is the Germ, or firlt Rudi-

(k) Ibid.

() In multas veluti Amygdalas fifliles. Tbuwnefort in
Append. Rei Herb. Pag. 660, & Tub. 444.

(m) 1 can’t imagine wpon what Foundation Oexmelin could
affert, that the Spaniards in the making of their Chocolate,
ufed nothing but this longifh Grain, which ke calls Pignon.
Au Milien defquelles Amandes de Cacao, eft, fays be,
un petit Pignon, quia la Germe fort tendre, & difficile &
conferver ; c’eft de certe Semenceque les Efpaniols font
lu celebre Boiffon de Chocolat. Oexmelin Hiftoire des
Avanturers, Tom, 1. pag. 423 He confirms move plainly the
[ame Fancy, Pag, 426.

ments
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ments of the Plant ; but in European Ker~
nels this Part is placed at the other end.
One may even fee in France this Irre-
ularity of the Lobes, and alfo the Germ
in the Kernels that are roafted and cleaned
to make Chocolate.

HFREHIFERREZBRRRDEZZRTR

GH AR IL

Of the Choice and Difpofition of the
Place for Planting Cocao-Trees.

HE Cocao-Tree grows naturally in
) feveral Countries in America under
the Torrid Zone, but chiefly at Mexico, in
the Provinces of Nicarasua and Guati-
mala, as alfo along the Banks of the Ri-
ver of the Amazons (7). Likewife upon
the Coaft of Caraqua, that is to fay, from
Comana to Cartagena (0) and the Golder
Ifland. Some alio have been found in the
‘Woods of Martinico.
The Spaniards and Portuguefec were
the firft to whom the Izdians communi-
cated the Ufe of Cocao-Nuts, which they

() Relation of the Riverof the Amazons.

(o) Ihave added this Explication, becaufe Pomet makes it
some from Caraqua, of the Province of Nicaragua iz New
Spain, « bich is diffant from Caracas § or 6oo Leagues, V.
vil. Chaj. xiv, :

kept



nfCHacoLATE; I

kept a long time to themfelves without
acquainting other Nations with it; who
in reality know fo lictle of it at this day,
that fome Durch Corfairs, ignorant of
the Value of fome Prizes they had taken,
out of contempt caft the Merchandize into
the Sea, calling it in derifion, in very in-
different Spanifh, Cacura de Carnero (p),
The Dung of Beafts.

In 1649 (¢9) in the Pere Iflands, they
had never ?‘een but one Tree planted,
which was in the Garden of an Ezg/i/b-
Mazn, an Inhabitant of the Ifland of Sz
Croix (r). 1In 1655, the Caribeans (s)
thewed to M. du Parepet 2 Cocao-Tree
in the Woods of the Ifland of Martinico,
whereof he was Governour. This Difco-
very was the Foundation of" feveral others
of the fame kind, in the Woods of the
Cape Sterre (¢) of thisIfland. And it s pro-
bable that the Kernels which were taken
out of them, were the Original of thofe
Cocao-Trees that have been planted there
fince. A Few named Benjamin planted
the firft about the Year 1660. but it was
not till twenty or twenty-five Years after,

(#) ThomasGage, Tom. 1. Part 2. Chap. 19. Pag. 150.

(4) Rochefort’s Natural Hiffory of the Antilloes.  Bak T
Chap. 6. Artic. 16,

(r) Eather Tertre’s Hiff. of the Antilloes. Tom. 2. p. 184,

(5) Thefe ave the Savage Natives of the Antilloes,

(£) That Part is call’d fo, whick lies expofed io the Winds
which come always from the North-Eaft to the South-Eail,
That Part under the Wind, is called Bafle-Terre,

LS that
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that the Inhabitants of Muaitinico apply’d
themfelves to the Cultivation of Cocao-
Trees, and to raife Nurferies of them.

- When one would raife a Nurfery, it is
neceflary, above all things, to chufe a pro-
per Place, in refpe& of Situation, and a
Soil agreeable to the Nature of it.

The Place fhould be level, moift, and
not expofed to Winds; a frefh, and (if one
may be allow’d the Expreflion) a Virgin
Soil, indifferently fat, light, and deep.
For this reafon, Ground newly cleared,
whofe Soil is black and fandy, which is
kept moift by a River, and its Borders
fo high as to fhelter it from the Winds,
efpecially towards the Sea Coaft, is pre-
ferable to any other ; and they never fail
putting it to this. Ufe, when they are fo
happy as to find any of this fort.

I have faid, Ground newly cleared, that
is to fay, whofe Wood is cut down pur-
pofely for ic; for it is neceffary to obferve,
that they at prefent plant their Nurferies
in the middle of Woods, which have been
fo time out of mind, and this for two
weighty Reafons: The Firft, becaufe the
‘Wood that is left ftanding round it, may
ferve as a Shelter; and the Second, be-
caufe there is lefs Trouble in weeding or
grubbing it. The Ground that has never
produced any Weeds, will fend forth but
few, for want of Seed,

As
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As for Nurferies planted in high Ground,
the Earth is neither moift nor deep e-
nough, and commonly the chief Root
which grows dire@tly downwards, can-
not pierce the hard Earth which it foon
meets with, Befides, the Winds are more
boifterous, and caufe the Bloffoms to fall
off as foon as blown, and when a little
high, overturn the Tree, whefe Roots are
almoft all fuperficial. _
~ This is yet worfe on the Hills, whofe
Defcent is too {teep; for befides the fame
Inconveniencies, the falling down of the
Earth draws with it the good Soil, and
infenfibly lays the Roots bare. :

One may therefore conclude that all
thefe Nurferies are a long time before
they bear, that they are never fruitcful,
and that they are deftroy’d in a little time;

It is alfo proper that a Nurfery, as much
as may be, fhould be furrounded with
ftanding Wood ; but if it is open on any
fide, it fhould be remedy’d as foon as
poflible, by a Border of feveral Ranks of
"T'rees called Bananes ().

Befides this, the Nurferies. {hould be
moderate in refpet of Magnitude, for
the Small have not Air enough, and are,
as it were, ftifled ; and the very Large
are too liable to Drynefs, and to the great

—_

(5) See the fifth Remark at the End of the Treatife,
- Wiads,
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Winds, which, in dmerica, they call Qy-
ragans (u)-

he Place of the Nurfery being chofen,
and the Bignefs determined, they apply
themfelves to clear it of the Wood. They
begin with plucking up the lictle Plants,
and by cutting the Shrubs, and fmall
kinds of Trees, and feiling the Trunks
and larger Branches of others; they then
make Piles, and {et them on fire in all
Parts, and {o burn down the largeft Trees
of all, to fave themfelves the trouble of
cutting them.

When all 1s burnt, and there remains
nothing upon the Earth, but the Trunks
of the great Trees which they don’t trou-
ble themfelves to confume, and when the
Space is well cleaned, they make Alleys
by the help of a Line, ftrait and at equal
Diftances from each other, and thruft
Sticks into the Ground of two or three
Foot long, and s, 6, 7, 8, 9 or 10 Feet
diftant, or at fuch a diftance that they
defign to plant the Cocao-Trees, which
they reprefent, Afterwards they plant
Manioc in the empty Spaces, taking care
not to come too near the Sticks.

One may obferve, that the Nurferies
planted at the great Diftances of eight or

(#) Thefe viclent and ontrageons Wonds blow from all Points
of the Compafs in tawenty- four Howrs.' dnd this 15 one material
thing to diffinguifly them from the vegular and comnion Winds of
¢bis Climate.

ten



of CHOCOLATE I5

ten Peet, are a great deal more trouble-
fome to keep clean in the firlt Years, as
we fhall obferve hereafter ; but then they
profper a great deal better, bear more,
and laft longer. ~

The Inhabitants, who have a great deal
to do, and have but few Slaves, plant
the Trees nearer, becaufe by this means
they gain room, and they have lefs trouble
to keep it clear; when afterwards the
Trees come to hurt and annoy each other
by their Proximity, and they have had
fome Crops to fupply their prefent Ne-
ceffities : or if otherwife, they are obliged
to cut fome to give Air to the reft.

On the Coaft of Caraqua, they plant
the Cocao-Trees at 12 or 15 Feet diftance,
and they make Trenches to water them
from time to time in the dry Seafons.
They happily experienced the Succefs of
this Pralice at Martinico {fome Years
fince.

The Marnioc (6) is a woody Shrub,
whofe Roots being grated, and baked on
the Fire, yield a Czffave, or Meal, which
ferves to make Bread for all the Narives
of America. They plant it in the new
Nurferies, not only becaufe it is neceflary
to fupply the Negroes with Food, but
alfo it hinders the Growth of Weeds, and
ferves to fhade the young Cocao-Trees,
whofe tender Shoots, and even the fecond

(6) See the Remark at the fixth Article.
Leaves,
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Leaves, are not able to refift the {corch-
ing Beams of the Sun. For this reafon
they wait till the Manioc thades the Feet
of the Sticks before they plant the Cocao-
Trees, in the manner that we fhall de-
{cribe in the following Chapter.

ol o s B gyl | B

Of the Method of Planting a Nur-
Jery, and to cultivate 1t till the
Frumst comes to Maturity.

OCAQO-TREES are planted from
the Kernel or Seed, for the Nature of
the Wood will not admit of Slips: They
open a Cocao-Shell, and according as they
have occafion, take out the Kernels, and
planc them one by one, beginning, for
example, at the firft Scick: They pluck it
up, and wich a forc of a Setting-Stick
made of Iron, and well {harpened, they
make a Hole, and turning the Iron about,
cut oftf the lictle Roots that may do hurt,
They plant the Kernel three or four Inches
deep, and thruft in the Stick they before
had pluck’d up a liztle on one fide, to ferve
as a Mark: and fo they proceed from
Stick to Srick, and from Raak to Rank,
till they have gone through the whole
Nurlery.
it
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It mult be obferved, 1. Noz to plant
iz @ dry Seafor. One may indeed plant
in any Month of the Year, or any Moon,
new or old, when the Seafon is cool, and
the Place ready ; but it is commonly be-
lieved, that planting from Seprember to
Chrifteas, the Trees bear more than in
{fome Months.

2. Not to plant any but the largeft
Kernels, arnd fuch as are plump : For ﬁ%{:e
in the fineft Shells chere are fometimes
withered Kernels, it would be very impru-
dent to make ufe of them.

3. Do plant the great Ends of the
Kernels lowermoft : This is that which is
held by a little Thread to the Center of
the Shell, when one takes the Kernel out.
If the lictle End was placed downward,
the Foot of the Tree would become crook-
ed, neither would it profper; and if it
was placed fideways, tﬂfz Foot would not
fucceed very well.

4 To put two or three Kernels ar
every Stick, that if by any Milchance the
tender Shoots of one or two are broken
by Infe&ts, or otherwile, there may be
one left to fupply the Defett. If no bad
Accident happen, you have the advantage
of chuling the ftraiteft and molt likely
Shoot. But it is not beft to cut up the
fupernumerary ones rill that which is cho-
fen is grown up, and, according to all ap-
pearance, out of danger.

D The
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The Kernels come up in ten or twelve
Days, more or lefs, according as the Sea.
fon, more or lefs favourable, haftens or
backens their Growth: The longifh Grain
of the Germ beginning to fwell, fends
forth the lictle Root downwards, which
afterwards becomes the chief Stay of the
Tree, and upwards it pufhes our the
Shoot, ‘which is an Epicomy of the Trunk
and the Branches. Thefc Parts encrealing,
and difcovering themfelves imore and
more, the two Lobes of the Kernel a little
feparated and bent back, appear firlt out
of the Earth, and regain their natural Po-
fition, in proportion as the Shoot rifes,
and then feparate themfelves intirely, and
become two Leaves of a different Shape,
of an obfcure Green, thick, unequal, and,
as it were, fhrivel’d up, and make what
they call the Ears of the Plant. The
Shoot appears at the fame time, and is
divided into two tender Leaves of bright
Green: To thefe two firft Leaves, oppo-
fite to each other, fucceed two more, and
to thefe a third Pair. The Stalk or Trunk
rifes in proportion, and thence forward du-
ring a Year, or thereabouts,

The whole Cultivation of the Cocao-
Trec may then be reduced to the Pradtice
of two Things.

Firft, To overlook them during the
firlt fifteen Days; that 1s to fay, to plant
new Kernels in the room of thofe that do

not

*
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not come up, or whofe Shoots have been
deftroy’d by Infelts, which very often
make dreadful Havock among thefe Plants,
even when one would think they are out
of danger. Some Inhabitants make Nur-
feries a-part, and tranfplant them to the
Places where they are wanting: but as
they do not all grow, efpecially when they
are a little too big, or the Seafon not fa-
vourable, and becaufe the greateft part of
thofe that do grow languifh a long time,
it always feem’d to me more proper to
fet frefh Kernels; and I am perfuaded, if
the Confequences are duly weighed, it
will be practifed for the future. |

Secondly, Not to let any Weeds grow in
the Nurfery, but to cleanfe it carefully
from one end to the other, and taking
care, above all things, not tolet any Herb
or Weed grow up to Seed ; for if it thould
happen fo but once, it will be very diffi-
cult thenceforwards to root thofe trouble-
fome Guefts out, and to keep the Nurfery
clean, becaufe the Cold in this Country
never interrupts Vegetation.

