THE CANADA FARMER.

Juuny 1,

o o~ A Sl P8 » 3

—— e e . mmsA e & bem——————

.Elu HRouschold.

Bread and Bread-Makin

Weareindebted to Mr Geo. Longman, of the Toron-
to Mechanics® Institute, for the folluwing article which
lie sends in reply to the enquiry made by * A Sub-
scriber.” in our lust issue:—+ Perhaps some of your
cortespomdents conld tell me how to make Brown (or
Giraham) bread ¥ This article js taken from the
Hurall of Fealth.. published by Dr. Trall, New York,
and was prepared for that paper by Mrs. Jones,
Matron of the Hygienic Institute in that city.

As by common consent hread is the « Staff of Life,”
the question natirally arises, © What are the best
materials of which it can be made, and the best
tethods of making it*™ The common white flour,
tormented bread. which is so universally used, is very
tar from heing the best as an aiticle of diet.  The use
of fine or bohed flour, has openecd upon tl > ~ommunity
u perfect © Pandora’s Box™ of evils in the shape of
»onstipation and the ten thousand ailuents to which
it gives vize By the separvation of the hran from the
tlonr unt only a partinn of the grajn necessary to the
proper distension of the stomarh and bowels is re.
woved, hat ithas heen repeatedls proved by chemieal
analyais that the bran i3 as rich, or richer. in nutri-
tious substanees than the flomr These are not
merely the s potions ™ of * hair-brained ™ * hran
bread.” @ erazy fanaties ' bt faels which recommend
themselves to the common sense of wll who will
mvestyzate. which have been proved by the experienee
of thousands, and which have heen demonstrated by
the highestscientitic authoritses, a few of wiieh we
qQuote :— . .

Dr. Johngton, M.\, FRS. TGS, &e.. in his
t henustry of Copomon Iote, gavs . The hran or husk
of wheat, which 15 separated {rom the fine four in the
mill, and is often condemned to humbler uses, is
somewhat Mure nutricious than cither the gram asa
whole, or the whiter part of the flour.  The nutritive
yualiey ot any vanety of giun depends very much
apuis the proporiien of gluten st contag 3 and the
proportions of this in the whole grain. tue bran and

T

D1, Bennott sagps: + Now, ifthere isu well estub-
lished tact emanuting from chemical analysis, it is
thl3: that superfine or very finely bolted wheat flour
will not alone sustain animal life. This fact has heen
repeatedly demonstrated by Magendi, the greatest
physiologlst that ever lived. ” Having ascertained that
the muscular and nervous tissues, including the
whole brain or cercbral mass, was composed of nitro-
genous matter, be readily concluded that starch, or
the feaula of wheat, which not alone sustains animal
life, for the reason that it contains, not » particle of
nitrogenous matter,  Consequently, he found by ex-
periment, that animals fed cxclusfrclf' on very tinely
dressed tlour, died in a few weeks, whereas those fed
on the unbolted thrived.”

Dr. John Ellis, Professor of the Principles and
Practice of Medicine, says: * The worat case ol senrey !
I ever hadd to treat, occurred in a little girl, five or
six years old, who lived entirely on toast made of
superfine flour.”

‘The second objection to the common method of
bread making i3 the fermenting process to which it is
subjected.  Fermentation as all persons at all con-
versant with chemistry know, i3, as deseribed by
Professor Johnson : **The congequence of a peculiar
action, which yeast exercises upon moist fQour, It
first changes o portivn of the starch of the flour into
sugar, and then converts this sugar intv aleobol and
carbonic acid, in the same way as it does when it is
added to the worts of the brewer or the distiller.  As
the gas cannot escape from the glatinous dough. it
collects within it in rurge bubbles, and makes it swell,
till the heat of the oven Kills the yeast plant, and
canses the fermentation to cease.”

Professor Youmans says. *If the fermentation,
proceeds too fur, the dungh becomes sour: that is.
the vinous passes into the acetous fermentation, the,
alcolio] changes to vinegar.

Who wonld think of tahing o half decaged appleor,
potatee and subjecting it to the action of heat to stay

bisuuit cutter, and bake iz a hot oven from thirty-ive
to furty-ive minutes.

No. 4=—=Gnruay Biscerr —(another form.)--3Stir lnto
cold water Grabam flour cnough for a rather soft
dough 5 knead it for five or ten minutes, and buke
the vame as No, 3.

Notr.—When theso bave become a little dry or hany, cut in
small pieces, cover with cold water, scak till thoroughly soft, when
the water shiould bo all absorbod. Strain through a collander, mix
Grahiam four sufficlont to roll, and bake In tho gamo form at at
urst.  Thia is ovon suparior to the original bread.

