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cannot be known that it hds turnips in i iti i
t 1 . peiin -its composition, although it
l;h:s 3!115 ?1 peculiar sweetish taste: it appears to be rather superigor to
aea En e only of wheat flonr, is fresher and moister, and even after
cz::;et b(;onunues very good.” We are of opinion, however, that it
- 30 -tso good as wheat bread; for, independent of other consi-
o e::’ urnips do not contg.m S0 much starch or nutritive matter
Apple Bread. — A bread said to be ve"“su rior to | e
v o ‘potatoe bread
ﬁﬁdbe?‘n made from the use of common gpl'e:e with meaipl? Boil ene-
f‘] g of peeled apples; while quite warm, broise them into two-thirds
of hcur, including the proper quantity of leaven, or yeast; knead’
‘Y'nl't out water, the juice of the fruit being quite sufficient. When
t is mixtare has acquired ‘the consistency of paste, put it intoa ves-
sel ta rise for about twelve hours. - By this process may be obtained
a very sweet bread, full of eyes and extremely light. "
Meslin Bread. — A good bread i8'made in ; ]
Lot : 52 many parts of England
f'{‘%?; \;Vshntlldcalled meslin, which is a mixture of rye and.w%leat.
passes tlrigilﬁfghorhgnerscﬁ o i‘ame e e o
dressing, n the mixe.g' stat:.e SRl s, EO O
Salep Bread.—Dr. Percival recomm, loyment
[ . Percival nends the e i
Q;Pﬂ:i &3&"}&23’ or,as it is c?.lled. salep, He s’a";ﬂs?]?gsﬁl e:; gf:rfggl?;
; ved in a quart of water, and mixed with two Dot
:'i::}l;;r ﬁfﬁyouggs] nff'__ yeq:sa],l and ei:g'hty grains ofl salzvop:?g&ll?g:d Oi
ly good loaf, weighing three pounds two.ounces; whil
;4;&111' m_;dqio an gqn;lgg{ggu__tx of the other ngredients, \:i‘th:val:ltl ih:
Slehon %Jowggrifll ?;:h;s root, weighed but two_pounds twelye ounces.
tilgtam !flg _ bi'eag.rge .qﬂa..mlties, its peculiar taste will be dis-
Out and Barley Bread. —The Norwegi
ar. —~—1ne o1ans, we i
ﬂr?:dagg e!fralr_l_ey__ and oet)tmeal haggd between _’r.wo s:z;se;nfﬂr%heg,g?:&e
ded, improves by age; and may be kept thirty or :
At e, S i i i 0
, at the baptism of a child, to have bread that d al
e, e i b ol s ; ave bread that was baked at_
Delirelzen Bread.— In some p‘&'rts. of Hung i
z read.s ; ary, Deb -
stance, they have a peculiar mode of fermenti.gng {)}eas :;tti?)?:tf;ial{;
by means of a leaven made in the following manner, Two largé
handsful of hops are boiled in four quarts of water; this decoction is
poured upon as much wheaten bran as it will moisten; and to this are
added. four or five pounds of leaven. “When the mass is warm, the
ingredients-are well worked together, so as'to be thoronghly mixed.
Itis the_ljlr__l_iepoglted-m a-warm place for twenty-four hbur?, and after-
wards g;wded into small pieces, about the size of hens’ eggs, which
are dried by being placed ipon a board and exposed to dry air, but

not to the sun’; when dry, they are laid
for'six months. - Cpee-Teuiup 10n tise, and may-bekept
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The following is given as:the mode by “which bread is made from
the ‘above-deseribed ferment. «For baking six large loaves, six good
handsful of these balls are dissolved in seven or eight quarts of warms
water — this mixture is ponred througha sieve atone end of the*
bread-trough, and-after it three quarts of warm water, the remaining
mass being well:pressed out. © The liquor is mixed up with floar sof-
ficient to form ene large loaf; they then strew this mass over with
flour; the sieve with ils contents 1s. put. upon it, and the whole is
covered up and kept warm and left to rise, or till the flour upon it
begins to crack. = Fifteen quarts of warm water, in which six hands-
fal of salt have been dissolved, are .then:poured .upon it through the
sieve; the necessary quantity of flour is added, and the whole is well
kneadeditogether. The dongh.is then covered up and kept warm for
half an hott. It is then formed into loaves which are kept for another
half hour in a warm room; and after that they are put into an ovem,
where they. remain for two or three hours according to their size.

