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“I did feast with Cæsar.”
 Shakspere.—“Julius Cæsar,” Act iii., Sc. 3.










“Dis-moi, ce que tu manges,
 Je te dirai ce que tu es.”
 Brillat-Savarin.—“Physiologie du Goût.”







Thanks to the impressions received in boyhood, Rome and Athens always present themselves to our minds accompanied by the din of arms, shouts of victory, or the clamours of plebeians crowded round the popular tribune. “And yet,” said we, “nations, like individuals, have two modes of existence distinctly marked—one intellectual and moral, the other sensual and physical; and both continue to interest through the lapse of ages.”

What, for instance, calls forth our sympathies more surely than to follow from the cradle that city of Romulus—at first so weak, so obscure, and so despised—through its prodigious developments, until, having become the sovereign mistress of the world, it seems, like Alexander, to lament that the limits of the globe restrict within so narrow a compass its ungovernable ardour for conquest, its insatiable thirst of opima spolia and tyrannical oppression. In like manner, a mighty river, accounted as nothing at its source, where a child can step across, receives in its meandrous descent the tribute of waters, which roll on with increasing violence, and rush at last from their too narrow bed to inundate distant plains, and spread desolation and terror.

History has not failed to record, one by one, the battles, victories, and defeats of nations which no longer exist; it has described their public life,—their life in open air,—the tumultuous assemblies of the forum,—the fury of the populace,—the revolts of the camps,—the barbarous spectacles of those amphiteatres, where the whole pagan universe engaged in bloody conflict, where gladiators were condemned to slaughter one another for the pastime of the over-pampered inhabitants of the Eternal City—sanguinary spectacles, which often consigned twenty or thirty thousand men to the jaws of death in the space of thirty days!

But, after all, neither heroes, soldiers, nor people, can be always at war; they cannot be incessantly at daggers drawn on account of some open-air election; the applause bestowed on a skilful and courageous bestiarius is not eternal; captives may be poignarded in the Circus by way of amusement, but only for a time. Independently of all these things, there is the home, the fire-side, the prose of life, if you will; nay, let us say it at once, the business of life—eating and drinking.

It is to that we have devoted our vigils, and, in order to arrive at our aim, we have given an historical sketch of the vegetable and animal alimentation of man from the earliest ages; therefore it will be easily understood why we have taken the liberty of saying to the austere Jew, the voluptuous Athenian, the obsequious or vain-glorious senator of imperial Rome, and even to the fantastical, prodigal, and cruel Cæsars: “Tell me what thou eatest, and I will tell thee who thou art.”

But, it must be confessed that our task was surrounded with difficulties, and required much laborious patience and obstinate perseverance. It is easy to penetrate into the temples, the baths, and the theatres of the ancients; not so to rummage their cellars, pantries, and kitchens, and study the delicate magnificence of their dining-rooms. Now it was there, and there alone, that we sought to obtain access.

With that view we have had recourse to the only possible means: we have interrogated those old memoirs of an extinct civilisation which connect the present with the past; poets, orators, historians, philosophers, epistolographers, writers on husbandry, and even those who are the most frivolous or the most obscure—we have consulted all, examined all, neglected nothing. Our respectful curiosity has often emboldened us to peep into the sacred treasure of the annals of the people of God; and sometimes the doctors of the Primitive Church have furnished us with interesting traits of manners and customs, together with chance indications of domestic usages, disseminated, and, as it were, lost in the midst of grave moral instruction.

The fatigue of these unwonted researches appeared to us to be fully compensated by the joy we experienced on finding our hopes satisfied by some new discovery. Like the botanist, who forgets his lassitude at the unexpected sight of a desired plant, we no longer remembered the dust of fatidical volumes, nor the numberless leaves we had turned over, when by a happy chance our gastronomic enthusiasm espied a curious and rare dish.

Thus it is that this work—essay, we ought to call it—has been slowly and gradually augmented with the spoils of numerous writers of antiquity, both religious and profane.

We have avoided, as much as possible, giving to this book a didactic and magisterial character, which would have ill-accorded with the apparent lightness of the subject, and might have rendered it tedious to most readers. We know not whether these researches will be considered instructive, but we hope they will amuse.

When we compare the cookery of the ancients with our own—and the parallel naturally presents itself to the mind—it often betrays strange anomalies, monstrous differences, singular perversions of taste, and incomprehensible amalgamations, which baffle every attempt at justification. Apicius himself, or perhaps the Cœlius of the 3rd century, to whom we owe the celebrated treatise “De Opeoniis,” would run great risk—if he were now to rise from his tomb, and attempted to give vogue to his ten books of recipes—either of passing for a poisoner or of being put under restraint as a subject decidedly insane. It follows, then, that although we have borrowed his curious lucubrations, we leave to the Roman epicurean and to his times the entire responsibility of his work.

The reader will also remark, in the course of this volume, asserted facts of a striking oddity, certain valuations which appear to be exaggerated, some descriptions he will pronounce fabulous or impossible. Now, we have never failed to give our authorities, but we are far from being willing to add our personal guarantee; so that we leave all those antique frauds—if any—to be placed to the account of the writers who have traitorously furnished them.

We think, however, that most persons will peruse with some interest (and, let us hope, a little indulgence) these studies on an art which, like all arts invented by necessity or inspired by pleasure, has kept pace with the genius of nations, and became more refined and more perfect in proportion as they themselves became more polite.

It appears that the luxury and enchantments of the table were first appreciated by the Assyrians and Persians, those voluptuous Asiatics, who, by reason of the enervating mildness of the climate, were powerless to resist sensual seductions.

Greece—“beloved daughter of the gods”—speedily embellished the culinary art with all the exquisite delicacy of her poetic genius. “The people of Athens,” says an amiable writer, whom we regret to quote from memory, “took delight in exercising their creative power, in giving existence to new arts, in enlarging the aureola of civilisation. At their voice, the gods hastened to inhabit the antique oak; they disported in the fountains and the streams; they dispersed themselves in gamesome groups on the tops of the mountains and in the shade of the valleys, while their songs and their balmy breath mingled with the harmonious whisperings of the gentle breeze.”

What cooks! what a table! what guests! in that Eden of paganism—that land of intoxicating perfumes, of generous wines, and inexhaustible laughter! The Lacedæmonians alone, those cynics of Greece, threw a saddening shade over the delicious picture of present happiness undisturbed by any thought of to-morrow.

Let us not forget that an Athenian, not less witty than nice, and, moreover, a man of good company, has left us this profound aphorism: “La viande la plus délicate est celle qui est le moins viande; le poisson le plus exquis est celui qui est le moins poisson.”

Rome was long renowned for her austere frugality, and it is remarked that, during more than five centuries, the art of making bread was there unknown, which says little for her civilisation and intelligence. Subsequently, the conquest of Greece, the spoils of the subjugated world, the prodigious refinements of the Syracusans, gave to the conquered nations, says Juvenal, a complete revenge on their conquerors. The unheard-of excesses of the table swallowed up patrimonies which seemed to be inexhaustible, and illustrious dissipators obtained a durable but sad renown.

The Romans had whimsical tastes, since they dared serve the flesh of asses and dogs, and ruined themselves to fatten snails. But, after all, the caprices of fashion, rather than the refinement of sensuality, compelled them to adopt these strange aliments. Paulus Æmilius, no doubt a good judge in such matters, formed a high opinion of the elegance displayed by his compatriots in the entertainments; and he compared a skilful cook, at the moment when he is planning and arranging a repast, to a great general.

We were very anxious to enrich our “Pantropheon” with a greater number of Bills of Fare, or details of banquets; but we have become persuaded that it is very difficult, at the present day, to procure a complete and accurate account of the arrangement of feasts at which were seated guests who died two or three thousand years ago. Save and except the indications—more or less satisfactory, but always somewhat vague—which we gather on this subject from Petronius, Athenæus, Apuleius, Macrobius, Suetonius, and some other writers, we can do little more than establish analogies, make deductions, and reconstruct the entire edifice of an antique banquet by the help of a few data, valuable, without doubt, but almost always incomplete.

One single passage in Macrobius—a curious monument of Roman cookery—will supply the place of multiplied researches: it is the description of a supper given by the Pontiff Lentulus on the day of his reception. We present it to the amateurs of the magiric art:

“The first course (ante-cœna) was composed of sea-hedgehogs, raw oysters in abundance, all sorts of shell-fish, and asparagus. The second service comprised a fine fatted pullet, a fresh dish of oysters, and other shell-fish, different kinds of dates, univalvular shell-fish (as whelks, conchs, &c.), more oysters, but of different kinds, sea-nettles, beccaficoes, chines of roe-buck and wild boar, fowls covered with a perfumed paste, a second dish of shell-fish, and purples—a very costly kind of Crustacea. The third and last course presented several hors-d’œuvre, a wild boar’s head, fish, a second set of hors-d’œuvre, ducks, potted river fish, leverets, roast fowls, and cakes from the marshes of Ancona.”

All these delicacies would very much surprise an epicurean of the present day, particularly if they were offered to him in the order indicated by Macrobius. The text of that writer, as it is handed down to us, may be imperfect or mutilated; again, he may have described the supper of Lentulus from memory, regardless of the order prescribed for those punctilious and learned transitions to which a feast owes all its value.

Let us, we would say, in addressing our culinary colleagues, avoid those deplorable lacunes; let us preserve for future generations, who may be curious concerning our gastronomic pomp, the minutiæ of our memorable magiric meetings, prompted, almost without exception, by some highly civilising idea—a love of the arts, the commercial propagandism, or a feeling of philanthropy. The Greeks and Romans—egotists, if there ever were any—supped for themselves, and lived only to sup; our pleasures are ennobled by views more useful and more elevated. We often dine for the poor, and we sometimes dance for the afflicted, the widow, and the orphan.

Moreover, a most important ethnographical consideration seems to give a serious interest to the diet of a people, if it be true, as we are convinced it is, and as we shall probably one day endeavour to demonstrate, that the manners of individuals, their idiosyncrasies, inclinations, and intellectual habits, are modified, to a certain extent, as taste, climate, and circumstances may determine the nature of their food; an assertion which might be supported by irrefragable proofs, and would show the justness of the aphorism: “Tell me what thou eatest, and I will tell thee who thou art.”
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Every nation has attributed the origin of agriculture to some beneficent Deity. The Egyptians bestowed this honour on Osiris, the Greeks on Ceres and Triptolemus, the Latins on Saturn, or on their king Janus, whom, in gratitude, they placed among the gods. All nations, however, agree that, whoever introduced among them this happy and beneficial discovery, has been most useful to man by elevating his mind to a state of sociability and civilization.[I_1]

Many learned men have made laborious researches in order to discover, not only the name of the inventor of agriculture, but the country and the century in which he lived; some, however, have failed in their inquiry. And why? Because they have forgotten, in their investigation, the only book which could give them positive information on the birth of society, and the first development of human industry. We read in the Book of Genesis that: “The Lord God took the man, and put him into the garden of Eden, to dress it and to keep it”[I_2] And, after having related his fatal disobedience, the sacred historian adds: “Therefore the Lord God sent him forth from the garden of Eden, to till the ground from whence he was taken.”[I_3]

Would it be possible to adduce a more ancient and sublime authority?

