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OUTLINE OF THE EARLY HISTORY OF THE CHOCOLATE - PLANT .
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t the discovery of America,
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the natives of the narrower portion of the continent bordering on the
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were found in possession of two luxuries which have been everywhere recognized
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as worthy of extensive cultivation ;
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namely , tobacco and chocolate .
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The former of these has made its way into climates totally unlike that of its
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The chocolate - plant is confined to the warmer regions of the globe ,
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where it finds the congenial climatic conditions which it enjoyed and still
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enjoys in its earliest home in America .
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The first references to the chocolate - plant and its products are found in the
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accounts of the explorers and conquerors who followed Columbus .
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These first descriptions of this singular tree , of its fruits and seeds,
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of its uses and the methods of cultivation, are remarkably accurate in all
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One of the earliest, if not indeed the very earliest ,
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[dilini'erfanz] [av; av][d9; di] [tr:klet] - [tri:] [1z][in][3; e1] [rer] ['va:ljam][bai] .
delineations of the chocolate - tree is in a rare volume by Bontekoe .
RE = X IR - W O BRE —NHEN FR &£
ISR — AT I EFR T T 7 iR R,
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The engraving , which is here reproduced with fidelity ,
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- [triz] [wid; wiB][1ts] [kam'peerativli] [la:rdz][fru:ts][>:r]['pa:dz] [bo:rn] [a:n] [

[reprizents] [89; &6i] ['t[a:klat]
with its comparatively large fruits or pods borne on [

represents the chocolate - tree its or
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[89; 8i][meIn] [stem] .
the main stem .
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This might be thought at first to be an error of the artist ,
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but it is in fact a rude expression of one of the most remarkable
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peculiarities of the plant.
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As will be shown presently , when a fuller description of the plant is given ,
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the fruits are , as a rule, formed on the older parts .
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Another interesting feature is shown in the engraving :
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some other kind

[ [wAn] ] [89; 8i] [tf:klat]

[ 1 1 the chocolate - tree is sheltered by a larger tree of
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near it .
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We shall see shortly ,
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[0aet] [O1S] ['praektis] [av; ov] [plaentin] [o; ex] [eltzin]  [tri:] [tu:; t3] [[erd] [83; di] [jan] [tph:klat] [pleents]
that this practice of planting a sheltering tree to shade the young chocolate plants
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[1z] [st1l] [kept] [Ap] [wer'evar] [89; &i][plaent][1z] [sak'sesfali] [kaltivertid] .
|s still kept up wherever the plant is successfully cultivated .
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[ar 'tiz][1z]['s3:rt(®)nli] [1Intrastin] [deet] [d1s] [paint] [In][kaltr'ver[(a)n],
It is certainly interesting that this point in cultivation ,
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[witf]] [mart] ['i:zali] [haev; hav] [bin] [0o:t] [tu:; ta][bi:; bil[,eeksa'dent(a)l][>:r]['lovk(d)I],
which might easily have been thought to be accidental or local ,
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was delineated more than three centuries ago .
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[ba1][d3; di] ['neltivz] [av; av]['tra:pik(d)l]['merika] , [89; di] [si:dz] [Av; avl[ds; &i] ['t]orklst] - [pleent], [witf]
By the natives of tropical America, the seeds of the chocolate - plant , which
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particularly described in a later chapter , were first roasted and then rudely
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[fo:r; for] [81s] ['p3:rpas] [8er]l [1m'ploid] [d9; dillfleet] [o:r] [k3:rvd] ['s3:rfis] [Av; av][89; &il[so:rt][Av; av][stovn]
For this purpose they employed the flat or curved surface of the sort of stone
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used by them to grind their maize ,
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or Indian corn .
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[1n][d3; 8i] [1n'greivin] , [wAn][Av; av][89; dil[moust]['stmp(3)l] [m1lz] [o:r][flaet] ['md:taz] [1z] [si:n] [wid; wiB][1ts]
In the engraving , one of the most simple mills or flat mortars is seen with its

X BEEZ — 89 X 5% [B¥EM B RETEM BEHk 2 ER 0 (=5
[roovlar] .
roller .
RE .

AR EIRP P] LUE 2 R B R AV BB A aUR T o e R o

[89; di]['rovlar][waz; waz] ['mirli] [s; e1] [[p:rt] [B1k] [stoun][av; av][s; e1l[sa'lindrik(a)l] [[elp]
The roller was merely a short thick stone of a cylindrical shape ,
X RiE = MYy —t =l BEM Bk B =1 B K 27

RERTTE—BREMAEREE Ak,




[wit]] [kod; kad][bi:; bi] [ju:st] [wi1d; wiB][wAn][a:r][bauB][haendz] ['samwat] ['aeftar][ds; di] [maenar] [Av; aVv]
which could be used with one or both hands somewhat after the manner of
i AL = BEw 0 — JERDEL NF B =] X ks Y
[09; 8i] ['ka:man] [roovlin] - [pin] [‘evriwer] [ju:st][in] [ 'kitfinz] .
the common rolling - pin everywhere used in kitchens .
X AN R - BUE [P0 BEn 7 EE
TAUGEEESNNBEN—F, A—RFINFiElE
[ba1] [315] ['stmp(3)l] [o'plaians] , [89; 8i] [kraft]  [si:dz] [wa:r; war] [mikst] [wid; wib] ['verias] [in'gri:diants] ,
By this simple appliance , the crushed seeds were mixed with various ingredients ,
g3 X [EEW 3=t , X 3 fhF = wBE M EMEEN FER
B XMEENEE, BEENMTSEMEENESE ik,
[e'man] [witf] [mer] [bi:; bi] 'men|(d3)nd] ['spaisiz][av; av] ['difrant] [kaindz].
among which may be mentioned spices of different kinds .
ZH mA  mEE =2 I & Y REHY fES
HApl e g5 MER,
[9; er][ma:difrke1f(a)n][av; av] [81s] [wAz; waz]['leitar] [ju:st] [1n][speIn] .
A modification of this was later used in Spain .
—1 fBex 89 X =ha Zlg B3I 7 @uMF .
[E3k, PRI KA T X Rl

g2 m - [ 11
2% 15 0. [1]
[09; 8i] ['figjar] [In][&3; &il[left][Av; avl[d3; &i] [fa:rgraund] [1z] [sed] [bai] - [tu:; ta] [repri'zent] [83; &i]
The figure in the left of the foreground is said by Bontekoe to represent the
X B 7© X KA B X I B O 29 - ] RV X

['nertiv] ['me6ad] [av; av][prav'kjuarin]['faiar][ba1]['reepidli] [ 'twa:lin 1[3; e1] ['pointid] [stik] [1n][s; e1] [gru:v]
native method of procuring fire by rapidly twirling a pointed stick in a groove
KEB FE 19 K N gd RER hek% — x B T — ]
[Av; avl[s; e1] [pi:s] [Av; av] [wod] [pleist] [a:n][d9; &i] [gravnd] .

of a piece of wood placed on the ground .

®n -t kR £ ARk BHE &E X b2 uf ]

RN, BIRAMNRAMRERT SAREURY T, BIUENER: —IRIE, R ERIASKMIERE N,

[fram; fram][s; e1] [foutagraef] [Av; av][s; e1] [stoun] [m1l] , [o:r][flaet] ['md:rtar] .
From a Photograph of a Stone Mill , or Flat Mortar .

M — BA B = &/k B L HEFEN  #
— KA SRR A
[89; 8i][drinks] [merd] [fram; from] [81s] [koirs]  [t[a:klst] [wa3:r; war] [frizkwantli] ['veri] [kam'pleks],
The drinks made from this coarse chocolate were frequently very complex ,
X e 1157 M X i 1552 /] = S EE BN
TS 72 IHI BV I B B R B AR E 4%
[bat; bat][ds; 8i] ['tjorklst] [it'selfl[waz; waz][83; di] [tfi:f] [kan'stitfuant] .

but the chocolate itself was the chief constituent .
8 X nRh 5 82 X HRE iba)
BISR NEST BEEMD-

[t 'tiz][wAz; waz][89; &i] ['kastem] [tu:; ta] [bi:t] [d9; di]l['mikstfsr]['intu:][s; e1] [fra:0] [>:r][fovm] ,
It was the custom to beat the mixture into a froth or foam ,
= ZE X U % 7 X RE&®  #EAN - BEX HE OEK

=SB SR ROE S YINTT AEAMN,

[ba1] [mi:nz] [Av; av] ['sta:raz] , [Av; av] ['meaelit] - [laik] [fo:rmz] ; [1n][feekt] ,

by means of stirrers, of mallet - like forms ; in fact ,

g9 5&k By BiEs e - B8R FE ;& BFX

FIRBIAREEYFTas; FSRE,




[a1 'tiz][1z] [sed] [ba1]l[sanm; sam] ['rait3z] [deet] [89; di]l['veri] [netim] [t[>:klat]
it is said by some writers that the very name chocolate ,
T =B W £ —i ExXR Fili X IFE %E 5%/

BEEZIAN, HRNIXPMBFEERMBSERTE

[1z] [dr'raivd] [fram; fram][3; e1] ['nertiv] [w3:rd] ['Indikertin] [89; &i] [nd1z] [me1d] [ba1][83; &i] ['st3:rin] [Av; av][&s; &i]
is derived from

a native word indicating the noise made by the stirring of the
B TTER N — XER B REA X BE OHR 23 X Bt By X
[bevaridz] .

beverage .

