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LocUsTs AS AN ARTICLE OF Foob.

The ; : .
o menfii)en;): l(izlrsltsl 8 an ‘nrncltf of food was referred to in our last Report, where
uoe of in this w% = ; l's 11'1st.'mct=s in which different species of the insect have been made
pravipd mlt;ritious{utic[l;d“g fp.lrlts of the world, we stated that “it remains to be prmwi
e g to. (l)(v)(. II'}fl_}' not lm. obtained from the Rocky Mountain locust
e sy o A be;le}ib—-rtilljll'\x lAt is an experiment worth trying ; if successful we should
e e 1e lessening of the numbers of the locusts and the supply of food
fiand Profowcs Ril ,L .uvrlnm' that they have produced.” We are glad to find ‘that our
the ex’perimém, Wlthl{l,t::(l]::lh\:i(l:l(l:ql cx;:‘.llvntl opportunities for the purpose, has made
Ameffc{;}"hASSOCiil&i(m, . i tlx;,-‘ ‘follol\:',illr:g 1(1:“}’;\3&!‘_311 the subject, read before the
and one d:;,lel‘ ;{(‘t}:{} :i:‘;‘;]‘“" ]l:l.‘t‘si'nt‘vt‘l, I partook of iocusts prepared in different ways
i suhquce f) ur im of food, and must have consumed, in one form ami
Pt gl somé l‘nig ri(')' F:'t‘w.ru t]mumml ll:l.]f-,‘,’l‘()\\'ll locusts. Commencing the experi
e ot 'rllg:“l\]x{lc& «1‘11(1.?11113’ expecting to have to overcome disagreeable flavour,
ever way preparedb "l“h:ayﬂ?uv] l)rl.st‘t‘l to find that the insects were quite palatable, in what-
that of the cooked insects i (.)t the raw locust is most strong and disagreeable ; but
anything with which the is agl;.mbl.c, and sufficiently mild to be easily noutra]izc:l by
or fancy. But the 'reaAL )Iol'ntyl )e, lllixed, and to Il(l.llll‘t of easy disguise, according to taste
geeseation or seassninrrl 1'11]l would make in their favour is, that they need no elaborate
ceptional emergencies; A 'lwy require no disguise, and herein lies their value in ex-
o rm—“" foll’ Olﬂ\'\ 1en people are tlrl_vn-n_ to the point of starvation by these
broth, made b),' boilinowtgh‘]‘lt ﬁllfl “[h”" food is either very scarce or unattainable. A
b syl Bt w%tl e ml).e ged Calopleni for two hours in the proper quantity of
Nl i ety be di~til x:og -l]l“;i' 1_1} the wu.rld but pepper and salt, 1s quite palatable
o e pacrgn (le: ; l!gi)u(lis 1etTtmm beef broth, though it has a slight flavour puculiu;-
vous can, of coursg b ;‘(l)dtfﬁ. . ].lfi‘ addition of a little butter improves it, and the fla-
roasted in nothing but th -1' aribving ’,]m"l_t, sage aud other spices, ad libitum. Fried or
. Unpleasantgeat,in (13 }(,)'wn oil, with the addition of a little salt, they are by no
most peculiar and not ‘8, 31“ : ave quite a nutty flavour. In fact it is a flavour, like
A ki rlnp ealsant flavours, that one can soon learn to get fond of. " Pre-
%et their consumpt,i(;nériollmlf '1"]‘1 compressed, they \\tould doubtless keep for a long time.
R s i madel' (ttrb(, quantities in this f.urm would not, I think, prove as
corneous parts, especiall ti"“{ soup or broth ; for I found the chitinous covering and the
ing to the Gacas T ol l’,‘ spines on the tibiw, dry and chippy, and somewhat irritat-
individuals espe(.:iall 1:)1} ol)Je::tlon would not apply with the same force to the mature
separated i coolz,in ‘ﬂr[,tlir'spt'cles, where the heads, legs and wings are carefully
then boiled and afberwa%& sat,[:a(“;eldn ‘t’a;ﬁ sofl'ne of S0 Manthe Shsche_guapetst 18-S WAL,
e ‘:fnfg:r! made an excellent fric.\xlsnseei.1 bw vogotables and o little bubder; peppee, ool
es -
P divi&tx:]etg::u{g:d th:‘t] (;hese opinions rfasult. from an unnatural palate, or from
sons. Indeed. I shall n tme that I took pains to get the opinions of many other per-
- el v ey fo soo; forges the experience of my first culinary effort in this
ing prejudices This] tEnl‘ and so forcibly illustrating the power of example in overcom-
N e i ‘fa“ empt was made at an hotel. At first it was impossible to get any
fused to touch tas'teo Olw ersl()f the ars coquinaria. They could not have more flatly re-
money could ind ey had it been a question of cooking vipers. Nor love nor
uce them to do either, and in this respect the folks of the kitchen were all
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