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a due degree of fermentation being allowed to take place in the rick.

olour.

¢l And it may be observed that the best grasses, or other plants used
der to for hay, if made too dry, so as to prevent the natural fermentation
much which their proper juices will excite, can never make either pa-

latable or nutritive food for cattle. Neither can the same be effected

1l quantities. It should be observed,

article is used in too s

that herbs of all kinds shounld be gat hered for preserving when in full

bloom ; but when roots or barks arve recommentded, these should be

s laid down for pre-

ly to these parts also,

Secrion IX, — PLANTS USED FOR CULINARY
PURPOSES.

« Man's first

passion is lo eat,”

Ix the following section I have confined myself principally to such

are in cultivation. There are many of our indigenous plants which,

used as food

in times of searcity, and in other cages of necessity,

by the people in the neighb wrhood where they grow. But of these I

shall make a separate list.

recome-
\\"|.l'| nara o
1§ of this plant in cultivation; but f
' I
by voung

green and s o I'hey are propagal

Al an
wiay,

of
dom

in in a pi

been raised from seed, but they ave

rs from the old aud pl

l":'li“‘i \'(’:_:{'-
ening.

and another
manure that

» and well
a variety called

called the Batterses is the richness of ti

yd

‘b of consi-
and the seeds

ble use for eulinary purposes. It is an
',: 3
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should be sown in a hot-bed in March, and trans

ound: It is us ally dried as other pot-her

BEANS. Vicia §

.—The variet

as follow
The early Mazagan and Longpod are plante
will usually be fit for use in Ju
The Windsor,
The Toker,
The Sword Longpod. -

T . =) and afford a «
g .|” Fieen .l,"‘“' during the sea:
The White-blussomed. "

These varieties are
succee

sion from Jar

NS, Frenca or KipNey., Pha
two Kinds ; s
ption we hi
: Searlet Runy
Duteh Run

Of dwarf kinds we have many varieties, Th

s run up sticks and

1 cultivation the

Nlowing :—

LS ;
¢ Both these are much esteem

The Bl 5 rood I'l.'|1
The Blue aE i i ne v 2 Can-
The
The
The
The Ma

it general
> in the I

1d for such pur

1 markets,

415. BEET, Reb.

Beta

The white beet is only a variety of the other 3
illy eaten of this kind a
is the same as that of the red kind.

substitute for

416. BORECOLE. Bra
rieti the purple, and
the &
winter.

M £
rimans, who make a number of excellent dishes from it i

The culture is the same as for winte r cabl

¢

Lithy
T

s
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rabbage species, W hich is very |:|odudlw forming
beautiful small close-headed (.u.’l')l_'l.\ on their high
. winter season. The seeds are sown in March.

418. BURNE Tl The young leaves of this
Plant are eaten with other tender be lln in the spring, and are consi-

‘J'.'|g_-5] a who ne addition to mustard, cress, cor n-salad, &c.

rer{,——'!'l:v varieties of cabbage are

), CABBAGE. Brassica oler

Namerous ]J|l most :sELLn'ul

'1'|w_\' are all sown in August, and
planted out for an early sum-
mer-crop, and are usually in
season in May and June,

These are usually sown in March,
! and planted for a winter crop.
10

The use and qualities of the cabbage are too we Il known to need any

farther descr iption

Brassica oleracea var.—The varieties are,

The E:

The Late.

early cauliflower is sown in the first week in September, and

Usually sheltere 1 under bell or hand ¢ s during the winter. By this
he crop is fit for table in the “months of May and June.

pwn in the month of March, and planted

CAULITLOW

rt 15 usnally
ession Lo the first crop.

out for a st

CAPPAI Capparis spin isa,—Thisis the flower-pod before
s of the above shrub, and is only kept an ornamental plant
d to notice this plant, as [ have known some things
s for capers that are dangerous. [ once saw an instance
sels of the Euphorbia Lathyris (which is a poi~
ed by an ignorant person.

I am ind.
used in mist

ed-v

t) being

OfF this, in ¢l

Sonous plan

CAPSICUM. psicum annuum. — Cayenne pepper is made
sinall variety of this ;"U“Q'

Ve many varis s cultivated here in hot-be
red, of various shapes, as long, round, and heart-shz iped -‘-” these
> very useful, either pickled Ia\' themse 1\ es, or mixed w any other
stances, as love-apple, radish pods, &c. to which they impart a
¢ fine warm favour.