This Weeding fhould be continued till
the Trees are become large, and their
Branches fpreading, caft fuch a Shade as
to hinder the Weeds from coming up;
and afterwards, the Leaves falling from
the Trees, and covering the Earth, will
contribute to (tifle them intirely. When
this troublefome Bufinefs of Weeding is

D2 ended,
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ended, it will be fufficient to overlook
them once 2 Month, and pluck up here
and there thofe few Weeds that remain,
and to carry them far into the Woods for
fear of Seeds. |

When the Cocao-Trees are nine Months
old, the Manioc {hould then begin to be
pluck’d up ; and it fhould be managed fo,
that in threec Months time there fhould be
none left. There may be a Row or two
replanted in each Alley, and Cucumbers,
Citruls, and (x) Giraumonts may be fow’d
in the void Spaces, or Caribearn Coleworts;
becaufe thefe Plants having great fpread-
ing Leaves, are very proper to keep the
Earth cool and moilt, and to ftifle the
noifome Weeds. When the Cocao-Trees
come to fhade the Ground entirely, then
it will be neceffary to pluck up every
fhing, for nothing then will grow: beneath
em,

The Cocao-Treces of one Year old have -
commonly a Trunk of four Feet high, and
begin to {pread, by fending out, five
Branches at the top, all at a time, which
forms that which they call the Crowz of
a Cocao-Tree. 1t feldom happens that any
of thefe five Branches are wanting, and if
by any Accident, or contrary to the Order
of Nature, it has but three or four, the
‘Tree never comes to good, and it will be

(%) Thefe are Citruls awhofe Pulp is very yellow.
better
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better to cut it off, and wait for a new
Crown, which will not be long before it is
form’d. '

If at the end of the Year the Maznioc is
not plucked up, they will make the Trees
be more {low in bearing ; and their Trunks
running up too high, will be weak, {len-
der, and more expofed to the Winds. If
they fhould be crowned, their Crowns
will be too clofe; and the chief Branches
not opening themf{elves enough, the Trees
will never be {ufliciently difengaged, and
will not {pread fo much as they ought to do.

When all the Trunks are crowned, they
chufe the finelt Shoots, and cut up the
{upernumerary ones without mercy ; for
if this is not done out of hand, it will be
difficule to perfuade one’s felf afterwards:
tho itis not poflible but that Trees placed
-fo '‘near each other, fhould be hurtful to
each other in the end.

' The Trees are no fooner crown’d, but
they fend forth, from time to time, an
Inch or two above the Crown, new Shoots,
which they call Suckers: If Nature was
permitted to play her part, thefe Suckers
would foon produce a fecond Crown, that
agaip new Suckers; which will produce a
third, ¢5¢. Thus the Cocao-Trees proceed,
that are wild and uncultivated, which are
found in the Woods of Cupe Sterre in
Martinico. But feeing all thefe Crowns
do but hinder the Growth of the firft, and

al-
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almoft bring it to nothing, tho it is the
principal ; and that the Tree, if left to it-
{elf, runs up too high, and becomes too
{lender ; they fhould take care every Month
when they go to weed it, or gather the
Fruit, to prune it; that is to fay, to cut
or lop off all the Suckers.

I don’t know whether they have yet
thought it proper to prune, any more than
to graft upon Cocao-Trees : There is how-
ever a f{ort of Pruning which, in my Opi-
nion, would be very advantageous to it.
Thefe forc of Trees, for example, have
always (fome more than others) dead
Branches upon them, chiefly upon the Ex-
‘tremities of the Boughs ; and there is no
room to doubt but it would be very pro-
per to lop off thefe ufelefs Branches, paring
them off wich the pruning Knife even to
the Quick. But as the Advantage that
will accrue from 1t will neicher be fo im-
mediate, nor fo apparent as the Time and
Pains that isemploy’d in it; it isvery pro-
bable that this Care will be negleted,
and that it will be efteem’d as Labour loft.
But however, the Spaniards do not think
fo; for, on the contrary, they are very
careful to cut off all the dead Sprigs : for
which reafon their Trees are more flourith-
ing than ours, and yield much finer Fruir.
I believe they have not the fame care in
grafting them, nor do I think any Perfon

has hitherto artempted to doit: Iam per-
fuaded
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fuaded neverthelefs, that the Cocao-Trees
would be better for it. Is it not by the
afliltance of grafting our Fruit Trees in
feveral manners, (which were originally
~wild, and found by chance in the Woods)
that they have at length found the Art of
making them bear {uch excellent Fruit ?

In proportion as the Cocao-Trecs grow,
the Leaves upon the Trunks fall off by
little and little, which ought to fall off on
their own accord ; for when they are en-
tirely bare, they have not long toflourifh :
The firft Bloffoms commonly fall off, and
the ripe Fruitis not to be expetted in lefs
time than three Years, and that if it be
in a good Soil. The fourth Year the Crop
is moderate, and the fifth it is as great as
ever it will be; for then the Trees com-
monly bear all the Year about, and have
Blofoms and Fruit of all Ages. Some
Months indeed there is almoft none, and
others, they are loaded ; and towards the
Solftices, that is, in Fune and December,
they bear moft.

As in the Tempefts called Quragans the
Wind blows from all Points of the Com-
pafs in twenty-four Hours, it will be well
if it does not break in at the weakeft
Place of the Nurfery, and do a great deal
of Mifchief, which it is neceflary to re-
medy with all poffible expedition. If the
Wind has only overturn’d the Trees with-
out breaking the chief Root, then the beit

Me-
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Method that can be taken in good Soil, is
to raife them up again, and put them in
their Places, propping them up with a
Fork, and putting in the Earth about it
very carefully : By this means they will be
re-eltablifh’d in lefs than (ix Months, and
they will bear again as if no harm had
come to them. Inbad Soil, it will be bet-
ter to let them lie, putting the Earth a-
bout the Roots, and cultivate at their
lower Parts, or Feet, the beft grown
Sucker, and that which is neareft the Roots,
cutting off carefully all the reft : The Tree
in this Condition will not give over blof-
foming and bearing Fruit; and when in
two Years time the Sucker is become a
new Iree, the old Tree mult be cut off
half a Foot diftant from the Sucker.

MR R R - e e e | e e e

CHAP IV

Of the gathering of the Cocao-Nuts,
and the Manner of making them
[weat, and _of drying them that
they may be bronght found into
Europe.

H E Obfervations which we made
in the fieft Chapter, concerning the

Aiterations of the Colour of the Nuts, give

us information of the time that they be-
come




of CHOCOLATE. 25

come ripe. It will be proper to gather
them when all the Shell has changed Co-
lour, and when there is but a {mall Spot
below which fhall remain green. They
go from Tree to Tree, and from Row to
Row, and with forked Sticks or Poles,
they caufe the ripe Nuts to fall down,
taking great care not to touch thofe that
are not {0, as well as the Bloffoms : They
employ the molt handy Negroes in this
Work, and others follow them with Baf-
kets to gather them, and lay them in
Heaps, where they remain four Days with.
out being touch’d.

In the Months that they bear moft,
they gather them for a Fortnight together ;
in the lefs-fruicful Seafons, they only ga-
ther them from Month to Month. If the
Kernels were left in Shells more than four
Days, they would {prit, or begin to grow,
and be quite fpoiled (y): It 1s therefore
neceflary to fhell them on the fifth Day in
the Morning at fartheft. Todo this, they
ftrike on the middle of the Shells with a

(y) For this weafen, ahen they swenld ferd Coeao-Nuts to
the neighbouring Iflands from Martinico, that they may bave
wherewithal to plant, they ave wevy caveful not to gathor them
till the Tranfport Voffel is veady to fail, and to make ufe of
them as foom as they arvive.  For this rexfon alfo it is mot
paffible that the Spaniards, when they defign to proferve Nu's
for planting, *[beauld let them be wither'd and perfeitly dry, and
that afterwards they [bould tike the Kevmels of thefe fome Nuts,
and dry them very carefully in the Shade, and aft-r all, vaife
a hﬁpﬁ{}r awith them, as Oexmelin roports, Hiftory of Ad-
venturers, Tom. 1. Pag. 424 )
B Bit
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Bit of Wood to cleave them, and then
pull them open with their Fingers, and
take out the Kernels, which they put in
Baskets, caiting the empty Shells upon the
Ground, that they may with the Leaves,
being putrified, ferve to fatten the Earth,
and {upply the Place of Dung,

They afterwards carry all the Kernels
into a Houfe, and lay them on a heap up-
on a kind of loofe Floor cover’d with
Leaves of Balize (7), which are about
four Feet long, and twenty Inches broad ;
then they furround it with Planks cover’d
with the fame Leaves, making a kind of
Granary, which may contain the whole
Pileof Kernels, when fpread abroad. They
cover the whole with the like Leaves, and
lay fome Planks over all: the Kernels
thus laid on a heap, and cover’d clofe on
all fides, do not fail to grow warm, by
the Fermentation of their infenfible Par-
ticles; and this is whae they call Sweating,
in thofe Parts.

They uncover the Kernels Morning and
Evening, and fend the Negroes among
them ; who with their Fect and Hands,
turn them topfy-turvy, and then cover
them up as before, with the fame Leaves
and the fame Planks. They continue to
do this for five Days, at the end of which
they have commonly fweat enough, which

(7) Seetbe feventb Note bereafter
15
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i1s difcover’d by their Colour, which grows
a great deal deeper, and very ruddy.

“The more the Kernels {weat, the more
they lofe their Weight and Bitternefs:
but if they have not {weat enough, they
are more bitter, and {mell four, and fome-
times {prit. To fuccced well therefore,
there fhould be a certain Medium obferv-
ed, which is only to be learnt by ufe.

When the Kernels have {weat enough,
they lay them out to air, and expofe them
to the Sun to dry them, in the manner fol-
lowing,

They prepare before-hand, feveral Ben-
ches about two Foot high, in an even
Court appointed for thar purpofe; they
lay upon thefe Benches {everal Mats made
ng pieces of Reeds fplit in two, together
with Bands made of Maboer Bark (8). Up-
on thefe Mats they put the Kernels about
two Inches in height, and move and turn
them very often with a proper Piece of
Wood for the firft two Days, At Night
they wrap up the Kernels in the Mats,which
they cover with Balize Leaves for fear
of Rain, and they do the fame in the day-
time when it is likely torain. Thofe who
are afraid of having them ftolen, lock them

up.

(8) The Mahot is a Shrub, awhofe Leaves are vound and
feel [oft like thofe of Guimauve; its Bark eafily comes off,
avbich they divide into long Slangs, awhich ferves for Packthread
and Cords to the Inbabitants and Natives,

E 2 There
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- There are fome Inhabitants who keep
Boxes about five Feet long, and two broad,
and chree or four Inches deep, on purpofe
to dry the Kernels : There is this Advan-
tage in them, that in the greateft Rains
and {fuddene(t Showers, they may pre-
fently be piled one on the top of another,
{o thar none but the top-moft will want a
Cover; which is {oon done with the afore-
faid Leaves, and an empty Box turn’d
up-fide down. . But that which makes the
Ufage of Mats preferable, is, that the Air
may pafs through beneath, between the
Partition of the Reeds, and {o dry the
Kernels better. Boxes whofe Bottomsare
made like a Sieve with ftrong Brafs Wire,
would be very excellent ; but then they
muft be made in Exrope, which would be
a confliderable Charge.

When the Kernels have {weat enough,
they mult be expofed upon the Mats as
much as neceffary : If Rain is forefeen that
1s likely to laft, it will be belt to ler them
{fweat half a Day lefs. It is obfervable,
that a few hours Rain at firft, inftead of
doing any harm, makes them more beau-
tiful, and better conditioned. In fair Wea-
ther, inftead of this Rain, it will be pro-
per to expofe them to the Dew for the firft
Nights, The Rain of a whole Day or
two will do no harm, if rhey are not co-
vered before they have had the Benefit of
the Sun, for a Day, or half a Day at leaft.

For
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For after a Day’s Sun-fhine, they are to
be wrap’d in the Mat, as before diretted;
but if it be half a Day’s Rain only, then
they are only covered with Balize Leaves
in the Night, kept on with lictle Stones laid
at each End : But if the Rain be too long,
it makes them {plit, and then they will
not keep long ; they therefore make Cho-
colate of it immediately.