If it be asked why we take Moses as our guide, instead of dating the origin of human society from those remote periods which are lost in the night of ages, we invoke one of the most worthy masters of human science—the illustrious Cuvier—who says:—

“No western nation can produce an uninterrupted chronology of more than three thousand years. Not one of them has any record of connected facts which bears the stamp of probability anterior to that time, nor even for two or three centuries after. The Greeks acknowledge that they learned the art of writing from the Phœnicians thirty or thirty-four centuries ago; and for a long time after that period their history is filled with fables, in which they only go back three hundred years to establish the cradle of their existence as a nation. Of the history of western Asia we have only a few contradictory extracts, which embrace, in an unconnected form, about twenty centuries. The first profane historian with whom we are acquainted by works extant is Herodotus, and his antiquity does not reach two thousand three hundred years. The historians consulted by him had written less than a century previous; and we are enabled to judge what kind of historians they were by the extravagances handed down to us as extracts from Aristæus, Proconesus, and some others. Before them they had only poets; and Homer, the master and eternal model of the west, lived only two thousand seven hundred, or two thousand eight hundred, years ago. One single nation has transmitted to us annals, written in prose, before the time of Cyrus: it is the Jewish nation. That part of the Old Testament called the Pentateuch has existed in its present form at least ever since the schism of Jeroboam, as the Samaritans receive it equally with the Jews, that is to say, that it has assuredly existed more than two thousand eight hundred years. There is no reason for not attributing the Book of Genesis to Moses, which would carry us back five hundred years more, or thirty-three centuries; and it is only necessary to read it in order to perceive that it is, in part, a compilation of fragments from antecedent works: wherefore, no one can have the least doubt of its being the oldest book now possessed by the western nations.”[I_4]

The descendants of our first parents—and, first of all, the Hebrew people, who, as a nation historically considered, must occupy our foremost attention—devoted all their energy to agricultural labour.

The chief of the tribe of Judah as well as the youngest son of the tribe of Benjamin followed the plough, and gathered corn in the fields. Gideon was thrashing and winnowing his corn, when an angel revealed to him that he should be the deliverer of Israel;[I_5] Ruth was gleaning when Boaz saw her for the first time;[I_6] King Saul was driving his team of oxen in the ploughed field, when some of his court came and apprized him that the city of Jabesh was in danger;[I_7] and Elisha was called away to prophesy while at work with one of his father’s ploughs.[I_8] We could multiply these incidents without end, to prove what extraordinary interest the Jews took in agricultural occupations.

Moses regarded agriculture as the first of all arts, and he enjoined the Hebrews to apply themselves to it in preference to any other: it was to the free and pure air of the fields, to the strengthening, healthy, and laborious country life, that he called their first attention. The sages of Greece and Rome held the same opinion: in those republics the tradesman was but an obscure individual, while the tiller of the soil was considered as a distinguished citizen. The urban tribes yielded precedence to the rustics, and this latter class supplied the nation with its generals and its magistrates.[I_9] Our present ideas on this point have materially changed with the times, and our modern Cincinnati very seldom return to the field to terminate the furrow they have commenced. The Israelites did not possess this excessive delicacy: they preserved the taste for agriculture with which their great legislator, Moses, had inspired them, and which the distribution of land naturally tended to strengthen. No one, in fact, was allowed to possess enough ground to tempt him to neglect the smallest portion; nor had any one the right to dispossess the Hebrew of his father’s field,—even he himself was forbidden to alienate for ever land from his family.[I_10] This wise disposition did not escape the notice of an ancient heathen author,[I_11] and various states of Greece adopted the same plan; amongst others, the Locrians, Athenians, and Spartans, who did not allow their fathers’ inheritance to be sold.[I_12]

The plan which we have adopted for our guidance in this work hardly justifies us in casting more than a glance at the Mosaic legislation; we shall, therefore, pass over all those prescriptions, all those memorable prohibitions, which the reader must have so often admired in the Books of Leviticus and Deuteronomy, and content ourselves with observing that Moses knew how to find in agriculture an infallible means of developing the industry of his people, and that, by imposing the necessity of giving rest to the land every seventh year,[I_13] he obliged them, by the generality of this repose, to have stores in reserve; and consequently to employ every means of preserving portions of the grain, fruit, wines, and oil which they had gathered in the course of the six years preceding.

Ancient casuists of this nation enter into the most minute details on tillage and sowing, and also on the gathering of olives, on the tithes which were paid to the priests, and the portion set aside for the poor. They also mention some species of excellent wheat, barley, rice, figs, dates, &c., which were gathered in Judea.[I_14]

The soil of this delicious country was astonishingly fertile,[I_15] the operation of tillage was easy, and the cattle here supplied a greater abundance of milk than anywhere else;[I_16] we will just remark that even the names of several localities indicate some of these advantages. For instance, Capernaum signified a beautiful country town; Gennesareth, the garden of the groves; Bethsaida, the house of plenty; Nam was indebted for its sweet name to the beauty of its situation; and Magdela, on the borders of the sea of Galilee, to its site, and the happy life of its inhabitants.

Next to the Hebrews, in agriculture, came the Egyptians, a strange and fantastical people, who raised the imperishable pyramids, the statue of Memnon, and the lighthouse of Alexandria, and who yet prayed religiously every morning to their goddess—a radish, or their gods—leek and onion.[I_17] Whatever there may be of folly and rare industry in this mixture, we cannot but agree that the art of agriculture was very ancient in Egypt, as the father of the faithful—Abraham—retired into that country at a time of famine;[I_18] and, later, the sons of Jacob went there also to purchase corn.[I_19]

We know that the Romans called this province the granary of the empire, and that they drew from it every year twenty million bushels of corn.[I_20] If we are to believe the Egyptians, Osiris, son of Jupiter (and hence a demi-god of good family), taught them the art of tilling the ground by aid of the plough.[I_21] This instrument, we may easily believe, was much less complicated than ours of the present day; there is no doubt that in the beginning, and for a great length of time afterwards,


DESCRIPTION OF PLATE No. I.

No. 1. Represents an Egyptian labourer tilling the ground with a pickaxe of a simple form; drawn at Thebes, by Mons. Nectoul, member of the commission of the French expedition in Egypt, from paintings in the subterranean vaults of Minich.

No. 2. Is a sketch of the plough, which a great number of Egyptian figures hold as an attribute; this was taken from the subterranean vault of Eileithya; it represents the plough guided by a labourer, and drawn by oxen tied by the horns, and whipped by a second labourer, whilst a third, placed by the side of the oxen, throws before them the seeds which are to be covered by the ploughed earth.

No. 3. A basket to carry the seeds. On the tombs of the kings of Thebes is seen painted a sower, with a basket like this, an attribute which is seen hanging on the back of the divinity Osiris.

No. 4. Represents an Egyptian with a sickle, much like in shape to a scythe; and Denon, of the French expedition, proved that corn was also cut with a scythe.
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it was nothing but a long piece of wood without joint, and bent in such manner that one end went into the ground, whilst the other served to yoke the oxen;[I_22] for it was always these animals which drew the plough, although Homer seems to give the preference to mules.[I_23]

The Greeks, clever imitators of the Egyptians, pretended that Ceres taught them the art of sowing, reaping, and grinding corn; they made her goddess of harvest, and applied themselves to the labour of agriculture with that rare and persevering ability which always characterised these people, and consequently was often the cause of many things being attributed to them which they only borrowed from other nations.[I_24]

The Romans, future rulers of the world, understood from the first that the earth claimed their nursing care; and Romulus instituted an order of priesthood for no other object than the advancement of this useful art. It was composed of the twelve sons of his nurse, all invested with a sacerdotal character, who were commanded to offer to Heaven vows and sacrifices in order to obtain an abundant harvest. They were called Arvales brothers;[I_25] one of them dying, the king took his place, and continued to fulfil his duty for the rest of his life.[I_26]

In the palmy days of the republic, the conquerors of the universe passed from the army or the senate to their fields;[I_27] Seranus was sowing when called to command the Roman troops, and Quintus Cincinnatus was ploughing when a deputation came and informed him that he was appointed dictator.

Everything in the conduct of the Romans gives evidence of their great veneration for agriculture. They called the rich, locupletes, that is, persons who were possessors of a farm or country seat (locus); their first money was stamped with a sheep or an ox, the symbol of abundance: they called it pecunia, from pecus (flock). The public treasure was designated pascua, because the Roman domain consisted, at the beginning, only of pasturage.

After the taking of Carthage, the books of the libraries were distributed to the allied princes of the republic, but the senate reserved the twenty-eight books of Mago on agriculture.[I_28]

We shall briefly point out the principal processes of this art in use among the Greeks and Romans, or at least those which appear to us most deserving of interest. Like us, the ancients divided the land in furrows, whose legal length (if we may so term it) was one hundred and thirty feet.[I_29] Oxen were never allowed to stop while tracing a furrow, but on arriving at the end they rested a short time; and when their task was over they were cleaned with the greatest care, and their mouths washed with wine.[I_30] The ground being well prepared and fit to receive the seed, the grain was spread on the even surface of the furrows, and then covered over.[I_31]

The primitive plough, already mentioned, was of extreme simplicity. It had no wheels, but was merely furnished with a handle, to enable the ploughman to direct it according to his judgment; neither was there any iron or other metal in its construction. They afterwards made a plough of two pieces, one of a certain length to put the oxen to, and the other was shorter to go in the ground; it was similar, in shape, to an anchor. Such was the style of plough which the Greeks used.[I_32] They also very often employed a sort of fork, with three or four prongs, for the same purpose.[I_33] Pliny gives credit to the Gauls for the invention of the plough mounted on wheels. The Anglo-Norman plough had no wheels;[I_34] the ploughman guided it with one hand, and carried a stick in the other to break the clods.

The Greeks and Romans had not, perhaps, the celebrated guano of our days, though we would not positively assert it; but they knew of a great variety of manures, all well adapted to the various soils they wished to improve. Sometimes they made use of marl, a sort of fat clay;[I_35] and frequently manure from pigeons, blackbirds, and thrushes, which were fattened in aviaries[I_36] for the benefit of Roman epicures. Certain plants, they thought, required a light layer of ashes, which they obtained from roots and brushwood;[I_37] others succeeded best, according to their dictum, on land where sheep, goats, &c., had grazed for a long time.[I_38]


DESCRIPTION OF PLATE No. II.

Nos. 1 & 2. Greek and Roman plough, made of several pieces; the first taken from the “Miscelan. Erudit.” of Spon, the second from an engraved stone in the gallery of Florence.

No. 3. Plough, made of one crooked piece of wood, turned once or twice.

No. 4. Plough, as used by the Gauls, furnished with wheels.



When the harvest season arrived, they joyfully prepared to cut the corn, with instruments varying in form according to the locality or the fancy of the master. In one place they adopted the plain sickle,[I_39] in another that with teeth.[I_40] Sometimes they mowed the corn, as they did the meadows, with a scythe;[I_41] or else they plucked off the ears with a kind of fork, armed with five teeth.[I_42] A short time after the harvest, the operation of thrashing generally began. Heavy chariots, armed with
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pointed teeth, crushed the ears: Varro calls this machine the “Carthaginian chariot.”[I_43] Strabo asserts that the ancient Britons carried the corn into a large covered area, or barn, where they thrashed it; adding that, without this precaution, the rain and damp would have spoiled the grain.[I_44] At all events, this kind of thrashing in barns, with flails and sticks, was not unknown to other countries; Pliny speaks of it,[I_45] and Columella describes it;[I_46] we may add that the Egyptians were also very probably acquainted with this method, since the Jews, who had submitted to their power, employed it themselves.[I_47] When the corn had been thrashed, winnowed, and put into baskets very similar to our own of the present day,[I_48] they immediately studied the best means of preserving it: some preferred granaries exposed to a mild temperature, others had extensive edifices with thick brick walls without openings, except one hole only, in the roof, to admit light and air.