3 nar r‘r’ » vellow

CARROT. Daucus Carota.—

The Drange Carrot.—For winter nse.

arly Horn di — For summer use, — The former is
K3
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amndl more early, is

usually sown in Marchs the latter being smaller
commonly
be sown in At

2d on hot-he

'he Early Horn Ca

: rot may like
» and is good all winter.

-aveolens, — Cele i now g0

E CELERY. Api [
known as to render a desc ription of the

told, that the stalks blanched are eaten r:
be used with g

nor need it be

aw, stewed, &e.
at cantion, if grown in wet land,

dered poisonons in such cases. The season of

We have a variety of this, which is red, ¢

1d much e

425. CELERIAC,

hollow in the stem, and 1

of the Apium g
I cularly |
much used in Germany, it is not so much estec

426. CHAMPIGNON., _dgaricus pralensis.
flavour to the mushroom when boiled or stewed
has little or no seent whatever.

A

427. CHARDOONS, Cynara C:
the stalks as they do eele ry; and
per, and vine 3 ory iff
stewed.,

498, CHERVIL. Scandiz C
by the French and Dutch, that the
what chervil makes part of it: itis
(Enanthe crocala in the Poisonous Plants.

—This plant is so much used
cely a

429. CIVES. _Ailium S,

noprasum.

for salads in the sprir it is also use
perennial, and propagated by its roots,
SEA500.

43( ARY. Salvia Sclareq. —"

e seeds are g antumn,
sped in milk, I

It is biennial. The recent leaves di
butter, were formerly used as a ds
used as a pot-herb, and for o
Wine, viz. — Put four Pe
and the albumen of three well beateny boil
about sixteen minutes, then skim the liquor; and when it is
add of the leaves and blossoms two gallons, and also of yeast |
pint; and when this is compl ted, put it all together into
stir it twoor three times a-day till it has done ferme o,

it close for two months: afterwards draw it into a clean vessel, adding
to (t a quart of good brandy. In two months it will be fit to bottle.

mn

W Ik 15 mostly
> called Clary

sugar to five llons of

riet
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1 var.—This is a small variety
, and planted out for ane
wd 1o stand the severe frosts
killed 3 but its
will oecupy the land
rtis the most

431, COLEWORT. Brassica ole
of the common c: bhage, which is sown Jun
tumn and winter use. These are often
of our winter when the | sort of cab
pal use with gardeners is, to have a crop ti
\fier the beans and pease are over, and perhaps Coley
advantageous for such purposes.

U5 ar

. 432, CORN SALAD. Faleriana Locusta.~—An annual, growing wild
In Battersea fields, and many other parts of this kingdom,
ust, and stands the winter perfectly well 3

It is usually sown in Au

It ix very similar to lettuce, and is a good substitute for it in the spring

and winter seasons.

COSTMARY. racetum Balsamita, «~—1Ts used as a herb in
ad, This is a perennial plant of easy culture.

um.—There are two varieties of CTess,

i34. CRESS. Lepidium sa
curled and common, This is an ingredient with mustard in
Carly salads,

5. CRE AMERICAN. Erysimum Barbarea,.—This is cultivated
r salads, and is muach esteemed. It is increased by sowing the seeds
n tie spri This is only good in the winter and spring seasons,

8. Cucumis sativus.—Many sorts of cucumbers
The most esteemed a

CUCUMBER

gardener:

The Southgate Cucumber.
The Long Prickly.
The Long Turkey.
The White Spined.

The early erop is usually sown in hot-beds in the spring, and is a
crop on which mo ardeners bave always prided themselves, each
on his best mode of management of this crop. They will also grow if
sown in April, and planted out in the open ground.

The short prickly cucumber is grown for gerkins,

ethum eolens.—This is similar to fennel, and

437. DILL. )
It is esteemed useful as a medicinal herb also :

used in pickling.
which see,

458. ENDIVE. Cichorium Endivia,— Of this we have three va-
Fieties in cultivation,

The Green Curled.
The White Curled.

e Batavian, or Broad-leaved,

]
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are sown ns

10 winter,

wtumn
part of «

t is preferred to the oniun for mak

eptember or O

propagated by planting the
are fit to take up in May and June, when they are
Lept for use,

n F.

tchen, as to rend

440. FENNEL.

well known in

GARLICK um satr sed in the

ery in various ways, for soups, |

. Itz euliiva

1 of October. It isfit to pull

2, GOURD. Cucurlita Melopepo. -

America boil the squash or melon g
oranges, and eat them with their meat,
les to mal