If the Kernels have not fweat enough,
or they wrap them too foon in the Mart,
they are fubje&t to fprit or germe, which
makes them bitter, and good for nothing,

When the Kernels have been once wrap-
ped in a Mat, and begun todry, care muit
be taken that they do not grow moilt again;
they muft therefore be well fticr’d from
rime to time, that they may be thorowly
dry’d, which you may know by taking a
Handful in your Hand, and f{hutting it :
if it cracks, then it is time to put them into
your Store-houfe, and toexpofe them to fale.

Thofe who would gain a Reputation in
giving out a good Merchandize, before
they pack it up in Veflels, pick it, and
throw afide the lictle, wither’d, and thin
Kernels, which are not only unfightly, but
render the Chocolate fomething worfe.

Afterwards the Kernels of the Cocao Nut
aredried in the Sun, before they are brought
to Ewurope, and fold by the Druggiits and
Grocers, who diltinguifh it into great and
fmall, and into that of Caraqua, and that

of
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of the French Hlands, tho with no good
Foundation, for in the Places themfelves
they make no mention of this Diftin&ion :
It therefore feems likely, that the Mer-
chants find their account in forting it,
fince Kernels proceeding from the {ame
Tree, and from the fame Nut, are not
always of the fame bignefs. It is indeed
true, that if one Parcel of Kernels be
compared with another, the one may
confift of bigger than the other, which
may arife from the Age or Vigour of the
Trees, or from the Nature of the Soil;
but certainly there is no kind of Kernels
which may be called Great, as a diftin&
Kind, nor cnnfe?uentiy no other which
can properly be {aid to be Small.

The Kernels that come to us from the
Coalt of Caragqua, are more oily, and lefs
bitter, than thofe that come from the
French Wands, and in Frazce and Spair
they prefer them to thefe latter: But in
Germany, and in the North (Fides [ﬁ;
penes Autoreme) they have a quite oppofite
Tafte. Several People mix that of Cara-
gua with that of the Iflands; half in half]
and pretend by this Mixture to make the
Chocolate better. 1 believe in the bottom,
the difference of Chocolates is not confi-
derable, f{ince they are only obliged to en-
creafe or diminifh the Proportion of Sugar,
+ according as the Bitternefs of the Kernels
require it.  For it muft be confidered, as

we
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we have already faid, that there is but
one kind of Cocao-Tree, which grows as
naturally in the Woods of Martinico, as
in thofe of the Coaft of Caragua, that
the Climates are almoift the gme, and
confequently the Temperature of the Sea-
fons equal, and therefore there cannot be'
any intrinfick Difference between thefe
Fruits of any great moment.

As to the outward Difference that is
obferved, it canarife from nothing but the
Richnefs of the Soil, or the contrary ;
from the different Culture, and from the
Care or Negligence of the Labourers and
thofe that prepare it, from the time of
its gathering, to the time of its Delivery,
and perhaps from all three together. It
is to be obferved at Martinico, that the
Cocao-Trees profper better in fome Parts
than others, merely from the Difference
of the Soil, being more or lefs rich, or
more or lefs moift.

I have had the Experience of one of my
Friends, concerning what relates to the
Cultivation and Preparation of this Tree
and its Fruit, which demonftrates that
they may add to its Value. This Gentle-
man, with a great deal of Application
and Thought, found out the way to pre-
pare the fineft Merchandize of the Ifland,
which was prefer’d by the Merchants to
all the reft, and bore a greater Price than
that of any of his Neighbours. |

'The
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The Kernels of Caraqua are flattifh,,
and for Bulk and Figure rot unlike our.
large Beans. Thofe of §z. Domingo, Fa-
matca, and Cuba, are generally larger
than thofe of the 4uzillocs. The mare
bulky the Kernels are, and better they
have been nourifhed, the lefs Wafte there
is after they have been roafted and
cleanfed, which fome Years ago was an
Advantage to thofe of Caragqua.  But at
prefent, by the Regulation from the
Month of April, 1717, the Kernels of our
Colonies pay but Two-pence Duty  for
Entry, whereas Foreigners pay always
Fifteen: Thefe thirteen Pence difference
make fuch ample amends for the fmall
Wafte, that there is a great deal of reafon
to hope, that for the time to come, there
will be none but the Curious, and People
that do not value the Expence, that will
make ufe of the Chocolate of Caragua,
by way of preference to that of the
French Ilands, and that the Cheapnefs of
the latter will double the Confumption at
leaft.

The beft Cocao-Nuts have very brown
firm Shells, and when the Kernel is
taken our, it ought to be plump, well
nourifh’d, and fleek; of the Colour of a
Hazle-Nut on the outfide, but more in-
clining to a Red within ; its Talte a litcle

bitter and aftringent, not at all four or
moul-
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mouldy (2). Ina word, withoutany Smell,
and not worm-eaten. .,

The Pruit of the Cogao-Tree is the
moft oily that Nature has produced, and
it has this admirable Prerogative, never
to grow rank let it be ever {o old,
which all other Fruit do that are analo-
gous to it in Qualities ; fuch as Nuts, A/-
aonds, Pine-Apple- Kernels, Piftackhoe
Nuts, Qlives, &c. '

There are alfo imported from America,
Cocao~Kernel-Cakes of about a Pound
weight each; and as this Preparation is
the firft and principal in the Compofition
of Chocolate, it will be proper to add here
the Manner of making it. .

The Iudians, from whom we borrow
it, are not very nice in doing it ; they
roalt the Kernels in earthen Pots, then
free them from their Skins, and after-
wards crufh and grind them between two
Stones, and fo form Cakes of it wich their
Hands., i fis

The Spaniards, more induftrious than
the Savages, and at this day other Na-
tions after their Example, chufe out the belt
Kernels (a), and the mofi frefh : Of thefe

(z) It gets this Tafte citber by being laid in a moifp Place,
or oy being wet by Sea-Water in the Paffage..

() As the Kernels ave never fo clean, but there may be Stones,
Earth, and bad ones among them ; it awill be meceffary, before
they are ufed, to fift them in a S eve that will let thefe things
Fﬂ}%’ throwgh, wwhile it vetains the Kernels,

P | they
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they put about two Pounds in a great Iron
Shovel over a clear -Fire, ftirring them
continually with a large Spatula, {o long
that they may be roafted enough to have
their Skins come off eafily, which fhould
be done one by one (%), laying them a-
part, and taking great heed that the rot-
ten and mouldy Kernels be thrown away,
and all that comes off the good ones; for
thefe Skins being left among the Choco-
late, will not diffolve in any Liquor, nor
even in the Stomach, and fall to the bot-
tom of Chocolate-Cups, as if the Kernels
had not been cleanfed.

If one was curious to weigh the Ker-
nels at the Druggifts, and then weigh
them again after they are roafted and
cleanfed, one fhould find that there would
be about a fixth Part wafted, more or lefs,
according to the Nature and Qualities of
the Kernels ; that is to fay, if you bought
(for example) 30 Pounds, there would re-
main entirely cleanfed, near twenty-five.

All the Kernels being thus roafted and
cleanfed at divers times, they put them
once more to roaft in the fame Iron Shovel,
but over a more gentle Fire, and ftir

(b) The Art:;m, to make this Work more expeditions, and to
gain time, put a thick Mat upon & Table, and fpread the Key-
mels upon it as they come bot from: the Shovel, and roll a Roller
of Iron over them to crack and get off the Skins of the Kermels ;
afterward they winmow &l in a [plinter Sieve, t:ill the Kernels
become entively cleanfed.

them
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them with the gpm‘ﬂi{z without ceafing till
they are roafted all alike, and as much as
they ought to be; which one may dif-
cover by their Tafte, and their dark-
brown Colour, without being black. The
whole Art confifts in avoiding the two
Extremes, of not roafting them enough,
and roafting them too much; chat is to
fay, till they are burnt. If they are not
roafted enough, they retaina difagrecable
Harfhnefs of Tafte ; and if they are roaft-
ed fo much as to burn them, beflides the
Bitternefs and ill Tafte that they contract,
they lofe their Oilynefs entirely, and the
beft part of their good Qualities.

In France, where thcy are very apt
to run into Extremes, they are mighty
fond of the burnt Tafte, and the black
Colour, as if they were proper Marks of
good Chocolate, not confidering that,
Quantity for Quantity, they may as well
put {o much Charcoal as burnt Choco-
late, This Opinion is not only agreeable
to Reafon and good Senfe, but is alfo
confirmed by the unanimous Confent of
all that have written on this Subjelt; and
I can affirm, that it is authorized by the
univerfal Confent of all dmerica.

When the Kernels are duly roafted, and
well cleanfed, they put them into a large
Mortar to reduce them into a grofs Pow-
der, which they afterwards grind upon a

| Stone
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Stone till it is very fine; which requires a
more particular Explication.

They make choice of a Stone which
naturally refifts the Fire, not fo foft as to
rub away eafily, nor fo hard as to endure
polifhing.  They cut it from 16 to 13
Inches broad, and about 27 or 3o long,
and 3 in thicknefs, and hollowed in the
middle about an Inch and a half deep.
"This Stone fhould be fix’d upon a Frame
of Wood or Iron, a little higher on one
fide than the other: Under, they place
a Pan of Coals to heat the Stone, fo that
the Heat melting the oily Parts of the
Kernels, and reducing it to the Confiftence
-of Honey, makes it eafy for the Iron Rol-
ler, which they make ufe of for the fake
of its Strength, to make it fo fine as to
leave neither Lump, nor the leaft Hard-
nefs. ‘This Roller is a Cylinder of po-
lifb’d Iron, two Inches in diameter, and
about eighteen long, having at eachEnd a
wooden Handle of the fame Thicknefs,
and {ix Inches long, for the Workman to
hold by. '

When the Pafte is ground as much as is
thought neceflary, they put ic hot in
Moulds made of Tin, where they leave
it, and it becomes hard in a very lictle
time, The Shape of thefe Moulds 1s ar-
bicrary, and every one may have them
made according to his Fancy ; but the
cylindrick ones, which will hold about 2

or
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or 3 Pounds of Chocolate, feem to me to
be moft proper ; becaufe the thicker they
are, the longer they keep good, and may
be commodiouily held when there is oc-
cafion to fcrape them. Thefe Rolls ought
to be wrapped in Paper, and kept in a
dry Place: it fhould alfo be obferved,
that they are very fufceptible of good and
ill Smells, and that it is good to keep them
5 or 6 Months before they are ufed.

Now theKernels being fufliciently rubb’d
and ground ‘upon the Stone, as we have
jaft directed, if you would compleat the
Compofition in the Mafs, there is nothing
more to be done, than to add to this Pafte
a Powder fifted thro a fine Searce, com-
pofed of Sugar, Cinnamon, and, if it be
defired, of Panilia (¢), according to the
Quantities and Proportions, which we
fhall teach in the Third Part of this Trea-
tife ; and mix it well upon the Stone, the
better to blend it and incorporate it to-
gether, and then to fafhion it in Moulds
made of Tin in the form of Lozenges of
about 4 Ounces each, or if defired, half a
Pound.

(<) What this is, you will find bereafter.

THE
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Of the Properties of Chocolae.

SISl colate, asit were, fuperficially,
E; and as it prefents itfelf to our

“aIo% Senfes. 'We come next to ex-
~* amine irs intrinfick Qualities,
and to fearch into its Nature: Asfaras we
can, we will difcover what Reafon, join’d
to long Experience, has taught us concern-
ing the falutary Properties of this Fruit.

CHAP
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EEX XXX KX
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Of the old Prejudices againft
Chocolate.

O proceed more methodically, and
with greater Clearnefs in our En-
quiries concerning Chocolate, it {eems
proper to fet People right about the Pre-
judices which a falfe Philofophy has inftil.
led into moft Authors who have wrote
upon this Subjet ; the Impreflions where-
of, are yet very deeply in?raven in the
Minds of a great Number of People.
The Spaniards, who were firft ac-
quainted with Chocolate after the Con-
ueft of the new World, have laid it down
or an undoubted Truth, that Chocolare
is cold and dry, participating of the Na-
ture of Earth. They have {upported this
Determination neither with Reafon nor
Experience ; nor do they know from
whence they learnt it ; perhaps they have
taken it upon the Words, and from the
Tradition of the Inhabitants of the Coun-
try. Let that be as it will) it is natural
from falfe Principles to draw falfe Con-
clufions, of which the two principal are as
follow.

2

The
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The firft is, That Chocolate being by
Nature cold, it ought not to be ufed
without being mixed with Spices, which
are commonly hot, that fo they might,
both together, become temperate and
wholefome. This was the Jargon and
Praltice of ‘thofe’ Times.' 'For the farhe:
Reafon the ancient Phyficians erroncoufly
imagining that Opium was cold in the
fourth Degree, never fail’d to correét this
pretended . Coldnefs in . their narcotick
Compofitions, with Drugs extremely hot,
as BEupborbinm, Pellitory, Peppery &c.