The Spaniards, Africans, and Cappadocians, dug deep ditches, from which they excluded all moisture; they covered the bottom and lined the sides with straw, then put in the grain, and covered it up. The ancients were of opinion that corn in the ear could, by this means, be preserved a great number of years.[I_49]

If it is desirable to keep corn for any length of time, choose the finest and best grown. After having worked it, make a pile as high as the ceiling will permit. Cover with a layer of quicklime, powdered, of about three inches thick; then, with a watering-pot, moisten this lime, which forms a crust with the corn. The outside seeds bud, and shoot forth a stalk, which perishes in winter. This corn is only to be touched when necessity requires it. At Sedan, a warehouse has been seen, hewed out of the rock and tolerably damp, in which there had been a considerable pile of corn for the last hundred and ten years. It was covered with a crust a foot thick, on which persons might walk without bending or breaking it in the slightest degree.

Marshal Vauban proposed eating corn in soup, without being ground; it was boiled during two or three hours in water, and when the grains had burst, a little salt, butter, or milk, was added. This food is very nice, not unwholesome, and might be employed when flour is scarce, heated, or half-rotten.—Dutour.

The Chinese instituted a ceremony which had for its base to honour the profession of agriculture: every year, at the time of ploughing the fields, the emperor with all his court paid a visit to his country residence near Pekin, and then marked out several furrows with his plough.

In 1793, the National Convention of France instituted also a similar fête; and the president of the local administration of his county was to mark out a furrow.

In 1848 a grand republican procession took place through Paris, to the Champ de Mars, wherein agriculture played a prominent part.

The first treatise on agriculture was printed in 1538; and its importance has been so much felt from that period, that there are now in France more than one hundred and twenty societies of agriculture, who distribute prizes to encourage discoveries for the improvement of this science.

We have, in our days, the Royal Agricultural Society of England, which also awards prizes;[V] and through such institutions all information can be obtained on the successive progresses made in that indispensable art, which may be said to have arrived to such a degree of perfection, that future generations may find some difficulty in improving upon it. One great evidence of which is, the immense number of samples of agricultural produce, machines, and implements of husbandry, which great and the glorious Exhibition of 1851 has ushered to the world.


DESCRIPTION OF PLATE No. III.

No. 1. Is the plain sickle. No. 2. Another, with teeth.

No. 3. A scythe, very similar to those now in use.

No. 4. A spade; its handle is supplied with a double crossbar, fixed at a little distance off the spade, to support the foot; it is still so used in Italy and the southern parts of France.

No. 5. A pickaxe, as it was found engraved on the various sarcophagi; the pick end was sometimes flattened, and then called pick-axe.

Nos. 6 and 7. The mattocks; the first was drawn from an engraved stone in the “Monuments Antiq.” of Winckelmann.

No. 2 A. Represents a plough, composed according to the “Georgics” of Virgil.



Previous to the arrival of the Romans, the ancient Britons paid but little attention to agriculture. Their intestine discords left them scarcely any leisure to cultivate their fields, or apply themselves to the improvement of an art which flourishes only in peaceful times. They reared a great number of cattle; but their chief corn was barley, of which they made their favourite drink. They put the grain in the ear into barns, and beat it out as they wanted it. Those inhabitants of the island who were the least civilized subsisted solely on milk and the flesh of animals,
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which they had learned to master by their skill.[I_50] But the people of this nation, for which Heaven had in reserve such a brilliant destiny, knew how to endure hunger, cold, and fatigue, without a murmur. A Briton passed entire days immersed to the neck in the stagnant waters of a marsh; a few roots sufficed for his nourishment, and, if we are to believe Dio, his frugal habits enabled him to appease the craving of his stomach with an aliment composed of ingredients no longer known, and of which he took each time, at long intervals, a quantity not exceeding in size that of a bean.[I_51]

Let us add that the art of gardening was known rather early in Great Britain, and that marl was employed to manure the land.[I_52]

The Anglo-Saxons employed themselves diligently in the cultivation of the soil; they established farms, sowed grain, and reared cattle. The fleece of their sheep furnished them with precious wool, which they spun, and then converted into sumptuous clothing.[I_53]

Strutt gives us a curious detail of rural occupations at that epoch. We will cite the original text:

“January exhibits the husbandman in the fields at plough, while his attendant, diligently following, is sowing the grain.

“February. The grain being put into the earth, the next care was to prune their trees, crop their vines, and place them in order.

“March. Then we follow them into the garden, where the industrious labourer is digging up the ground, and sowing the vegetables for the ensuing season.

“April. Now, taking leave of the laborious husbandman, we see the nobleman regaling with his friends, and passing the pleasant month in carousings, banquetings, and music.

“May brings the lord into the field to examine his flock, and superintend the shearing of the sheep.

“June. With this month comes the gladsome time of harvest. Here are some cutting down the corn, while it is, by others, bound up in sheaves and laid into the carts, to be conveyed to the barns and granaries; in the meantime they are spirited up to their labours by the shrill sound of the enlivening horn.

“July. Here we find them employed in lopping the trees and felling of timber, &c.

“August. In this month they cut down the barley with which they made their old and best beloved drink (ale).

“September. Here we find the lord, attended by his huntsmen, pursuing and chasing the wild boars in the woods and forests.

“October. And here he is amusing himself with the exercise of that old and noble pastime, hawking.

“November. This month returns us again to the labourers, who are here heating and preparing their utensils.

“December. In this last month we find them thrashing out the grain, while some winnow or rather sift it, to free it from the chaff, and others carry it out in large baskets to the granaries. In the meantime, the steward keeps an account of the quantity, by means of an indented or notched stick.”[I_54]

Agriculture was always protected with paternal solicitude by a prince, whose name will ever remind us of the sanguinary day of Saint Bartholomew. Here is a textual passage from the edict issued by Charles IX., the 18th October, 1571.

“We have commanded and ordained, and do hereby command and ordain, that no man engaged in the cultivation of land, by himself, his servants, and his family, with intent to raise grain and fruit necessary for the sustenance of men and beasts, shall be liable to the process of execution for debt, nor on any account whatsoever, neither in his own person, nor his bed, horses, mares, mules, asses, oxen, cows, pigs, goats, sheep, poultry, ploughs, carts, waggons, harrows, barrows, nor any other species or kind of cattle or goods serving in the said tillage and occupation. * * * The said husbandmen being under our protection and safeguard, seeing that we have so placed them and do place them by these presents.”[I_55]
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The nomenclature which the Romans have left us of their various kinds of corn is so obscure and uncertain, that some modern writers are continually contradicting each other, and, by these means, have raised doubts which render our task more difficult, instead of enlightening us on the subject.

We shall do all in our power to avoid the censure which we take the liberty of passing upon them.

“Triticum,” wheat, or corn; “Blé,” from the ancient Latin word “Bladus,” which signifies fruit or seed. The botanist Michaux has discovered in Persia, on a mountain four days’ journey from Hamadan, the place where wheat (a species known as spelt, from the Latin spelta) is indigenous to the soil, from which we may presume that wheat has its origin in that country, or some part of Asia not far from Persia. This grain was more cultivated formerly than it is now; nevertheless, it is still gathered in Italy, Switzerland, Alsace, in the Limousin and in Picardy, to make bread, with spelt, a greater quantity of leaven, and, above all, a little salt. This bread is white, light, savoury, and keeps moist for several days.—Parmentier.

Robus, a variety of corn heavier than triticum, and remarkable for its brilliant polish.

Every year, on the 25th of April, an appeal was made to the god Robigus, to prevent the mildew from corrupting this fine specimen of corn. This festival was founded by the great king, Numa Pompilius.[II_1]

Siligo, a beautiful quality of wheat, of great whiteness, but lighter in weight than the preceding kind.[II_2]



Trimestre, a kind of siligo, sown in Spring, and which was ready for reaping three months afterwards.

Granea, the grain merely deprived of its husk: it was boiled in water, to which milk was added.[II_3]

Hordeum, barley.[II_4] The flour of this corn was the food of the Jewish soldiers.[II_5] It was, with the Athenians, a favourite dish, but among the Romans an ignominious food. Augustus threatened the cohorts that, should they not fight bravely, he would punish every tenth man with death, and give the remainder barley for food.[II_6] This corn was certainly in use among the Egyptians in the time of Moses, since one of the plagues which afflicted that people was the loss of the barley in the ear before it came to maturity.[II_7]

Panicum, panic grass.[II_8] Certain inhabitants of Thrace and of the borders of the Euxine, or Black Sea, preferred this to all other food.[II_9]

Millium, millet, was used for making excellent cakes.[II_10]

Secale, rye.[II_11] Pliny thinks this grain detestable, and only good to appease extreme hunger.[II_12]

Avena, oats.[II_13] Virgil had but very little esteem for this grain.[II_14] The Romans cut it in the spring for the cattle to eat green; and the Germans, in the time of Pliny, took great care in its cultivation, and made a pulp of it which they thought excellent.[II_15]

Oryza, rice. Pliny[II_16] and Dioscorides[II_17] class it with the wheats; whereas Galen, on the contrary, places it among vegetables.

Rice was rather scarce in Greece at the time when Theophrastus lived: it had lately been brought from India, 286 years before Christ.

The ancients considered it most nutritious and fattening.[II_18]

Zea, spelt, or rice wheat,[II_19] equally esteemed by Greeks and Latins.[II_20]

Sesamum, sesame. Pliny classes this among the seeds sown in March,[II_21] and Columella places it among the vegetables.[II_22] The Romans knew how to prepare this corn in a manner at once wholesome and agreeable. They made it into very dainty cakes, which were served at dessert,[II_23] whence sprang the saying sesame cakes, which was applied to those sweet and flattering expressions called honied words (in French, paroles sucrées).[II_24]

A people so restless and unmanageable as were the Greeks and Romans, when pressed by hunger, required that the greatest care should be exercised for the supply of corn, and the easy sale of this precious provision. Hence nothing could be wiser than their regulations on this subject.

One of the laws of the twelve tables punished with death the individual who had premeditatedly set fire to his neighbour’s corn; and inflicted a fine or the whip on any one who caused so great a calamity by his imprudence.[II_25]

In Greece, a special magistrate, the “Sitocome,” was charged with the inspection of the corn; and various officers, such as the sitones, the sitophylaces, and the sitologes, were appointed to watch over its purchase.