TRt
RE— PRI, REBHIENAZENE S,

[0As] , ['tomas ] [gelds], [in][hiz; 1z] “ [nu:] ['s3:rve1][Av; av][ds; &i] [west] [Indiz] , " [sez] ( ['Andar] [deit]
Thus , Thomas Gage , in his “ New Survey of the West Indies , ” says ( under date
Eft . HBH =F ,E MK C FN REAE N 00X BEA5 NEEH 7 HE ( £rE B85
[Avievl - ),

of 1648 ),

B - ).

Aitb, IESH SHTEEE (AENEESTHHN) F (1648 F) FE:
" [89; 8i] [ne1m] [Pklat]  [1z][aen; an][1ndian] [neim] , [aend; and][1z] [ kom'paundid ] [fram; fram][,er'ti:] ,
“ The name chocolatte is an Indian name , and is compounded from atte ,
R W& LRl = —4 HE #% , ®m = g5 M *®
[eez; 9Z][sAnm; som] [se1] ,

as some say ,

s —i wo,

‘chocolatte XPMEFRBEE, B—LAWN, B2 atte HEMALMN,."
[>:rl[eez; 9z] ['Adar] , [‘eetal], [witf] [1n][d3; dil['meksikan][leengwidz] ['wo:tar],
or as others, atle , which in the Mexican language signifieth water ,
FE FR HME , 2D, B FEOX =PaE EE BX v S

WEGHMA—E, A atle XNME, EEASNTEFENEEREK.
[eend; and][fram; fram][d9; di] [savnd] [wit[] [83; dil['wo:tar] ( [wer'in] [1z][pot][d9; di]  [Joklat] ) [meiks] ,
and from  the sound which the water ( wherein is put the chocolatte ) makes ,
0 M X Ba BB X Ko Hrp E X X 1552/ ) HIE
H MBS BO5 52 ORVACGAR HBY A 2 R T HH R,

[z; az]['tfovkou] , ['tfoukou] , ['tjovkouv], [wen] [ar1'ti:][1z] [st3:rd] [1n][3; e1]l[kap][bai][aen; an] [1Instramant]
as choco , choco choco , when it is stirred in a

' ' is in cup by an instrument
BR It , BvRA , IhRh  fA4iE & =2 #E # — #F &2 —1 Res
[ko:ld] [3; e1] - [moali'net] ,

called a ' molinet ,
R =t - BRI

SRR B N TEEMFERHIS 0N, Siagh 5%, 5%, HR'BES.

- [oir] - , - [an'til][,a1 'ti:] ['bAb(3)I] [eend; sand][raiz]['Anta,'Antu][9; e1]

-]
' or ' molinillo , ' until it bubble and rise unto a froath . " [ 10 ]
-%E- RME®R - HE B 2 SE gl L7t 2l m Y 2>~ S SR

'smolinillo’, BEIE S /EHFFHSER.T10]

[sam; sam][av; av][d9; dil[fa:rmz][av; av] [ta:klet] ['stairaz] ( “ ")
Some of the forms of Chocolate Stirrers ( “ Molinets " ) .
—i £ X R 19 155247 misEsE (v BEMEE 7))
I5Ta 4 #EE  ("Molinets”) BY—EET20K,
[fram; fram][3; e1] ['tri:tis] ['pablift] [1n][&3; di] [sev(a)n'tinB] ['sentfari] .
From

a treatise published in the Seventeenth Century .
M - #8X [S%-ZiTE I Ft+t g

BB T tHL R —EEE.




[89; &i] [setm] ['rartar] ['givz] [ju: 'es][een; an] [Intrastin] [a'kaunt] [Av; av][83; di] ['neltiv] ['meBad] [Av; av]
The same writer gives us an interesting account of the native method of
X  fHEs R AT 'l — 581 P 19 X KE FiE £
[pri'pearin] [83; di][drink] .
preparing the drink .
EE X g

[B—LEE I N FANA T IHEIEXFIEBY 7%,
[fram; fram][d9; di]['ekstraekt; 1k'straekt] , [witf] [1z]['ka:pid] [wi'davt] [tleind3] [Av; av][89; dil[kweint] ['spelin] ,

From the extract . Which is copied without change of the quaint spelling ,
M X TR . B 2 B =8 B B9 X =L ]

BWRAOT (BG5S, RIFERILED) !

[t 'tiz] [wil] [biz; bi] [sizn] [hav] [waid][ds; dil[ju:z][Av; av] ['t]a:klst] [waz; waz][in] [jorap] [toirdz] [d9; 8i]

it will be seen how wide the use of chocolate was in Europe towards the

T BE = Bl o BTW X FA B 552 w2 T KM G X
['mid(d)I][Av; av][d3; &i] [sev(a)n'tiznB] ['sentfari] : —

middle of the seventeenth century : —

Fhig] 1Y X £+t e o —

FAIEaI L, 171 RIS SERUNIERCEB LAl <!

“ [nav] , [forr; far][ds; &i] [melkin] [2:r] [kam'pavndin] [Av; av] [d1s] [drink] , [a1][[eel; [al][set] [davn] [hir] [&3; &i]
“Now , for the making or compounding of this drink , I shall set down here the
“WfE ., AT X HifE  HE =kl =4 X B K B B mFT XE X
['mebad] .

method .

ik

I, BORTEXES XA IR GRS EC I 75 %
[89; di][ka'kav][aend; and][ds; &i] ['Adar] [in'grizdiants] [mast; mast][biz; bi] ['biitn] [1n][3; e1] ['mart3] [Av; av]

The cacao and the other ingredients must be beaten in a morter of
X AF il X Hfth [ W 2 wWW 7 1 ®BE By
[stoun] ,
stone ,
Bk

Pl 5] Z AN E A ECRLA T A FA 86,

[>:r] ( [eez; 9z][89; &i][ 'indians J[ju:z] ) [grauvnd][a'pa:n][s; e1] [bro:d] [stoun] , [wit]] [der] [ko:I]
or ( as the Indians use ) ground upon a broad stone , which they call
xE( 1ER X ENEA R ) H@E zt = @ &/k o, B Ml FReE
[ma'ta:ti, mei'ta:tei] ,
Metate ,
R ,

FE (REDBLABMF) E—RBANAL EHE, M{I#29 Metate,

[2end; and][1z]['ovnli] [me1d] [fo:r; far] [daet] [ju:z] .
and is only made for that use .

0 = BN Hiek NT A FEA .
mENXATFIAR,

[bat; bat][f3:rst][ds; di] [in'grizdiants] [a:r; ar][>:l][tu:; ta][bi:; bil[draid] , [ik'sept] [d3; di] ,
But first the ingredients are all to be dried, except the Achiotte ,
B FH X [F#d = =% = Fig , RT X

EE%, BRTHENFZIN, FIBBEBMEEREERT,

[wid; wiB] [ker] [8aet] [8e1] [biz; bi] ['birtn] [tu:; t3] [pavdar] ,
with care that they be beaten to powder ,

0 X0 B ] =2 I E2l Mx
NOLEBHRENFTEM R,




[kizpin] [8em; dam] [st1l] [1n] ['st3:rin] [8eet] [dei] [bi:; bil[na:t][b3:rnt] , [>:r] [br'kam] [blzek] ;
keeping them still in stirring that they be not burnt , or become black ;

REF bl A E B B il =B TR REN  HEF TE REN
MHNERNELE, UREENTE;

[fo:r; for] [1f] [8er] [biz; bil['suvs,draid], [8e1] [wil] [bi:; bi] ['bitar] [eend; and] [lu:z] [der; dar]['v3:rtju:] .
for if they be overdried , they will be bitter and lose their virtue .

RT MR M B HEFE , Mt BE =2 =B # KE MW ==
NMRENIETFIR, T E, KEDH.