Their fecond Conclufion was, That Cho-
colate being dry and earthy, and from
thence {uppofed to be of a {typtick and
aftringent Quality ; if it was not correfted,
muft neceffarily breed Obftruétions in the
Vifcera, and bring on a Cacochimy, and
a ‘Brean Number of other incurable Dif=
eafes.

Thefe Prejudices have from the Spa-
miards pafs’d into other Nations, To prove
this, it will be unnecellary to cite a great
Number of Authors, for whoever has read
one, has read them all, the later having
done nothing but copy the former ; they
have even fometimes improved their
Dreams, and exaggerated this pretended
Coldnefs of Chocolate, and at length
pufb’d the Matter fo far, as to make ita

kind of cold Poifon; and if it was taken
to
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to Excefs, it would bring on a Conftimp-
tion (1). - | '

“ Mexiati friget natioa Cocnt Tem-
< peries, tantog; excedit Frigore ut inter
“ noxia ne dubitems glandes cenfere Ve-
““ pena.” Thom. Strozzae de Mentis potu
Jen de Cocolatis Opificio, lib. 3. »

¢ Hinc frquis  [olo Cocolatis Fomite
“ Vitam extrabat, atq, aflucta neget
“ Qibi Prandiay [enfim contrabet exfie-
““ t9 marcentem Corpora Tabem.”

- It'is not very extraordinary that People
who are more ready to believe than tod
examine, (luch as the World is full of )
fhould give into the unanimous Opinion of
fo many Authors ; and it would be ftrange
if théy were not carry’d down by the
Stream of a Prejudice fo general. But I
cannot fufficiencly admire that Chocolare
being fo much decry’d, has not beén en-
tirely laid afide as'unfic for Ufe; without
doubt there was nothing but- the daily
Experience of its good Effe&s, “which
could fupport ir, and hinder it from" giy-
ing way to Calumny., |

~ Now to overtura: this old ‘Syftem, it {3
fufficient, in my Opinion, to obferve with
how little Skill and Penctration they then
treated of elie-wholé Natural Hiftory ; ong
ought- not- to be amized “that they have

E—— ——— e

e e

. (‘l)’ t;fﬁaﬂr-ﬂh'lﬁﬁr:ﬂ REIRE 24 Hiurtad, ad ﬁtppcnd cap,
1 G affirmed
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afirmed Chocolate to be cold and dry, in
an Age when, for Example, they could
{ay Camphire was cold and moift, which
is a kind of Refin, from whence one Drop
of Water cannot be extrafled, whofe {harp
Talte, and penetrating Smell, joined to
the extreme Volatility and Inflammability
of its Particles, even in Water itfelf, are
fuch evident Signs of its Heat, that it is
diflicult to conceive upon what account
they perfuade themfelves of the contrary.
The Qualities of Chocolate are not in-
deed fo remarkable, nor {o ative, as thofe
of Camphire; but, with the leaft Atten-
tion, one may eaflily difcern, that the
Quanticy of Oil that it contaias, and the
Bitternefs that is perceivable in Tafting,
are not the Marks of Coldnefs, fince all
Bitters are efteem’d hot, and fince Oil is
a Matter very near a-kin to, and neceflary
for Fire. This is very near the Reafoning
of a celebrated Phylician at Rome (2)
againft the old Opinion : As for me, fays
he, I am of another Fudgment ; I believe
that Chocolare is vatbher temperate-than
cold, and I refer my [elf to the Decifion
of every ingenious Perfon that will be at
the pains to tafte and examine its
Thele Reflections will be farther con-
firmed in the firft Section of the following

(2) Paulus Zachias, de Malo Hypocondriaco, Lib. 2.
Cap. 15.
Chapter,
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Chapter, where we fhall experimentally
demonftrate that Chocolate isa Subftance
very temperate, yielding fofc and whole-
fome Nourifhment, incapable of doing any
Harm: _And if this intrinfick Coldnefs is
no more to be feared, it mult be own’d,
that it will be henceforward ridiculous,
if not pernicious, to join it with hot acrid
Spices, more likely to alter-and deftro

its good and real Qualities, than to corre

the bad ones which it has not: I never-
thelefs do not doubt but the Pleafantnefs
of the Smell, and the favourite Tafte of
{feveral agreeable Spices, being pretty much
liked in this Mixture, will have their Par-
tizans ; who, more delighted with a pre-
{ent Gratification, than afraid of the in-
{enfible: Prejudice that thefe Ingredients
bring to their Health, will not refolve to
leave them off. Tho thefe will be no
longer the Correttors of Chocolate, yet
they will ferve to feafon it, with which
they will pleafe their Talte, without trou-
bling themfelves with the Confequences.
But thofe Perfons who will give them-
felves the trouble of thinking, and are
more tractable and lefs fenfual, will wife-
ly ‘abftain from {uch Extreams, and their
Moderation will not be unattended with
Benefit. Health is fo valvable a Blefling,
that the Care to gain and preferve i,
ought ‘to fuperfede any other Conlidera-

l_',jUﬂt
G 2 As
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As to the pretended Obliruttions which
Chocolate is faid to occafion from its
aftri@tive Quality, they ‘are fo far from
being afraid of it in America, that they
have found by Experlence a Vertue direét.
ly contrary to it ; for feveral young Wo-
men, {ubject to the Whites, have been cu-
red of t;hrs Diftemper, by eating a Dozen
Cocao-Kernels for Breakfaft everyMorning.
It is well enough known that Obftru&ions
are the ‘Caufe of this Difeafe, which in-
{tead of being encreas’d b}‘ ChﬂCt}latB,
were entirely taken awa "'

Then as to thofe ﬁrange Dlﬁ)lders which
are faid to arife from its immoderate Ufe,
we f{hall bring in the Sequel fo many
Fafts diretly contrary to thefe Chimeri-
cal Fears, that all Perfons of good Senfe.
will be ‘difabufed, and convinced“of the
falutary and wonderful Properties of this
Fruic; which fhall be the Subjeét of the
tulluwmg Chapter.

S T S R R S R R I S

CiH: A Bl 1l

Of the real Properties of Chamlaa‘e

L RO T talkmg in. the Dia-

le& of the Peri fﬂfﬂ:m, about
the Qualities of Heat and Coldnefs, now-
a-days fo much decry’d, it will not be

difficult ro prove that Chocolate is a Sub-
{tance,
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ftance, r.Very temiperate. 2. Very nou-
rﬂhiﬂg, ‘and of eafy Digeftion. 3. Very
proper to'repair the exhaulted Spiric sand
decayed Strength. 4. Lafty, Very fuita-
ble to preferve-the! Healtll, and prolong
the Lives of old Men, "Thefe four Arti-’
cles fhall ‘be fufliciently demonftrated in
the fﬁur fbllow ing Sectrons.

“H'eg T I
Chacaiate 15 yery ‘Ié’mpemtﬁ

NT HING is {0 great an Argu-
ment that JPheat, Rice, Millet, and
nioc, are falutary and temperate, as
| the r bEmﬂ' ufed by whole Nations toge-
thet.’ If 2 any of thefe Subftances had any
pfedummam: evil Quality, it would foon
appear to the Prejudice of the Health of
Numbers ; the People who fubfift upon it,
would fnun leave it off as a very dange-
rous and hurr.fut Aliment.

One may reafon much after the fame
manner with refpect ro Chocolate. The
Natives of New-Spain, and of a great
part of the Torrid Zone of America, have
always ufed it as a Delicacy ; and ar chis
day all the Faropean Colonics which are
eftablifh’d in thofe Countries, make a
Confumption of vaft Quantities of it:
Thefe People ufe it at all Times, and in all
Seafons, as conftant daily Food, without
regard to Age, Sex, Tcmpuzament, or

Condition,
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Condition, without Complaint of having
received the leaft Prejudice from it ; they
find on the contrary that it quenches
Thicflt, i1s very refrefhing and feeding;
that it procures eafy quiet Sleep, and pro-
duces feveral other good Effetts, to fay
nothing of thofe we are goiag to treat of
in the following Seftions. I could produce
{feveral Inftances in favour of this excellent
Nourifhment, but I fhail content myfelf
with two only, equally certain and deci-
five in the Proof of its Goodnefs. The
firft is an Experiment of Chocolate’s being:
taken for the ozly Nourifhment, made by
a Surgeon’s Wite of AMarzinico: She had-
loft by a very deplorable Accident her
lower Jaw, which reduced her to fuch a
Condition, that (he did not know how to
fubfift; fhe was not capable of taking any
thing f{olid, and not rich enough to live
upon Jellies and nourifhing Broths. In
this Strait fhe determined to take three
Difhes of Chocolate, prepared. after the
manner of the Country, one in the Motn-
ing, ome at Noon, and one at Night.
(There, Chocolate is nothing elfe but Cocas
Kernels diffolved in hot Water, with Su-
gar, and feafon’d with a Bit of Cinnamon.)
This new way of Life fucceeded fo well,
that fhe has hived a long while fince, more
lively and robuit than before this Accident.
I had the fecond Relarion from a Gen-
tleman of AMartinico, and one of my
i | Sy (o
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Friends, not capable of a Falfity. He
aflured me, thac in his Neighbourhood,
an Infant of four Months old unfortu-
nately loft his Nurfe, and its Parents not
being able to put it to another, refolved
through Neceffity to feed it with Choco-
late ; the Succefs was very happy, for the
Infant came on to a Miracle, and was
neither lefs healthy nor lefs vigorous than
thofe who are brought up by the beft
Nurfes.

The Inferences that may be drawn from
thefe two Hiftories are evident, and de-
monftratively prove that Chocolate has
neither any intemperate nor hurtful Qua-
lity ; I fhall therefore fay no more upon
them, lcaving every one to make his own
proper Reflections. '

Seer IR
Chocolate 1s very nourifhing and of

ealy Digeftion.

THIS Propofition is a neceffary Con-
fequence of the foregoing, eftablifh-

ed by Falts which I have juft related;
~and we have Experiments as convincing
of its ealy Digeftion, and the Goodnefs of
the Chyle that it makes; but it needs no
other Proof than the good Condition it
puts thofe in, who ordinarily make ufe of
it. X

A
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A learned Ezglifhmarn has cartied his
Commiendations 1o high concerning this
particular Property of Chocolate, that ‘he
has not ferapled to'affirm in a Differtation
that he' has publifh’d upon this Subje&,
That one Ounce of Checolate contains as
much Nourifhment asa Pound of Beef.
As much out ‘of the way as this Aflertion
ﬁ:‘e‘gﬁs t0 be, ‘one may eafily conceive, that
any Aliment is capable ‘of yielding more
plentiful Nourifhment, if compar’d’ with
any othér, 'not oaly in refpet to the Qban-
tity, but-alfo with relation to the Time
that the Stomach takes to digeft it. "

Phyficians are not agreed about the
Caufes of Digeftion, but are divided: into
two Opinions, €ach of which is fupported
by the Wrirings of very émvinent Authots;
convinced of my own Inability to decide
the Controverfy, which alfo requires a
large Field to expatiate in, I fhall not ua-
derrake to, defend' eichicr Fermentacion of
Trituration i But ie ‘Wwill be {ufficient to
fay, in two Words, that” thefe Opinions
are_not. abfolutely incomparible (1): it
perhdps wili noe be difficult to make a ﬁ}::f:'

HaTula’ i Lo e o PP UL N LT,

e m

(1) The Tranflator of #his Treatife, who is a Pﬁyé;@;
thinks it proper to obferve, that the Oplnions chont D&gﬂ:eﬂ.‘ n, are
deficiently rélated by om:-.d'u.bm-; Jf_}:r they ;zrs'fbiej‘liz[jaura'_j*;!g
turation, Fermentation, ,Heat, and by o« Menftruum,
avhich ave fo far from being indompatible;' that three: of -them
necellavily concur to promote Digeftion; to wit, Heat, and
Menkruum or Liquor, and Trituration, or the Motion or

' rubbing
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of an Alliance or Agreement between
them, by uniting whartever is plain and
evident in the two Syitems, and rejet-
ing what is otherwife; and from hence
form a third, which will be nothing but.
the Union of the uncontefted Parts of the
other two. y AR

Thefe two Caufes undoubtedly concur

in the Alteration that the Aliment under-
goes in the Mouth ; for the Sz/izaz that
mixes with it in Maftication, and dilutes
it, cannot be deny’d to be an admirable
Ferment (2); and the Tongue which
moves it, and the Teeth which grind-it,
and break ir, muft be own’d to be the
firft Inftruments of Trituration.
+ Now fince Nature is commonly uniform
in ‘her Operations, and fince there is a
great deal of reafon to fuppofe that Nature
compleats Digeftion by the fame means
that fhe has begun it; lec us fuppofe it is
really fo for a Moment, and apply it to
the prefent Subjett, and then we fhall fee
by what Evidence Chocolate ought to be
of an eafy Digeftion.

o

vubbing of the Coats of the Stomach : For it is plain, if the twe
former are abfent, there can be no Digeftion, and without doube
the laft does afift ; but wWhich is the principal, I fball not take
apon me to determine.