: pies,  In scarcity it 1s a good s

ag

443. KOHLRABBI, or Tumrxss
r.~—We have two

Vi
are both much eaten in Germany, tl

fact, we have o many variet
round for culinary purposes, (l
In countries furtheér n

could much improve them,

i1s probably Juisition,

as, from its hardin

of the more di

-ly to stand the frost better than some

444, LEEKS. Alltium Po
Welsh and Lond
Leeks ar

2 of onions,

1, — There are two

1

princi

Hsc

pally in sonps; they pa
it for this porpose are in \eral

plant has been so long cultivated in this country, that its native
s not known.
I'he seeds are sown in the spring, and it is in use all the winter.

27

This
place

445. LETTUCE. Lactuca sativa, — The varieties of let
many. They are,

SEC
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reen Coss, Brown D

White do. White ( age,
Silesia do. Imperial,

Brown do. Hammersmith Hardy.
Egyptian do. I'ennis-ball.

are sown every summer month. rown and Egyptian coss
: SOw August, and commonly stand the winter; and in the spring
fit for use.

rsicum, — The Portuguese
that there is not a soup
nd it is degmed cool-
l'omatoes,

with ¢

vy but what t
and nutritive

en fruit me: icams and
(":-l':' berries. It is anoual, and raised in hot-beds, and planted

T '\I\.'\‘IIJ"\'\I Wiy

vulgare.— This is used as

Sweet he and is a } N to the usual ingredients in
Huffing, It is mial plant, and propagated by planting out

IS roots in the sp

- ‘\'[.'.lI'.

3 'l[ ARJORAM,
Used for the same purp

tm Marjorana. — This is also
> last mentioned. It is an annual, and
Not of such easy culture as the last, re aised from seeds
0 an artificial heat. 1t is

l.,l'z.

449. MARYGOLD.

w—An annual plant usual-
sown in the sprin 1

» flowers are eaten in broths and
=ant flavour,

ups, to which they impart a very pie

450, MUSHROOM, .Adgaricus campestris.—ls cultivated and well
“--"n\'-u at our l;:\rlrc for i' fine taste and utility in sa These
I 1 can lu saved; theyaret efore cul-
s found in old hot-beds and

n lately devised for raising mushrooms
as

ar-
15 de-
1 in all our books ; 2 in c!u e
ms by fire heat has been 1nm|.l to produc ﬂnlll with a bad flave onr;
hey are not ]
at element is admitted ac times freely to the beds,

1 to be equal to I]mev raised in beds

H#

1sidere

me as those grown 1n the (.Pml

ris alba.—This is sown early in the

35 and other things of the like na-
A salad of thiskind may be readily raised
oth, if seeds are strewed thereon and

is of easy illHlln
ce of thick woollen-c




106 srcT. IN.—PLANTS USED FOR CULINARY PURPOSES:

kept damp ; a copvenient mode pract ised at sea on

Cress and rape may be raised in the same maunner,

5% ONION. _dllium oleraceum.—1
tion are,

and Deptford kinds ar
portion of all the other
and some kinds will ]

wts shou!

W

hen others w

for the sak 1z plants, wi

and are more hardy than the other cultivate

PARSLEY. Petrose
2 spring ; and the

two years. See Ethusa (

r'p
L.

ed by sowing

456. PEA. Pisum sativum.—This is a well known

tables durir

ing and summer. I'he varieties in cult

Turner's Early Frame.

rlion.

;own in Novemb

f Marrow-fat.
al Dwarf.

are usually sown in gardens w

These varieti

tilee
up sticks,

to have them g

The Tall

I
I
This last va
beans, as als
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ually eaten when in a dry state boiled. Hot grey
of common sale among our itine

has been dropped for g rears,  Oue or
he put into
eek in June,
wwinning of Oc-

25 used to |

i London sty

kinds of the larger varieties ¢
hree wecks from March to the 1st
| ured constantly till the b

sround  every

crop 18t

oy

should be remark

that peas, as well as all vegetable seeds
are liable to s come hybrid sorts; some of which are at
i . = [
‘'Mes saved for separate culture, aml are called, when found good, by

t every twenty or thirty vears many of the
- in his Flora D mtetica, enumerates
s, a few only of which bear the same name as thoge

Wurieen vari

in the of the Londun seedsmen.