[83; &i] ['stneman] [eend; and][83; &i] [Ib:n] [red] [‘pepar] [a:r; ar][tu:; ta][bi:; bil[f3:rst] [bi:tn] [wid; wiB][&3; dil

The cinnamon and the long red pepper are to be first beaten with the

X A Al X KK A8 R = £ B BB WITK Al X
anniseed ,
EE

SR RN LRI S R B AT — B,

[end; and] [8en] [89; dil[ka'kav], [wit]] [mast; mast][biz; bi] ['birtn] [ba1l[lit(s)l][eend; snd]['Iit(a)l] [til] [,ar 'ti:]
and then the cacao , which must be beaten by little and little till it
A0 A X gy , B AT = BT £33 0 MBI B

[bi;; bil[>:1] ['‘pavdard] ,
be all powdered ,

= 2E  HERRK

MERAAE, PWN—R—RHSE, BT TR
[eend; and][1n][&3; di] ['bitin] [a1 'ti:][mAast; mast][bi:; bi] [t3:rnd] [ravnd] [daet] [,a1 'ti:] [me1] [m1ks][&3; di] ['betar]

and in the beating it must be turned round that it may mix the better
il T X BR¥T = WA = ®m BEER B B FRE BE X EHM

MANERNNEE, UESHHES,
['evri] [waAn][av; av] [8i:z] [in'gri:diants] [mast; mast][bi:; bi] ['bi:itn] [bai][it'self] ,

Every one of these ingredients must be beaten by itself,
=1t — B X Rk W 2 WM £3 x5

F—IRREHEBARIAR G

[end; and] [8en] [2:1][bi:; bil[pot]['1Intu:][d3; dil['ves(d)l] [wer] [d9; dil[ka'kav][1z] ,
and then all be put into the vessel where the cacao is ,
0 Ae 28 = m oA X mg TEmE X CICI -

AEEFT A ARAE AR A P P SR E R E,

[wit[] [ju:; jollmast; mast][st3:r] [ta'gedar] [wid; wib][s; e1] [spu:n] , [eend; and] [8en] [teik] [avt] [deet] [perst] ,
which you must  stir together with a spoon, and then take out that paste ,

wm AR W mE i # - NF Al e =E HE OB KM
RAOFRENiFYS), AREERERPRY.

[end; and][put][a1 'ti:]['Intu:][d3; &i] ['mort3] , ['Andar] [witf] [der; dar][mast; mast][bi:; bi][s; e1] [ ]
and put it into the morter , under which there must be a [11]
A M E #A X E: , EFE B ABE AT g I 1

FREBNASER, R TELNE—11]
[lit(d)['fawar] , ['aeftar][ds; di] [kan'fek[n] [1z] [me1d] ;
little fire , after the confection is made ;
ZAN: R O = X MR = WK
Rt ia, AINVE—T,
[bat; bat] [1f] [mo:r] ['farar][bi:; bil[pot] [Andar][daen; dan] [wil] ['ounli]l[wa:rm][,a1 'ti:],
but if more fire be put under than will only warm it

B WRESH X 2 M #ETE tt RE (VB BB €
BINRE NN B B LUEETERRIE,

’




[8en] [89; di] ['Anktfuas] [pa:rt] [wil] [dra1] ['wel] .
then the unctuous part will dry away .
RE X Y o KBE FTI& BF
A REEE DRl =T .

[89; 8i] - [D:Isov][mast; mast][bi:; bi][pot][in][1n][ds; di] [bi:tin] ,
The Achiotte also  must be put in in the beating ,
X - & WA E OB EAE X BRFT

e APON == V) I i ST L

[8aet] [a1 'tiz] [meI1] [89; &i] ['betar] [teik] [83; di] [kalar] .
that it may the better take the colour .
il T ff X BEEFHN = X gt

DB IFREE I B B
[>:1][d9; &i] [1n'grizdiants] [mast; mast][bi:; bi] [s3-:st] , [serv] ['ovnli][d9; &i][ka'kav] ,
All the ingredients must be searced, save only the cacao,
28 X IR B = #® , TE AW X "d

SR T RIRIkn Z5b, PR BMEN AN &

[eend; and] [1f] [fram; fram][d3; dil[ka'kav][ds; di][dra1] [[el] [bi:; bi]['tetkan], [,at 'ti:] [wil] [bi:; bil[d9; &i] ['betar] .
and if from the cacao the dry shell be taken, it will be the better.

= =

Mmoo wmR M X HE X FBE T =2 BXW, T BE B X BN .
MR A ]G TIgINTT, AT 7o

[wen] [a1'tiz][1z] [wel] ['biitn] [aend; snd][in'kd:rparertid] ( [witf]] [wil] [biz; bi] [noun] [bai][ds; &i]
When it is well beaten and incorporated ( which will be known by the
FaptfiE v & Het IR M yNS] ( W~ BE = B £33 X

[Av; av][a1'tis]) ,
shortnesse of it ),

89 e ),
HERTAMHHMEE (XTLUMNERNKEHKTHR),

[6en] [w1d; wiB][3; e1] [spu:n] ( [sou][in][d9; &i]['1ndiaz][1z] [ju:st] ) [1z]['teikan][Ap][sAm; seam][Av; av][da; &i] [peist]
then with a spoon ( so in the Indias is used ) is taken up some of the paste
Ala M - AF (L 7E X EE =Z B3 ) 2 BXEW mEt —& 89 X AEMG

!

e (EENERMZEXFRR) BOFER LR,

[wit[]] [wil] [biz; bil['2:Imoust]['ltkwid] , [eend; and] [me1d] ['Intu:]['teeblits] , [2:r] [els] [wr'davt] [9; e1] [spu:n] [put]
which will be almost liquid, and made into tablets , or else without a spoon put
W BE 2 NFE &k, M gl #AN AR REIW O OR/E A AF K
[Intu:][ba:ksiz] ,

into boxes ,

N

EIVFRTARIE, AEREIAT, EIBAIFEREHEFE,
[eend; and] [wen] [ar1 'ti:][1z][kovld][,a1 'ti:] [wi1l] [bi:; bil[ha:rd] .
and when it is cold it will be hard .
gl tabtfig © = B/ B BE ZE  #HN
KRR BIEHRTRE,
“ [0ovz] [deet] [merlk] [a1 'ti:]['Intu:] ['teeblits] [pout][s; e1] ['spu:nfol] [av; av][ds; 8i] [pelst] [a'pa:n][s; e1] [pi:s]

" Those that make it into tablets put a spoonful of the paste upon a piece
;L B OKE B #HAN O ORH W 1 —A By X KM zZzE - kA

[Av; av]['perpar] ( [89; &i][ 'indians J[put][a1 'tiz][3'pa:n][ds; &i] [li:f] [av; avl[s; eI1] - [tri:] ) ,
of paper ( the Indians put it upon the leaf of a plaintin tree ),
79 g ( X EMEA ® zkt X HF B — - wo)

FREREBIRAFBIN, SR —AIBERE—KAL ENELANKEEREERINH L),



I

[wer] , ['bixn] [pot][intu:][ds; 8i] [[erd] ( [fo:r; far][in][&s; dil[sAn][ar1 'ti:] [melts] [eend; and] [di'zolvz] )
where , being put into the shade ( for in the sun it melts and dissolves ),
)

- ——

TEWE , FE M O#HAN O X  PAE ( AT # X XM T Rk Fl SARR
THRE, #WHERRA (RAERYE T Eori kR ,

[ar 'ti] [grauz] [ha:rd] ; [eend; and] [den] [ 'bauin 1[d3; dill'perparl[>:r] [li:f] ,
it grows hard ; and then bowing the paper or leaf,
= Kk HEW 0 Ria #95 X #® HE HT

ELERE,; RaShykaiH -+,

[89; dil['taeblat]['fo:Is] [o:f]1[ba1l['ri:z(a)n][Av; aV][d9; Bi] - [Av; aVv][89; di] [peist] .
the tablet fals off by reason of the fatnesse of the paste .

’

X ZHh R BAEZ RE 5§ X - By X KhME
FRTHPRYBCER, R EE T .