(2) Our Author [eeris bere eithéer to mflake Ferment for
Menftruum, or #o make them [ymomymous Tevms i With this
jﬂa-wﬁrfrfl bis Reﬂﬁ'ﬁing ] uﬂﬂ'ﬂmﬁﬁ:ﬂj juﬁ; but as ﬁ:lr a Fer-
ment, in the ufual Senfe of that Word, it may juftly be gqueftis
oned hether there be any [fuch in a Human Bod,

H In
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In the firft place, bitter and alkaline
Subitances, fuch as thefe Kernels, are {to-
machick and analogous to the S@/izz and
the Ferment which diffolves the Aliment
in the Stomach ; how then can it be of
hard Digeftion with thefe Qualicies ¢

In the fecond place, if one confiders
attentively the Kernels as they are roafted,
broke, and ground extremely fine upon a
Stone, afterwards melted and diffolved in
boiling Liquor, which ferves as a Vehicle
for it; it then feems very likely that the
Stomach will not have much Labour left
to.do. In fhort, by it Digeftion is more
than half finifhed. '

Experience confirms thefe Reafonings
very much, for the Digeftion of Chocolate
is foon brnj%ght about without Trouble,
without Difliculty, and without any fen-
{ible rifing of the Pulle; the Stomach
very far from making ufc of its Strength,
acquires, new Force. And I can farther
fay, upon my own Knowledge, that I have
feen feveral Perfons who had but weak
Digeftion, if not quite {poiled, who have
been entirely recovered by the frequent
Ufe of Chocolate. 3

SECT.
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S E ciraidik

Chocolate [peedily repairs the diffi-
pated Spirits and decayd Strength.

F Chocolate did not produce this
Effe&, but only as it is very nourifh-
ing, it would but have this Property in
common with the moft juicy Aliments,
and fuch as are moft proper to furnifh a
good Quantity of Blood and Plenty of
Spirits : but its Effe@s are far more {pee-
dy; for if a Perfon, for Example, fatigued
with long and hard Labour, or with a
violent Agitation of Mind, takes a good
Difh of Chocolate, he fhall perceive al-
moft inftantly, that his Faintnefs fhall
ceafe, and his Strength fhall be recovered,
when Digeftion is hardly begun. This
Truth is confirmed by Experience, tho’
not fo eafily explained by Reafoning, be-
caufe Chocolate fenfibly appears to be
foft, heavy, and very lictle difpofed by
any attive Quality to put the Spirits in
motion ; however, being refolved to neg-
le€t nothing thac is likely to unfold the
Caufe of an Effe& fo wonderful, I under-
took one day the Chymical Aralyfis of
Chocolate, and altho’ prejudiced thac I
fhould difcover nothing this way but a
fuperficial Knowledge, yet I was willing
o to
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to flatter myfe!f that my Enquiry would
not be wholly fruitlefs.

I cleanfed fixteen Qunces of Kernels
without burning them, I ground them in
a Marble Mortar, and afterwards put
them in a Glafs Retort well luted ; T pla-
ced it in a Reverberatory Furnace, and
fixed to it a large Receiver ; and after
having luted the Joints well, I gave it the
firft Degree of Fire,

The firft that afcended was pure
Phlegm, which dropt for about two Hours ;
a lictle white unttuous Matter fwam on
the top of it. _

The Fire being augmented, the Drops
became red, and congealed as they fell
into the Receiver; this lafted about two
Hours.

The Fire being again augmented, the
Receiver was filled with white Clouds,
which I faw refolve into a kind of Dew,
white and un&uous, which was partly
Spirit, and partly a white Oil; the red
Drops however continued to the End,
which was about two Hours and a half.

This Operation let me know that Cho-
colate contains two kinds of Oil ; the one
Red and Fixed, which congealed it felf
on the fide of the Veflel ; and the ather
Whiteand Volatile, which proceeded from
the white Clouds, and refolved itfelf on
the other fide of the Receiver.

On
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- On the Morrow after, having unluted
the Receiver, and having placed it 7z
Balneo Mariey, 1o melt the congealed
Matter, I was agreeably furpriz’d to fee
the Veffel immediately fil’d wicth white
Clouds: I very much admired the Vola-
tility of this Unltuofity, and I was fully
convinced, that Chocolate contained that
volatile Qil {o highly efteemed in Medi-
cine, and that one need not go farther
to feck the Caufe of the fpeedy Repara-
tion of the fainting Spirits ; which is con-
firmed by the daily Experience of thofe
that ufe Chocolate.

Having feparated the Spirit by filtring
through brown Paper, I divided the bu-
tirous Matter into two Parts: I put one,
without any Addition, into a little Glafs
Cucurbit, which I placed ina Sand-Heat
to reftify it, and by this Operation [ got
an Qil of an Amber Colour, {fwimming up-
on a little Phlegm, or Spirit (3).

I melted the remaining Part, and ha-
ving incorporated it with quick Lime, I
put it into a little Glafs Retort luted, and
put Fire toit by degrees. There firft came
over a clear Oil, the white Clouds fuc-
ceeded, and at length the reddifh Butter.
- Having unluted the Recipient, and puc all
in a little Cucurbit in a Sand-Heat, the

(3) Our Autbor feems to make Phlegm and Spivit [ynonymous
Terms in Chymiftry.

whitt‘.
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white Clouds yielded an Oil of an Amber
Colour ; and having augmented the Fire,
there came over a lictle red Oil, but no
Spirit.

The Amber-coloured Oil is nothing elfe
but the white volatile Oil, coloured a lit-
tle by the Violence of the Fire: As for
the red Oil, it feems to be the Remainder
of the red Butter, fit to be exalted. Thefe
two Oils will not mix together; for the
red, more fixed than the other, always
gets to the bottom. = Mr. Boyle * faid he
extralted from Human Blood, two Oils
very like thofe above mentioned ; and this
Conformity of Subftances, very much con-
vinces me of the great Analogy I always
fuppofed to be between Chocolate and
Human Blood. , '

As for the Spirit, it Has nothing very
difagreeable either in Tafte or Smell; it
does. not fenfibly ferment with Alkalies,
nor alters the Colour of blue Paper; afe

¥ Pluribus abhine Annis cum Sangninem conveniente
admodum digeftione, preparaflem, & folicite diftillatos
Liquores fuperefluentes flamma lampadis re&ificaffem :
Inter alia duo obtinui olea diverfi omnino Coloris, quo-
rum alterum Flavedinem, aut pallorem Succini, alterum
vero intenfiflimam Rubedinem imirabatur; illud autem
ingeniofis etiam, lynceifq; Spe@atoribus, miraculi inftar
erat, quod licet ambo hzc Olea ab eodem fanguine
emanaffent, forentq; pura fatis & limpida, non tantum
diftin&tis in Maflis fibi invicem fupra innatarent, fed fi
agitatione commifcerentur, paulatim fefe mutue iterum
extricarent, ut Oleum & Aqua. H{(Par.’a Sﬁﬂguirﬁ: Hu-

mani,
ter
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ter fome time, it grows a little acid, and
taftes a lictle tartifh. 3

Having calcined the Cazpuz Mortuum,
which is of a wiolet Colour, and filtred
and evaporated the Lixivium, as is ufual,
F got nothing from it buc a kind of Cyn-
der, a little faltith, and in fofmalla quan-
tity, that I did not give myfelf the trouble
to reiterate the Calcination, Diflolution,
Filtration, and Evaporation ; for I {hould
hardly have got five or fix Grains of fixed
purified Salt. |

I curioufly obferved, that neither in the
Heads, nor in the Receivers, there did
appear any [ligns of a volatile Salc :
However, M. Lemery aflures us *, that it
contains a,good deal; but it is plain he
took his Opinion upon truft, for had he
made the Experiment, he is too ingenious
to bemiltaken. - _ IR

One may then conclude from thefe two
Obfervations, That Chocolate is a mix’d
Body, that has the leaft Quantity of Salt
enters its Compofition. |

S

* Traite de Drogues, Pag. 127.

Den
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Suglay. TV

Chocolate 15 wvery proper to preferce
Health; and to prolong the Life
of Old Men.

EFORE Chocolate was known in
: EBurope, good old ‘Wine was called
the Milk of old Men; but this Title:ds
now apply’d with greater reafon to Chos
colate, fince its Ule has become fo com-
mon, that it has been perceived that/Cho-
colate is, with refpect to them, - what
Milk is to Infants. = In reality, if one ex:
amines the Nature of Chocolate, a little
with refpe&t. to the Confticution of aged
Perfons, it feems as though the one was
made on purpofe to remedy the Defeéts of
the other, and that it is truly the Pazacea
of old Age. 1d(
Our Life, as a famous Phyfician + ob-
ferves, is, as it were, a continual growing
dry ; burt yet this kind of natural Confump-
tion is imperceptible to an advanced Age :
when the radical Moilture is confumed more
fenfibly, then the more baimy ard volatile
Parts of the Blood are diifipated by lictle
and lictle, the Salts difengagiog trom the

} Baglivius in Edit. Lugd, 1709, Pag. 414. Vivere
enim noftrum ficceflere eff.
Sule
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Sulphurs, manifelt themfelves, the Acid
appears, which is the Frmr.ful Source
of Chronick Difeafes. The Ligaments,
the Tendons, and the Cartilages have
fcarce any of the Uné&tuoficy left, which
render’d them fo fupple and fo pllant in
Youth. . The Skin grows wrinkled as well
within as without; in a word,. all the
folid Parts grow dry or bony. |

One may fay that Nature has formed
Chocolate with every  Vertue proper to
remedy. thefe Inconveniencies. - The: vola-
tile Sulphur with which it abounds, is
proper to {upply the Place of that which
the Blood lofes every day through: Age,
it blunts and fheaths the Points of the
Sales, and reftores. the ufual Softnefs to
the Blood, like as, Spirit of Wine! uaited.
with Spmt of Salt,,makes a foft Liquor
of a_ violent Corrofive. - This. fame. fuls

phurous . Unttuofity at' the fame t1m¢
ﬁreads icfelf in the folid. Parts, and gives
em, in fome fenfe,l their natural Supple-
ne{'s, it beftows on the Membranes, the
‘Tendons, the Ligaments, and the Carti-
lages, a kind of Oil which renders them
- fmooth and flexible,, | Thus the Fguli.
brium between. the. Flmds and the Solids
is in fome meafure ‘re.eftablifh’d, the
Wheels and Springs of our Machine mend-
ed, Health is preferved, and, Life pro-
lﬁnged Thefe are not the Cﬂnfequemes
of Philofophical Refle&ions, but of a thou-
1 fand
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{fand Experiments which mutually confirm
cach other; among a great Number of
which; the following alone fhall fuffice.

There-lately died at Martinicoa Coun-
{ellor about a hundred Years old, who,
for thirty Years paft, lived on nothing but
Chocolate and Bifcuit.  He fometimes in-
deed had a licele Soop at Dinner, but ne-
ver any Fifh, Flefh, or other Victuals:
He was, neverchelefs, fo vigorous and nim-
ble, that at fourfcore and five, he could
get on horfeback without Stirrups.

Chocolate 15 not only proper to pro-
long the Life of aged People, but alfo of
thofe whofe Conlftitution is lean and dry,
or weak and cacochimical, er who ufe
violent Exercifes, or whofe Employments
oblige them to an intenfe Application of
Mind, which makes them very faintifh :
to all thefe it agrees perfeftly well, and
becomes to them an altering Diet.

On the contrary, I would not counfel
the daily Ufe of it to fuch who are very
fat, or who are wont to drink a good
deal of Wine, and live upon a juicy Diet,
or who f{leep much, and ufe no Exercife
at all: In a word, who lead a delicate,
fedentary, and indolent Lite, fuch as a
oreat many People of Condition at Paris
are uftd to, Such Bodies as thele, fuli‘

- 0
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of Blood and Juice, have no need of ad-
ditional Nourifhment, and the Diet will
fit them better which is mentioned in
Ecclefiaft. Plentiful Feeding brings Dif-
eafes, and Excefs bath killed Numbers ;
but the temperate Man prolongs bis
Days *. |

e

* Chap. xxxvil. V. 33 & 34. In multis Efcis erit Infir-
mitas, propter crapulam multi obierunt: Qui autem ab-
ftinens eft, adjicit Vitam,




e,
Natural HISTORY

OF

G H 0:-C:0-L- A"k,

P AR 11

Of the Ules of Chocolate.

