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The Curing and Packing of Teas.

Ten in tho dried leaf of various species of tho
Thea plant, a hardy overgreen shrub,cultivated
in China, Japan, India aud Ceylon,

Thero is probably nothing more intereating
conuccted with tho stock of geodo usually car.
rled In a grocer's store thau the history of the
littlo dried leaves contained in the gandy-color-
ed Jupanned cans warked Qolouy, guupowder,
Young tHyson, lmporial, eto,, oto.  Tow fow
vealizo that the contents of perhapsa dossn
chosts of ten, whioh ono cees piled up in the
rear of a retail grocory, or stacked conspicnotus.
ly near the front deor or window, woull have
more thaun tilled the entive room from tloor to
ceiling, when first gatherod in bamboo baslots
from the tea plantations,  Tuke for example
Japan ten (there being more of that varisty
consumod in tho United States than all others
combined), wheu the leaves are just plucked
from tho plants by the native womnen aund chil
dren (who perform o lurgo share of the wor k),
thoy aro oxcecdingly bulky, aud are reduced in
size very gradually us tho curing proceede. At
fitst they are sproad out in the air onmats
mado of atraw or grass, {u which they are ocea.
sivnully rolled up to sturt and husten tho curl.
ing, which is the form that tho leaves are de.
gired to take as tho moisturo ovaporates.

Altor drying in the mauner the firing pro.
coas is begun.  For this purpose the Japaueso
uso a sort ot deop, oblong tray made of paper
and wood, ahout threo feot long, twelve or
fitteen inches wide, and threo or four inches
deep; the bottum consisting of stouv oative
piper, and the sides aud cnds ¢f wood, The
tes leaves ato dried over charcoal fives iu theso
trays, und when tho Japaueso consider them
properly cured ufter repeatedly turning and
stirring them about,the sorting is dune on long,
low tables: this cunsists of breaking qﬂ' and
discarding tho larger stoms, aud seperativg the
smull or fine, medium and large or coarse lea-
ves, ull of which is accomplshed in great part
by women and children, and require prastty
nimblo fingering.  ‘Tho Jupanese then regard
the work doue, und to preserve tho tea for fu
ture use puck it away in large wooden boxes
aud carthen jurs. The boxes aro oblong and
contain niuoty pounds. ‘Lhe jara are usually
three or four feet high, holdivg from fifiy to
sixty-five ponnds. Roth boxes und jars have
strong, tough paper pasted over thexr. catire
surface, which senls their covers and lids aad
furchor protects the tavs from dampuess, of
which tiere is o superabundunce daring the
summer scason, and sometimes as late as tna
early part of Novembor, )

While teus thus dried satisfy the natives,
they would bo regarded, if forwarded in sich
condition to this country, as having too raw a
flavor, aud in short tune would appear very
stale, if not actually musty. Counsequen ly
the teas that aro exported from Japaun are ull
ve fired. In the shipping ports—Yokohoms
and Hiogo—largo tea tiring warehouses called
"wodowny” aro vrected for this special purpose.
Sach a buildig usually coutaing from 3)0 to
500 iron puus st in masoory—genorally stoue,
and under cach pan is a swmall faruace of
charcoal fite. The pans are kept s0 hot that
the coolicy ouly escape burning their fngers
while stirring and rubbing the tea, by dexter-
ously keeping some of the leaves botween their
hands and the het iron. ‘Lhe quantity of tea
(which is taken from the jars or country boxes
previously described) put in each pan, is gen-
crally four or five pounds, 2ud the re-firing con.
sumos fromn 5¢ to 73 iniautes. It renuires very
skillful superintending to exhaust all the
moisture in the leaves aud at the same time
avoid burniog thom, and just when the right
point is reached, the tea-tiring coolies scoop up
the wa inte haskets which they carry to ono
end of the buildiog or an adjoming packicg
“godowr,” where they are emptied over sivves
through which a portion of the finely broken
luwves aud dustfalls.  I'nis is ngcessary because
the long etirring in the iron pans produces too
large a porcentage of dust to aduit of shipping
the tea without sifting.  The tea and duat are

then packed aopamtol{ in atrong Luxes, in
which are firat placcd linivgs made of patent
tinned lead which is imported in sheets from
Gogland whero it ismauufactured oxpressly for
this purpose, '