-No. 5. —WueaT MrAL Crisrs.—Make a very stiff
dongh of Graham flour and cold water; knead
thoroughly. roll as thin as possible and hake for
t venty minutes in a hot oven,

No. 6—GranaM CrackeRs are made by mixiog cold
water and Graham flour together, and kneading very
thoroughly, They can only be well made by the
machinery used in cracker hakeries.

RYE AND OATMEAL BREAD.

Unbolted rye or oatmeal, prepared after recoipt
Nu. 4, makes excellent and wholesome bread for
those who like the peculiar flavour of these grains.

CORN CAKES.

Pour 1 quart boiling water on 1 quatt corn mesl,
and stir quickly. Wei the hands and form into smail
round cakes one-half inch thick. The addition of a
few raspberries, huckleberries, or any sub-acid fruit,
isa decided improvement. Sweet apples, chopped
fine, are also excellent,

Colt\ BREAD.

Stir thoroughly together 1 quart sweet milk, and 1
quart corn meal. This is also improved by benting.
Hnke in a deep platter, in o hot oven, about forty-five
minutes. ‘These proportions will not hold good in all
cases owing to the difference in meal. A few trials,

(however, will enable any one to judge as to how

mach of each is required.
In the use of unbolted flour persons ncod not he

the prucess of putrefaction. and then placing it before , restricted to the modes of prepanng i, given above §
human beings as food? And yet this is precisely jthey may use yeast, soda, salt, saleratus or other
what is done by fermentation.  Take w common bread y compounds, and have bread proportionally better
- gponge.” as it is called. Let it remain thirty-six | than fine flour bread mixed with the same ingredients.
hours longer than usual, and what s the result? —a | Howeser, we are satisfied that, those who will give
sour almost putrid mass. This process of putrefac- | the pure unleavened bread a fair trial will have little
tion commences the moment the yeast is added to ! inclination to retutn to the uze of the former, a8 they
moist flour. and is only checked by the action of heat: ' will find the other more palatable, nutritious, whole-
Bakers bread is often still more objectionable, from | some, and economical,

the fact that an inferior article of flour is used which

v

whe ine flour respectively, of the gawe sampl  of
wheat, are very neatly as tollows . |
Whole 20 ceiene iventnn LTS SR TN o 2 |
Whole Uran { raici vud LU* 1 ba 02+ Nl
Figo Sour . - 1
{f the grain, a3 @ wholc, contaws ore than tweliey
prreent o gluton, the hranand the ftour wal wlso con-
iain more than i~ abuve gepresented. and in hike
proportiop The whole meal ovbained by simply
grinding the grain is cqually nutridious with the
arain itself. By sifting out the bran we render the

ureal less nutricious, weiglht for weight, and when we | d

cansider that the bran is rarely Iees, and iy somctimes
considerably more, tkan one-fourth of the whole
weight of the grain, we must <ee that the total separa-
tion of the covering of the grain canses much waste
of wholesome human food. Jread made from the
whole meal i3, thercfore. more nutricious; and ns
many persons find it a more salutury food than white
brc";d.: it ought to he more generally preferred and
uged,

Prof. Youmans, author of the standard works on

('hunis(r,:/. Househotd Suienre, Chepucad Chart, dzc.,’
gays. * The grain ot whick bread is made consists
etly of stasch, giaten, and sugai.  The hgneous
hash ufgm'm ll[udu\.\..s e bLiai, while the tlour 1»
fracl by the latetior whic putaons. The glaten
*a ougher and more diffi ult (o giind than the siacch,
hence the finest and whitest flour, obtained Ly re-
peated siftings, contains a larger praportion of starch,
thy darher colvared flour being ticher in glaten, and
s the nutritive propertivs of tlour are i propyrtion
to the nitrogenized clement (glaten,) the latter Kind
will make the most nutricivus bread.”

The Leledde Receng, in an acticde entiled  Fraudsy
in Fuud, says Many of the most imporiant ele-
ments of gut Llood, brain and bone, are found in the
greatest abundance in the oloured, outer part of the
wheat, which we deem fittest for pigs , 8o we fatten
them and suffer ourselves.  The difference in nourish-
ing properties betwween whole meal fluur and very
finely dressed flowr wrmounts in many cases, tn falls
ong third ™

l
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is disguised by the introduction of alum and other
chemicals  Sada and saleratus. in all their forms,
are decidedly injurious, and when introduced into
bread, biscuit and other artieles of food, are a prolitic !
source of discase, '

Having demoustrated the e¢ffects of bad material
and had management of it we will consider whut are
the hest materials and the best methods of preparing '
and cooking them. Bread, to be the most wholesome
and palatable, should contain but two ingrediments,
—unholted flour made frow the hest quality of wheat !
or other grain. aud pure water The following. so'
fur as we Kiow, are the preferablo methods of making
it arranzed iy the order of their respective merits

UNLEAVENRD BRLAI.