[bat; bat] [1f] [,a1 'ti:][bi:; bil[pot][Intu:] [‘eniBin] [Av; av] [3:rO] [o:r] [wod] , [ar'tiz] [stiks] [feest],
But if it be put into anything of earth or wood , it stickes fast ,
B wWR € E W EAN FEEY B Mk s;E KX, € BF  REM,

BINRIECRIE L IAK £, EREF RN,

[eend; and] [wil] [na:t] [kam] [>:f][bat; bat][wid; wiB] ['skreipin] [o:r] [‘breikin]
and  will not come off but  with scraping or breaking .

il BE A2 * BAF E il g =E TR
PRAFEIESITRT, SN EE R,

[83; &i] ['maenar] [Av; av] ['drinkin] [a1 'ti:][1z][da1'Vv3:rs] ;

The manner of drinking it is diverse ;
X AR 79 L) T & SWEE;
AR INEMEE,

[09; dil[wan] ( ['bizzn] [89; &i] [wei] [mouvst] [ju:st] [1n]['meksikov] ) [1z][tu:; ta] [te1k] [a1 'tiz][ha:t][wid; wib] - ,
the one ( being the way most used in Mexico )is to take it hot with Atolle,
X — ( B#= X A =RZ BAEMW E =2FEF )2 = e AN 0

Hb—M (W22 SFREENZZE) EEMBRAlleME B —IIE,

[di'zolvin] [s; erl['teeblat][in][ha:t]['wa:tar] , [eend; and] ['st3:rin] [eend; and] ['bi:itin] [a1 'ti:][1n][&3; &i]l[kap] ,

dissolving a tablet in hot water, and stirring and beating it in the cup,

a® 1 BR & A®m Kk, W WE A T T & X AT,
BEABTROKR, AETEAT RIS,

[wen] [a1 'tiz][1z][tu:; ta][bi:; bi] [drank] , [wid; wib][s; e1] [mali'net] ,
when it is to be drunk, with a Molinet,

turig © 2 3 2 B, WM — BARE
LZIENETE, BENMEF (Molinet)

[eend; and] [wen] [a1 'ti:][1z] [wel] [st3:rd] [tu:; ta][s; eIl - , [2:r] [fr:0] ,

and when it is well stirred to a scumme, or froth ,

0 T4tz © <2 dei HiE B - - , WE EX

SR R IY ARSOR AR,

[8en] [tu:; ta] [f1l] [D9; Bi][kap][wid; wiB][ha:t] - , [2end; and][sou] [drink][,a1 'ti:][sAp][ba1] [sAp] .
then to fill the cup with hot Atolle, and so drink it sup by sup.
= B O zmwmHm X MF M ErAt ) - , # FrLA 1§ = +t &3 E

AR TR FEEFRABFRIEIOR, suxXiF—O—OE N X,

[8'nAdar] [wei] [1z] [82et] [d9; di] ['tJo:klat] , ['birin] [di'za:lvd] [wid; wiB][kould]['wa:tar][eend; and] [st3:rd]
Another way is that the chocolate , being dissolved with cold water and stirred
Hft A E W X LRh |, B B il B K Gl BisE
[wi1d; wiB][d9; &i][[mbdli'net] ,
with the Molinet ,

il X EFRE

S AR IO /AT R KR, AR Molinet Hi#,




[;end; and][893; &i] - ['bizin] ['tetkan][>:f][eend; and][put]['1ntu:] [3'nAdar] ['ves(d)I],
and the scumme being taken off and put into another vessel ,
0 X - FE BXRE BF 0 B #HA Hfth meE

KB E, MANS—EM L,

[09; 8i] [r'melndar] [bi:; bil[set][a'pa:n][d3; dil['faiar] , [wid; wiB][aez; 9z] [matf] [[ogar][eez; az] [wil] ['swiitn]
the remainder be set upon the fire , with as much sugar as will sweeten

X £ = M zk X x, 0 R R% e ER BE EHEK
[a1 'ti:],
it ,
="

FITFRVER D RN, MR BERINERIEIR,

[end; and] [wen] [a1 'ti:][1z] ['wo:irmi] , [8en] [tu:; ta] [pou3+] [a1 'ti:][a'pa:in][ds; &i] - [wit]] [waz; waz]
and when it is warme , then to powre it upon the scumme which was
M ftuBMfE E = OBER O, AE 3 ®h e zE X - i B

[tetkan][>:f] [br'fair] ,
taken off before ,
EXE BF A&

Fr ko, BREREZIMERESE L
[2end; and][sou][tu:; ta] [drink][ar1 'ti] .
and so to drink it
il FRLA n& (=

FTLL, PBE.

[bat; bat][d9; di][moust][a:rd(a)neri] [wei] [1z][tu:; ta] [wo:rmi] [89; &i]['wo:tar] ['veri] [ha:t] ,
But the most ordinary way is to warme the water very hot ,
8 X =% ZEN A =7 F BBE X 7K EE A

BRE A EERAMNAEER,

[2end; and] [8en] [tu:; ta] [pov3] [avt] [haef][d3; dil[kap] [ful] [deet] [ju:; ju] [mi:n] [tu:; ta][drink] ;
and then to powre out half the cup full that you mean to drink ;
0 Ria £ wNH HE —F X HFF HEHN fr BREBE 3 5]

SREEIHIRTT EMBBIBRFFTIK;

[eend; and][tu:; ta]l[pot][1ntu:][,a1 'ti:][3; e1]['taeblat][d:r] [tu:] ,
and to put into it a tablet or two,

A E2| m O#HAN B — @R mE Z
BR—MRARHE,

[o:rl[eez; 9z] [matf] [aez; az] [wil] ['B1ikan] ['rizz(s)nabli] [89; dil['wa:tar], [eend; and] [8en] ['grind] [ar1 'ti:] [wel]
or as much as will thicken reasonably the water, and then grinde it well
xE FR  RZ FA BE NE A X kKo, A AE  HE © GHet
[wid; wiB][d9; &i][[mbdli'net] ,
with the Molinet ,
# X EFRE
FEMEE LUEKEEREAZE, AEA Molinet BBV 72 DR E.

[eend; and] [wen] [a1 'ti:][1z] [wel] [gravnd] [eend; and] ['rizn] [tu:; ta][s; e1] ,
and when it is well ground and risen to a scumme,
A t4aBtE & = et MmE A0 FHic oo
LR OB TR —EY AR,
[tu:; t3] [f1l] [89; Bi][kap][wid; wiB][ha:t]['wo:tar],
to fill the cup with hot water ,
B OmE X MF 0 HEy ok

KRR F2E PN,
[eend; and][sou] [drink][,a1 'ti:][ba1]l [sAps] ( [‘haevin] [ 'sweitand ] [a1 'ti:][wid; wib] [[ogar] ) ,

and  so drink it by sups ( having sweetened it with sugar),
Mmoo R BB E &8 FR ( #E finkeE = Gl -

PRUAZE—O—OtiE (NEENKE)




[end; and][tu:; ta] [i:t] [a1 'ti:][wid; wib][s; e1]['lit(d)l] [kan's3:rv] [D:r]['melp(a)l][bred] , [stiipt] [Intu:][ds; 8i]

and to eat it with a little conserve or maple bred , steeped into the
A T A= M=t M RPF OmEOM OEE, EE #EAN X
[oklat]
chocolatte .

o

PILUEE PR ESIER —E' A, =REFEHRIT.

“ [br'saidz] [di:z] [weiz] [8er; dar][1z] ['nAdar] [wei] ( [witf] [1z] [mAt[] [ju:st] [1n][83; dil['atland][Av; av]
“ Besides these ways there is another way ( which is much used in the Island of

By XE AR BE 2 Ht AR ( BN E RE BN E X 5 i
['seentou][ dau'mi:ngaul]) ,
Santo Domingo ),
Z1 ZHEX ),

BRY X AN, BES—MAE (EELPEEE EEEFA),
[wit]] [1z][tu:; to][pot][d9; 811  [Jpklat]  [Intu:][s; e1l['pipkin][wid; wiB][a; e1]['lit(d)l]['wa:tar] ,
which is to put the chocolatte into a pipkin with a_little water ,

m~ = m X 155273 HAN —1 EEE A —1 B K
WIS R OBoE— 1 NARRE, N—=7K.
[eend; and][tu:; tal[let][,a1 'tiz] [bo1l] [wel] [til] [a1 'ti:][bi:; bi] [dr'za:lvd] , [eend; and] [8en]

[ -]
and to let it boyle well till it be dissolved, and then|[ 12]
Gl Bk B BERGemEIN v 200= B Gl Ale [ -]

UHERDEHRBED AR, AE[012]
[tu:; t3][pot][in] [sa'f1f(a)nt] ['wa:tar][aend; and] [fogar] [9'ko:rdin] [tu:; ta][d9; &i]['kwa:ntatil[Av; av][d9; &i]
to put in sufficient water and sugar according to the quantity of the

] T REN 7K 0 e RiE 3| X HE 19 X
[pklat]
chocolatte ,
155247
RIEIS e DV ENNNIEE8IKFINE,
[2end; and] [8en] [tu:; ta] [bo1l] [a1'ti][a'gen] [an'til] [der; &3r] [kamz] [sen; an] [D1li] - ['pa:n][a1'ti],
and then to boyle it again untill there comes an oily scumme upon it ,
0 Ala B @R B BXx BE ABE ¥k —1 CHEREY - Zzt (=

AEBREH, BRRERI—EBNRYE,

[end; and] [8en] [tu:; ta][drink] [ar 'ti:] .
and then to drink it
0 =] 3| g =

RIEMIEE,
“ [0er; &ar][1z] [o'nadar] [wei] [jet] [tu:; ta][drink] [Joklat] . [wit]] [1z][koold],
" There is another way yet to drink chocolatte , which is cold ,
ME = Ht AR AW E & LnRA . W 2 FRN,