Tiie boxes or half chiests nvo usnaly covered
on il gides with figured papsr. Tueis has a
coating of native prepared otl which hardens
with a glosa like varnizh, A printed faco
wark i3 then pasted on one end of the half
chest, which wust then bo given timo to dry,
for it alvo must bo oiled to agree with the otha
sides, or tho Japanesse would consider
the work imperfect  Noxt comes putting on
mats; then anather printed face, the same as
undet the matr; and when the iattaning is
neatly done, the wondorful Oriental herb is at
lagt in (it shape and condition for its journey
to Now York of either 8,000 15,600 or 30,000
miles, according to the rvoute, whether by
steamer and ratlroad via San Vrancisco; by
steamer via Suez Canal; or by tuiling vessel via
Capo of Food Hopo or uround the llorn.

Macaroni.

Jivery housekeeper hus asked the question:
“Why is my cook’s macaroni doughy and
tongh? She follows the recipo kxacrLy.”

It is becauso it is made of American flour;
and no skill in manufacture or cooking cac
make it good. Good macaroni can be made
only from exceediogly hard and tliaty wheat;
snd the most suitable varisty is produced only
in the province of Taghnarak, in Southern
Russia. None of this comes to America; it is
all taken by the principal Italian and french
manufacturers; and wo have no suitable sub.
stitute. Onoe must look to Italy and France
for thoroughly grod macironi —that which dis-
solves instead ot becomng dough, wheu cooked.

1n the manufacture of Macaroni the harde-
dest and flintiest varieties of wheat are eclected
first washed and then thuroughly deied in the
sun. The wheat is then coarsely ground, and
run through an immensc revolving sieve %o se
pirate the starch from the bran aud flinty por.
tions. It is then successivoly passed through
a series of six hand sieves, each a little finer
than the preceding, for the purposo of sepera-
ting the ilinty portiona from the bran. This
appovently simplo process requires - a consi
derable skill, and and o certain knack which
it takes timo to acquire. Tne mation which is
given to the sieves by the sifters is half rotary
aud half up and down, with au indescribably
side motion which can only be cara ter zed a3
a ‘“‘boomeraung,” for it throws the mass which
is being sifted in an opposite directioa to th.t
taken by the sieve. Ivory few miuuates each
sifter pauses and skims off the brun which has
worked to the top and centre of the sieve, and
after these vevious manipulations,there remaing
a clean, flinty farina, knowu as Semolina, This
is then mixed with warm water into a stiff
dough, and this dough is thorovghly kncaded
by mecans of a long prisin hke, hardwood lever,
so adjusted that the rpring of the timber may
be utihzed in alternatoly rawsing and depressing
it upon tho mass of dougy, which is then prese.
ed and kneaded into the required coosistency.
It is rather amusing to sce two or three men
sitting on the end of this lever, and Lobbing
up and down, 80 as to thraw their weight at one
‘ustans on the lever, bringing it down intos the
dough, and then allowing tc to spriog up again
in ocder that it may bo brought down iu a new
place,

After it has been thus mixed and kaoeaded
for about an hour the dough is put into presses
with perforated bottoms and pressure being
applied it comes out through these holes in the
shape shawn t0 us as Macaroni. At thie stage
of the process it is ot course soft aud flenible,
aud iu order to keep the various_little strings
of dough from sticking togother it is constant-
ly fanued by a Loy in order that the current of
air thus made may slightly dry the outside of
the strings and prevent them from adheriog. It
is then cut of and hung on racks or framos
made of bamboo, to dry. As it hangs on the

frames the different pieces are of unequal

length, and a boy pawses rapidly over them,
wringing off the longar ens to make them uni.
form.” ‘Tho drying has to ba done in the shade.
and in o placo not exposed to the wind ; for if
dricd too quickly, or if the slender pieces were
blowo agninst ono another, they would bo apt
to break,  When sufliciontly dry itin removed
from the frames, and packed in boves such as
aro familiar to all grocers.