There is certainly an advantage in this kind of ferment—which is,
its capability of keeping for a long tirme, and of being made in large
quantities. ~On this account it would be convenient on board of ships,
or'in the camp of an army:

Millet Bread —Bread made of millet, if eaten when warm, is pretty
palatable, but when cold, it becomes dry and crumbly. Besides,
though nutritive when boiled, it is not so in bread, but becomes a
very powerful astringent.. According to Pliny, however, it would
appear, that millet was in very oeneral use as food in Italy among
the peasantry. = * There is no'grai,” he says, “more heavy, or which
swélls more in baking.” Probably the Italians had some method for
counteracting its ‘astringent propertics. ~ It is eaid fo be an excellent
leaven, and has been recommended for malting. 5

Maize Bread—is made of maize, or Indian-corn flour, which is in
common and extensive use in nearly all parts of North and South
America. Knead the flour with a little salt and water ifito a stiff
mass— roll ot intosthin cakes, and bake on a hot iron. A hee is
frequently used in America. Another kind of maize bread is called

Homminy Cake.— To-make this the Indian-corn, freed from the
husks, is boiled with a small portion of French beans, until the whole
becomes a pulp; this is made into cakes, and bakéd over hot embers,
or it may-be eaten in the pulp, which is frequently the case.

Bean Elour Bread.—Take a guarter of a peck of bean flour and one
ounce of salt ; mix it into & thick batter with water—pour.a sufficient
quantity of “this hatter to. make a eake In an iran kettle ; and bake
over the fire; it will require frequent turning, .

Buckwhéat Bread—is thus directed to be ‘made by the:Board of
Agriculture: Take a gallon of water, set it overa fire, and when it
boils, let a peck of buckwheat flour be mixzed with it, little by ]it@le,
and keep the mixture constantly stirred, to prevent any lumps being
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formed, till a thick batter is*made; Then add two or thtee ounces
of ‘salt, set it over the fire again, and allow it to boil an hour and a
}i@l:!l:i,-; igour the' proper_proportion for @ cake into an iron kettle; and
JAcorn Bread—is made of ripe acorns deprived of their husks
sking, and beaten into a paste.’ To extract tE'e astringent quality c?i‘:
the acorns, put the paste into water for a night, and then press the
water from'the paste. The mass when dried and powdered must be
kng&d ed up into a dough with water, and raked out into thin cakes
which may be baked over embers: This bread is said not to be dis
agreeable, and no doubt was considered a great luxury by oar British
ancestors in the time of the oak-worshipping Druids. :

Oafmeal Cakes are thus made:—To a peck of catmeal add a fow -

table-spoonsful of salt ; knead into a sLUff paste with w -
Ll:i gastebi'uto t}gg cakes, and bake it in agl_ov_en, over z-rgiot“i!:tiﬁr;;!:t]:
embers. = Sometimes oat-eake is 1 ich
pisloe whlont & ki s fermented a little, which mfllaes
Oatmeal and Pease Bread.— To a peck of pease fiour, and a. like
quantity-of oatmeal, previously: well mixed; by passing the two flours
through a sieve, add three or four'ounces of salt; knead into a stiff
mass with warm water; roll outinto thin eakes ; and bake iri an oven
In some parts of Lancashire and Scotland, this kind of breadiis made
into flattened rolls, and they are usually baked-in an iron po)t
Chestnut Brend—is wade from horse-chestnuts, which a
or never used for food in this country, though their nutriti;?;ss?;lfgs
ties are well known to the people in the southern parts of Eunrope
particularly in some distriets of Italy, and in the island of Corsica,
where'it is the chief and almost the whole of the food of the peasantr 1
To make this bread, take a peck of horse-chestnuts; peel the skig;
off them ;-let them be bruised into & paste ; dilute the masswith water
v\jhlch desHoys @heir astringeney, and then strain them throngh a:
sieves & milky liquor is’thus separated, which on standine deposgits a
fine'white powder; this; on being dried and ground into flour, is found
to. be without smell or flavour,” It is then made ‘up sometimes b
ltself;iand ‘Itlﬁt unf'requ{a}nktly \:{ith an equal portion of “:hea! flonr, imi
a paste, with warm milk and a little sa X
S o 1t; and when baked makes a
Potatoe Bread—Boil'the potatoes, and rub them thr 3
der or sieve; and, while bot, rub thiem ‘in with the ﬂcul{},uiiiihcgtlilgegt
to be previously dried.~ The potatoes ‘should be in proportion to the
flour of one-third or one-halt. .~ Milk and water is soretimes used for
making: potatoé bread. ;

Rye Bread—Barley Bread—and bread made of equal parts of
flour god* wheat flour, or of equal parts of barley ﬂo(ftr, ry% ﬂ(m{:.' ;ﬁg
wheat flour—are made in the same way as already described. f\ﬁlk,
or ;m]k and water, is preferred, in making rye bread, to pure water.