No. J.—CGrys.~Stir together Graham tlour and -
cold water to about the consistency of ordinary cup-
cake hatter.  DBake in a hot oven m small tin patty
pans, two inches square and three-fourths of an inch ¢
¢ep.

Norz —Ths makes deliaves Vicad Tt nas be smproved by
beating tho batter 1b tho samie manuer as ¢ggs are beaten, for ive, )
ton or tNtocu minuted; the longer the better  No deflnito rulo as
to the proportions of tour and water can be given, onjog to the
difference 1 tho absorbing poveer of varous brands of flour }

Many perrous havo fuied of suecess in mahseg tus bread from 4
neglecting one very esential rquisite—the stze of the pans in which
iisbaked. If they are larger than tho dltnenstons given, tuo !
bread will bo heavy. It amatler, 3t will bo dry and hard,

But made this €120, and Glled cvenly full, iftho battor is of the l
riglit consistenicy, and the oven hoty they will nsc once half, aud bo |
almost as light and porous as sponge Jake. ‘

Nu. 2.—Dranozns.—Pour boiling water on Graham «
tlour~—stirring rapidiy till all the flour 18 wet. Too+
mudch surnng makes it tough. 1t should be ahout asy
thich as can be surred casily with a strong iron spoon.
Place the duugh with plenty of lour upon the snould-
ing board and hnead it ful two or three mmutes.
Roll vut une balf an inch thick, and cai 1t in small
cakes ur rolls. If a large quantuy s requtred, roll
about thoee-fourihs of an inch tinch, and cut with a |
knife in diamond shape. Bake m a very hot oven .
furty-five minutes.

No15.~The nanos by winch thess two kinds of bread aro known
1o vur Instiautivn are mcernly arbitrary. Yearsago the guests of the
howusechipstened N 2 hamonds. frum ther shape  Noo 1 boing
of quite recedl fuiraduction, and, 33 many thiuk. wuch aspertor
sotace facetious patient, on their first sppearance sugreeted C'geins”
43 AN $pprupristeo tiamne, and, acconlingly. gems went the round
of Lhic tables tid the roubrniquct becamo freely atlached to themn.

No. 3. —Granan Biscvit.—Make Gruham mush as
for the table. When cool, mix with 1t Graham flour .
gufficient to roll well. Knead for « few minutee, roil

three-fourths of an inch thick, eut with a common |

Preparing‘ Salted Meats.

To the Klitor of Tuk CaxavA FARMER @

S, Herewith [ givo you my method of preparing
sulted meats for cooking :—Take your pork or beef
from the brine, after nnsing it in clean cold water,
place it in a large vessel—an earthen crock is pre-
ferable—then cover it with cold water, allowing it to
freshen at )east two days, changing tho water on it
morning and evening in summer, and mornings only
in winter ; tahe your meat out of the water and hang
it in a cool, dry place, and it is ready for beiling,
voasting or frying. This is much better than the ex-
travagant method of par-boiling every time you wich
to use it, and throwing the rich liquid in the slop
pail, or throwing it away altogether, as I have known
some wasteful persors do. Ngs. Z.

To Prorect Dried Freir rrom Worus.—It is said
that dried fruit put away with a little sassafras bark
(say a large handful to o bushel) will keep for ycars,
unmolested by those troublesome insects, which so
often destroy hundreds of bushels in a season. The
remedy is cheap and simple.

To Creax Parenr Haxcincs—-Put a clean, soft bag
or an old pillow-case, over a new hroom, and gently,
brush_the dust from the paper ; then take crusts of
stale hakers” bread, and wipe it down lightly, he-
ginning at the top.  If you rub it the dirt will adhere
to the paper. After thus brushing all around the
upper parts of the walls with the bread, begin just
where you left off, and go around again. Do thus
until you have finished the paper. The dust and
crumbs will full together. Whenever a room is cleaned
it is a good way, before the paiut and windows are
w.shed, 1o wipe the paper with a covered broom, as
above directed.

To Wasu FrLavsen witorr SurinkiNc.—Make a
strong suds and put in your flannel or white woallen
stockings, while the water is boiling hot. Then
squeeze and pound them with a pestle till the water
18 cool enough to put your hands to the work. Yon
will find that there islittle need of rubbing. Rinse
10 water ag hot a« the hands will bear. If there s a
hitle soap remaining in the ringing water, it is all the
hetter.  The sooner they are dried the less they will
shrink. This method, from an old housekecper, is
sure to prove jJust the right way, if strietly followed.
— Plawcman,