The different sizes are made by changing the
movable bottoms of the press, and employing
different sized perforations.  Bach of these
perforated holes has a coro or centro around
which the dough has to pass, and tnis produces
the hollow which is n charasteristic of the
macaroni. Tho reason of this arrangement is,
if the macaroni is made solld it would take
very long to dry when hung upon rusks, and
also when dried it would bo very difficult to
eook it without a great deal of boiling, and im-
possiblo to do_so uniformly, So important is
this considered and so defective do tho [talinns
regurd tho produot if not thus perforated, that
a provorb has urisen in Italy to the offect that
*“a\ foolish person is like macaroni without any
hole in it,”

Vermicelli is nade from the same material,
and in the same way as macaroni, except that
it is not holow, it being so small that it is
neither practicable nor necessary to make it so,

Coffee,

The coffeo plaut in its wild state is a tree at-
taining medium height, but in cultivation it is
kept trimmed 80 that it does not reach over
eight feot in height, A tree matures in ahout
three to four years, aud will bear fruit for
about twenty to thirty ycars, although it is
known that thero are trees in Java that are
over one hundred years old; but cf conrse these
ceased bearing some time ago. Tius plant
genaral y grows on the uplanis, and is pluted
12 rows from eight to ten feet apatt, The berry
when ripe and ready to pick resembles a cherry
and is of about tho same sizs. After it is pick-
ed it is allowed to dryin the sun, and then
hulled, during which process a serics of two oc
three coatings vome off. Tne beans are then
washed in water in order to free them from the
albuminoid subatance, aud are again dried in
the sun, when they are ready for market. All
coffces come from the samo species of plant, the
difterence in the flavor of the bean being due to
climatic influences, The Mocha coffee, for in-
stance, has an acrid flavor because it is grown
in hot, dry places, where it is ofton necessary
to irrigate the land. Fhe aniount of real Mocha
offee produced is very small, and moat that is
soll under that name 13 not geuuine.

In Java and Sumatra, where the commercial
Java coffee is produced, the £ .c is first
brought in aafl allowed to fermen.. It is then
placed in tho sun for three or four weeks and
allowed %o dry thoraughly. It is theu put into
a machine and hulled 1n order to free it from
its several coatings ; after this it is ready for
the market.

This delicions little berry is supposed to have
origiouted in Abyseinia or Etbhiopia, where it
has been found growing in a wild state.  Colfee
was first used as a beverage in Acabia, the
berry being brought from Afcica. The Arabs
soon began to grow coffee in their own country,
and about the fifteenth century it was intro-
duced from Arabia into Earope as an artticle of
commerce. The coffee which was grown in
Arabia was called Mocha from the name of the
port on ths Ked Sea, wiiere nearly all the
coffec was gathered and shipped; and for
more than fifty years the Luropeans vsed
this Moucha coffee aloue. About this time
Java commenced growing colfee, which had
been steadily inc-easing 1 popularity, aud io
the early partof the 17uh century, Hollaad im-
ported into Amsterdam through the Dutch
Esst India Trading Compauny u quantity of
this so-called Java coffeo. ~ It was merely
Mocha coffice trausplanted to Java, and the
clitnutic chauges gave to the article a peculiar
taste and flavor, somowhat milder than the

PRI X

o e cam e e

¥ —e

A o e ey -
il Y AL At U s o
S i

vge

P . 2

e g e -0

IEER

e e

oS

e

EEGE Jr

——

T e ¥ -
o S P

Vo e

Y
£t

St

s it g ot
S raatn’ -4 >