457, POMPION. Cucurbita Pepo.—This is of the gourd species, and
Tows to a large size. 1t 1s not mach in vse with us: bat in th
i

E

Lurope the inhabitants use the

e sputh
with some acid fruits for

so sometimes used in a si-

it is there very useful,

manner here with apples, gourd species are si-

rin taste and nutriment

PURSLANE. P oleracea, — Two kinds of Purslane,
and the golden, are cultivated. These are eaten with vinegar,
as other salad oils, and are a fine vezetable in warm
are usually

“Cs the
Weather, 1

ywin in the spring.

in culti

s, — 1 he varietie:

ion are,

b,

The White Turnip Ra
The Red Turnip Radish.

The Black Spanish.

re sown almost every month in the year, and when the
have a supply all the year of
> rooted variety usually sown in
is eaten in the winter season.

wring man’s fare, which is usually eaten under t

ed
rally is, it would yield
» Jabour in his cot
coarse but
es of this weonomy among

yment, isoften accompanied with's

[ his empl

more known than it &
littl

ful savce to

mon ; and was this

the expense wo-pence, wi

an egually ple

agant and more

served many insta

lasses in my youth, but fear it 1s not quite so
se of in the present day.

ria Armoraceéa. — The root of this

riment to the loyal and standard Ex




¥ %j____s —— - :
e v a

king baron

generally esteemed.

an
1 unnoticed here, that this very | 3
t at all times to be eaten ‘with ir 15.
two instances of 1 s effects have been witnes ni;
esteemed { worlhy oecretary at the ety ol
Arts, and whi 1 ted to me. [ shall insert his
own words, p
botanica
with the u
ing excursions. =
hi

tavern, th h was |

table, of wh raped h
pany took a small quanti
were soon seized with a
mation of th
cumpany. 'l
cause of the ¢
time, But anoth

c¢h s

plaint, of

ce of the like nature

tice, and | _ d of it, by

: he recovered | p nt. It should, I - | of
neral observation circumstances, and those in
most unplea: nour reseal , ‘uever h of

ki

radish on an emj

461. RAMPIO]I ] a Rapu ]
markable for its milky juice. Iu France, it is cultivated f
; but in Engl

which are boiled and eaten v
ticed, ex

and

s, whn use it as an

1]

462. RHAPONTIC RHUBARBE.
1 leaf-stalks of this plant being tl
taste, are frequ ly used in t

belore they are ripe, in maki

ick and juicy, ¢

az a substitute ft

ples, tarts, &

ase peeled with care, they will bake and boil very well,

freea

parous plant. The our of t

the kitchen under above

464, SAGE. ¢
and red. The latter is ¢
1e well-known sance fc
gated by cuttings in the

: we have two varieties
nsidered the best for culinary purpx
eese and other water-fowl. It is pr ,
ring. an
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1l and
Une ot

much

propa-
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Q\I‘&\’\ T

and is nsually in season durir

1gopogon portifulium,—A biennial, sown in Mareh,
1 ’
winteér. The roots are the paris used,
veet, and contain a large

* quantity of mill

Itje d vegetable plain boiled, and the profe

many fine dishes of it,

SAVORY, Sumwm Satureja hortensis,

467. SAVORY, Wister, Salw

1 purposes, a

Both sorts are used for the

herbs for stuffir and are well knuwu to o

nual, and raised by sowing the seeds in N

I is an an-

; I'he other,
being perennial, is propagated either by the same means or by cuttings
in the

wing of the year, It is also dried for winter use.

ssicn oleracea, (var.)
Green Savoy,
The White or Yellow Savoy,

58, SAVOY CABBAGE

A well-known species of ca
Ufnu best veg

m for winter
stables of that season., It is raized |

0 May, and ]" nting [hl |»Lmla in any s
rop of peas or beans.

inds of cabbages with \.||.1n |I(...!].‘-,

469. SCO
simila

ZONERA. Scorzonera tingitana.—The roots of thi
o salsafy, and its culture and nearly the same,