MBS —MIBIH AT, BB
[wit[]] [89; dil[ 'indians ][ju:z][eet; at] [fi:sts] [tu:; ta] [rr'fref]] [8am'selvz] , [eend; and][,ar1 'ti:][1z] [mei1d] [‘eftar]
which the Indians use at feasts to refresh themselves, and it is made after
i X ENEAN #FH &= BRE 3| R g2 , 0 T = 6K =1
[61S] ['meenar] :

this manner :
X AR

L NTERE AT RIZEHEN, ©UELT:
[83; 8i]  [klst] ( [witf] [1z] [me1d] [wid; wiB] [nAn] , [o:r]['veri] [fju:] ,
The chocolatte ( which is made with none , or very few ,

X 5Eh (B 2 %R M EEEE, &E FE RLD
55 (RETNERIDE. )




[in'grizdiants] ) ['bizin] [diza:lvd] [in][kould]['wa:tar][wid; wiB][83; dil[[modli'net] , [del] [teik] [2>:f][d9; &i]
ingredients ) being dissolved in cold water with the Molinet , they take off the

JR=# ) B W ' BARN K il X RARE, il E OBAF X

[o:r] - [pa:rt],
scumme or crassy part ,
HE - 2

RECKD) BT 2K, BENNEFFERT B 5IRE D

[wit]] [raize@][in] [gre1t] [kwa:ntati], [r'spefsli] [wen] [89; dil[ka' kaU][Iz][ovldar][aend; and] [mo:r]
which riseth in great quantity , especially when the cacao is older and more

WA EE E AR e | LTH a4z X e 2 O#E il BEZHY
['pju:trifaid] .
putrefied .

EIZRY

XMIERaRERE, THEFN D ZENELERIERN N

[89; 8i] - [0e1] [le1] [a'sard][in][3; e1]['l1t(d)I] [dif] [ba1][it'self],

The scumme they lay aside in a little dish by itself ,

X - el # =h 7 — W BF 23 £5

R IR — T MR+ Ho

[end; and] [8en] [pot] [fogar] [Intu:] [deet] [pa:rt][fram; fram] [wens] [waz; waz]['tetkan][d3; di]
and then put sugar into that part from whence was taken the scumme ,

0 RE ™ ¥E AN B o M farik B BXE X
SAEIERENIN B 2 BT B H ¥ 7B BIABEE D,

[eend; and] [8en] [pav3] [a1 'ti:][fram; fram][a:n] [ha1] [1ntu:][&3; dil - , [eend; and][sou][drink][ar1 'ti:]
and then powre it from  on high into the scumme, and so drink it
0 Ae ®©h = M T B #A X - . 0 FREA 18 =

[koold] .

cold .

A .

gj{F%]\ﬁk%TE\:EEEME‘ /?/EE’]; é?j()z/? U\o

[2end; and] [d1s] [drink][1z][sou][kouvld] [6eet] [a1'ti:] [agri:B] [na:t][wid; wiB][>:I][ menz] ['stamaks] ;
And this drink is so cold that it agreeth not with all men's stomachs ;
0 X 1B = P BAm B = El= =2 Ml 2% Bt B

XAIE R T, NEFTB AEPEEE N,

[foir; far][bai] [tk'spirians] [a1 'ti:][haeB] [bin] [faund] [8eet] [a1 'ti:][dAB; dab][h3:rt][ba1] [kd:zin] [peinz][in]
for by experience it hath been found that it doth hurt by causing pains in
nT B3 2% E & #IE M B © MR GE 23 8B AR &

[89; 8i] ['stamak] ,
the stomach ,

X B

FNRELY, EX5IEER, AMSHHESE

[I'spefali] [tu:; t3] ['wimin] .
especially to women .
ILH E2| g

TEXNZEME,
“ [89; 0i][03:rd] [wei] [Av; av] ['teikin] [,ar1 'tiz][1z][89; dil[moust] [ju:st] , [eend; and] [8As] ['s3:rt(a)nli][,a1 'tiz][dAB; dab]
“ The third way of taking it is the most used, and thus certainly it doth
“X B= BFR B SKEX T B X 5% RBAIN, 0 Atk HR = ffase
[nou][h3:rt],
no hurt,

"E_MIRAREENER, AtEETZESE



[nov] [a1] [wal] [,a1 'ti:] [mer1] [na:t][bi:; bi] [ju:st] [aez; az] [wel] [1n] ['Ingland] [sez; az][1n] ['Adar] [pa:rts],
in other parts ,

['ni:dar]

neither know I why it may not be used as well in England as in .

WMEHT HE EATA T fAgg A2 =B BIN Frn det T ER= BR T Hftt oD o,
OB N TAEERENGERRANEEMIX,

[bauB][ha:t][eend; and][kouvld] ; [fo:r; far] [wer] [ar 'ti:][1z][sou] [mAt[] [ju:st] , [89; &i][moust],

both hot and cold ; for where it is so much used , the most ,
R Y Al BRW . AT :

EME T E MU RE BEN, X BE
RAER; HER ZERIME, &

[1f] [na:t][>:1] , [eez; 9z] [wel] [1n][83; &i]['1ndiaz] [sez; az][in][speln] , [1tali] ,
if not all,, as well in the Indias as in Spain, Italy ,
MR e 2%, Frn et E X ENEE ER 7 AMZF , BEXF,
B2 eEl, FEIE. AItS. BEANSb2i,

[fleendarz] ( [wit]] [1z][3; erl[koovld] ['kantriz] ) , [faind][deet] [a1'tiz] [2gri:B] [wel] [wid; wiB][dem; dam] .

Flanders ( which is a cold countrey ), find that it agreeth well with them

FB==EH ( W B - BELW Ex ), S B = FAE dei 0 o]
Fp=EE (— P REELNER) NAMNARIXHSEESEM ]

[tru:] [a1 'tiz][1z] , [a1 'tiz][1z] [ju:st] [mo:r] [1n][89; di]['Indiaz][daen; dan][in][d3; di] [jura'pizan] [pa:rts],

is used more in the Indias than in the European parts ,
3 70 |: V-

True it is, it s in
E =AW BEZN E X @ HE tb 'OX

B B R, E
FsRuilt, EREENERERMELERUIMXES,

[br'kaz, brka:z][der; 83r][89; di] ['stamaks] [a:r; ar] [md:r] [eept][tu:; ta][feint][8aen; dan] [hir] ,
because there the stomachs are more apt to faint than here,

ESp| ARE X B = BZH 5F = k2N Et X8

FANAEN N XEERZHIE &,

[kan'fek[(®)n] [kamfats] [eend; and] ['strenBnz] [ds; dil

and strengthens the

hns& X

[eend; and][3; e1][kap][av; av]  [[oklat] [wel]
and a cup of chocolatte well confectioned comforts

il — FF B o e HER & il

['stamak] .
stomach .

=]
=]

— R ERBII5 5 i R AEEF R TTORIE S Bho

[fo:r; far][mar'self][ai][mast; mast] [se1] , [a1] [ju:st] [a1 'ti:] [twelv] [jirz] [ka:nstantli] , ['drinkin] [wan][kap][in]
For myself I must say, I used it twelve years constantly , drinking one cup in
nT B K W o, B AN E += & 2 iv: A L] — MF &=

[89; &i] ['moirnin]
the morning ,
X BE

MBEPAME, BT, TELET +F, §RFLIE—F,

['nadar] [jet] [br'foir] [dinar] [brtwiin] [nain][>:r][ten][Av; av][ds; &i] [kla:K] ;
another yet before dinner between nine or ten of the clock ;
Hfh #Am &l BRE 28] A HE T+ 19 X W
BRIRBI LR TR BB —X;
[d'nadar] [wr'din] [een; an]['avar][>:r] [tu:] ['eeftar] ['dinar] , [eend; and] [a'nAdar] [br'twiin] [f:r] [eend; and]
another within an hour or two after dinner, and another between four and
Hith ZH N - - =] BE 0 Hith Z i8] L 0
[farv][in][&9; 8i][eeftar'nuin] ;
five in the afternoon ;
A O OX TF

BEE—WNVNERNEE—R, NMURRZEIRE —X;

[eend; and] [wen] [a1]l[wAz; waz] ['p3:rpast] [tu:; tal[sit][Ap] [le1t] [tu:; t3] ['stadi] ,
when I was purposed to sit up late to study,
B B B 4 @k F #3]