And lastly, public distributors, under the names of siturches and sitometres, were exclusively occupied with the allotment of corn;[II_26] they prevented any one from purchasing a greater quantity than was actually necessary for his wants. The law forbad the delivery of more than fifty measures to one individual.[II_27] The Roman government was so convinced that abundance of bread was one of the best means of maintaining public tranquillity,[II_28] that Julius Cæsar created two prætors, and two ediles or magistrates, to preside over the purchase, conveyance, storing, and gratuitous distribution of wheat.[II_29] For we know that this people of kings, powerful but frivolous, and careless of the morrow, submitted to the incredible follies of their rulers on the sole condition of being well fed and amused by them.[II_30] In the time of Demosthenes the common price of wheat in Greece was about 3s. 11d. the four bushels.[II_31] In Rome, during the republic, wheat was distributed to 60,000 persons.[II_32] Julius Cæsar desired that 320,000 plebeians should enjoy this bounty; but this number was afterwards reduced to 150,000,[II_33] or perhaps, according to Cassius, to 160,000.[II_34] Augustus fed, at first, 200,000 citizens, then only 120,000.[II_35] Nero, who always went to extremes either in good or evil, gave corn throughout the empire to 220,000 idle people, including the soldiers of the prætorian guard.[II_36] Adrian added to this list all the children of the poor: the boys to the age of 18, and the girls to that of 14. Finally, this liberality, more politic than generous, and so foreign to our present manners, was carried, under the Emperor Severus, to 75,000 bushels per day.[II_37] The bushel weighed twenty pounds of twelve ounces each.[II_38]

The Greeks esteemed highly the corn of Bœotia, Thrace, and Pontus. The Romans preferred that of Lombardy, the present duchy of Spoletta, Sicily, Sardinia, and a part of Gaul. Sardinia, Sicily, and Corsica, supplied them every year with 800,000 bushels of twenty-one pounds weight, which made them call those islands “the sweet nurses of Rome.”[II_39]

 Africa furnished 40,000,000 of bushels; Egypt 20,000,000, and the remainder came from Greece, Asia, Syria, Gaul, and Spain.[II_40]

The erudite are not agreed as to the aboriginal country of corn: some say it is Egypt, others Tartary, and the learned Bailly, as well as the traveller Pallas, affirm that it grows spontaneously in Siberia. Be that as it may, the Phocians brought it to Marseilles before the Romans had penetrated into Gaul. The Gauls ate the corn cooked, or bruised in a mortar; they did not know for a long time how to make fermented bread.

The Chinese attribute to Chin-Nong, the second of the nine emperors of China who preceded the establishment of the dynasties (more than 2,207 years B.C.), the discovery of corn, rice, and other cereals.

We find in the Black Book of the Exchequer, that in the reign of Henry I., when they reduced the victuals (for the king’s household) to the estimate of money, a measure of wheat to make bread for the service of one hundred men, one day, was valued only at one shilling.[II_41]

But in the reign of Henry III., about the 43rd year, the price was mounted up to fifteen and twenty shillings a quarter.[II_42]

The ancients, as well as the moderns, caused wheat to undergo certain preparations to enable it to be transformed into bread, we shall enumerate in the following chapter the different processes by which they obtained flour, the essential foundation of the food of man.

Cereals.—This name has been given to all plants of the gramineous family, the fundamental base of the food of man. The cereals, properly speaking, are limited to wheat, rye, barley, and oats; however, there are others, such as canary grass, Indian corn, millet, rice, &c., &c. The immediate and most abundant principle of all these plants is the fécule, or flour, and the vegeto-animal matter of which bread is made, and other preparations for food, and fermented liquors; these cereals are given green or dry to cattle as forage; their straw covers houses, and serves as litter and manure.

Cereals was also the name given to a feast in honour of Ceres, instituted at Rome by the edile Mumonius, and celebrated every year on the 7th of April. The ladies of Rome appeared clothed in white, and holding torches in remembrance of the travels of that divinity. Cakes sprinkled with salt and grains of incense, honey, milk, and wine, were offered to that goddess. Pigs were sacrificed to her. The cereals of the Romans were the thesmophories with the Greeks.
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At a very distant period, when gods, not over edifying in their conduct, descended at times from the heights of Olympus to enliven their immortality amongst mortals, we are told that a divine aliment charmed the palate of Jupiter and that of his quarrelsome wife; nay, of all those who inhabited the celestial abode. We are ignorant of the hour at which the table of the god of thunder was laid; but we know well that he breakfasted, dined, and supped on a delicious ambrosia—a liquid substance, it may be presumed, since it flowed for the first time from one of the horns of the goat Amalthæa, and of rather an insipid taste, if we are to believe Ibicus,[III_1] who describes it as nine times sweeter than honey. The gods have disappeared; we would forgive them for leaving us, had they left behind them the recipe of this marvellous substance; but its composition and essence remain unknown, and man, not skilful enough to appropriate to his use the inexhaustible treasures of culinary science, began his hard gastrophagic apprenticeship by devouring acorns which grew in the forests.[III_2] This is assuredly very mortifying to our feelings; but you may believe it on the authority of a poet, for we well know that a poet never tells an untruth.[III_3] Besides, fabulous antiquity adds new weight to the fact, by informing us that the Arcadian Pelasgus[III_4] deserved that altars should be erected to his memory, for having taught the Greeks to choose in preference the beech-nut, as the most delicate of this class of comestibles, according to the tender Virgil, who, however, only judged of it by hearsay.[III_5]

There is a great degree of probability in the supposition that the different races of the north, each inhabiting a country covered with immense forests, lived for a long time on the fruit of these different kinds of oak which they possessed in such abundance. The great respect they had for the tree, the pompous ceremony with which the high priest of the Druids came every year to cut away the parasitical plant which clings to it, the very name of the Druids—derived from a celtic word signifying oak—all seem to point out the first food of our ancestors. The oak furnished the primitive aliment of almost every nation, in their original state of barbarism. Some of them had even preserved a taste for the acorn after they became civilized. Among the Arcadians and the Spaniards, the acorn was regarded as a delicious article of food. We read in Pliny that, in his time, these latter had them served on their tables at dessert, after they had been roasted in the wood-ashes to soften them. According to Champier, this custom still subsisted in Spain in the 16th century.

The regulation made by Chrodegand, Bishop of Metz, about the end of the 8th century, for the canons, says expressly[III_6] that if, in an unfavorable year, the acorn or flour should fail, it will be the duty of the bishop to provide it.

When, animated by the most praiseworthy zeal and courage, Du Bellay, Bishop of Mans, came, in 1546, to represent to Francis I. the frightful misery of the provinces, and that of his diocese in particular, he assured the king that in many localities the people had nothing to eat but bread made of acorns.

But mankind, who soon get tired of every thing, even of acorns and beech-nuts, began to dislike this wholesome and abundant food, when Ceres, the ancient Queen of Sicily, came just à propos to give a few lessons in the art of sowing the earth.[III_7] Corn once brought into fashion acquired a surprising repute, and the ancient food was given up to the animal which it fattens; and if this last were eaten, it was no doubt in gratitude for the fruit mankind had formerly so much loved.

The good Ceres did not stop there; it was very well to have corn, but to know how to grind it was also requisite; and the human race was then so lamentably backward, that one might have gone round the world without meeting a miller, or even the shadow of the meanest little mill.

The Queen of Sicily then invented grinding-stones,[III_8] but, as the most useful discoveries require time to be known and improved upon, the way of grinding corn with stones did not become uniform everywhere. The inhabitants of Etruria (now called Tuscany) pounded the grain in
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mortars.[III_9] The early Romans adopted the same means, and gave the name of Pistores, grinders, to those persons who followed this occupation.[III_10] Pliny relates that one of the ancient families of Rome took the surname of Piso, having descended, as they believed, from the inventor of the art of bruising wheat with pestles.[III_11]

Down to the latest days of the Roman republic the corn was bruised after being roasted. The pestle used for this purpose was somewhat pointed, and suspended by the aid of a ring to the extremity of a flexible lever, supported by an axle.[III_12]

From the time of Moses the Hebrews used grinding-stones: several passages of the Holy Scripture clearly indicate this. Among others: “No man shall take the nether or the upper millstone to pledge; for he taketh a man’s life to pledge.”[III_13] Another text shows that the Egyptians used grinding-stones with handles, at about the same period.[III_14] The Israelites, when in the Desert, employed the same means to pound manna,[III_15] and after their settlement in the Promised Land, these utensils served to grind corn.

The Greeks, following faithfully the system from which they had but slightly deviated, have honoured King Miletus as the inventor of grinding-stones;[III_16] the upper part was of wood, and armed with heads of iron nails. A passage of Homer would seem to lead us to believe that the grain was first crushed with rollers on stone slabs, which operation would naturally lead to the crushing of it between grinding-stones.[III_17] However this may be, these last were no doubt still scarce in the heroic times, since the same poet does not fail to inform us that one was to be seen in the gardens of Alcinous, chief of the Phæacians.[III_18] This kind of decoration would but very little please the taste of our modern horticulturists.

Nearly two centuries before our era, in the year of Rome 562, the Romans, victorious in Asia, brought with them handmills.[III_19] This conquest of industry soon made an immense stride, and to the labour of man succeeded by degrees the obedient aid of horses and asses. Hence the two kind of mills so often mentioned—by hand, manuales; by animal, iumentariæ[III_20]

Delighted with a discovery which supplied an important necessity of life, the Romans invented a divinity to whom they might show their gratitude, and Olympus was honoured with a new inmate: the goddess Mola, protectress and patroness of mills and millstones.[III_21]



Now Mola was one of a large family; she had several charming sisters, like herself, who could not endure living among the commoners, while Ganymede served ambrosia to their elder sister, or poured out for her the nectar of the gods. Besides, it cost so little to be made a goddess! A few grains of incense, more or less, who would grudge such a trifle? The Flamine of Jupiter, whom they consulted, was at first rather refractory. He feared the crowding of Olympus; he doubted whether polite intercourse could ever be established between gods of high birth and little divinities covered with flour; but when at last the high priest had ceased speaking, the deputation removed all scruples by a reasonable bribe, and the sisters of Mola were forthwith enrolled in the list of immortals, under the designation of well-beloved daughters of the god of war.[III_22] Mars was rather ungentlemanly on the occasion, but the high priest undertook to bring him to reason.

This took place about the end of May, and the Romans resolved to celebrate, from the 9th of the following June, the festival of the patroness of Roman millers, and of her sisters, the newly elected divinities; the ceremony was worthy of those for whose apotheosis it was instituted, and every year, on the same day, new rejoicings consecrated this great event.[III_23]

The mills ceased to turn and to grind, a profound silence reigned in the mills; the asses, patient and indefatigable movers of an incessant rotation, took a lively part, whether or no, in the festivals of which they became the principal actors. These honest creatures’ heads[III_24] were crowned with roses, and necklaces of little leaves encircled their necks and fell gracefully on their chests;[III_25] we need not add that, on this day, the thick bandages which generally covered the eyes of these useful labourers were removed.[III_26]

Independently of this annual solemnity, the asses, turners of the mills, had sometimes their windfalls,—that is to say, hours of holiday, during which they could freely graze on the neighbouring thistles. This happened when an awkward slave performed badly the duties of fanning his master, or spilt carelessly a few drops of Falernian wine when filling his cup. The unfortunate creature was immediately condemned to work at the mill;[III_27] he was deprived of his name, and received in lieu that of the quadruped he replaced—Asinus;[III_28] and the instrument of his sufferings, by a refinement of strange irony, was called his manger.[III_29]

It sometimes happened that a free man, reduced to extreme
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indigence, had recourse to this hard occupation, in order to earn a living. Plautus was obliged to work at it, and we know that he wrote some of his comedies during the short moments of leisure allowed him by his master the miller.[III_30]

An important modification was subsequently made in the mechanism of mills: we mean hydraulic mills, whose introduction into Italy is of uncertain date, although Pomponius Sabinus asserts (but without proof), that this discovery took place in the reign of Julius Cæsar. They were known in Rome at the time of the Emperor Augustus, and Vitruvius mentions them.[III_31] More than sixty years afterwards, Pliny speaks of them as rare and extraordinary machines.[III_32]

Some writers have thought that hydraulæ, or hydromilæ, watermills, were invented by Vitruvius, and that this celebrated architect made experiments with them, which were forgotten or neglected after his death.[III_33] Curious readers, who are not afraid of the venerable dust with which time has covered many useful though despised books, will consult with benefit the learned treatise of Goetzius on the mills of the ancients, printed in the year 1730.[III_34]

Strabo, who flourished under the Emperor Augustus, tells us a watermill was to be seen near the town of Cabire and the palace of Mithridates.[III_35]

Nevertheless, this useful invention, which we could not now dispense with, made so little progress during four centuries that princes thought it a duty to protect, by several laws, those establishments, still rare, but which people began to appreciate. Honorius and Arcadius decreed, in 398, that any person who turned the water from mills for his own profit, should be punished by a fine of five pounds weight in gold; and that any magistrate encouraging such an act should pay a like sum.[III_36] The Emperor Zeno[III_37] maintained this law, and rendered it still more stringent by adding, that the edifices or land into which the water had been turned should be confiscated.[III_38]

It is to be regretted that the precise origin of the miller’s profession cannot be traced; but, alas! in almost all the arts which tend to preserve life, we discover the same uncertainty: we are ignorant of the period of their discovery, and it frequently happens that but few traces of their development remain. On the contrary, the dates of battles, or scourges which have decimated the human race, are certain enough: the stain of blood leaves an impression which can never be effaced.