PEREGPR H E common Ufes of Chocolate
T=lag may be reduced to three: It
g2l 129l is put in Confetions ; it is ufed
ke in Chocolate, properly fo call’d ;
and there is an Oil drawn from
it, to which they give the Name of But-
ter. I fhall treat of them diftinitly, in
the three following Chapters.

CHLEFE.
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CHoRl A B oLt s
- Of Chocolate in Confeétions.

HEY chufe Cocao-Nuts that are

1 half ripe, and take outr the Kernels
one by one, for fear of {poiling them;
they then lay them to foak for fome Days
in Spring-Water, which they take care to
change Morning and Evening: afterwards,
having taken them out and wiped them,
they lard them with little Bits of Citron-
Bark and Cinnamon, almoft as they make
the Nuts of Ruiien.

In the mean time, they prepare a Sy-
rup of the finelt Sugar, but very clear ;
that is to day, wherein there is'but little
Sugar: and after it has been clarified
and purified, they take it boiling-hot off
the Fire, and put in the Cocao-Kernels,
and let them lie 24 Hours. They re.
peat this Operation fix or feven times,
encreafling every time the Quantity of
Sugar, without putting it on the Fire, or
doing any thing elfe to ic: laft of all,
they boil another Syrup to the Confiltence
of Sugar, and pour it on the Kernels well
wiped and put in a clean earthen Por ; and
when the Syrup is almoft cold, they n}iﬁ

wit
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with it fome Drops of the Effence of
Amber.

When they would have thefe ina dry
Form, they take them out of the Syrup;
and after it 1s well drained from them,
they put them into a Bafon full of a very
ftrong ‘clarify’d Syrup, then they immedi-
ately put it in a Stove, or Hot-Houfe,
where they candy it.

This Confetion, which nearly refem-

bles the Nuts of Roien, is excellent to
ftrengthen the Stomach without heating

it too much; for this reafon, they may
fafely be given to thofe who are ill of a

Fever.

oot defeteobotesto o el fesbooffe fesbofeofe ol tede S ol bbbt o

1 AP,
Of Chocolate, properly fo called.

N treating of this Liquor, we have
two things to examine: The Firft is,
the Original of Chocolate, and the dif-
ferent Manner of preparing it: The Se-
cond, the Medicinal Ufes that it is proper
for ; which fhall be the Subjelt of the twe

following Sections.

oE3gee

SECT.
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Sreor L

Of the Original of Chocolate, and

the different Manners of prepa-
ring it.

HOCOLATE is originally an 4-
merican Drink, which the $paniards
found very much in ufe at Mexico, when
they conquer’d it, about the Year 1520.
The Izdians, who have ufed this Drink
time out of mind, prepared it without
any great Arc; they roalted their Ker-
nels in earthen Ports, then ground them
between two Stones, diluted them with
hot Water, and feafon’d them with Ps-
mento (1) ¢ thole who were more curious,
added Achiota (2) to give it a Colour,
and (3) Artolla to augment its Subftance.
All thefe things joined together, gave to
the Compofition fo {trange a Look, and
{o odd a Tafte, that a Spanifh Soldier faid,
it was more fit to be thrown to Hogs (4),
than prefented to Men; and that he could
never have accuftomed himfelf to it, if
the want of Wine had not forced him to

it, that he might not always be obliged
to drink nothing but Water. -

1) (2) (3) See the Remarks 8, 9, and 10.
(4) Porcorum ea verius Colluvies quam hominum
Potio. Benzo apud Clufium Exoticorum Lib.Cap. 28.

The
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The Spaniards (5) taught by the Mex;-

cans, and convinced by their own Expe-
rience, that this Drink, as ruftick as it ap-
peared to them, neverthelefs yielded very
wholefome Nourithment ; try’d to make
it more agreeable by the Addition of Su-
gar, {fome Oriental Spices, and Things that
grew there, which 1t will be needlefs to
mention, becaufe the Names of them are
not fo much as known here, and becaufe
of fo many Ingredients; there is none con-
tinued- down to us but Zanilla; in like
manner, that Cinnamon (6) is the only
Spice which ' has had general Approba-:
tion, and remains in the Compofition of
Chocolate. |
Vanilla is a2 Cod of a brown Colour
and delicate Smell ; it is flacter and longer
than our {Frezch) Beans, it contains a
lufcious Subftance, full of little black fhi-
ning Grains. . They muft be chofen frefh;
full, and well grown, and care muft be
taken that they are not {meared with Bals
{am, nor put in a moift Place. bho ¢
The agreeable Smell, and exquifite
Tafte that they communicate to Chocos
late, have prodigiufly: recommended it
but long Experience having taught that
it heats very much, its Ufe is become lefs

= =i

(5) Hzc olim Cocolatis erant Exordia & Artis prima
Rudimenta. P Thome Strozze de Mentis potio.
(6) See the 11¢h Remark.
fre-
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frequent, and thole who prefer their
Health more than pleafing their Senfes,
abftain from it entirely. In Spaiz and
Italy, Chocolate prepared without Paznil-
lay 15 called at prefent Chocolate of Health;
and in the French Hlands of America,
where Panilia is neither {carce nor dear,
as in FEurope, they do not ufe it at all,
though they confume as much Chocolate
there as in any other Place in the World.

However, a great many People are
prejudiced in favour of Fanzila, and that
I may pay a due Deference to their Judg-
ments, [ fhall employ Fanilla in the
Compnﬁtmn of Chocolate, in the beft Me-
thod and Quantity, as it appears to me ; I
fay, as ic appears tome, becaufe there are
an infinite Variety of Taltes, and every
one expelts that we fhould have regard
to his, and one Perfon is for adding what
the other rejects. Belides, when it is
agreed upon what things to put in, it is
not poffible to hit upon Proportions -that
will be univerfally approved ; it will there-
fore be {ufficient for me to make choice of
fuch Things as the Majority arc agreed
upon, and confequently which are agree-
able to the Taftes of moft.

W hen the Chocolate Pafte is made prﬂt-
ty fine upon a Stone, as I have already
explain’d, they add Sugar powdered and
pailed thmugh a- fine, Searce; the true
Proportion is the fame Weight, gf Sugar as

of
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of Kernels, but it is common to put a
quarter part lefs of the former, that it
may not dry the Pafte too much, nor
make it too fufceptible of Impreflions
from the Air, and more f{ubje&t to be
eaten by Worms. But this fourth Part is
again fupply’d, when it is made into a
Liquor to drink. .

The Sugar being well mix’d with the
Pafte, they add a very fine Powder made
of PVaniila and Cinnamor powdred and
fearced together. They mix all over
again upon the Stone very well, and then
put it in Tin Moulds, of what Form you
pleafe, where it grows as hard as before.
Thofe that love Perfumes, pour a little
Elfence of Amber on it before they pucic
in the Moulds.

When the Chocolate is made without
Vanilla, the Proportion of Cinnamon is’
two Drams to a Pound of Pafte; bur
when Parilla is ufed, it fhould be lefs by
one half. As for the Paniliz, the Pro-
portion is arbitrary ; one, two, or three
Cods, and fometimes more, to a Pound,
according to every one’s Fancy. !

Thofe that make Chocolate for Sale,
that they may be thouzght to have put in
a good deal of Zanilla, put in Pepper,
Ginger, ¢7¢. There are even fome People
{fo accuftomed to thefe Taftes, that they
will not have it otherwife; but thefe
Spices ferving only to inflame the Blnnd{i
| an
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and heat the Body, prudent People take
care to avoid this Excefs, and will not
ufe any Chocolate whofe Compolition they
are ignorant of.

Chocolate made after this manner, has
this Advantage, that when a Perfon is
obliged to go from Home, and cannot ftay
to have it made into Drink, he may eat
an Ounce of it, and drinking after it,
leave the Stomach to diflolve it.

In the Antillses they make Cakes of the
Kernels only, withour any Addition, as I
have taught at the End of the firft Part
of this Treatife; and when they would
make Chocolate of them, they proceed in

the following Manner. :

The Method of making Chocolate
after the Manner of the French
Iflands in America.

HEY f{crape off with a Knife from

thefe Cakes aforefaid (1), what
Quantity they pleafe, (for Inftance, four
large Spoonfuls, which weigh about an
Ounce) and mix with it two or three
Pinches of powder’d Cinnamon finely
fearced, and about two large Spoonfuls
of Sugar in Powder (2).

(1) Or rather grate it with a flat Grater, when the Cakes
are o dry that they awill not be fo eafily fcraped avith a Knife.

(2) Becanfe if it wasin a Lump, it wwould aveigh more than
double the Quantity of feraped Chocolate, '

2 They
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They put this Mixture intoa Chocolate-
Pot with a new-laid Egg (3), both White
and Yolk; then mix all well together
wich the Mill, and bring it to the Con-
fittence of Liquid Honey, upon which
they afterwards pour boiling Liquor (4),
(Milk or Water, as is liked beﬂ) at the
fame time ufing the Mill that they may
be well incorporated togecher, -

Afterwards they put the Chocolate-Pot
on the Fire, or in a Kettle of boiling
Water; and when the Chocolate rifes,
they take it off, and having well mill'd
it, they pour it into the Difhes. To make
the Talte more exquilite, one may, before
1t is poured out, add a Spoonful of Orange-
Flower Water, wherein a Drop or two
of Effence of Amber has been put.

This Manner of making Chocolate has
{everal Advantages above any other, and
which render it preferable to them all.

In the firft place, one may affert, that
being well managed, it has a very agree-
able Smell, and a peculiar Delicacy in the
Talte; befides, it paffes very eaflily off the
Stomach, nor leaves any Settling either
in the Chocolate-Pot, or in the Difhes.

(3) The oily Parts of the Chocolate wwonld not veadily unite
with the aguecus ov watry Parts nf the Liguor, Wit&“ the
Intervention of the Egg, «which ferves as a common Bond, wvith-
ot awhich this Drink would not bave a good Head,
(4) The Proportion of Liquor [hould be about eight Ounces, or
kalf a Pint, to one Qunce of Chacolate. I
n
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. In the fecond place, one has the Satif-
faltion to prepare it one’s felf to one’s
own Tafte, to encreafe or diminifh at
pleafure the Quantities of Sugar or Cin-
namon, and to add or leave out the
Orange-Flower Water, or Effence of Am-
ber ; and, in a word, to make any other
Alteration that fhall be moft agreeable,

In the third place, they make no Addi-
tions that deftroy the good Qualities of the
Kernels ; it 1s fo temperate, that it may
be taken at all Times, and by all Ages,
in Summer as well as in Winter, without
fearing the lealt Inconveniency : Whereas
Chocolate feafon’d with Panilia, and o-
ther hot and biting Ingredients, cannot
but be very pernicious, efpecially in Sum-
mer, to young People, and to dry Confti-
tutions. The Glafs of cold Water that
they have introduced to drink before it,
or after it, only ferves to palliate the Ef-
fets for a Time; for the Heat that at-
tends it, will manifeft icfelf in the Blood
and Fifcera, when the Water is drain’d
off and gone, by the ordinary ways.

- In the fourth place, a Difh is fo cheap,
as not to come to above a Penny, If
Tradefmen and Artizans were once aware
of it, there are few who would not take
the Advantage of fo eafy a Method of
Breakfafting fo agreeably, at fo {mall a

Charge, and to be well {upported till
Din-
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Dinnec-time, without taking any other
Suftenance, Solid or Liquid. '

SecT. IL

Of the Ufes that may be made of
Chocolate with relation to Medicine.

Have always imagined it would be a

very great Advantage to Phyfick, if
Medicines could be adminiftred to fick
People under an agreeable Form, and a
familiar Tafte; and the Artifice itfelf of
giving any thing under the appearance and
name of fomethipg that is delicate, is not
without its Benefic: People affliGted with
Diftempers, have enough to do to fupport
their Pains, without the Inconveniency of
diftaftful Remedies; however, it would
be no fmall matter to fpare them the
Averfion they have to every thing that is
called a Medicine ; and when there is a
Neceffity for fuch, Chocolate may ferve
for very proper Diet, and an excellent
Vehicle, wherein to take a Medicine at
the fame time.

Thefe have been my Thoughts for fome
Time, and I can affirm that a happy Suc-
cefs has ofren confirm’d my Opinion. 1
could wifh ‘that this Effay, imperfett as
it is, might ferve to waken the Attention
of fome ingenious Phyfician, who would
give himfelf the trouble to handle this

Matter
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Matter with greater Accuracy than my
{mall Penetration will permit me to do.