THE BAKER, 151

The Bread Tree~Varions substances/have been employed indif
ferent parts of the world as substitutes for making: bread, in the
absence of farinaceous of flour-yielding vegetables. Tlhe bread tree,
or rather the fruit of this tree, ranks first among the substances alluded
10, The bread tree is'common in‘inany paris of the east. It isvery
abundant at Surinam, where extensive avenues may be seen of it,
Joaded with luxuriant erops of fruit. As a brief account of this extra-
ordipary tree-cannot fai-l-f;d:be interesting to our readers (previous to
wiving = description of the mode of preparing the fruit for food); we
beg to lay before them the following remarks and extracts. 4

All the species of the bread fruit tree, of which there are eight, are
natives of ‘the Sonth Sea islands,” More than one hundred and fifty
years ago, this.tree had excited great interest amongst Europeans,

- aud particularly amongst the people of Great Britain, - Dampier, who

perfotimied Lis voyage round the world in 1688, thus deseribes it:— 5

« The bread fruit. as we call i, grows on a large tree as big and
high as our largest apple trees; it hath a spreading: head, full of
brariches and dark leaves. The fruit grows on the houghs like
apples; it is as big as'a penny-loaf when wheat is at five shillings the
bushel; it is'of a round shape, and hath a thick tough rind. When
the fruit is ripe it.is.yellow and soft, and the taste is sweet and-plea-
sant. The natives of Guam use it for bread. = They gather it when
it-is fulligrown, while it is-green and hard; then they bake it in an
oven, which scorcheth thesrind and maketh it black; but they scrape
off ‘the black crust, and: theresremains a tender thin crust; and the
inside is =oft, tender, and white; like the cramb of a penny -loaf.
There is neither core nor sione in thesinside; but all is-of a-pure sub-
stance like bread. It mustbe.eaten new, for if kept more than twen-
ty-four hours, it becomes.hard and choaky ; but it is very pleasant
before it is too stale. - This-fruit lasts in season eight months in the
year; during which the natives eat no-other sort of bread kind. I
did never see this fruit apywhere but here. The natiyes told us
there was plenty-of this fruit growing on the rest of the Ladrone
islands; and I did never hear of it anywhere else.” =

So much for Dampier’s account, which, however, does not appear
to be quite correct. The great circnmnavigator, Cook, thus describes
the frait in question:—* It grows on a tree about the size-of & mid-
dling oak. Tts leaves are frequently a fool and.a half long, of an
oblong shape, deeply sinuated like those of the fig-tree, which they
resemble in consistence and colour, and in the exuding of a white
milky juice upon being broken. The fruit is aboul-the size and shape
of a childs head, and the surface is reticnlated; not much unlike a
trufle. it is covered with a thin skin,and hath a coresabout as big
asethe handle of a small knife. The eatable part lies between the
kin and the core. It is as white as snow, and somewhat of the con-
sistence of new bread. It must be roasted before it is eater; being
divided into three or four parts. Lis taste is insipid, with a slight
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sourness, somewhat resembling nmb {
mirﬁld wilfh i nfian?tli]:ﬁulfs.ﬁ’l’t of the ecrumb of wheaten bread,
ie above is the sgber and’ satisfactory account of the bread
322 Iltst.frmt, as given by the illustrious Cook. Dr. Hh-wkesworttli'ne’z
g _fcnp lon of its advantages'is amusing, but extravagant. He says,
: if a ml:Jn plants ten bread fruif trees in his lifetime, which he ma],;
o dmf about.an hour, he will as completely fulfil his duty to his own
and fature generations, as the natives of our less temperate climate
-l:]an by ploughing in the cold winter, and reaping in the summer’s
bea_t, as ofte;n as those seasons retarn.  Even if, after he has procured
r_eéd_ for his present household, he should convert the surplus into
money, and lay it up for his children.” ; ' g :
The: bread fruit tree has been planted in some of the West:India