In the midst of the conflicting opinions of the writers of antiquity, what appears most probable is, that watermills were invented in Asia Minor, and that they were not really used in Rome till the reign of Honorius and Arcadius.

Under the rule of the Emperor Justinian, when the Goths besieged the Roman city,[III_39] the celebrated Belisarius thought of constructing some on the Tiber. The means which he employed were simple and ingenious. Two boats firmly fixed, at two feet distance from each other, caused the stream to give a rapid motion to the hydraulic wheel, suspended by its axle between these lateral points of support; and this wheel turned the mills.[III_40] This system differed but little from that of Vitruvius, which he described more than five centuries before, and is explained in a few words. A little wheel, fixed to the axle of the hydraulic wheel, turned a third wheel, adhering to the axle of the upper grindstone, and the corn fell between the two stones in passing from the hopper placed above.[III_41]

These grindstones were made of a kind of porous lava, which retained its roughness, or rather, its roughness was renewed, by the continual friction.[III_42]

The introduction of watermills, however, did not prevent the use of those worked by hand, which habit, cheapness, and facility of removal recommended: these antique mills of the Hebrews, the Egyptians, and the Greeks of the heroic times, were only five feet high. Each family was supplied with as many as they might require. In the residence of Ulysses, that great king of little Ithaca, there were as many as twelve. Women turned the mills, and were obliged to deliver a certain quantity of flour before leaving the task imposed on them.[III_43]

Corn was at first ground in a portative hand mill; by the Britons, women and young girls were employed in this kind of labour.[III_44]

It is, however, probable that watermills were known at a very early period in England. Strutt cites a passage from a charter by Ulfere, in 664, which warrants the supposition.[III_45]

It would be difficult to point out the precise date of the first employment of mills; nevertheless, Somner informs us, in his “Antiquities of Canterbury,”[III_46] that the Anglo-Normans of that place ground their corn. “There was,” says he, “sometime a windmill standing neare the nonnery without Ridingate, which the hospitall held by the grant of the nonnes there: the conditions mutually agreed upon, at the time of the grant, were that the nonnes, bearing the fourth part of the charge of the mill, should reap the fourth part of the profit of it, &c. * * * and this about the reign of King John.”

The bran was separated from the flour by means of a sieve; the dough was made, and sent to the bakers to be baked. The poor contented themselves with cakes baked under the ashes.[III_47]

Something remains to be said of windmills. We will say but little on the subject: this aerial mechanism—which the knight-errant, Don Quixote, of imperishable memory, thought it necessary to fight with sword and lance—was unknown before the Christian era in any nation whose writers have transmitted to us the least traces of their civilisation; but nothing proves that windmills were unknown to others. This opinion seems to be well-founded, from a passage of the chronicler Winceslaus, who relates, in his “History of Bohemia,” that the first watermill raised in that country was in the year of Christ 718, and that no other was in use before (antea) but mills built on the summit of mountains, which were put in motion by the wind.[III_48] It appears, then, that there is some untruth in the assertion, that this sort of mill was introduced into Europe, about the year 1040, by the first Crusaders, on their return from the East.[III_49] At all events this question is no doubt very deserving the laborious search of the learned; it has but a secondary interest for the gastrophilist. It matters little to him whether he owes the grinding of his corn to the breath of a zephyr or to the slimy source of a river; all he requires is good flour, because it enters into a great number of culinary preparations—and, first of all, bread is made from it.
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Man has not always eaten fine wheaten bread, biscuits, or sponge cakes; and, for many centuries, the inexperience of his palate prevented his imagining or understanding those magiric combinations, that science of good living,[IV_1] which requires time and serious study. Nature makes us hungry; art creates, modifies, and directs the appetite—these are incontestable truths, which this work will serve to unfold, and, if necessary, to prove, should any of our readers unfortunately not be already convinced of the depth of these wise axioms.

Let us go no further back than the year 2000 before the Christian era, and enter together the tent of the father of nations—Abraham. We might lead you to the fire-side of each of the nineteen patriarchs who preceded him, but that would take us too far.

In the interior of this nomad dwelling, Sarah, the venerable companion of the Pastor-King, has just prepared, with flour and water, round pieces of flattened paste, which she places on the hearth, and covers afterwards with hot ashes.[IV_2] It was thus that princes and servants made bread in the East. The Jewish people who inhabited the Desert ate no other kind;[IV_3] and the Prophet Elijah, reposing under the shade of a juniper tree, appeased his hunger with this simple and primitive food.[IV_4] Sometimes, however, at certain periods of solemnity, the Hebrews used a gridiron, placed on the coals, or a frying-pan, into which they put the paste;[IV_5] but these various modes of cooking produced a kind of cake, dry, thin, and brittle,[IV_6] somewhat like the Jewish Passover cake, which was broken by the hand without the aid of a knife;[IV_7] they were called lechem, choice and chief food,[IV_8] and the mother of the family generally renewed them each day.[IV_9] The inhabitants of the East thought so much of bread, that it was considered a special mark of regard and hospitality to the person to whom it was offered.[IV_10] Boaz says to Ruth: “At meal time come thou hither and eat of the bread, and dip thy morsel in the vinegar.”[IV_11]

Although the use of bread without leaven and baked under the ashes was common among the Jews,[IV_12] it is nevertheless evident that they knew and employed, at an early period, some substance to raise the dough, which they designated by the name of seor. It was, perhaps, flour diluted with water left to get sour. Pliny assures us that of all means employed by the ancients to render bread savoury and light, this is the most simple and easy.[IV_13]

It appears not unlikely that the Hebrews learned from the Egyptians how to prepare the leaven they made use of. The period at which an allusion is made to it for the first time, in the Bible, renders this supposition likely. It is when the people of God were about to escape from the slavery of the Egyptians, and are preparing to celebrate the Passover, on the eve of their setting out for the Desert.[IV_14] The Israelites, therefore, knew how to make bread more digestive and of better taste than is generally believed—not so good, perhaps, as our delicate fancy bread, but better than the clumsy lumps of paste baked under the ashes, in the frying-pan, or on the gridiron.[IV_15] They had also ovens at a very distant period of their history—some four thousand years ago.[IV_16] These ovens were made with bricks or clay; afterwards they used iron and brass;[IV_17] but nothing in the Holy Writings shows us that any one exercised among them the trade of a baker, at least at this early period, nor, indeed, very much later.

The chief baker or butler, whose punishment and death Joseph foretold, when he interpreted that officer’s dream, was an Egyptian, and belonged to King Pharaoh.[IV_18]

Hitherto an infallible book has been our guide; let us now dive into the dark and almost boundless regions of fabulous antiquity.

The most frightful god of which the fevered imagination of man could possibly form an idea—a god with the face and legs of a goat, the horrible Pan!—according to some credulous writers, taught mortals the art of making and baking bread. The name even of this food, they say, furnishes an incontestable proof of this assertion.[IV_19] You are mistaken, reply more sensible writers; it is in the Greek word pan, signifying all, that we must seek the etymology of this nutritious substance, which accompanies all other aliments, takes their place if needful, and agrees equally with all mankind.[IV_20]

This, one would think, is conclusive; but the learned, the philologist, and every Procrustes of literature, protests against a halt with so fair a field before him. It is from the word pascere,[IV_21] proudly exclaims another interpreter, that the substantive, bread, is derived.[IV_22] This word has been rather disfigured on its way: think of the length of time it has been travelling down to us.

Ceres taught the Greeks how to cultivate corn; they learned from Megalarte and Megalomaze how to knead flour and bake it in ovens.[IV_23] The gratitude of the Bœotians erected statues and altars to their memories, and shortly after, Greece could boast of having obtained the most skilful bakers in the world. The bread of Athens and Megara had a well deserved reputation: its whiteness dazzled the eye, and its taste was exquisite.[IV_24] This voluptuous and fickle nation very soon began to tire of so intelligent and simple a manipulation, and must needs mix with the paste a host of ingredients which greatly altered its flavour: and seventy-two different sorts of bread[IV_25] took birth from the scientific association of milk, oil, honey, cheese, and wine with the best flour.[IV_26] All these varieties were called by the generic name of artos, bread; to which was added an epithet which prevented the mistaking of one kind for another.

The bread-market at Athens was very amusing; women (for the fair sex busied themselves with this trade) waited, seated, by the side of their baskets until Mercury should send them customers, and woe to those who came late, or whose evil genius led them to find fault with either the quality, quantity, or price of the goods. Have you ever heard the ladies of Billingsgate playing off their pleasant jokes on a timid countryman, or a foreigner, whose accent had betrayed him? It is a running fire of puns and crude picturesque expressions which nothing can resist; our Greek market-women would have been more than a match for them—can we bestow upon them greater praise?[IV_27]

Some of them sold azumos, a delicate sort of biscuit, but rather tasteless, prepared without leaven;[IV_28] others—irresistible syrens—invited children to taste of the relishing artolaganos, in which a renowned baker had the talent of introducing wine, pepper, oil, and milk.[IV_29]

 Here the sparkling eyes of a rich epicurean were on the look out for some escarites, a very light paste, seasoned with new sweet wine and honey,[IV_30] and which was relished even by fatigued appetites at the close of a repast.[IV_31] The poorer people made their choice among heaps of dolyres, or typhes: they were coarse compounds of rye and barley;[IV_32] the ladies of fashion (petites maitresses) preferred the puff cakes called placites,[IV_33] or the sweet melitutes, whose exquisite and perfumed flour was delicately kneaded with the precious honey of Mount Hymettus.[IV_34] Lastly, the robust workman of the Pyræus bought the tyrontes, bread mixed with cheese,[IV_35] which the higher classes of society in Athens abhorred, and which even the middling classes excluded from their tables.

Let us add to this imperfect enumeration, that the Greeks baked their bread in several different manners: some in ovens, others under ashes, over charcoal, or between two pieces of iron, similar to our gauffre moulds, and under a bell, or cover of some metal with a rim round the top, and fire over it.[IV_36] For making a batch of bread, they employed nine pounds six ounces of leaven to twelve bushels of flour.[IV_37] With regard to their ovens, in the construction of which they excelled, they always took particular care to place them near a handmill,[IV_38] in order that the various processes that the wheat had to undergo should take place with ease and promptitude.