470. SEA KALE. Cramle maritima.~This grows wild on our sea-
coasts, pa ularly in Devonshi where it has long been gathered
and eaten by the inhabitants thereabouts, It was nsed l
ll|"'lLL‘|1; but it was in general lost to our gardens, till my late partner,
Mr. Curtis, hav pa a visit to his friend Dr, Wavell at l-amau\p](,
found it at that gentleman’s table; and on ‘his return he collee
sSome seeds, and ]al:mtri! a conside
ton in 1792; at which time it was
but with so little success, that no
l‘U]""lf[]‘ll.‘]l’.]_\' I.!'l(' l'l'\')l) was 11"5(‘!!“

to be ¢

h.f. \Imt of ground with it at 1.|u|. P
in introduced to Covent
arson was found to purchase

arde n,

t, and

d a small tract on its uees
ible sale, and introduced it

This celebrated botanist, however, ]\ub]
and culture, which met with a conside
. i ral cultivation.

s should be sown in March, and the following year the plants
are fi |h|‘i||u|: plantations, when they should be pmnz in rows ahout
three feet apart, and one foot in the row. The v table is blanched
either by 1"““'““" over the crowns of the root an empty _ri;'(in_n_],t.-;, or
by ("\|I‘|IW’ it 1|]: as is usually done with celery. It is ile foreed,
h\ placing hot dung on the pots; and is brought forward in 35{11(1-&:-_\ ]
and from thence till May,
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1t has been noticed of sea-kale, that. on eatin,
to the urine that strong and unpleasant scent v
other vegetables do,

471. SKIRR]
simila;

Sium Sisarum.—The ru ts of thi
" to parsneps, Imllu in flavour and ‘]
er, and not quite so agree;

in March,

: rather sweet-

It is a biennial sow

all the wipter.

472, SORREL,
who are parti
h; and the julc
The Greenlanders cure themselves of the
with that of th SCurvy-gr
planted, inspring or aut umm ; it i
be found abundantly wild in meadows, &

Rumex Acetosa
ularly fond of acids, eat t
Laplanders use the jui

aks,

SORREL, Ro
leaves of the plant have more aci
although not in
part of the ¥
mion sorty

eneral use, 1
it is p

Spinacia oleracea. -—[un» rks

vegetable are
|ulfl= av i

S Very qui In 1ts growt
ire put ir

on is obtained while the
lestroy i’
Spinach is not so qu

eultivate ut

sown for summer use

three weeks, a constant sucees

warm; but frost will soon
The Prickly K in growth, and i

to stand our winters: it is therefore sown in August,

round-leaved sort ; and is a good ve

g h

rceds the

table all our winter

iths.

TARRAGON, Artemi
a good ingredient with
lent pickle. It is proj
autumu, being a perennial,

It also makes an exce
nall reots in spri

476, THYME. T
used in broths and var
and cutt}

us modes of cooke

s early in the spring,

477, TRUFFI
poor people in find it worth their wh
the purpose of findip g them, which,
th

wing some frequently umf in

will serape them up in the

r way, become g0 used to it , that Ih[‘

8
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woods ; hence they are called Truffi The French cooks use
them in soups, i me manner as mushrooms, The trufile is
ound in bet :: I have mentioned this, because it is very
generally met with at table, although it is not in cultivation,

mostly

TURNEPS, Brassica Repa.—The vz es in use for garden
iture are, the Early Dutch, the Early Stone, and the Mouse-tai
T urnep. The culture and uses of the turnep are too well k n to re-
quire any r?c.-"l'iplinn,

The country people cut a ra and a lemon in
the same manner : and by placing the slices alternately with sogar-
candy between each, the juice of the turnep s extracte d, and is used
¥ ant and good remedy in obstinate coughs, and will be found
d, if taken immediately after each fit.

dies my young med riends may be

ol

w turnep in thin slices

as a ple:
to relieve p
Althongh this
led to despise, yet I wo 1ld, nevertheless, advise t

1

iem to make use of

omuch esteemed as a vegetable ; but is dry,
and very different in taste from any of the common kinds,

Secrion X,— CULINARY PLANTS NOT IN
CULTIVATION.

T

ranks of life. Many of our most delicate vegetables are found grow-

tion cannot be too closely studied by people in all

following

ing wild ; and in times of scarcily, and after bard winters, many articles

s department will be found highly acceptable to all, and the con-

dition of the poorer classes would be bettered by a more intimate know-

ants, In fact, these and the medicinal plants ought to

v one : and in order to facilitate the study of them,

1 have been thus particular in my description of the diffierent kinds,

s deliciosus. — This agaric well
t, has a flavour similar to that
ral, make use of
ber, and is chiefly to be found

ich, In ger

salrum.—If the poorer people
, which is now guite neglected,
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