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WHY WHEAT IS NEEDED.
Allies Must Have It as

T I-ERE appearu te be some ilunder-
standing as to why wheat especially

8hould be saved for export and why o.ther
cereals will not roeet equally well the re-
quirements of the Allied nations in Europe.
Pt ie important that the people of Canada
should know the ressens for the Food Con-
troller'a regulationa and appOals, and it la
earnestly hoped that persons into, whose
bands tht, issue of The Bulletin may corne
will give as wide circulation as possible to
the. followng facts:

Three graina-wheat, rye and barley-are
peculiarly suited to mnaking bread. They
contain certain elmnswhich can be
kneasied when mixed with water. WVhen
ycast is added, they raise and aintain a
conitirnity of structure. When the. latter ie
baked it formas a loat which will keep and
can b. transported. None but these three
grains will make bread as lt la commnonly
known. In a recrnt fiddress8 on the wheat
needa of the world, Dr. Alonzo Taylor eaid:

"As one follows each nation'. develop-
ment upward in an economnie sense, one
notes that they firet est barley. As it
becoines more prosperous, harley la thrown
te one s~ie and rye is used; snd flnally ryo
j.p asat astde and it subsista uponl wheat,
Th-ii. bas been the history of rinost Aryan
pe-oples. The United Kingdlom depends
alimest entirely upon wheat for its bread.
Italy co mswhieat breadl, but bread la
po)t Se p)ronliinenrt as e'lse'where, Rye la
uniiversaLlly iws(d in, R;assin, nd barley la
Étili enliployed as a bread grain. The reason
wvhy whepat çuperced,çes rye, and barley is
because the bread is whiter, of a flner tex.
turc, and has uniqucestionaibly a better Vaste.
The flour lia1s somlewhiat * better keeping
qualities, and wheat fleur lende itaeif to the
rnaking of pastries and fancy articles a no

~ other leurdes."
There are at least two strong resens why

the Allies cannot use other cereas entirely
te niake up their delicipey in wheat:

i. People who are working under iunusual
stress are not in a situation to tolerate auy
inarked deviation frorn the normal diet.

2- European trade conditions make such
substitution extremely difficult. In North
Ainerica the bread used by more than halt
of the population te bsked in the housýhold
aud lees than 150 per cent is purchased front
the baker. If the Allies are not supplied
wlth enough bread grains to make a Icat,
then peopFe muet be taught an entircly new

a Basis for Bread Loaf.
use of cereals lu their homes. Domestic
baking le economically waateful, in addition
to the other objections to this alternative.

Quoting again framn Dr. Taylor'. sddres:
"In England there ta a large use of ric.
In England, Scotland snd Ireland there tea
heavy use of oatmneal. The people of the
United Kingdom will take corn aIse. The
saine thing ta true of Itsly. Corn in th,
ferra of polenta is uscd in IValy, aud rice, la
also a frequent article of the diet. Wheat
foeur, sîthougli used for bread, ta not en-
tirely depended upon by the womcn of Italy.

"The women of France are absolutele'
dependent upon wheat bread, which forme
52 per cent of the total food of the Frenchi
p>eople (the preaent ration ta 18 ouncOes per
day). s larger percentage than with any
other nation of tie world. They est no rice,
no corn, they know nothing of oalrneal and
rys. snd o! barley have little knowlcdge.
The. problern riscs with France. If we were
to estimate the wheat our Allies have
raised, add te it the 200,000,000 buehels of
exportable surplus wheat frein Canada snd
the. United Statea, and then scnd the.
balanue af their need lu other cereals, there
would not be enougli wheat fleur te go
around. You can noV make good bresd if
you have a low an amount as 60 per cent o!
wheat foeur with 40 per cent o! other cereals.
From a practical point of vicw, bakers taîi
te make bread under these circumnatancea.
You can get along on the proportion o! 75
and 25. Unlesa we wish te impose upbtn the
French women the burden of entirely
recasting their householde, it le Up te us
t get more wheat te the Allies, and espeet-
ally te France."

Iu thîs connection, 'Mr. Herbcrt Hoover,
Food Adinnstrator of the United States,
suya: "For a huudred yeas the. whast Icst
has been the basis o! lite in Europe. wlth
the exception o! Italy. The art of bouse-
hold baking lias long aine been loat. Most
of the bread te bsked by bakers. For tht.
reason alone it la almost impoasble for
thern Vo substitute coru brcad, which cannot
b. distributed by bakers. Furthermore,
the actual houschold machinery of baking
--ovene, etci--has long since beau out of
existence ln moet European homes."

There are aise serions transportaien dit-
ficulites in connection with the sendtng of
large supplies e! other cereals than wheat
to thbe Allied countriee. With the excep-
tien o! Italy they have lew corn, milîs and