AL HERERF B,

and I
Mo AR &




[a1] [wod] [teik] [9'nadar] [kap][a'bavt]['sev(a)n][>:r] [ert] [eet; ot] [nart] ,
I would take another cup about seven or eight at night,
¥ = = Hfth wF xF + ZE N\ = &R

it/ \ R EA=BBE—f
[wit[]] [wod] [kizp] [em 'i:] [weikin] [til] ['bavt] ['midnart] .

which would keep me waking till about midnight .
g = ®F =R Bk HI XT FR

B HEBEF R A G
[end; and] [1f] [ba1] [tfaens] [a1][did] [n1'glekt] [‘eni][Av; av] [8i:z] [o'kastamd] ['averz] ,

And if by chance I did neglect any of these accustomed houres ,
M mRE Me &I 2O £ K 00 X SR AN}

NSRBATTHTEY T X LR B RY/F S 8T8,

[a1]['prez(a)ntli] [favnd] [ma1] ['stamak] ['feinti] .
I presently found my stomach fainty .
ES Bal iz EH B B

ﬁ@ ﬁj(WEIJ_BzﬁE/L\/L)\o
[eend; and][wi1d; wiB] [81S] [kastam] [a1] [lzvd] [twelv] [Yirz] [in] [6owz] [pa:rts] [helBi] , [wr'davt] [‘eni]

And with this custome I lived twelve years in those parts healthy , without any
il il X mE & BEM += £ 7 BE B g , w®BE AW
[abst'rak[nz]
obstructions ,
iS4

PR, BEAAMXBEMEETT +2F, KEEAER.
[>:r] [a:palerfonz] , [na:t] ['noovin] [wat] [Yi:8ar] [‘ergju:l[a:r] ['fizvar] [waz; waz] .
or oppilations , not knowing what either ague or feaver was
HE BRI , A2 K ta FEeE—1" EFE HE LK =h)

WEW, M ARETAREERIA .

" ['eeftar][its] [Intra'dak[(3)n] [Intu:] [jorap] [fram; fram][e'merika] , [t[o:klst] [waz; waz] [ju:st] [eet; ot][f3:rst]
" After its introduction into Europe from America, chocolate was used at first
" B ER A HAN M M EE , 552/ BT BAIN 7' F—1
['ounlil[eez; az][9; e1] ['Ink[ari] ,
only as a_ luxury ,
NEH R — T

TSR IMFEMENEUNG, Y RZIEN—MEEm A"

[bat; bat][,a1 'ti:][heez; haz] ['stedali] [ad'veenst] [ ]
but it has steadily advanced [ 13 ]
1

8 = =] =t FHE [
Be—EBETRP &ZRE[13]
[In]['pa:pjalar] [r'stiim] [aAn'til][,a1 'ti:][1z] [nav] ['rekagnaizd] [eez; az][wAn][Av; av][d9; di] ['nesaseriz] [Av; av][la1f] .
in popular esteem until it is now recognized as one of the necessaries of life .
£ ZINLHY g5 HE ® =2 Wi IAE] 'R - 79 X W T =
MR T, BINSHEAINAEENERZ—
[frantispizs] [Av; avl[wAn][Av; av][8s; &i] ['3:rlitst] [w3:irks][a:n] ['tfo:klat]
Frontispiece of One of the Earliest Works on Chocolate .
LEiEE 19 — £ X =2 ¥R 7= 1552
RENER HEEZ —IEEEE,
[ar'tiz] [wod] [biz; bi] [1ntrastin] [tu:; ta] ['spekjulert] [ez; 9z][tu:; ta][d9; dil['aeksadants] [wit[] [led][tu:; ta]
It would be interesting to speculate as to the accidents which led to
= = = BB =] M £ = X E =1 S ]
[89; &i][a'ridzan(d)][ju:z][Av; aVv] [satf] [ be'varidziz J[aez; az] ['ko:fi] ,
the original use of such beverages as coffee ,
X FXRBy  fEE B XEN et s ) 1[1E(3

BRANMHEDHSRIRERNRRA, a2 —HEEBIES.




[tiz] , [eend; and] [t[>:klat]
tea, and chocolate .

x® il 155277

M55 170

[09; 8i] ['3irlizst] [tm'ploimant] [av; av][d3; di] [tu:] [faorrmar][iz] [velld] [ ]
The earliest employment of the two former is veiled [ 14 ]
[ ]

X =P Rk 5] X — Mgy =2 B8
BIRE NS E RS~ EE14]
[1n][eez; oz] [di:p] [3; e1] ['mistari] [ez; 9z] [=et] [wit[]] [sa'ravndz] [8s; di] ['tfoiklat] - [pleent].

in as deep a mystery as that which surrounds the chocolate - plant .
= A A — T 5] il A BEIfR X 5%/ - 1EY
SRR S ETS R SIEY IR — 1R A8,
[>:1]1[w3:r; war] [ju:st] [eet; ot][89; di]l['avtset] [ba1] [wat] [wi:; wil[heev; hav] [bin] ['kastemd] [tu:; ta][ko:1][83; &i]
All were used at the outset by what we have been accustomed to call the
2B = BEn &= X Fim £33 4 &) =) Elpus SR B O X
[An'kaltivertid] ['reisiz][av; av][mean'kaind],
uncultivated races of mankind ,
RFFEM Tk 89 AZE ,
FTE XL RANEP# A B E PTIR BIARFT B P o
[bat; bat][wi:; wil['kena:t] [sar'maiz] [wat] [f3:rst] [o'traektid] [8er; dar] [a'ten[(d)n] [tu:; ta] [di:z] [plaents] .
but we cannot surmise what first attracted their attention to these plants .
8 A TEe t: ta E£—8 & {189 AR £ XL i=kY)|
BENTTTEENR T ARG | 7 M1 X LB YR =,
[wan][kaen; kan]['oonli] [se1] [0aet] [ba1][83; &i] ['ne1tivz] [Av; av][leendz] [wer] [83; dil[plaents] [grou] ['naet[(3d)rali],

One <can only say that by the natives of lands where the plants grow naturally ,
— AE REHN W B Ld X FHA B Lt EmE X 'Y EK B
REe, XEEYBEATKMHNRTRZXAINN,

[0e1] [heev; hav][a:1] [bin] [ju:st] [fram; fram][taim] [1ma'morrial] ,

they have all been used from time immemorial ,

fti’] B 2% 3 BIW M B E] I HY ,

BB & LRI —E & EA.

[eend; and] [deet] [2:1] [Bri:] [a:r; ar] ['welkem] [g1fts][fram; fram][s; e1] [ru:d] [stelt] [Av; av] [,sIvala'zel[n] [tu:; ta]
and that all three are welcome gifts from a_ rude state of civilization to
il B 2 = = Ryl L4 M — ™ HEN KT B XER 2]

[89; di][har1ist; 'hatast] [wit]] [1g'zists][tu:; ta] - [der] .

the  highest which exists to - day.

X =1 e FE o o- X .

[ba1][ds; &i][ 'seevidziz J[aend; and][ds; &i] ['aez,tsks] [Av; av] [ merIka] , [ba1][83; 6|][roov1r]] [traibz] [av; av][a're1bia] ,

By the savages and the Aztecs of America, by the roving tribes of Arabia ,

g3 X FEA # X fFZEFREA B xE 83 X gl EbE S (T ATA =

FEMBVEF AT A, FREBERSS,

[;end; and][ba1][89; &i] ['dwelarz] [1n][83; &i] [fa:rdar] [i:st] ,
and by the dwellers in the farther East ,
0 g3 X BER T X Bz KA .

DNMBERANERE,

[89; &i] ['v3irtfu] [Av; av] [8i:z] [Ori:] [pleents][w3:r; war] ['rekagnaizd] [Io:n] [br'fa:r] [‘eni][wAn][Av; av][dem; dom]
the virtues of these three plants were recognized long before any one of them
X EE 19 XL = 18 = IAR] KHY D1} g — 19 1]

[waz; waz] [Intra'du:st] ['Intu:] [jorap] .
was introduced into Europe .

=h fﬁ” HAN R
=MENNLRETENFIEA M5 | AKUNZ8TstER AN TIAIRE




[8er; dar][1z]['ri:z(d)n][tu:; ta] [brlizvl [deet] [Ib:n] [br'fo:r] [d9; &i] [dr'skavari] [Av; av][e'merika] ,
There is reason to believe that long before the discovery of America ,

RE =2 EEA ] BE B KB & X 2 i Z£E
EIEARMEE, BERIEMN A,

[ti:] [eend; and] [ko:fi] [heed; had] [bin] ['veigli] [nooun] [tu:; t3] ['treevalaz] [in][ds; dil[D:rient] , [ez; 3z]

Tea and Coffee had been vaguely known to travellers in the Orient, as

S Gl UL B PO 3 B4 sl mTE ' =X  HABH o, {ER
[kjori'‘a:sati] ,
curiosities ,

FEREH

AMEEAR ST EP RS BIEE, SN EY.

