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2 RAOTICAL 2 APENS.

«l CUP OF COFFEE.

A cup of coffee seoms a simple thing to have, and
it certainly is not a costly luxury, yet it is a long jour-
ncy from the coffee-tree té your cup, and many hands
have helped to bring that handful of Lrown sceds,
cvery one, of course, having been paid out of the few
cents your grocer chaiged for it.

I wish J could take my readers into a cofiee planta-
tion, and ict them see and, above all, smell the most
charming of trees, (on the Squeer’s plan of lcarning by
object lessons,)  Itis equally delightiul to hoth senses,
The tree, a graceful pyramid of glos.y, dark leaves,
covered with a cloud of delicate white, jasinine-like
blossoms, as dainty as a light fall of snow, with fruit
also in cvery stage of growth, from the flower to the
full vred cherry-like clusters, and the whole air full of
the most cxquisite fragrance, more delicious than
orange groves or the rose ficlds of Asia.

Within cach oneof these beautiful red globes, safely
wrapped in a tough skin, lie side by side two of the
grains which we call coffce. They are, in fact, the
sceds of the future plant, and are packed with the
choicest material the mother plant can extract from
carth and air for the use of the baby germ, a mere
point which lies between the two packages of fuod, and
is broken and lost in the process of preparng the
coffee for our use.

If the sceds are allowed to live the life that Mother
Nature laid out for them the whole Lerry s put into
the ground, and the tiny germ starting into hife teeds
upon the two packages prepared for it till it has grown
cnough to push its head out of the ground, open its
two leaves to have a look at the world, andats thread-
like roots, with the mouth at the end of each, are
ready to take nourishment directly from the carth.

Like cverything else, the coffee-tree begins life in a
nursery, living first on food its mother prepared, and
carcfully protected from too hot a sun by a sort of
roof built ovgr it till old enough to help itself.  When
the plant is about a foot high and a year old it is con-
sidered sufficiently advanced to take a permanent
place in the world, and the nurse—or the planter —
gently removes it from the nursery and puts it in the
regular plantation, where it stands several feet from
from any of its fellows and has room to expand and
grow to its full size of fifteen feet high.

But the seeds that are wanted to make your cup of
coffee have a far better fate.  Assoon as the fruit puts
on its richest red color, the beans, as they are called,
are known to be fully ripe, and then appear on the
scene the “pickers,” native men, women, and children,
dark-colored, of course, for wherever coffee grows the
sun is hot and the natives are dark. Each grown-up
picker is provided with a step-ladder and two shallow
baskets, into which she or he picks the ripe frui,
carefully separating the small berries at the end of the
branches for a particular use, wluch 1 will tell you
farther on. The children pick up what falls to the
ground or what they can reach from below.

When the basket is filled the workman takes it on
his head and walks off to the plantation, where it is
cured by drying on a floor of stone or mortar, crush-
ing under wooden rollers to remove the pulp, soaking
in water to soften the tough skin, and fanmng, win-
nowing, sifting, and hand-picking, to make it the clean
even-sized grains we are accustomed to sce. The
processes vary in different places, but this is the sub-
stance of what is done everywhere.

When it is dry, sorted, put up in bags, and started
for the cars or sea shore on an ox-cart, or on the heads
and shoulders of men following a leader and chanting
a melancholy strain as they go, then begins the suc-
cession of hands which take a profit fromit, and in-
crease its cost at cvery step, from the cultivator to
you. From the planter it goes into the hands of a
man called in Brazil a commissario; frem him,ata
little higher price, to the exporter, who lives in onc of
the scaport towns. The importer, who lives in New
York, we'll suppose, is the next buyer, at an advanced
price, of course, enough to pay the owner of the vessel
which brings it over the four thousand and eight hun-
dred miles between us and Brazil. Arrived in New
York, the cargo is taken out of the ship, carefully
looked over, all damp parts removed, and the scatter-
ing grains which have worked out of the coarse bags
into the hold of the ship, cleanly swept up and called
“ sweepings.”

When the coffec is safely housed in New York one
would suppose its wanderings nearly ended; but so
far from that, it only hegins a new career.