_ colonies, but with little success as to any advantages to be derived

from it. Indeed, its froit appears to us to have by
! d, rui _ ave been. exag-
g;_a’r;t;d wlithl resgec[; tobs its beneficial application aé“f'bbgdr?':rtl{hzx:ge
of man. 1as been observed, however, that “ even in th loni
into which the bread fruit has not been generally imrod?:sfe;olf;nfs
:1):t§ch:{nf ;wd, 1tfls ussd as a delicacy; or whether emploved as bread
in the form of pudding, it is considered asliichly | e
Earopean inhabitants.” = Lo hjgii Iy paile Irtde
PBread Fruit Bread,—To pre it for use i i
] 8 pare the fruit for use inst
it must be roasted, either whole, or cut into three or f'zuel?: gf}g'iebsreagi
is also cooked in an oven, which renders it soft, and somethin “Jike
a boiled potatoe; not quite.so mealy as a good one, but more sg than
tl'fn'oge_of an inferior description. The Otaheitans make three dish
?n glt,l tby; p;mmgri mt_l_ug milk or the milk of cocoa-nut to it, then bef:
: o a paste with a stone pestle, and aftery ixing it wi
l‘lp% };;!antams, bananas; or mahIi’e.. e
is mahie is a preparation of the ripe bread fruil ich it_ i
) he 1 4 it, for which
:gubshéuted during the season, just before gatherin a fresh cmp.It }I:
is :im]; e thus:—The fruit is gathered just before it is perfectly ripe
and being laid in heaps, is closely covered with leaves; in this state
it undergoes a fermentation, and becomes disagreeably sweet. The
;or_e is then taken out entire, by gently pulling the stalk, and the
ruit is thrown into a hole which is dug for that purpese, generally in
the houses,'and neatly lined in the bottom and sides with grass; ‘the
whole is then covered with leaves, and heavy stones laid upon them
In this state it undergoes asecond fermentation, and ‘becomes saur .
after which it undergoes no.change for many wenths. " It is taken ouE
of the hole as"it is wanted for use, and being ‘made into-balls, it is
wrapped up in leaves, and roasted or baked. After it is baked it will
keep five or six weeks, :]t is eaten both cold and hot, and the !nativea
jseldo_? t?;)ke adgnea] w1tb};ou|; it. . To Europeans, however, the taste
s'said tg be as disagreeable as that of a pickled oli i
first time it is eaten. P RS e

Sago Bread—is made from the wood of the sago tree, in the follow
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ing manner:—The natives of the islands of Banda and Amboyna saw
the body of the tree into small pieces, and, after bruising and beating
them in & mortar, pour water upon the fragments. This is left for
some hours undisturbed;sto-let the pithy farinaceous matter subside.
The water is-then poured off, and the meal; being. properly dried, is
formed into cakes, or-fermented and made into. bread, which, it is
said, is nearly as palatable as wheaten bread. The Hottertots make
a kind of bread from anether species of sago tree.. The pith of this
trea is collected, and tied up in dressed calf, or sheep-skin, and then
buried in the ground for several weeks, which renders it mellow and
tender. it 1s then made into cakes, which-are baked under hot em-
bers. Others roast the sago tree pith,-and make it into a kind of
porridge. :

The sago of commerce is made from the pith of this tree, but it is
granulated by passing it through 2 sieve: It acquires ifs brown
colour from drying it on hot stones. 3

Casava Bread—is made in. the Garibbee Islands, from a very poi-
sonous root called Jufropa Maniat, rendered wholesome by the extrac-
tion of its acrid juice, which the Indians use for poisoning their
arrows: So powerfully poisoneus: is this juice; that a tea-spoonful is
sufficient to take away the life of a man. The root of the mantat,
after being washed, scraped clean, and grated in a tub, is enclosed in
a sack made of rushes, of very loose texture. This sack is suspended
upon a stick placed upon’two wooden forks. ~ A heavy vessel is sus-
pended to the bottom of the sack, and i3 40 contrived as to press the
juice out of the roots. ~When the juice is all taken from the roots,
they become a sortiof starch, which is exposed to smoke in' order to
dry it; when well dried, it is passed. through a sieve: it is now called
casava, It is baked into cakes by laying it on hot plates.of iron; or
on hot earth. The article called fapioca is the finest part of casava,
collected and formed into small tears, by straining the mass, while it
is still moist, soas to make it into small irregular lumps.