[matf] [ez; 9z][wi:; wil[tu:; t3] - [de1] [rI'ga:rd][ds; di]['kouwla] - [nat] [eend; sand]['maeter1] ,
much as we to - day regard the Kola - nut and Maté

(2 (= R 4 - X B X Ak - ER Gl (=]
MRS REF I RRM S ER—1F,

[bat; bat] ['nizdar] [ti:] [na:r] ['ko:fi] [waz; waz] [6en] [1m'plid] [2ez; 9z][3; e1] ['bevaridz] [‘eniwer] [in]
but neither Tea nor Coffee was then employed as a_beverage anywhere in
8 REHE X B o B =] = En - TRk Rt &

['westarn] [jorap] .

Western Europe .

[ BRI

1B ZBSPRRRE ATt 5 BB AR AR SN E A IREHE R

[1n][feekt] , [2:] [trastw3:rdi]l ['evidans] [1n][d9; &i] [ke1s] [lizdz] [ju: 'es][tu:; tal[s; e1] [sar'praizin] [kan'klu:z(a)n],
In fact , all trustworthy evidence in the case leads us to a surprising conclusion ,

T X 2% EEEEHN IR T X = &F R - e it ,
FX b, XEMBRENIEEEREE—< AIRFREL.
['neimli] , [daet] ['tph:klet] [waz; waz][ds; &i][f3:rstl[Av; av] [8i:z] [ be'varidziz J[tu:; ta] [a'traekt] [83; di]
namely , That Chocolate was the first of these beverages to attract the
I A I55%h BE X -8 B X4k o ] NED X
[a'ten[(d)n] [Av; av][juara'pi:anz] .
attention of Europeans .
AR 79 ERMA
WRLEW, IHR/JEXERFRE—PsERUN TR,
[01s] [‘bevaridz] [reepidli] [meid] [1ts] [wei]l [Oru:'aovt] [jorap] , [brginin] [fram; fram][spein][aend; and]
This beverage rapidly made its way throughout Europe , beginning from Spain and
X R TRIR H EX AR SREEES Y71 I Foa M FERESF 0
['po:rtfogl]
Portugal ,
BET

SAEURRRIR XEERUN, SRR & F 1687,
[widar] [1ts] [dis'kavara] [heed; had] [bra:it] [ar'ti].
whither its discoverers had  brought it
EWEE BEE AME = R =
EHNAMEBEHE THE,
[09; 8i] ['Adar] [ be'varidziz], [ti:] [eend; and] [ko:fi] , [su:n] [fa:lovd] ,
The other beverages , Tea and Coffee , soon followed ,
X Hith R S 0 e, RIR FEfS
EHAE, WARFIMmMEE, WRMRE LK T,
[eend; and]['aeftar][s; e1] [Jo:rt] [taim] [br'keim] [a'sousiertid] [ta'gedar] [in]['pa:pjslar][ri'ga:rd] .
and after a short time became associated together in popular regard .
0 B —1 =R HE [Ds) & —itc T =0 B

PAZIE, WHEERAOERRBERATE I,




[1n][3; e1][djusa'desamou][w3:rk] [pablift] [in] - , [eend; and][nav] ['veri] [rer] ,
In a duodecimo work published in 1685, and now very rare ,
= — += I (=¥ Lt T - M mE FE HEN,

XE AR T1685F, MAEIFEF o

[09; 8i][ be'varidziz ] [dr'raivd] [fram; fram] [8i:z] [6ri:] [pleents][a:r; ar] [dr'skraibd] [1n][s; e1] [klir] [send; and]
the beverages derived from these three plants are described in a clear and
X XK PTER M XL = 184 = ra 7 —1 BB N

[fo:rsabl] ['maenar] .

forcible manner .

SEHIEY AR

XHRLUBEME B TR 7 HiX = MBS BB IRk
[89; 8i] [rizpra'dak[(d)n] [Av; aVv][ds; &i] [frantispi:s] [Av; av] [81s] [bouk] , ['giv(s)n] [o'bav] ,

The reproduction of the frontispiece of this book , given above ,
X £%E B9 X LHEIHE X # , B EFT

D ERAEPEEBENE Fl5m.

[Jovz] [havu] [1Intimat] [89; dil[s,sausi'elfn; 9,saufi'e1ln][Av; av] [8i:z] [ be'varidziz J[waz; waz] [rI'ga:rdid] ['i:v(a)n]

shows how intimate the association of these beverages was regarded even
mEH W REN X UES B X TR B A BE

[tu:] ['sentfsriz] [8'gov] .

two centuries ago .

— Nt Al
XFBE, RAEFMULERET, ARSI 2 BB RA T T 2 ABINE,

[a1'ti:][1z] [1ntrastin] [tu:; ta] [ab'z3:rv] [89; &i] [dI'stink[n] [meld] [ba1][ds; i]['a:rtist][in][d9; &i] [r1'septakiz]
It is interesting to observe the distinction made by the artist in the receptacles
T = 81 ]| U= X X35! flp £33 X ZAR 7 X B

[eend; and] [kaps][fo:r; far]['hoovldin] [&i:z] [Oriz] ['difront] [drinks] . [ 1
and cups for holding these three different drinks . [ 15 ]

[ ]

0 wF AT R¥F XL = REH (7 S
BEEIRNE, ZARTEIX =M AEIRNASZNFF LMME TX D, [15]
[a:n][d9; &i] [flo:r] , [n1r] [89; &i] [vels] , [1z] [si:n] [wan][av; av][d9; di] ['t:klet] - ['stairaz] [dr'skraibd] [a:n]
On the floor , near the vase , is seen one of the chocolate - stirrers described on

T X #E , L X ®fi 2 BR — B X o5 - fiEs TP £
[perds] -

page 10 .

mo- .

FEHiR =, SRR, JLUERISE 10 TUHRRMIG Din#E 2 —,

[eet; ot][89; oi] [avtset] [69; i][[maenju'faektfar][av; av] ['tiklst] [in] [jorsp] [waz; waz] [keerid] [a:n][wid; wib]
At the outset the manufacture of chocolate in Europe was carried on with
= X Fim X 4= 89 5% h £ M =] EH = 0
[sab'staen[ali] [d9; &i] [seim] [3'plaiansiz] [&ez; 9z] [dovz] [ju:st] [ba1][ds; &i] ['neltivz] .

substantially the same appliances as those used by the natives .

KR X HEES FE28 B BE BN S£d X PN YN
KUMESADE 1552 /18y, HRNKRES IMWAERISEELRMEE,

[; e1] ['kjurias] [Indr'ke1f(s)n][av; av] [81s] [1z] [o'f>:d] [ba1][ds; di] [in'greivin] ,

A curious indication of this is afforded by the engraving ,

- #EN =an 79 X = 't £33 X %

BEZIEIZE X AR T — M EBELIIE,

[wit]] [Jovz] [8eet][83; di] [po:rtfu'gizz] [mil] [waz; waz][tu:; ta][a:1] [in'tents] ['ma:dald] [‘aeftar] [deet] [ju:st]
which shows that the Portuguese mill was to all intents modelled after that used
i A A X BETE E=3 =] B 2 =E fE-y ] =1 B AW
[ba1][83; di]['meksikanz] .

by the Mexicans .
Z8 X @ E2HEIA

XRPFEE A HIETSLIR ER M REAS AMEARET G,



[th:klat] - ['graindin] [1n][d3; di] [sev(s)n'ti:nB] ['sentfori] .
Chocolate - Grinding in the Seventeenth Century .