1. How many People neglet to purge
themfelves, and are fo obflinate as to re-
fufe to do it, when they have the greateft
need of it, and this becaufe of the great
Diftafte they have for ordinary Medicines?
Will it not be of the greateft Service to
teach them to purge themfelves after a:
delightful Method, and even, if it was
neceffary, to purge them without their
knowledge? To do this, you need only
mix 20 or 26 Grains of Fa/ap in Powder,
(more or lefs, according to the Age and
Strength of the Perfon) wicth fo much
Powder of Cinnamon as is common for a
Difh of Chocolate, and to give this Difth
as if it were ordinary Chocolate. T have
had great Experience of this, it is a good
Purge without Griping ; feveral have mif-
taken the Effe& for the Benefit of Nature
only, being entirely ignorant of the offici-
ous Deceit which I made ufe of for their
fakes. What Advantages may not there
be drawn from this Method of Purging
apply’d to Children, who are fo backward
to take any thing that has rhe leaft ill
‘Fafe? :

2. The Preparations of the Corzex, both
Galenical and Chymical, have not f{uc-
ceeded. Its Infufion in Wine; heretofore
fo much cry’d up, contains but a part of
the Vertue; for the Fices, or the Bark

that
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that remains at the bottom of the Bottle,
has Strength enough to cure the intermit-
ting Fever. Thus after a thoufand fruit.
lefs Trials, it is now given again in Sub-
ftance, reduced to a very fine Powder,
which is either made into Bo/us’s, or ta.
ken in Water. This Pratice however is
attended with feveral Inconveniences; for
a great many People, efpecially Children,
cannot fwallow it ip Belus’s. The fame
Inconveniences follow the other Way of
taking it in Water, and is neither lefs
troublefome, nor lefs naufeous.

To avoid all this, a Dram of the Corzex
reduced to a fine (1) Powder, and finely
fearced, and afterwards ground dry on a
Porphyry, with the Cinpamon defigned
for a Difh of Chocolate, and mixed in the
Chocolate with more Sugar than ordinary,
may be taken without the leaft Reluétan-
cy, and, if neceflary, without being per-
ceived : The Perfon will be nourifhed at
the {fame time much better than with
Broth, which is ealily corrupted by a fe-
verifh Stomach ; neither will the Particles
of the Cortex offend the Stomach, being
wrapped up by the Unltuoflity of the
Chocolate. I have cured Intermictent Fe.

(1) This, if true, overturrs awhat has been [aid abowt the
Mechanical Cure of an Agwe, by Quiney, who pretends that
the Vertue of the Cortex lies in its Texture, awhich this Prepara=

rion defiroys. .
VerIs
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vers after this manner, nor did it ever
fail of good Succefs. A

3. The moft elaborate Preparations of
Steel, are not one jot the better upon that
account j the {imple Filings have more Ver-
tue'than was ever extorted from this Me-
tal by any Preparation: there is neverthe-
lefs an Inconveniency in the Ufe of them,
becaufe all the Particles of the Steel uni-
ting together, by’ their Weight, at the
bottom of the Stomach, form a kind of 2
Cake, which fatigues it, and makes it
very uneafy; ' E

Toremedy this, ‘after the Filings have
been-ground into a very fine Powder upon
a Porphyry; you muft mix it with the
Cinnamon, when you make your Choco-
late, and it is certain that the Particles of
the Steel will be fo divided and feparated
by the Agitation of the Mill, and {o en-
tangled in the Chocolate, that there will
be no danger of a future Separation,
Befides, the aromatick Particles of the
Cinnamon, and the alkaline ones of the
Chocolate, will not a little add to the
Strength and Operation of this Remedy,

4. After this'manner may youn mix
with the Chocolate the Powders of A/ /e
pedes, Vipers, Eartbworms, the Livers
and Galls of Eels, to take away the dif-
tafteful Ideas that the Sick entertain againft
thefe Remedies. g gl

L v S e
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5. The Ufe of Milk is a fpeeifitk Re:
medy for the Cure of feveral Diftempérs,
but by Misfortune there are but few
Stomachs that can bear it, and feveral
Methods have been try’d to find out Help
for this Inconvenience, Without troubling
myfelf to mention or examine them,
will it not be .an eafly and natural
Meihod, to hinder the Milk ffom curd-
ling on the Stomach; to pour'a hot Difh
of Chocolate upon a Pint or Quart of
Milk ? The butirous Parts of the Milk
and Chocolate, are in reality analogous
to each other; and -very proper to be
united fog the fame Purpofe; and what
1s bitter and alkaline in the Chocolate,
ought neceflarily-to hinder the curdling
of the Milk in the Stomach. It is eafy
to confirm by Experience the Reafoning
upon this fort of Chocolated Milk. |

C HaA:PoO HE
Of the Oil or Butter of Chocolate.

THOCOLATE Kernels are a Fruit
very oleaginous, burt the Oil is very
clolely united with the other Principles,
- thar it requires a great deal of Labour to
; feparate
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feparate it, and to make it pure. 'The
three common Ways tg extratt Oils, are
by Diftillation, Expreflion, and Decation;
we rejeft the firlt as being very imper-
fect, becaufe the Violence of the Fire
alters the Nature of all Oils that are ex»
tracted that way. The Succefs will an-
{wer no better by Expreffion, becaufe that
which is got will be very impure and in
very {mall Quantity, There then remains
no way but by Decattion, to draw out this
effential Oil that we are in queft of, which
is the true and the only way, for it gives
it in its utmoft Purity without any Alte:
ration. | ) - ,

The! take Chocolate that is roafted,
cleaned, and ground wupon the Stone,
they throw the Pafte into a Pan of
boiling Water over a. clear Fire; they
let it boil till almoft all the Water is con-
{umed, then they pour more Water upon
it till the Pan is full ; the Oil afcends to
the Top in proportion as the Warer cools,
and grows to the Confiftence of Butter.
If this Oil is not very white, it needs
only be melted in a Pan full of hot Wa=
ter, where it will be difengaged and pu-
rified from the red and-terreftrial Parti-
cles that remain, ;

At Martinico this Oil is of the Con-
filtence of Butter, but brought into Frawuce,
it becomes almoft as hard as Fromasge, or

L 2 Freiech
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French Cheefe, which melts neverthelefs,
and becomes liquid with a moderate
Heat : it has no very fenfible Smell, and
has the good fortune never to grow
rank ; T have {fome of it now by me, that
has been made this fifteen Years. “One
Year, when Oil of Olives failed us, we
ufed that of Chocolate during the Time
of Lent. Ttis very well tafted, and very
far from being hurtful; it contains the
moft eflential and moft healthful Parts
of the Chocolate. |

I bad the Curiofity to examine it by a
Chymical Analyfis; I put three Ounces
into a little Glafs Cucurbit placed in the
Heat of Afhes, there drop’d from it an
oily Liquor, which congealed as it fell
down, and which ‘did not differ from
the Butter that I have defcribed, but
by a light Impreflion made upon it by
the Fire. T only obferved, that there was
at the bottom of the Receiver, two or
three Drops of a clear Liquor, which
tafted a little acid, but very agreeable.

As this Oil is very anodyne, or an
Eafer of Pain, it is excellent, taken in-
wardly, to cure Hoarfenefs, and to blunt
the Sharpnefs of the Salts that irritate
the Lungs. In ufing, it muft be melted
and mix’d with a fufficient Quantity of
Sugar-Candy, and made into Lozenges,
which muft be ‘held in the Mouth as

long
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Jong as may be, before they melt quite
away, fwallowing it down gently. -
O1l of Chocolate alfo taken feafonably,
may be a wonderful Antidotre againft cor-
rofive Poifons,” -

Its Vercues-are no ways inferior, if ufed
outwardly. - :

1. It is the beft and moft natural Py-
matum for Ladies to clear and plump
the Skin when it is dry, rough, or fbri-
vel'd, without making it appear either
fat ot fhining. The Spanifh Women at
Mexico, ufe it very much, and it is high-
ly efteem’d by them. If it is thought
too hard, it may be foftened with Oil of
Ben, or Oil of Sweet Almonds, cold
drawn.

2. I am perfuaded if the antient Cuf:
tom of the Greeks and Romans, of a-
nointing their Bodies with Oil, was revi:
ved, there is nothing would anfwer their
Expetations better, in augmenting the
Strength and Supplenefs of their Muf-
cles, and preferving them from Rheuma-
tifms and other torturing Pains. The
leaving off this Praétice, can be attribu-
ted to nothing elfe but to the ill Smell
and other Properties that attended it ;
but if Oil of Chocolate was ufed inftead
of Oil of Olives, thofe Inconaveniences
would be avoided, becaufe it has no
Smell, and dries entirely into the Skin:
‘nothing certainly would be more advan.

tageous,
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tageous, efpecially for aged Perfons, than
to renew this Cuftom, which has been
authorized by the Experience of Aanti-
QU6 i 525 910

3. Apothecaries ought to make ufe of
this preferably to all others, as the Bafis
of their Apopleftick Balfams ; becaufe all
other Oils grow rancid, and the Oil of
Nutmegs, though whiten’d with Spirit of
Wine, always retains fomewhat of its na-
tural Smell, whereas Oil of Chocolate is
not {ubjeét to any of thefe Accidents.

4. There is nothing fo proper as this
to keep Arms from rufting, becaufe it
contains lefs' Water than any other Oil
made ufe of for that purpofe. |

5. In the Americar Ilands they make
ufe of this Oil to cure the Piles; fome
ufe it without Mixture, ochers melt two
or three Pounds of Lead, and gathering
the Drofs, reduce it into fine Powder,
and after it is finely fearced, incorporate
it with this Oil, and make a Liniment of
it very efficacious for this Difeafe. Others
for the fame Intention mix with this Qil
the Powder of Millepedes, Sugar of Lead,
Pompholix, and a lictle Landanum.

Others ufe this Oil to cale Gout Pains,
applying it hot to the Part, with a2 Com-
prefs dip’d in it, which they cover witha
hot Napkin, Jt may be ufed after the
fame manner for the Rheumatifm.

6, Laftly,
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fﬁ{g This Oil enters the Compo-
fi tmn of the wondecful Plaifter, and the
Pomatum againft Tetters. You will find
their Defcription and Properties among
the Remarks af the End UfP?us Trﬁltlfq

j

e
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REMARKS

Upon fome PrL AckEs of the

T REATISE upon Chocolate.

Remark L

St HE Coco-Tree is the fame as

=% the Palm-Tree fo famous in

%) the Eaft-Indies; its Fruit is
7o call’d Coco, and care fhould
WSS be taken that it be not con-
founded with Cocao. 1 make this Re-
mark, becaufe I find that JWilliam Damne-
pier very improperly calls (2) Coco’s Cocao-
Nuts, and the Tree that bears them a
Cocao.

(a) New Voyage round the Werld, Tom. 1. Chap. ro.
R E-
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REMARKII

’ l ‘H E Y have tranfpﬂrted thcfe great

Trees from 8z Domingo to the
Vent Iflands ; their Leaves being almoft
round, are firm and fo fmooth, that one
would think they had been varnifhed.
Their Fruit are fometimes ‘as large as
one’s Head, and their Skins very thick :
When that is taken off, the Pulp is very
near the Colnur, *Smell and Tafte of our
Apricocks; in the Mlddle there are four
Stones'as big as Pullets Eggs, which are
difficulc to feparate from the Fruit. They
are eaten with Wine and Sugar ; they
make alfo very good Marmalade.

“Rema'rk L

TP HE Calebaf-Tree is nigh as large
as the Apple-Tree; it {upplies the
Natives and Negroes with Buckets, Pots,
Bottles, Difthes, Plates, and feveml other
Hau[hoid Utenﬁis One cannot defcribe
the Shape nor Bignefs of Calebafhes, lince
there are fome of the Size of a Pear, .and
others as ‘large as the greacefl Cltmns 3
and befides, there arc long, round, ova',
and of ail Fafhions. The Pruit, which
M 15
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is green and fmooth upon the Tree, be-
comes grey as it dries; within, 1t 1s full
of a white Pulp, of no ufe at all, which
they take out through a Hole ; the Shells
“they put to feveral Services. The Bark
is abour one Fifth  of an Inch thick, but
very hard, and difficult to break. ..

REMAREK 5 v

HE Papaw-Tree is pretty uncom-
~mon as to its Make; its Trunk is
ftrait, but hollow, and of fo tender aWoaod,
that it is eafily cut down with a Hedging-
Bill; it is about four Yards high, without
any Branches; its Leaves much like thofe
of our Fig-Trees, but twice as big, and
are joined to the top by Stalks of a Foot
and a half long, and hollow like a Reed.
They being about thirty in number, grow
at the top of the Trunk all round about
it ; the loweft are ripeft and largeft, they
are green, and of the bignefs of one’s Fift.
'The Pulp, which is but half an Inch thick,
is like that of a Melon, but of a fweet
faintith Tafte ; but it makes a pretty good
Confeltion, of a fine green Colour.
There is another kind of Papaw-Tree,
whofe Fruit is as large as a Melon, and
better talted than the former, |

R E-
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REmark V.

