
Meti ho'f 'k'n Potatot Èiread. 2,
cuniflent %vhth. the rights of mankind. then t.,ok a rolcmnr faretvell, and a fud.
Çgnrtantly re!vercthe ofacle of -~nene dýn noife diffipated The gloom of My
andid upport the dignity of you r fupI He '>feïres.

A METHOD TO MAKE POTATOE.B3READ WITHOUT -THE APMIXTUP.RE
0F FLOUR.

- [By M. Farmcazkir, MUemberif th CoIIge of PbArmaty ai Paris.]

Of the SrAtc>x. Rem arls,-The parts which conflitutc:TH1E potatocs muai 'be Wvell wafhted ;the potatoe are in its"natural finte dividedj
T thoy mu.1 bc gr'ound fine with tit aiter boiling, thefe paêrts are fa united a$,

affilance of a titi rafp ; hcy'arc the ,rtby go bc but ane homogenous mais. -The"
eonverted into a liquid pa(te, which miit iflarch, the fibrous tubftai)cc which Boated,
bc dilutcd in watcr, and well ligitatea, in as one miy fay, in. the vigeitive water,,
birder (ô empty ht into a fieve pliccd avcr -- are in itdiffolved.
a oroper vcffel. The water paffes Wvjrh It is from -this vcry mple'operatai.
the htarch of the potatoes; -this flarch muil that the %vholç fabricatioii of potatoe--bread
be well"%vathCî in-feveral waters ; k -is to depends ; '%vithout it, ino panification
bc divided into ÎmiÏýÏ pieces, and expofcd rnareover, the potatot muat neceffarily bc
ta the air, in order ta dry ht it i of in that fiate wh'en we intcnd'to, 'ix it

il exqirice whiteuiefs4 The fubflince w~ith any athèr' grain, fuýh as buck-wheat,
Which. rer«ains in the lieve s "the mail fi'. b arle>, or oirs :under any other forrn,its
brous part*; kt mual he dried aftcr ail the union vvith thefe forta »Of grain- wiIl make,
moiUlure is prtffed aut a îi ; kt mxay be at befl, but a caa'rfcbread.
ufed in « theaI .mpohition of browin br-cad, or 0 f the BRREAD.-Ti.lC - five pounds of
inray«e Civen in *hýt flâtè fa pouliey. *. d ric à larch, and five lànds of the puIp;

Remniarlcs-O nc-pou nd Ifoate Con diffolve a fuirable quaptity ai Ieaven or
tains thrc ounces afi harci, twa ouncesôai yeall in w a rîn waler.tlie eve or ngtb oe
*flbrous fubftance and 'extractive niatter, Tiae mixture beling exasflly made, l6t it lie
and eleven ounces of vegeta;ive %vatr" -ail niglit iii the kneading-trough, wclI. co-
Thefe -fUilfances Vary accofdirlg to'thc ia ered and kêpc Wiarin until the next day
turc cf the foi] and thefpecies of the po.,. this is the fecond Ieaven ;then add five
tatoie. It is to cleýr this rdrl4 from teefu- poijnds moreof ftarch,ýand the fame qui!s2-
pçr;bundance aof «'arer which it ço"inaims, tity of.-pulp, and kneacl t %vell.' The wva-ý
and to lepar.ate the'llarch from tb*e c Ottr Cer inulfl bc in. proportion .as a fifth- part,
fubfiances which coniltitute the potatoic, that is ra fay, thlt uponritentypounds of
thatthecforegoingprocersis putin~praaice4 paitiere muil bc five pou'nds aif th'e wa-
You'may,'iii lieu oi a rafp,.. w~hich rcridtrs ter.i Yau* imuil 0'hfervt: thai the.va'er.b.e.

tu pre'n ias :fuiue a broad u(ed as-h6t'zs polffble.
wheel with double -parallel fpibkes, iapon »Jhe p3flebeing éompletelykneadedic
thé falme axis oaiÎece fhod with 'lati nMuft be divided inco.4mall« baves ; Iii:
iron, 11,amped with hales, infiead af hands bréead- requirFes flov preparation, and the-«
af iron, or any otër einlrumpeif& itdei. oven .muf, be eqâally -and-- modcrateiy
neceffity ànd.praaiçe %wiiûYoon clear up hFated t it vvil require two hourb ba-.
that pioint. ' king.

'lhe flarch-cxtraEted îrom potatocses a 17The falt w1th w ich they fearon the
this advantage.,; ýthat it may'bq*kept for bread .in',pfone, provinces is àlfo-neceffaryý
many 'Yeats wkthoùÉ tilt leaftalttrition, f, for this -.' th é' quaniitf. dèpcnds onth
and will fliii.fubiti W-ithout coiru"ption, oxÇ taft.e ; but hiaif 'a. dritchm' féems ta be
untouchc'd in a froz-cn Potatoe; ciwýV4ic q" in.
animal$ *îývll not'a ir ,tArl o aie.rny eaily -conccive iat.tli3

àng»z IýUL1.-PUJt:the potat'cesin-boi.. abfiratt caniot. w holly gi'vc an :ideà of the.
in.,waFIr j .when-ihey*arc: botled, enougli, .prociefs,-and. ihat thaÇfe.%vilô have the [abri-
citaway.tlîe waier, and licet them ; 'and, cation ofi his hread ntlhert muil beob6i-'

tlih th'airîflIanc aisa wooden. rollcr,.re.. ged' -o havè recaurfe t':their own: exipeTi.
d~e he ito phl, hih~by 'rinding' ýclce,'bcaufe nàexa&l.accourit ls ta'b ,bc*.

grow hf nd laflic.' Wh'en ilere-arc pedled we ae prja is: Cot, b..
'no spore clots or' upsi tlîe W olc maff, pe frmed. .
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