Coffee comes in what are called ®marks;* that is,
alt of one grade bear the same mark, There may be
ten hags, or there may be a thousand, but all in each
“mark” are supposed to be alike.  Long before the
bags are laid up in the warchouse, samples of each
mark, which come over in the same ship in round tin
baoaes, o to the oftice of the importer, and are ready
fur sale to the jobbers who buy whole cargoes, for the
importer scorns to scll less than the whole at onze.

By means of a man called a coffee braker, who adds
his awn percentage to the importer’s profit, the cargo
is sold to n jobber. New samples are now wanted,
and a spruce youny clerk, armed with paper bags, and
a tool Fke an ald-fastioned quill pea, only much
longer, that is, a cylinder with a sharp puint, goes to
the warchouse or wharf where the coffee lics, and
takes a snmple of each mark by inserting the sharp
end of the instrument between the coarse meshes of
the bag and letting a few pounds run into a paper bag
matked exactly like the mark on the coffec bag. 1le
then withdraws the tool and draws the meshes together
before proceeding to the neat mark.

Not the least part of lus business 1s te dnve away a
set of vagabonds called * cofiee-pickers,” who collect
like flies around a sugar-bowl, luding  chind the piles
and shyly cutting holes or digging their dirty fingers
mto the bags and tilhing pockets, aprons, hats, and
dresses with the cofiee.  Many a race and a scufle
the tormented clerk has with these young thieves.

When he has procured samples of all, he takes them
to the ofifice of the jobber, where they are spread out
in shallow, square, tin pans, examined, graded, prices
put on, and arc ready for sale tn marks. Then
the broker appears agam, provides himself with
small sammples of each sor, or as many as he chooses,
with the jobber’s profit and hisown pereentage added,
and sells to wholesaie grocers all over the country.

All this, of course, with much *talkee, talkee,” and
entirely by sample, the bags still lying in the ware-
house where the insurance companies make something
on them, and the warchouseman gets his proportion.
When a mark s sold it 1s taken out of the house, care-
fully weighed by a weigher, a new cover sewed on
over the old one, which is apt to leak, newly marked,
(all this by a sct of workmen called “baggers,”Y and
sent to railroad or steamboat, according to its desti-
nation.

The wholesale grocer, adding his own profit, breaks
up the marks and sells it by the bag to the retail
grocer, who adds his profit, and sells it by the pound.
1f you buy it browned it takes another course from
the mmporter and jobber. From them the coffee-
roaster usually buys skimmings and sweepings and
small marks of low grade coffee, browns the whole,
puts fancy names on it, and sells at fancy prices. If
1w is to be ground he adds whatever: adulteration his
conscience will allow, puts it in fine papers, and sells
it at a still higher price. [ hope you do not buy it
that way; for, let me tell you, you get very little real
coffec and much chicory, bect-root, acorns, dandelions,
rye, beans, nuts, stale bread, turnips, or other stuff]
and thats not the worst: the chicory is adulterated
with Venetian red, and the Venctian red 1s adulterated
with brickdust.

Now, when a housckeeper orders coffee of her yro-
cer, she is careful to order Mocha, Java, or some other
particular coffee, and she can always get w without
trouble, though the probability 1s that it grew 1n Bra-
zilian fields; for more than half the coflee we use
comes from Brazil, whether it be labelled Java, La-
guayra, Mocha, or simple Rio.

There is one district in Brazil where the coffee is so
fine that it is necarly all sold under other names. So,
although they send many thousand bags to the United
States cvery year, one can scarcely ever find a pound
under its true name. This is Santos coffec. That is
onc of the tricks of the trade.

Brazil produces as good coffee as any, but as people
have a fancy for Java and other names, only the very
poorest is sold as Riw. The small round berries at
the end of Brazilian trees are carefully separated and
labelled “Mocha,” and the larger, yellowish beans are
dubbed “Java,” and give satisfaction under thuse
names. All which may be very well for the importer’s
pocket, but is an injustice to Brazil.

How much coffee dn you suppose the world drinks
in a year? A few years ago it was estimated that a
thousand million pounds were used.