HE Banane is a fort of Plane,

whofe Root is a great round Bulb,
from whence proceeds a Trunk, green and
{fmooth, fix Feet high, as thick as one’s
Thigh, and without any Leaf. On the
top of it grow about twenty Leaves, a-
bout a Foot and a half broad, and about
five Feet long ; but fo tender, that the
Wind tears them from the Middle to the
Sides, into Slangs like Ribbons : From the
Center of thefe Leaves grows a fecond
Trunk, more firm than the reft of the
Plant : upon this grows a Clufter of about
forty or fifty Bananes, fometimes more,
fometimes lefs. A PBanrane is a Fruit as
thick as one’s Arm, about a Foot long,
and a little crooked. They gather this
Clufter green, and hang it up in the
Ceiling ; and as the Bananes grow yel.
low, or mellow, they gather them. When
this Clufter is taken away, the Plant wi-
thers, or they cut it down at the Root ;
but for one Trunk loft, the Root fends
forth five or fix more,

Beflides thefe Bananes, there is a Fruit
call’d Ranane Figs; but the Plants that
produce them are very little different:
The Figs are much lefs than the RBanares,

| M 2 being
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being but four or five Inches long. The
Fig i1s more delicious, but the Banane 1s
thought to be more wholefome, and the
Pulp more folid. They roaft them upon
a Grid-Iron, or bake them in an Oven,
they eat them with Sugar and the Juice
of an Orange. The Bananc done in a
Stew-Pan 1n its own Juice, with Sugar
and a little Cinnamon, is excellent.

Remarg VL

ANTOC is a Shrub very crooked,

and full of Knots, its Wood is
tender and brictle, and the Branches are
eafily broke off into Slips: There are fe-
veral, and different Colours, fome more
forward and fruitful than others. Com-
monly they are plack’d up ina Year or
thereabouts ; and there is found at every
one, feveral plump Roots, without any
{enfible Fibres, more or lefs thick, accor-
ding to the Kind and the Goodnefs of the
Soil. 'Thefe Roots are walh’d in a good
deal of Water, to free them from the
Earth; and after they are f{craped with
a Knife like wild Turnips, they grare
them ; that is to fay, they rub them hard
upon great Copper Graters, which the
French call Grages, juft as they do Quin-
ces to get out the Juice. This grated
Manioc
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Mardoc 1 put in the Prefs in Sacks made
of coarfe Hemp, or Ruflies, to get out
the fuperfluous Moifture, which is not
only’ unwheléfome, but poifonous. ' This,
thus prefs’d, they take from the Sacks,
and pafs it through a coarfe Sieve called
Hibichet , they afterwards bake it two
feveral ways, to make what they call
Caffave, or Meal of Marioc.

In the firft place, when they would
make the Caffaze, they fpread the fifted
Mdzioc upon a Plate of Iron over a clear
Fire, which they tapping down with
the Ball of their Hands, make a broad
Cake about half an Inch thick, and two
Feet in diameter ; and when it is baked
on one fide, they turn it on the other:
and if they would keep it any time, they
dry it in the Sun. |

In the fecond place, when they would
make what they call the Meal, they put
the Marioc, grated, prefled, and fifted, as
before, upon a great Copper Plate four
Feet in diameter, with a Brim five or fix
Inches high, and placed upon a Brick Fur-
nace: They ftir it continually with a
wooden Spatwla, that it may not ftick
and be baked all alike. This Meal re-
fembles Bread grofly crumbled, and may
be kept a long while in a dry Place. The
Natives do not trouble themfelves to
make the Meal; they only eac Cafface,

which
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which they bake every day, becaufe, when
it is hot, it is. more agreeable and pala-
table. * :

If they leave the exprefled Juice of
Manioc to fettle, it lets fall a Fecula to
the bottom, called Mowflache, which they
afterwards dry in the Sun: it is as white
as Snow, of which they make very good
?akes, called in thofe Parts, Crague-
78, i -

The Laundrefles ufe this Fecala inftead
of Starch, to ftarch their Linnen. Some
Inhabitants mix one Third of this with
two Thirds of Fremch Meal, and make.
Bread that is very white, and well

tafted.

REmaRrEk VIL

T firft fight, one would take a Ba-

lize-Tree for a Ranane, they are {o
like each other: there is, however, this
difference between them, That the Leaves
of the Balize-Tree are not {o tender, and
apt to be tore; for this reafon, they ferve
the Natives for Table-Cloths and Nap-
kins, as well as the Negroes, and fome of
the Planters that live in the Woods.
Sometimes they ferve as Umbrella’s to.
{hade them from the Sun, or Showers of

Rain, that furprize them.
The
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The Hunters have great afliftance
from this Plant; for {fometimes finding
themfelves prefled - with Thircft, in Places
at fome diftance from Rivers or Foun-
tains, they give the Trunk of a Balize
a Slath with a Knife, and immediately
hold their Hat, or a Cup, which catches a
clear, good, and cool Water, even in the
greatelt Heat. il i

Remark VIIL

IMENTQO, called alfo Famaica-
, Pepper, has been brought into
Frauce, where it grows, as in America,
in pyramidal Cods of three or four Inches
long : they areat firft green, then yellow,
afterwards red, and laft of all, black.
They pickle them in Vinegar, as they
do Capers and little Cucumbers. There
are in Amervica feveral other Kinds of
Pimentoes, and efpecially one that is
round, and as red as a Cherry. This is
‘the hotteft of all, it fets the Mouth all on
fire; for which reafon it is called  che
mad Pimento. The Natives eat nothing
without Pimento, it is their univerfal Sea-
foning, it ferves them inftead of Salt, and
all Oriental Spices.

R k-



ReEmarx IX.
A CHOTE is beft known in Fraznce,
/A under the Name of Roucon, and ‘is
a fort of Red 'which the Dyers and Pain-
ters make ufe of. It is-the favourite Co-
lour of the Savages, which they are very
careful of planting in their Gardens, that
they may paint their Bodies every Morn-
ing, which they call Rowucoring.

Roucon is planted of a Kernel much
after the fame manner as the C‘ﬂma-ﬂje.
‘The Shrub that is moft like it in Europe,
is the I.ilach, or the Arabian Bean. Tts
‘Leaves, of the Shape of a Heart, are
longifh, pointed, and placed alternately ;
its Bloffoms grow in Bunches at the end
of the Boughs, they ‘are white, mix’d
with Carnation, like the Flowers of the
wild Rofe-Tree, In the middle, there is
a Tuft of yellow Stamina with red Points ;
when thefe Bloffoms fall off, there ap-
pears tawny Buds, befer with fine Prickles:
‘Thefe Buds grow to be Shells, which,
when ripe, open on the upper fide, and
difcover within, two Rows of Pippins, al-
‘moft like little Peas, cover’d with Vermi-
lion, which fticks to the Fingers, when
touch’d, and leaves the Pippins quite, when
wall’d with warm Water. The Water

being



 RrPMARKS, €5c 89
being fettled, they pour it ‘off gently by
degrees, they dry the Colour in the Shade
that fell to the bottom of the Veflel; and
this is the true Rowucon, without any Mix-
ture. The Phylficians in thefe Parts pre-
fcribe jt to cut and attenuate thick and
tough Humours, which caufe difficulty of
Breathing, Retenfion of Urine, and all
forts of Obftruétions *. '

SO P Rk X
TO L L A is a kind of Gruel which
they make with Meal of Maife,
(which is the fame as our Izdjan Corn,
or Turkey Millet.) The Mexicans {ea-
fon it with Pimento ; but the Nuns and
Sparifh Ladies, inftead of Pimento, ufe
Sugar, Cinnamon, perfumed Waters of
Amber, Musk, ¢5¢c. Inthefe Parts, they

make the fame Ufe of _4ro/ia, as of the
beft Rice in the FLegvant.

R EMEREK AL

N E ought to chufe the fmallelt
Cinnamon, the higheft coloured,
and of the moft biting Tafte, as well as
{weet and fpicy, becaufe a great Part is

. I‘hmﬂage, Tom, 1o Part 2. Pag, 142,

full
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full of Pieces, from whence they have
drawn the Effence, and has neither an
Colour nor Tafte, but that of the Wood.
To help and amend both, there needs
only a Clove to be ground in the Mortar,
with an Ounce of Cinnamon. This Spice
is beft that comes from the Eaft-Indies,
it has nothing of Acrid in it, and con-
tains an oleous Volatile, which agrees
very well with that of Chocolate. Cin-
namon alfo has always kept its Place in
all the Compofitions of Chocolate.

M E-



In whofe Compofition

i ar B U R T s

OF

G H0 COL A TFE

Is made ufe of,

The Wonderful Plaifter for the
Curing of all forts of Uleers.

G B A KE Q:/-0live a Pound, Ve-

&l [ [§ #etian Cerufs, in Powder, half a

Merae®  Pound.

¥ Put them in a Copper Pan,ora -

glazed Earthen one, upon a clear moderate

Fire, ftirring them continually wicth a
N 2 wooden
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wooden Sparula till the Mixture is be-
come black, and almoft of the Confiftence
of a Plaifter, (which you ‘may- know
by letting fall two or three Drops upon
a Pewter Plate ; for if they grow cold im-
mediately, and do not ftick to the Fingers,
when touch’d, it i1s done enough.) Then
muft be added, : )

Of Boes-Wax cut in little Bits, an
QOunce and a half.

Oilor Butter of Chocolate, anvQunce.

Balfam Capiziy an Ounce and 2 half.

When they are all' melted and mixed
together, the Pan muft be taken off the
Fire ; and ftirring conftantly with- the
Spatula, you muft add the following In-
gredients, reduced into a fine Powder fe-
parately, and then well mixed together.

Lapis Calaminaris, heated in the
ire, and then quenched in Lime-
-Water, ‘and ground upon 4 Porphy-
ry, one Ounce. . -
Myrrkin Dropsy = -
Aloes Succotrine,  {of each two
Round Birthwors, (  Drams. |
Florentine Qrris, o |
Camphire, a-Dram.

TRV R T

--------
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When they are all well incorporated

ether, they muft cool a httle, and

‘then be poured upon a Marble to be

made into Rolls, after the ordinary Man.-
DAL LAY (R TFAEA

T have feen fuch furprizing Effe&ts from
this Emplaifter, that I am almoft backs
ward to mention them, left they. {hould
feem incredible. It cures the moft ftub-
born and inveterate Ulcers, provided the
Bone is not carious: for in this Cafe, left

ou fhould lofe your Labour, you muft
Zegin with the Bone, and then.apply the
Plaifter. The Place muft be drefs’d Morn-
ing and Evening after it is clean’d with
Lime -Water, and wiped well with a
Linnen Cloth. -- aslprm

The fame Plaifter. may ferve feveral
Times, provided it be wathed with Lime
Water, wiped with a Rag, and held to
the Fire a Moment before it is apply’d.

T exhort charitable People to make this
Plaifter and give it to the Poor, efpecially
thofe that live in the Country ; they will
draw.down a Thoufand Bleflings. in; this
Life, and the Lord will recompence them
hereafter.

B el - T

k.
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An
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An excellent Pomatum for Ring-

worms, Tettars, Pimples, and

other Deformities of the Skin.

AKXE Flowers of Brimftone (2), Salt
- Petre purified, of each Half an
Ounce ; good WWhite Precipitate (b), two
Drams; Benzoin or Bernjamin, a Dram.
‘Beat the Benjamin and Salt-Petre a
good while 'in a Brafs Mortar, till they
are reduced into a very fine Powder,
then mix the Flower of Brimftone and
White Precipitate with them, and keep
this Powder for Ufe.

At Martinico when T had occafion to
make ufe of it, I incorporated it with
Butter of Chocolate ; but in Frazce, I
fubftitute the beft-fcented Feflmin Po-
matum . This Smell, joined with that of
Benjamin, correts the Smell of the Brim-
ftone, which fome Perfons abhor.

I cannot f{ufficiently recommend this
Pomatum, which always fucceeds well,
and I have often found it beneficial when

every thing elfe fail’d.

() To awit, thofe that are made in Holland, if they can
ot.

~ (b) 7o know if the Precipitate b2 good, you may do thus ;
Put a litile upon a live Coal, if it flies asway, it is good; if it
Sfays bebind, it is nothing but pewder'd Cerufs, or fome [uch

thang.
You
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You muft not wonder if on the firft,
and fometimes the fecond Day, the Tet-
tar feems more lively, or the Complection
more dull ; it is 2 {ign that the Malignity
is drawn out, and that the Seeds of it are
deftroy’d : you mult therefore take heed
of defifting, for the Skin in a little Time
will be render’d as even and fmooth as
you can defire,

¢ B N I 2