The Romans were for a long time Pultiphagists, or eaters of gruel, &c.;[IV_39] and it would be difficult to ascertain with accuracy the precise period at which they gave a preference to bread; they no doubt knew of it before the year 365 of Rome, for, at the siege of the Capitol by the Gauls, Jupiter, who protected the besieged, thought of nothing better to get them out of their difficulties than to appear at night to their general, Manlius, and to give him the following advice: “Make,” said he, “bread with all the flour you have left in store, and throw it to the enemy to show them that Rome has no apprehension of being reduced by famine.” This stratagem, worthy of a Merry Andrew, pleased Manlius so much, that he immediately put it into execution. The Gauls fled, Master Jupiter was highly delighted with the trick he had played, and thereby the Romans got rid of this swarm of barbarians.[IV_40]

Whether this little story be true or not, the people of Romulus had a decided taste for gruel; it was a national dish, and was only discontinued to be given to the soldiers, defenders of the republic, when it was perceived that their laborious duties required more substantial food.[IV_41] The Romans made their gruel of all kinds of flour.

King Numa (1715 B.C.), guided by the advice of the nymph, Egeria, taught his subjects the art of parching corn, of converting it into flour by means of mortars, and of making that gruel with which he liked to regale himself.

This good prince was rather fond of interfering in what did not concern him, and the royal compound was afterwards cooked in the public bakehouses, which the piety of the sovereign placed under the protection of the powerful Fornax, a goddess unknown till then, and who soon became the object of general and fervent worship.[IV_42]

There is but one step from gruel to bread: the Romans perceived it. Thus this favourite dish lost its reputation, and the worship of Fornax somewhat cooled. But, on the other hand, there was still the smell of cakes on all sides; cooking on the hearth, on the coals, in small bell-stoves, and in large baking pans, until ultimately they became acquainted with the use of ovens.[IV_43]

At last, Rome began to have them built, under the reign of Tarquinius Superbus, about 630 years before the Christian era. They were solid constructions, immoveable, and very like those of the present day.[IV_44] Men were employed to keep up the necessary degree of heat; and their useful profession (thanks to the strange caprices which so tyrannically rule the social hierarchy) became one of the vilest and most sordid occupations in the capital of the world.[IV_45] These ovens were ordered to be built far away from all edifices, in order to prevent accidents by fire;[IV_46] an excellent precaution, where so many incautious and merry old gossips came daily to bake their bread.

Once there, those worthy plebeians amused themselves by giving full scope to their noisy fun, slandering their neighbours freely and charitably, telling each other all the little scandal they had picked up here and there, among the good souls in their neighbourhood. Hence these public places of labour and incessant babbling were called the “gossip bakehouses.”[IV_47]

These joyous meetings continued until the arrival of Greek bakers, 170 years B.C., who followed the victorious armies of the republic on their return from Macedonia.[IV_48] These new operatives effected a complete revolution in the art of making bread: they reformed the taste of their masters, and, by degrees, the proverbial frugality of the conquerors of the universe gave way to the exquisite researches and wonderful delicacies of those whom they had subdued.

The Romans perceived the importance of perpetuating the talent of these strangers, and converting it eventually into a national industry. With these views, they gave them Roman colleagues, and subsequently they were formed into a college, or sort of association, which no member could quit on any pretext whatever. The son followed his father’s profession, and he who married the daughter of a baker became one himself.[IV_49] Sometimes one of these privileged artisans was raised to the dignity of senator, as an honour to his colleagues; but in that case he was required to abandon his fortune to the person who took his place; he might, however, decline the dignity, and remain at his kneading-trough.[IV_50] All alliances with gladiators and comedians were interdicted them; and the law decreed that the delinquent guilty of such dishonour should be first scourged, then banished, and that his property should be confiscated for the benefit of the community.[IV_51] Finally, the prodigal baker was assimilated with the dishonest bankrupt, and expelled the college.[IV_52]

The above details on some of the dispositions of the law regarding this interesting corporation, sufficiently prove the importance that the Roman government attached to it, and wished it should always maintain.

The bakers of Rome received from the public granaries whatever they required, at a price fixed by the magistrate. If the officer charged with the distribution of it gave a bad quality, or exacted a bribe to supply good corn, that officer was disgraced, and he became forever a journeyman baker.[IV_53]

Independently of public bakeries, the number of which reached 329 under the reign of Augustus, there were also, in the houses of the wealthy, slaves whose sole occupation was the making of bread, and these slaves brought an exorbitant price when they excelled in their art.[IV_54] They used portable ovens, made of iron or earthenware, under which they placed red-hot coals. Sometimes they employed a round brass vessel with a cover, which was put under the flames. In the houses where the greatest luxury reigned, they had a kind of silver mould, from which the bread was taken, and served to the guests.[IV_55]

It is absolutely necessary to dive into the private life of the Roman people, and not to neglect any of their domestic customs (accounts of which are scattered here and there, in the writings of the more serious historians, and among the dangerous frivolities of certain poets), if we wish to have a correct idea of the excessive refinement which the opulent classes evinced, even in the most ordinary things.

Modern nations are satisfied with the bread more or less white, and even bear, without much complaint, certain illicit mixtures, in which various heterogeneous substances are sometimes strangely amalgamated; but this was not the case in Rome. The prefect of provisions (præfectus annonæ) was scrupulously careful to see that the supply of bread was abundant; that it was of exact weight; that the manipulation of it was excellent; and that it was made of the best flour the public granaries contained.

As we have already observed, that was one of the most serious cares of the government on behalf of a people who only required two things—bread and the circus,[IV_56] and whose ferocity, when pressed by hunger, knew no bounds.[IV_57]

They studied carefully every modification that the art of baking might seem to require: they examined the leaven in use, and experimented with new kinds. The following are the compositions Pliny has transmitted to us:—

The Romans thought much of millet for their leaven; they mixed it with sweet wine, in which they let it ferment a year.

They employed, also, wheat bran, soaked for three days in sweet white wine, and dried in the sun. Of this they diluted a certain quantity at the time of making bread, which was left to ferment in the best wheat flour, and afterwards mixed with the entire mass.

The leavens just mentioned were made during the vintage; the rest of the year they were replaced by the following:—A dish containing two pounds of barley paste was placed on red-hot coals, and heated until ebulition commenced. It was put into vessels till it became sour.

Very often leaven was procured from dough just made. A piece was taken from the mass previous to salt being added; it was then left to turn sour, and might be used the next day.

The celebrated naturalist who supplies these details, tells us that, in his time, the Gauls and Spaniards, after having made a drink from wheat, saved the scum to raise the dough, and that their bread was the lightest of all.[IV_58]

It would be difficult to form an idea of the prodigious luxury which Rome introduced into an aliment so common, and of such universal use as bread. Its name, its form, and flavour indicated the various ranks of society to which it belonged.[IV_59] There was the senator’s bread, that of the knights, of the citizens, of the people, and that of the peasants.[IV_60]

Let us go together under the vast galleries supported by those magnificent arcades.[IV_61] The ediles have preceded us; they are visiting the shops;[IV_62] it is the Forum Pistrinum, or bread-market. The year is good: a septier (five bushels) of wheat is only twenty-five shillings,[IV_63] and provisions of all kinds abound in Rome. Foreigners, also, are here, attracted by curiosity; for Vespasian is preparing to deposit with solemnity the spoils of Jerusalem in the temple of Peace.[IV_64]

In the middle of the inclosure you see the statue of Vesta, the goddess worshipped by bakers.[IV_65] In the front, and round the gallery, those open stalls are loaded with a number of round loaves of the same form and weight: they are all five inches in thickness; the top is divided by eight notches—that is to say, they are first divided across, and the four parts are again subdivided.[IV_66] These lines are made in the dough, so that they may be more easily broken.

The Roman gentry and shopkeepers give the preference to this sort of household bread, simply composed of flour, water, and salt.[IV_67]

You perceive, here and there, several baskets, full of heavy biscuits; they are called autopyron; it is a coarse, black food, composed of bran mixed with a little flour, and made expressly for the dogs and slaves.[IV_68]

Do you see that colossal-looking man, with enormous limbs, who is walking about with an air of stupidity, and whose small head is covered with scars? The dealers know his profession, and one of them offers him the athletæ’s bread; it is kneaded, without leaven, with soft, white curd cheese, and is a coarse, heavy food, which that class of people seem to partake of with great delight.[IV_69] That stout baker before us occupies two of the most spacious shops in the market, on the left of the statue; he is one of the richest members of the corporation, and is the principal purveyor for the camp and army. Those large sacks, placed before him with so much symmetry, contain the buccellatum biscuit, or dried bread for the troops.[IV_70]

His neighbour (called the Greek), was born at Athens; he is the fashionable purveyor to the princes, senators, and sybarites of Rome. No one understands so well as himself the art of mixing salt, oil, and milk with the best wheaten flour; an exquisite combination, which produces the celebrated bread of Cappadocia, served only on the tables of the wealthy.[IV_71] With the artoplites, a light bread, made with the best wheaten flour, and baked in a mould, it is the only kind of which refined persons can partake.[IV_72] If we were not afraid of tiring you, we could point out many other sorts of bread which abound in the Forum Pistrinum, for there is some for all tastes and classes, from the artopticii, baked in moulds,[IV_73] a most nutritious and digestive bread, down to the furfuraceus, a mass of indigestible bran that the wildest savages among the Scythians could not have swallowed with impunity.

We should have spoken to you of the astrologicus bread, the paste of which is similar to that we use in our days to make fritters, commonly called batter.

Also of the cacabaceus, which is indebted for its agreeable and spicy flavour to the water, which is previously boiled in a kind of bronzed stewpan; and the siligineus bread, made of the best flour. Its manipulation is difficult and tedious; no matter—the epicurean prefers it, when, by chance, he happens to be hungry.[IV_74]

Neither ought we to forget the panis madidus, a species of paste made of milk and flour, with which the fashionable ladies and effeminate dandies covered their faces before going to bed, to preserve the freshness and beauty of their complexion.[IV_75]

But this enumeration may appear to you idle and endless; let us, therefore, leave the market and assist at the distribution of bread civilis among the people, of which thirteen ounces is given to each person;[IV_76] we will then give a rapid glance at the various other cereals besides wheat, which, in some shape or other, are converted into food.


DESCRIPTION OF PLATE No. VII.

Bread.—No. 1. In Herculaneum there were found two entire loaves of the same dimension, being 13½ inches in diameter, and 3½ inches thick. Each had eight divisions cut on the top, that is to say,—a cross was first marked, and between each, another division was made; some had stamps on the top.

No. 2. At Pompeii, in a shop near the Pantheon, were discovered bronze moulds for pastry and bread.

No. 3. The Cappadocia bread, made in a mould, found at Pompeii.

No. 4. The mould for the above.

