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dv ln. ‘bd\ﬁ‘ Sroduce that
illidd &xbre ‘j').xrucufarfy fo Uraw .at.
tion to the Tiet that o grmt‘varlntuon

smuély,

1 tnduce whon obtailied, "I'here weretwo
to°be accumphbhed by all food,.

onc ot therh "heing tho. ihérease and ro. |
of tho bmhes of onr animals—iho-
othet the support of dnimal heat. The
bodv was’ an. (.ngme destmcd to nerform
pnrucuhr work, a ad: rcqnm.d‘v.n;mu: na-

. terialsTo koo it in constant agtion.— |

Co.x., which. did dmlmbly to gencrate
steiim, woald DE.4:niast inadegaate sub..

- stauce to repai ir the ;‘nstnns and cranks 6f

X thc slemn-ct @

ring ivhen it Leeame dums.

by So was it in the -amima
PLiy {!ﬁt‘ which built Gp its fabric
not smted {o sustain it3 w:xrmln,

withaud, whu,h lne exercis2 of its. func-

tioas m.lst c&-nse. I‘oud contained these
ice ‘in dxmrent propomom, some
f,prdﬂ’fw.oemg swgli suited for
fue! while others were for trué itiition,
'I‘hm the Potato formed a chédp wdd ex-
cell(-nt fuel for the body, but was maos
expeiisite. and’ inéfficient as a means of
répairing its damaged parts, whilst beang
answered well the_latter purpose, and
were compn'ahvelv valicless for the
forier. ‘L' mannér of manuring crops
depended upon which of the two “classes
they belonged to; the flesh-forming prin-
clplca were .)Jw'x)s assncialed with.phos.
pliorus and sulphur, which must be sup.
i plied with boac.carth, and ~u|p‘nl¢.s,
while the warmth-giving foods prince-
pally depend for their growth-on a frec
supply of alkalies: Besides this, as fur-
mers-are the cultivators of foad for the
nation, it wnsxmpnrhnt for them lo know,
especially in times of scarcity, such as
wa have had;with what crops they could
grow the hr"est amonat of food an the.
same space. In this respect the produce
i3 most varinhle. I‘hu:.. whilst Turnips,
Mifizeld Warzel, &e., will graw nearly
700 Ihs: of flash formine principles per
aére,, Benm 600, ind Twlian Rye- -rass
cons.denblv mure, you canint abtain; in
ordm:xrv erepsyinore than 850 Ihs. of po~
tufors nnd 'peiis and barley, nat inofe
llnn""OO hst from-a fnt crop of Wheat
of'iay, o 150 lha: from ad average erop
ofs'Oits. ‘The variation of ‘produce is,
t'fcrof'nre, very considerable. Bat as
profitis aaturally and“most properly the’
gréat objett of tho farmier, it was equally
inipoftant to know at what temiinerative |
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u[xour:l of ftesh o’
at 4.3 with, 'Ium..&‘
Potatacy; Currm§ ikl by ’ix..‘.a
Teee from Uéne and fat, a! 25,5 with oate
wmedlat 1s, 104, ; with bread, flour, aad”
barldy meil at ls. d. § andSith bedns
and peas atless thaw6d. ‘Thése consi.
derations are far from trivial, becanse
when we considef that an équal amount
of nutritious matler can be obteincd from
ong lood at less than one<fourth the cost
of another, this is only saying that in
times of distress, with an intellizent ap-.
plication of money, we can feed fous peo-
ple, where formerlv we "Only could feed.
oné. True it is, that in'this counlry tie
art'of cookery is far behind that of our
Conlinental newh.murs, and'that wé have
not acqmred the importantart of render.
ing cneap varielies of fuod palatable.
Count Ruamford, when administering the
affiurs of Davarix, and in mrndu"m" his
importdnt nmeimr.mous into the h-xhx(s
-of:the. jons, useil 1o, say that theintersil
fasources of a coustry for food wWere as
much dependent npon its cooks as upon
its farmers, and in this bo was perhaps
not very far wrong. [le meant by so
sayng to impiy (! wt a skilful 'ul_|'|suncn(
of food and its skiltul treatment might so
render the cheapest fuad palatabie that
vou could adeqantely sustam a larger po-
pulation upon a limited area by attention
to the produce cultivated. Tt is only
iately that philosnphers have attended to
the art of cookery., and most important
results hive already been obtained. It
is now known that the flavouring prinei.
ples are dissolved in the juices, so much
so indeed, that if you macerite the flesh
of a fox in the expressed juice of veai-
sou;, and nuem'xrd» cook it, the former
cannot be distinguished in flavour from
the latter, or the flesh of a fowl may be
'made to tasta like that of a pike by sach.
maceration.  Ia our ordfinary way af
conking, however, a large portion of the
flavouring substance 1s “dissolved in the
water, and i3 threwn awny, unless it be.
as is mast proper, converted iato soups.
Bat far greater resalts foliow (rom oir
iznorance of cooking. There isa sub

