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confiftent with. the n‘{zhts of mankind. then t.;ok a rc;lcmn far‘cwell and a fud- -
Cenflantly revere the ofacle of confcience," - dgn noife dnmpatcd the gloom of my
-and rupport the dngmty of your foul)' Hc fehfcs. '
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‘A MIITHOD TO MAKE POTATOE BREAD WITHOUT ‘THE ADMIXTURB{
- OF FLOUR,

.

By m. Parme:mr, Member of the Colhgz of anrmary at Paru.]

of thc S'rmv-n. ! Rcmnrks,—'l‘hc parts which conflitute
HE potatoes muft ‘be well wathed ;  the potatoe are in its natural flate divided ; -
they mult be ground fine with the - after boiling, thefe parts are fo united as
aflitance of a tin rafp ; they arc thereby  to. be but one homogenous mafs. “The
_eonverted into a liquid pae, which mylt  flarch, the fibrous fubfiance which ficated,
be diluted in water, and well ngn:ted, in  as one may fay, in.the vcgctauvc watcr,"
“order to empty it into a fieve placed aver ~—are in it diffolved,. :
a proper veflel. The water paffes W)lh . It is from this very ‘ﬁmple operanon.
the ftarch of the potatoes ; -this flarch muft  that the wholg fabrication of potatce-bread
be well Wafhed in.feveral waters ; itisto _ depends ; without it, no panification :
be divided into fmall pieces, and expofcd  mareover, the potatoc muft necc(fagly be
to the air, in ordertodryit: itisofa in that ftate when we intend to mix it
moft exquifite whitenefs. Thefuobflance  withany othér grain, fuéh as buck- wheat,
which_ renvains ih thé fieve is the mott fi. ° bafle), or oits : under any other form,its
brous part’; it muft be dried after all the © union with thefe forts of grain- will make,
moiflure is preffed out of it ; it may be at beft, but a coarfe bread. :
ufed in the compoﬁuon of brown bread, or- Qi the Bn:An.—-Ta)'c five pounds of
Iy Be given in thdt Nate to poultry. T dried flarch, and five pounds of the pulp ;
Remarks;—Onc-pound of potatoes con-"  diffolve a fuuable vaptity of leaven or
tains three ounces of ftarch, two ouncesdf  yeaftin warm water: t?w eve or night before.
“fibrous fubftance and extraéhve matter,  The mixture being exatly made, letit lie
and cleven ounces of vegetative water. -all night'in the kncadmg-u—ough well co.
Thefe fubftances vary accofding tothe hx-  vered and képt warm until the next day ;.
ture of the foil and the fpecies of the po-. this is the fecond leaven ; then add five
tatog. It is to clear this réng from the fu- poqnds more of ftarch, and the fame quan.
pgrabundance - of water which it qomams, tity of pulp, and knead it well.” The wa..
“and to feparate the ‘RRarch from the other  ter muft be in. propomon as a Gfth pare, -
fubftances which conflitute the potatoe, that is to fay, lhq: upon’twenty- pounds of ”
that the {orcgomg proce(s is putin practices  pafte there muft be five pounds of the wa.
Y ou may, in | hcu of a rafp,. which reriders. tér: - You muft obferve th:u the water be
the operation' lednous, fubtituie a broad ~ ufed as.hot as poffible, & i e
wheel with .double. parallel fpokes, upon ... -The pafie:being completely. kneadcd, it
the fame axis or axletree, fhod with: platd rquﬂ be divided jnto.fmall loaves ; -this -
iron, flamped with holes, inftead of hands'  bréad: requires flow preparation, and theé:
of iron, or any other mﬂrurqcnt { béfides;~ oven muft be equally -and- moderately
neceflity and: pra&wc will’ foon clcar up  heated : it will. rcquxre two. hcurs ba-
that point,. | - o l\mg
The flarch- cxtra&»d from potatocs has- - “The falt wnh wlhitch they fcafon tho :
this advamagc ; ‘that it .may ‘be-kept for bread m'fomc _provinces is alfo. neceﬁ'ary
many years withodt. the leaft. a]n:ranon, . for ‘this.:the' quantity. Gépends on, ‘the
and will flill fubfifl without corruption, or. ~ tafie ; but balf ‘a. drdchm feems to be
_umouchud in a frozen pou:oe, cvm whcq fqﬁ\ment. A
. anjmals w;ll not eatit.. . . - Any one may caﬁly conccwe that tlm'
s Of the Pu Lr——Pit: the potamcsm bml- abftract cannot wholly give ar:idei- of the -
ing:water 5 .when-they are-boiled.e¢nough, . proccfa, and. that thofe.who have the fabri..
/fcaﬁ away. the watcr,and peet.them'; and; cation of :hxs bread at heart muft be’ ohh-
- with the affikance of a wooden. rolier, re.: | "ged to have.recourfe : to their own cxpen-
‘duce thcm into'a paﬂc, wh:ch,\ ‘by. grlndmg - cnce,becaufe no exadt accodnt is to beex- :
'Sfows fhff ‘and._elaftic. . When thererare  pedled when anew preparauol xs to bc:._
no more clots.or lumpa in the wholc mafc, Pcrformﬁd e T e
th“? thc pulp is, xn perfcéhon. Sl el N L
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