The customs of the middle ages cannot be better illustrated than by adding the following curious notes:

The Norman kings subjected the bakers to very severe laws with
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respect to the weight and price of bread. The first offence was punished by the confiscation of their bread; the second by a fine; and the third by the pillory.[IV_77]

Saint Louis made statutes for the bakers of Paris. He forbade them to bake on Sunday or any festival day, under pain of a fine of eighteen sous (about eight pence), and a certain quantity of bread. But he gave them permission to open their shops and sell every day of the year without exception.[IV_78]

In the 17th century, a new regulation was made concerning bakers; they were to bake “daily, and have always on sale three kinds of bread, viz., that known as pain de chalis, of twelve ounces; pain de chapitre, of ten ounces; and brownish household bread, of sixteen ounces. The price of each to be douze deniers (a halfpenny), marked by the baker with his own particular mark.” They were also permitted to make “rolls and other sorts,” but not to expose them for sale “under pain of being fined four hundred Paris livres (a little more than twelve pounds sterling).”[IV_79]

Master-bakers were admitted at Paris, in the 14th century, in the following manner:—

When a young man had been successively winnower, sifter, kneader, and foreman, he could, by paying a certain amount to the king as legiance money, become an aspirant-baker, and commence business on his own account. Four years after, he was received as master by going through certain formalities. On a given day, he set out from his house, followed by all the bakers of the town, and repaired to the residence of the master of the bakers, to whom he presented a new pot filled with nuts, saying: “Master, I have accomplished my four years; here is my pot of nuts.” Then the master of the bakers asked the secretary of the trade whether that were true, and having received a reply in the affirmative, the master of the bakers returned the pot to the aspirant, who broke it against the wall, and was at once reckoned amongst the masters.

Let us reckon up the different kinds of bread that were in use at that epoch:

The bread made simply with flour, water, salt, and yeast—the common bread; the best was made at Chailly or Gonesse.

The bread cooked in hot water—pain échaudé (in England, we should call it baked dumpling).

The bread made of the finest flour, beaten a long time with two sticks—pounded bread.

The bread made of the very finest and purest flour (biscuit flour) slightly baked—roll bread.

The bread made of fine flour, kneaded with butter, and sprinkled with whole wheat—sheep bread.

The bread made of fine flour, eggs and milk—Christmas bread.

And lastly, rye bread, kneaded with spice, honey, or sugar—gingerbread.[IV_80]



V.
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Do not be alarmed, fair readers, at the Latin noun which heads this chapter: tolerate it in consideration of our promise seldom to solicit a like favour. It meant, among the Latins, all the plants which produce ears of corn,[V_1] the seeds of which can be converted into flour.[V_2] Clearly there never was a more innocent expression.

Barley seems to claim the first place among cereals of the second order; the Greeks looked upon it as the happy symbol of fertility,[V_3] and the ancient inhabitants of Italy gave it a name (hordeum) which, perhaps, recalled to their mind the use mankind made of it before wheat was known (exordium).[V_4]

The Jews had a great esteem for barley, and sacred history generally assimilates it to wheat, when the fruits of the earth are mentioned. Thus a beloved spot produces both these plants:[V_5] Shobi offered to David wheat and barley;[V_6] and Solomon promises twenty thousand sacks of wheat and as much barley to the workmen charged with cutting down the cedars of Lebanon.[V_7]

The Greeks and Romans did not carry their love for this grain so far as the Hebrews. In Rome it was the food of the flocks and cowards.[V_8] In Lacedæmon and at Athens the gladiators and common people had no other aliment;[V_9] they made it into barley-gruel (alphiton), the composition of which was very simple, and would not probably tempt a modern Lucullus. Here is the recipe of this ancient and national dish:—

Dry, near the fire or in the oven, twenty pounds of barley flour, then parch it. Add three pounds of linseed meal, half a pound of coriander seed, two ounces of salt, and the quantity of water necessary.[V_10] To this mixture of ingredients the Italian epicureans added a little millet, so as to give the paste more cohesion and delicacy.[V_11]

This culinary preparation must appear rather unworthy of those nations who so completely eclipsed all the gastronomic glories of the universe; wherefore let us hasten to reinstate them as men of taste and exquisite intelligence, by citing a more learned combination, which obtained the judicious patronage of the Archestrates and Apicii:—

Take pearl barley, pound it in a mortar, make use of the flour only, and put it in a saucepan; pour on it by degrees some of the best oil; with that certainty which science alone gives to the hand, and stir it carefully, whilst a slow, equal fire performs the great work of cookery. Be, above all, attentive to enrich it, at proper intervals, with a delicate gravy extracted from a young fat chicken or from a succulent lamb. Unceasingly watch, lest the ebullition, by going on too rapidly, force this delightful mixture to overflow the side of the vessel; and when your practised palate informs you that it is worthy of your guests, present it to their impatient sensuality.[V_12]

So it appears the ancients were acquainted with pearl barley, and barley water; the latter took the name of diet drink (ptisana), which we only associate with melancholy reminiscences.[V_13] Hippocrates was not only in raptures with the virtues and properties of this aliment,[V_14] but he also conferred the highest praise on that sweet and insipid drink, which our doctors order their patients, as did the oracle of Cos, and which at that time was called “barley broth.”[V_15]

Oats occupied an honourable place after barley. Pliny fancied these two plants so analogous, that the owner of a field who had sown barley might find oats at the time of harvest, whilst precisely the reverse might happen to his neighbour.[V_16] Nature, in our days, is not subject to such frolics; and our farmers are tolerably certain that, by care, labour, and God’s assistance, they will gather from the soil what they have sown.

“In order to develop a strong flavour of vanille in black oats, wash this seed, boil it a moment in water, and employ the decoction as you would potato flour, and it will form excellent creams.

“In Normandy and Lower Britany they make with flour of oats a delicious soup. The following is the manner they obtain it. They take white oats and put them in the oven; when sufficiently dried, they are fanned, cleaned, and carried to a mill, the grinders of which are freshly sharpened. The miller takes care to hold them a little way off, in order that they may not crush the grain, and that this last may preserve the shape of rice; by this means they remove the whole of the pellicle.”—Parmentier.

The Greeks and Romans knew how to appreciate oatmeal:[V_17] they used it to make a kind of gruel, such as we have already described, and also a substantial thick milk, which they prepared as we do.[V_18]

Rice was also held in great esteem by them: they considered it as a food very beneficial to the chest; therefore it was recommended in cases of consumption, and to persons subject to spitting of blood.[V_19]

Millet, so called from the multiplicity of its seeds,[V_20] abounded more particularly in Gaul, in the time of Strabo.[V_21] Pliny pretends that no grain swells so much in cooking, and he assures us that sixty pounds of bread was obtained from a single bushel of millet, weighing only twenty pounds.[V_22] This naturalist also speaks of another kind of millet, coming originally from India, and which had only been in cultivation ten years in Italy. The stalk resembled that of the reed, and often attained the height of ten feet; its fecundity was such that a single grain produced innumerable ears of corn;[V_23] therefore, if so prolific, and capable of making good and economical food, why should it not be, in 1858, cultivated largely wherever the climate may allow it?

Some writers place Panic Grass among the wheats, because certain nations made bread of it.[V_24] The higher classes of Rome and Athens always resisted this bad taste. They preferred spelt, or red wheat, a super-excellent grain,[V_25] which was much honoured by the Latins, if we can credit the charming letter, written by Pliny the younger, to Septilius Clarus, on the occasion of a dinner, where the latter failed to join the guests. Among other delicate dishes with which he desired to treat his friend, he had ordered a spelt cake to be made.[V_26] This same flour was the base of the Carthaginian pudding; which the reader may taste if he will, here is the recipe:—

Carthaginian Pudding.—Put a pound of red wheat flour into water; when it has soaked some time, place it in a wooden bowl, add three pounds of cream cheese, half a pound of honey, and one egg; beat this mixture well together, and cook it on a slow fire in a stewpan.[V_27] Should this dish not be sufficiently delicate, try the following:—

When you have sifted some spelt flour, put it in a wooden vessel, with some water, which you must renew twice a day for ten days. At the end of that time squeeze out all the water, and place the paste in another vessel; reduce it to the consistence of thick lees, pass it through a piece of new linen, and repeat this last operation; dry it in the sun, and then boil it in milk.[V_28]

As regards the exact seasoning of this exquisite Roman dish, it is your own genius which must inspire you with the proportions.

Let us not omit to notice the Erupmon of the Greeks, the Irion of the Latins, the Indian Wheat of the moderns. This plant produces a wholesome and easily digestible food; it was well known in Italy in the time of Pliny,[V_29] at which period the peasants used to make a crisp sort of heavy bread, probably somewhat similar to that which is still used in the south of France.

Since the famine of 1847 great attention has been paid to this flour; much was imported into England from America, where it is used in domestic economy; when green, its milky pulp is an excellent food: the various advantages of this flour, however, are not sufficiently developed to give all the benefit of its goodness to the world; habit and prejudice assist materially to prevent its being generally employed.

The Romans also ate it as hasty-pudding, parched or roasted, with a little salt. A writer equally remarkable for his elegant and easy style, as well as for the justness of his observations, informs us that, in our days, the Indian inhabitants of the unfruitful plains of Marwar never dress Indian corn in any other way.[V_30]

Such are the principal graminea which the ancients thought worthy of their attention, or allowed to appear on their tables, with more or less honour according to the degree of esteem in which they were held. It is probable that the cooks in the great gastronomic period of Rome and Athens, who knew so well the capricious nature of their masters’ palates,[V_31] had to borrow from magiric chemistry, then so flourishing, some wonderful means of giving to various kinds of cereals a culinary value they now no longer possess—what might we not expect from a Thimbron,[V_32] a Mithoecus,[V_33] a Soterides?[V_34] This latter performed a feat which does him too much honour to be unnoticed here.

The King of Bithynia, Nicomedes, was taken with a strange, invincible, and imperious longing which admitted of no delay; he ordered his cook, Soterides, to be sent for, and commanded him to prepare instantly a dish of loaches. “Loaches, Sire!” cried the skilful, yet terrified cook; “by all the gods, protectors of the kingdom, where can I procure these fish at this late hour of the night?” Kings ill brook resistance to their will.[V_35] Nicomedes was not celebrated for patience when pressed by hunger. “Give me loaches, I say,” replied he, with a hollow and terrible voice; “or else——” and his clear, fearful, pantomimic expression made the unfortunate cook understand too well that he must either obey or immediately deliver up his head to the provost of the palace. The alternative was embarrassing; nevertheless, Soterides thought how to get out of the scrape. He shut himself up in his laboratory, peeled some long radishes, and with extraordinary address gave them the form of the fatal fish, seasoning them with oil, salt, black pepper, and doubtless several other ingredients, the secret of which the illustrious chef has not handed down to posterity. Then, holding in his hand a dish of irreproachable-looking fried fish, he boldly presented himself before the prince, who was walking up and down with hasty strides awaiting his arrival. The King of the Bithynians ate up the whole, and the next day he condescended to inform his court that he never had loaches served he so much liked.[V_36] This digression, which the reader will kindly pardon, sufficiently shows to what height the art of ancient cookery was carried, and of which this work will furnish new and abundant proofs.

The cereals having had so much of our attention, we have now to consider those grains or seeds which serve as the bases or necessary adjuncts to different dishes.

VI.
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One of the most important was Mustard seed. Pythagoras maintains (and no one has contradicted his assertion) that this seed occupied the first rank amongst alimentary substances which exercise a prompt influence on the brain.[VI_1] Indeed the ancients attributed to it the same qualities that we do at the present day.

Mustard, according to their opinion, excites the appetite, gives piquancy to meat, strengthens the stomach, and facilitates digestion. It is better suited, say they, to bilious constitutions than to lymphatic persons; and they recommended its use in summer, rather than in winter.[VI_2]

The good Pliny, always disposed to adopt, without much examination, any stories, provided they were but slightly exaggerated, was convinced, and affirms, with his accustomed good humour, that this plant is a sovereign remedy against the bite of the most venomous serpents: it is only necessary to apply it to the wound. And, again, if taken inwardly, there is nothing to fear from the poisonous effects of certain mushrooms.[VI_3] The doctors of the 19th century are, apparently, little inclined to adopt the method recommended by the worthy naturalist.