Plantain Bread—is made from the fruit of the plantain tree. This
fruit is about a fooblong, and from an inch and a half to two inches
in diameter, and has a tough skin, within which there is a soft pulp,
of & sweet flavour. The fruit is generally cut when green; the skin
is taken off, and the heart is roasted in a clear cold fire for a few
minutes: it is then scraped, and served up as bread. This tree is a
native of the East Indies, and other parts of the Asiatic continent, but

is cultivated on an extensive scale:in Jamaicas It is said, that with-
out this fruit the West India iclands would be'sc ircely inhabitable, as
no species of provisions could supply its place. % heaten bread flonr
is notso acreeable to the negroes, and they greatly prefer‘it to the
fruit'of the bread tree. ;

Bunana Bread—is made of the fruit of the banana tree. This fruit
is about four or five inches long, of the shape of a cucumber, and of &
highly grateful flavour.. They growsn bunches that weigh twelve
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pounds and upwards. The pulp of the banana tree is
of t_he plantain tree, a_nti of a m];re luscious taste. Wsl?gle l;ltg)l;a:lt ti!;aar
very pleasant food, él}her undressed, or fried . elices like fritfers.
All classes of people in the West Indies are'very fond of it. When
preparing for a voyage, they take the ripe fruit'and squeeze it through
a sieve; then form the mass into loaves, which are dried in the si
or baked on hot ashes, having been previously wrapped up in leayes ;
Moss Bread, or bread made of moss, is prepared from a species’ of
the tribe Feken, called rein-deer moss, which contains a'.n':nnsi'deféibl
quantity of starch. The Icelanders form the lichen islandieus ime
bread, and it is said to be very nutritive. The'moss. is collected i
the summer, dried, and ground into powder — of which bread grugii

and pottage are made. It is also boiled in milk or whey, till it comes

to a jellys It should be previously steeped some honrs in warm wat
in_order to extract the bitter mja;tter l'n]vith \:.T;:‘lé];l::s i:?i"r,;:an;l wa:ee;,
which is not only disagreeable as to taste, but is also 2 purg‘ratig::aa ’
Dried Fish Bread.—We have shown 4 gre iety ok
stances are used as substitutes for __ﬁomt];!:éa-;‘gr%?ev:;:atycg;?lb
dried fish, which appears to be an odd thing to make bread of. Ito
Iceland, Lapland, Crim Taztary, and other partsiof the north a ki g
of bread is made of dried fish; beaten first into powder, someti -
with the inner bark of trees, and-then made up.into cakéé{ o

Earth Bread.—But the strangest substitute for corn bread
ever been employed, is a kind of white earth found in Upesgr E:f:aft]i’;s
of which the poor in times of scarcity have frequently made bread.
This bread earth, if we may so designate it, is dug out of a hill wh -
salt-petre had formerly been worked. When heated by th it
cracks, and small globules proceed fromi it like meal w}?ich(al"esun :
when mixed with flour. It is said on good amhori’ty that o;mt%m
earti:g,-made into bread, many persons have subsisted fo; a consid .
ble time. An earth very similar is found in Catalonia, .

PARKINSON'S CONFECTIONARY .
NO.180 CHESTNUT STREET,
PHILADELPHIA.

Pusuic aND Private” Barvs, Pic-Nics, Sorers

b Wepbine ExTeRTAINMENTS, supplied with every
delicacy ; an entirely new style of ORNAMENTAL

Pyrams, Corrace, Rarrie anp CaanTmiy Bas-

xers, for TanrLe Decoration furnished at shortest

notice. 4

THE SPACIOUS AND MAGNIFICENT SALOONS

attached to this establishment are open during
the day and evening.fot. the reception of visitors.
Corree, Tra, Cnocorams, ‘Icrs; and every variety
of Refreshment served at a few moments’ notice.

ORDERS

FROM ANY¥ PART OF THE. UNITED STATES,

for all kinds of Preserven Fruits, JELLIES, Jams,
Frencn, Itavian axp MartiniQue LiQuEugs, SYRUPS
(prepared from. the - choicest fruits), Box-Bons,
Crristias Goons, Dracers and every variety of
Fancy CoNFECTIONARY, attended to with Prompt-

ness and Punctuality.
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