There are several legends of the discovery of enffee,
which grows wild in Abyssinia and Kafia in Eastern
Africa— whenee its name, by the way, All acknow.
ledze that the frabs were the first to use it. One
story is that towards the middle of the hifteenth cen.
tury, & poor Arab, travelling i Abyssinia, needing a
fire to cook his rice, took some branches of a tree cov-
cred with dry berries for the purpose.  After his meal
he noticed that the half-roasted berries smelled good,
and on 2ating some ke discovered their refreshing and
invigorating cffect.  From this to making an infusion
of them was an casy step, and when he was sure of
the valuc of his discovery he gathered a quantity of
the fruit, and upon his arrival in Aralia told the facts
to & high dignitary. This personage, who was not
above receiving a new idea, was debighted with the
cffects of the coftee on himself, and thus it was intro.
duced into that country, whence it eame to us,

Another story is that a dervish named Hadji Omer,
driven out of Mocha to starve, sustained life by means
of coffee-herries, which he found growing wild, He
lourished so well on it that his enemics regarded itas
a wiracle, and so made a saint of him, In return for
this honor 1 supposc he made known his discovery.

When first sold in England, coffee brought twenty
to twenty five dollars a pound, A cunious and quaint
old advertiscment which appeared in London at this
time, when people knew nothing about it, read thus,
spelling and all ;

“The vertue of the coffee-drink.  The grain or berry
ealled coffee groweth upon little trees oniy in the des-
erts of Arabia. It is a simple, innucent thing, com-
posed into a drink by being dried 1n an oven, and
ground to powder, and boilded up with spring water,
and about half a pint of it drank fasting an hour be-
fore, and not cating anything an hour after, and to be
taken as hot as can be possibly endured, the which
will never fetch the skinsoff the mouth, or raise any
blisters by reason of the heat” (A “vertue” which
modermn coffee does not possess, by the way.)

The writer goes on to say tnat is is “good to help
digestion, quicken the spirits, and make the heart
lightsome : is good for sore cyces, headache, consump-
tion, and coughs, cures dropsy, gout, and scurvy,
running humors and spleen, and makes the skin clear
and white.” Which is wonderful “vertuc” indeed.

However much we may enjoy the delicious drink,
we are far behind the Orniental races.  In one place a
traveller tells us that ten cups are regularly taken after
dinner, and cach of the ten has its approprate name.
The first is “Cafe,” the sccond, “Glona;” the third,
¢ Pousse cafe ;" the fourth, “ Goutte;” the fifth, “Re
goutee;” the sixth, “Sur goutte;" the seventh, “ Rin-
cette;” the cighth, “Re Rincette;” the ninth, * Sur
Rincette; " and the tenth, “Cory de Petricr.”

‘The cups, you must remember, are in the Eastern
style, a little larger than a thimble, and the coffec
served without milk or sugar. So it is not quite so
formidable an operation as it would be to dnnk ten of
our cups of coffee.- Hwstrated Christian Weekly.

A FEW PRACTICAL HINTS.

Never let a tradesman call a second time for the
amount due. If you keep him waiting, and calling
again and again, you wrong him. Yuu might as well
rob him of his money as of his time, for ume to lumas
money. Is it not practical dishonesty to do so?

Never try the temper of your friend by sending hun
a letter which it is a labour to decipher.  If you cannot
write rapidly and plainly, write less, and write dis-
tinctly. To waste the time of another through your
carelessness—is it not positive unkindness?

It would scem as if some persons had forgotten the
very shape of the letters. If it be so with you, you
should renew your acquaintance with them, and cun-
tinue to trace them carcfully, until you have overcome
your bad habit.

I have heard a friend say. observed Dr. Mather,
that there is a gentleman mentionedin the nincteenth
chapter of the Acts, to whom he was more indebted
than to any other manin the world. This1s he whom
our translation calls the town clerk of Ephesus, whose
counsel it was to do “nothing rashly.” Upon any
proposal of consequence, it was usual for him te say,
“ We will first advise with the town clerk of Ephesus.”

Never engage in any thing on which you cannot
look for the blessing of God. To act mdcpendently
of Him is practical atheism. To do His will should
be your constant aim,
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