Mustard seed is only mentioned in the Bible as a term of comparison; its alimentary qualities are nowhere indicated.[VI_4]

The Romans, and other nations after them, fermented this seed in new sweet wine. It is from this, perhaps, we must seek for the origin of the word mustard, “mustum ardens” (burning wine)[VI_5]; some gastronomic writers give it another derivation, not generally adopted. This condiment, say they, was formerly called sauve or senevé. It was only towards the close of the 14th century that this name was changed. Philip the Bold, Duke of Burgundy, marching against the inhabitants of Ghent, who had revolted from him, and the city of Dijon having supplied him for this expedition with a thousand men-at-arms, the prince, in gratitude, granted to that city, amongst other privileges, that of bearing his arms, with his motto, “Moult me tarde.” The whole of this was carved on the principal gate of Dijon, but an accident having destroyed the middle word, the two others moult tarde caused many a smile at the expense of the Dijonnais; and as they traded in senevé (mustard), this grain was called in derision moutarde, when it came from Dijon, a name it has preserved ever since.[VI_6] If this etymology is not true, at least it is ingenious.

Coriander, amongst the Romans, appears to have possessed the same property as mustard, that is to say, they considered it was strengthening and digestive.[VI_7] They employed it also in a very useful manner during the great heat of summer: they mixed it with vinegar, after it had been well bruised or pounded, and laid it over any kind of meat, which this coating preserved in a perfect state of freshness.[VI_8]

Pliny classifies the bitter seed of the Lupin as a grain pertaining to that of wheat;[VI_9] and if you soak it, he says, in boiling water, it becomes so mild that it can be eaten.[VI_10] Zeno, of Citium, was of the same opinion. This philosopher, with all his wisdom, could not help showing his bad temper, even towards his best friends at times, but was very affable after he had quaffed several cups of delicious wine. One day he was asked for an explanation of this contrast in his temper. “That is very simple,” he replied; “I am of the same nature as the lupins: their bitterness is insupportable before they are soaked, but they are of an exquisite mildness when they have been well steeped.”[VI_11]

We strongly doubt, nevertheless, whether this plant has ever been honoured by the patronage of connoisseurs and people of delicate taste; a very high authority in cookery—Lycophon, of Chalcis—used to say, with a kind of disdain, that this despicable plant was hardly good enough for the common fare of the mob, or to feast the guests at a beggar’s table.[VI_12]

It was principally used as food for cattle, and not without reason, if it be true that twenty pounds of lupins are sufficient to fatten an ox.[VI_13]

The lovers of etymology, who may be classified in the family of readers of logogriphs, were in raptures at finding the following: “The Latin name of Lupinus has been given to this grain because the lupin wears out and destroys the land nearly as the wolf destroys and devours the flocks; whereupon they exclaimed, with pride, ‘Lupinus à lupo!’”[VI_14]

At the period when the gods did not exact much, but were contented with humble offerings, men placed on the altars loaves made of Linseed meal; a treat the immortals gratefully accepted, though certainly it would not much tempt us[VI_15] of the present day.

The Asiatics afterwards thought of pounding the linseed, frying it, and mixing it with honey; these cakes seemed to them too good for their divinities, so they ate them themselves.[VI_16]

In the time of Pliny, the Lombards and Piedmontese ate this miserable bread of the gods, and even found in it a most agreeable flavour:[VI_17] these nations have since improved their taste.

Shall we mention Hempseed, the Cannabis of the ancients, which was served fried for dessert?[VI_18] That hemp should be spun and made into ropes, well and good; but to regale one’s-self with it after dinner,—when the stomach is overloaded with food, and hardly moved from its lethargic quietude by the appearance of the most provoking viands that art can invent—what depravity! What strange perversion of the most simple elements of gastronomy!

The Arabs, that wandering nation, who are not yet acquainted with the roasting-spit, nor the voluptuousness of a delicious repast, formerly intoxicated themselves with a beverage extracted from linseed;[VI_19] we, who are in possession of generous wine, let us deplore such excesses, and not imitate them.
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All nations have sown vegetables, and judged them worthy of their particular attention; sometimes they have even confounded many of these plants with the cereals, because they were converted into flour and bread,[VII_1] especially in time of famine.[VII_2]

After the Deluge, when God made a covenant with Noah he said, with respect to the food of man:—“Even as the green herb have I given you all things;[VII_3]” and, subsequently to that epoch, the holy writers frequently demonstrate, in their simple and interesting style, the various uses which the Hebrews made of vegetables. Esau, pressed by hunger, sold his birth-right to Jacob for a dish of lentils.[VII_4]

Among the presents which David received from Shobi, were beans, lentils, and parched pulse.[VII_5]

The four Hebrew children were fed with vegetables, at the court of Nebuchadnezzar, King of Babylon.[VII_6] It is sufficient, we think, to indicate these passages, without uselessly increasing the number.

The heroes of Homer, those men covered with iron and brass, whose terrible blows dealt death and desolation, reposed after their exploits, partaking of a dish of beans or a plate of peas.[VII_7] Happy simplicity of the Homeric ages! Patrocles peeled onions! Achilles washed cabbages! and the wise Ulysses roasted, with his own hands, a sirloin of beef!

One day the son of Thetis received under his tent a deputation sent by the Greeks, to entreat him to be friends with Agamemnon. The young hero, who could only be accused of a little pride and passion, invited these worthy personages to dinner, and, with the assistance of his friend, gave them a magnificent banquet, in which vegetables occupied a most conspicuous place.[VII_8]

Sixteen Greek authors have devoted their vigils to profound researches concerning the qualities of these useful plants; their works have not been transmitted to us, but their names are to be found inscribed in the gastronomic treasure which Athenæus—that grammarian, philosopher, and epicurean—has bequeathed to the meditations of posterity.[VII_9]

But it is principally with the Romans that this interesting branch of the magiric art flourished. They have told us that this great family of herbs took the name of vegetables (legumina), because they were chosen and picked by the hand;[VII_10] and their most celebrated horticulturists have prided themselves on the preparation of the ground to which they were confided, on the attention which they claimed, and on the Hygeian virtues which experience attributed to them. Heathen theology, too, consecrated several of them to the solemnities of their religion, and some nations even considered them worthy of their homage and the fumes of incense.[VII_11]

Virgil himself seems to regret his inability to sing of gardens and vegetables. Perhaps a rapid sketch of what the great poet says on this subject, may not be misplaced here.




“Si mon vaisseau long-temps égaré loin du bord,
 Ne se hâtait enfin de regagner le port,
 Peut-être je peindrais les Ciens chéris de Flore;
 Le Narcisse en mes vers s’empresserait d’éclore,
 Les roses m’ouvriraient leurs calices brillants,
 Le tortueux concombre arrondirait ses flancs;
 Du persil toujours vert, des pâles chicorées
 Ma muse abreuverait les tiges altérées,
 Je courberais le lierre et l’acanthe en berceau,
 Et du myrthe amoureux j’ombragerais les eaux.”[VII_12]







One more fact will serve to show to what extent the Romans carried their enthusiastic affection for leguminous plants: we know that illustrious families did not disdain to borrow their names from them. The appellations, Fabius, Cicero, and Lentulus, thus enhanced the humble renown of beans (faba), peas (cicer arietinum), and lentils (lenticula).[VII_13] The eminent orator we have just named gave the preference one day to a dish of beet-root, instead of oysters and lampreys, of which he was passionately fond.[VII_14] It is true that, since the promulgation of the Licinian law,[VII_15] which allowed but little meat and plenty of vegetables, the voluptuaries of Rome invented most astonishing ragouts of mushrooms and pot-herbs. So true is it that the genius of man develops itself more particularly under difficult circumstances, and that the art of cookery owes, perhaps, the perfection and glory which it has attained to the impediments with which its formidable enemy, frugality, seems always ready to surround it.

Apicius, that profound culinary chemist, who nobly expended immense treasures in inventing new dishes, and who killed himself[VII_16] because the remainder of his fortune was not sufficient for him (though to another it would have seemed magnificent)—Apicius shows us what he believed to be the most suitable manner of preserving vegetables. “Choose them,” he says, “before they are perfectly ripe, put them in a vessel coated with pitch, and cover it hermetically.”[VII_17]

The reader will decide for himself between this process and those which science has since discovered.

The capitulars (or statutes) of Charlemagne enter, on the subject of vegetables, into some instructive details. They inform us that lettuces, cresses, endive, parsley, chervil, carrots, leeks, turnips, onions, garlic, scallions, and eschalots, were nowhere to be found, except in the emperor’s kitchen-gardens. Charlemagne had all those vegetables sold, and derived from them a very considerable revenue.[VII_18]

Anderson makes an observation (under the date 1548), which deserves to be noticed here, were it only on account of its singularity. “The English,” says he, “cultivated scarcely any vegetable before the last two centuries. At the commencement of the reign of Henry VIII., neither salad, nor carrots, nor cabbages, nor radishes, nor any other comestibles of a like nature, were grown in any part of the kingdom; they came from Holland and Flanders.”

According to the author of a project, printed in London in 1723, in 8vo., “for the relief of the poor, and the payment of old debts, without the creation of new taxes,” Queen Catherine herself could not procure a salad for her dinner. The king was obliged to send over to Holland for a gardener to cultivate those pot-herbs, with which England is, perhaps, better furnished now than any other country in Europe.

Anderson asserts (1660) that cauliflowers were not known in England until about the time of the Restoration. And, lastly, the author of the “State of England,” printed in 1768, remarks that asparagus and artichokes were only introduced a few years antecedent to that date.
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This innocent vegetable, which with us certainly awakens no lugubrious thoughts, was formerly consecrated to the dead. It was offered in sacrifices to the infernal gods, and its mysterious virtues evoked by night, spirits, and shadows.[VIII_1] The Flamen of Jupiter could not eat it, and he was forbidden to touch a bean, or even to pronounce its name;[VIII_2] for the fatal plant contains a little black spot, which is no other than a noxious character—a type of death.[VIII_3]

Pythagoras and his followers carefully avoided this dismal food, in the fear of submitting a father, sister, or beloved wife to the danger of a cruel mastication;[VIII_4] for who knew where wandering souls might rest during the course of their numerous transmigrations.

Grave writers say the cause of this abstinence is, that beans are difficult of digestion; that they stupify those who make use of them as food; and that hens who eat them cease to lay eggs.[VIII_5] What more shall we say? Hippocrates, wise as he certainly was, had some of these strange fears, and he trembled for his patients when beans were in blossom.[VIII_6]

In spite of such ridiculous prejudices, this plant had numerous and enlightened defenders. When green, it was served on tables renowned for delicacies; and, when fully ripe, it frequently replaced both wheat and other corn.[VIII_7] One of the festivals of Apollo—the Pyanepsia—owed its origin and pomp to the bean. This vegetable then obtained preeminence over all that were boiled in the saucepan, and offered to the God of Day and the Fine Arts.[VIII_8] Is it possible to imagine a more brilliant rehabilitation?

If we are to believe Isidorus, this plant was the first culinary vegetable of which man made use;[VIII_9] he was, therefore, bound to preserve a grateful remembrance of it.
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