stance called'phasphiate of soda contained,
in food, and it is by this salt that respie.
tion s s'xp'mr!cd- withast it we-should
die by agphyxia, as no means exist exeapt
this for carrging off earhionic acid frum
the system. This salt heing soluble is
very gcnemlly carried off from-food da~

Titg codking, and tho most distressing

ure abundantly cumed oft wath the briué,.
and cctfrvy n%turully fullows frof the
crmseq.u.m wetht of fidjustiiént betwéen:
thé organic und' r?nnnml“pd !mns"of‘(ﬂi

the ‘way to study these impbrihnt const«
dérations in cookery, and hé (Dr. Play-
fair) koped to have an opportunity at
some future time df ‘explaining this subs
ject'mord in detail tofariers, Henow
directed their sttention- {6 1ty with the
especial object: of improving their cottago
coakery, and the comfort of the wmk.
mén uader their charge. If “we-could
improve the cottage cookery of this coun:
ey, if we could: render palatablia greater
»anety‘ofvnnds, the miost imporiant ends-
would e obtained. Wants would be cres
.ated, and lubouir gtwn for their gratificn.
tion. A greaiér variciy of produce would:
be cuitivated in this cm.ntr ,Jabour would:
be better distributed and eq.x.x!xsed, and
the countiy would be freed from those
.drcaded visitations of famin¢ which now
urilnppily arisé, {rom: the:failure-of -one:
“of ‘out” ﬁl KindSoifood: - LR

Br. Parxes said that he could mens
tion a fuct ar 1o connected with the use
of salt, which might be interesting to ths
farmers present, " and, al(ho.}«'h not a
farmer hunsalf, he had pcrhups, more

;wns in drainage, of observing and lecrn-
ing the practice of farmers than the ges
n"mh(\' of agriculturists. It had been
the habit for T many vears of those well
tnown and excellent Tarmers, the Messrés
Outhwatte, of Buitessee, near Catterick,
in Yarkshire; to apply a very large quas.
tity of salt as a dressing to the soil in
preparing for wheat, ke beficced more than
a ton per acre, but he did not recollect the
exact weight eor measure.  They found
it o\pmlwnt on their soil to w tk the land:
well during the antumn and wiater, and
SOW Sprmw wheat. They were of opi.

nion that the salt tended dxrcc!!y to the
destraction of grubs, &c., and indircetly
tn the improvement of the-plant iselfl
Theland was well'draineds  The account
of Messrs. Outhwaite’s'mode of furming
was te he fowid in' the reports of the
"Yockshire Agriculiural Seciety, which
bady had not unireqasntly conferred an
these -gen‘lemen ther prize for the bust
.1r"u,rl lnnd within their «districtt An
instance of the: pn«‘oncc of envrmniis
qaantizics of salt in Iand not accampas
nied by infertility, might' perhdps tend to
‘disabuse tho farmer’s mind of a pravaz!-
‘ing idéa that salt ‘was injurious;when "

food. "Lidbig, and others, have’ ope‘neﬁ‘
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