5% - T3 T X E+t e .
+E L2895 % SR,
[fram; fram][een; an] ['3:rli] [in'greivin] . [ ]
From an_ early engraving . [ 16 ]
M —1 BN % 0 1
HE SRS, [16]
[i:] .
I

[89; &i] ['neet[(3)ral] ['histri; ‘histaril[av; av][d9; 8i]  ['t:klat] - [pleent] .
THE NATURAL HISTORY OF THE CHOCOLATE - PLANT .
X EEaN:) ks 5] X 155277 - 1EY

TH5e S IEYIRY B 2R,

[Bi:a'brovma] [ka'kav] .
Theobroma Cacao .
A] AT ] a]

EIEIESE
[tiz]
T
T

T

[hiz; hi] ['tp:klet] [pleent][1z] [noun] [tu:; ta] ['ba:tanist] [aez; az][Bi:a'broovma] [ka'kav] .
he chocolate plant is known to botanists as Theobroma Cacao .

o 15587 B =2 B E EMER  EA EIEIESS) o8 .
BB YR Z R B (Theobroma Cacao) o

[09; dil[f3:rst][2:r][d3a'nerik][w3:rd][in] [81S] [neim] [minz] [fu:d] [av; av][d3; dil[ godz] .
The first or generic word in this name means food of the gods .
X FHMmE BAN B2 T X %#E FE OBYM W X o

XM EFHNE— Mg EA TN EBR R B,

[89; 8i]['d3i:nas] [kan'teinz] [siks] ['spizfizz] , ['ounlillwAn][av; av] [wit[] [1z]['d3en(3)rali] [kaltivertid] .
The genus contains six species , only one of which is generally cultivated .
X 5= a8 AN e, XA — 5 w2 kiR ES Az

ZEBEE/N MM, BRE—ME 2,

[ar1'ti:][1z]['pra:bab(a)l] , [hav'evar] ,

It is probable , however ,
T =B AlgE , PR

A, XARA FlAE
[0aet] [sam; sam][Av; av][89; &i] [sizdz] [wit[]] [faind][der; dar] [wei] [Intu:] [ka:ms3:irs] [a:r; or] [ji:ldid] [ba1]
that some of the seeds which find their way into commerce are yielded by

Y —ik £ X ¥ A Fi Ml AL FEA )14 = = &d
['Adar] [aend; snd][wa1ld] ['spi:fi:z] .

other and  wild species .
Hth il wE o R

BLERATZNMT AL EEMBT EYFFH T
[a1 'tiz][1z] , [md:r'oovar] , [mo:r] [8aen; dan] [

]
It is , moreover , more than [ 17]
E 2, WA , BEZW kb [ ]

ok, e 17]



[laikli] [8aet] [9'mAn] [89; &i] ['nu:maras] [va'raiatiz] [Av; av] [Bira'brooma] [ka'kau] [nav] [kaltivertid] [der; dar]

likely that among the numerous varieties of Theobroma Cacao now cultivated there

I ZH X (L maff 8y BI AT e HE g RE

[mei] [bi:; bil[sam; ssm]['haibridz] [br'twi:n] [89; di] ['difront] [formz] .

may be some hybrids between the different forms .

g =2 —L M 28] X RERY E
ERIRGE I ol a8 2, 1R 0] SR AT A Fl a2 (BB 2R AT M,

['flavarz] , [fru:t] , [eend; and] [si:dz] [Av; av][Bi:a'brooma] .
Flowers , Fruit, and Seeds of Theobroma .

wE KR, P e BRG]
PRl EEYIRTE.. R AT,

[fram; fram][aen; an][ovld] [in'grelvin] .
From an_ old engraving .
N - EZN %]

H B — 1B S EBIhRE,

[09; &i][plaent] [bi'lonz] [tu:; ta][83; dil ,
The plant belongs to the Sterculiacez ,
X 1EY BT 2] X

ZAEYIE THENER (Sterculiacese) o

[9; er]['naetf(d)rall[>:rdar] [kan'teinin] ['fa:rti] - [wan]['dzenara][eend; and][faiv] ['handrad] [aend; and] [‘twenti]
a_ natural order containing forty - one genera and five hundred and twenty

— BN me 123 M+ - — I il kil B il —+
['spizfi:z] .
species .

Wi .

—PNEARFEE 41 NEM 520 MHBIE,

[89; di]['dzen(a)rall['haebit][av; av][83; di] [tri:] [1z] [wel] [foon] [in][ds; &i] [in'grewvin] . [ ]
The general habit of the tree is well shown in the engraving . [ 18 ]
1 [ ]

X —f%AY SR 29 X W RHeM Ffr &' 02X RfEZ .
AR ERGF R T AR — AR S M, [18]
['flavarz] , [fru:t] , [eend; and] [si:dz] [Av; av][Bi:a'brovma] .

Flowers , Fruit, and Seeds of Theobroma .
fex kR M £ ] AT

RIRIBIEMIHTE. R+

[fram; from][s; e1]['ri:s(d)nt] ['drain] .

[ -]
From a recent drawing . [ 19 ]
[

M —  =bEH e .

BIESIIN—IEEF. [19]

[89; &i] [si:dz] [av; avl[883; dil[pleent][a:r; ar] [ba:rn] [1n]['pa:dz] ,
The seeds of the plant are borne in pods ,
X 7 7Y X zkY)| = HE 7 2%

DHEYIBIIh T K TE X R,

[reprizentid] [1n][&9; di][ ,ila'streifons ] [a:n]['pe1d3iz] - [eend; and] -
represented in the illustrations on pages 17 and 18,
&R T X 1HE 7 ©m@E - 0

WNE 7T STI R EIPT R,

[83; &i]['fa:rmar]['tetkan][fram; fram][wAn][Av; av][ds; 8i] ['3:rli] [w3:rks][a:n][ds; &i]['sAbdzekt] .

the former taken from one of the early works on the subject .

X LIETRY B3R M — Y X B e T X F&
FIENRZEINRHREEL—




[nov] . [wan][in][ds; &i][f3:rst] [in'greivin] [1g'zibits] [ds; di]['raipand][pa:d],
No . 1 in the first engraving exhibits the ripened pod ,
.01 7B X B PR Em X R E
E—IEMRETHE—BELNENANZ X,
[farv][eend; and][siks][d3; di] [fru:ts][in] ['difrant] ['steid3iz][av; av] [grovB] .
5 and 6 the fruits in different stages of growth .

5 | 6 X KR T FEW FYER 89 K
ESME6R T A EERMERBIRE,
[noo] . [tu:'tu:] [fovz] [d9; dil[pa:d][kat]['ovpan][aend; and] [dr'sple1z] [sam; sam][Av; av][83; di] [si:dz] ,

No . 2 shows the pod cut open and displays some of the seeds,

.02 peata X E ] HIF il BREs —i By X MF
EPETRTUIRNEE, HER T —LMF

[wail] [Bri:][eend; and][fo:r][a:r; ar][89; di] [si:dz] [dam'selvz] , — [89; dil['fa:rmar][in][its]['naet[(d)ral] [stert] ,

while 3 and 4 are the seeds themselves , the former in its natural state ,
RE 3 l 4 = X hF ilga X LRI £ EX BAW KRE
m3fM4N BT A S ——a1E BHBRRS,
[89; &i]['leetar] [wid; wiB][89; &i] [si:d] - [koovts] [rI'mu:vd] .
the latter with the seed - coats removed .

X EE A X MF - SE BB
[eERIE R BIFF

[89; 8i][pa:d][1z] [T'regjalar] [aend; and]['eengjslar] , [mat[] [laik][sam; sam][fo:rmz][av; av]['kju:kambarz] ,
The pod is irregular and angular , much like some forms of cucumbers ,

X X = TR il BAE , R 8% & &I By &/l
XMZ R AN B E2RAR, REFELRMHEN,

[bat; bat] [mo:r] ['pointid] [eet; at][d9; &i] ['lovar] [1k'stremati] , [aend; snd] [m>:r] [dr'stinktli] [gru:vd] .
but more pointed at the lower extremity, and more distinctly grooved .
B E%8 S £ X FRE Kif ) il BZH BB G

B NRER, WEERAE,

[ar'tiz] ['mezarz] [in][lenk®; lenB][nain] [intfiz] [tu:; tal[s; e1] [fot] , [D:rIlizv(d)n] [Md:r] ,
It measures in length nine inches to a foot, or even more ,
(= it £ KE il EN) B - MW =E EE ESZH,

ERKENNETE—RR, EEFK,

[eend; and][a'bavt] [haef][eez; 9z] [mAt[] [1n][dar'semitar] .

and about half as much in diameter .
il XF —F A BE # B
BRERYRZBRAK—F

[09; dil['kalar], [wen] [jan] , [1z] [griin] , [brkamin] [lertar][da:rk] ['jelov] [d:r] [jeloovif] [bravn] .

The color , when young , is green , becoming later dark yellow or yellowish brown .

X B [ faRR RN, B f685 BXA ZE BEN B6H XE XE6  ReN .
HENEEE0, ZRTNAEBIEED,

[89; dil[raind][1z] [61k] [eend; and] [tAf]
The rind is thick and tough .

X RE 2 E® il SRMERY

REZE Mo
[09; dil[pa:d][1z] [fild] [wid; wiB] [klovsli] [peekt] “ [birnz] , " [2:r] [sixdz] ,
The pod is filled with closely packed “ beans , ” or seeds ,

X ¥ Z BHE # =1 g% " gF |, "H®E WF
SEEBERHTEBHNN'EZET, UEM T,
[1m'bedid] [1n][3; e1] [maes] [Av; av] ['seljalar] ['tifu:] , ['samtaimz] [av; av][plez(a)nt] [sAb'aesid] [teist] .

imbedded in a mass of cellular tissue , sometimes of pleasant subacid taste .
BMAL & T REN B 4l AR =) B fARREN  RHER e=

ENRRAELR T, BEEE< Mt mER bk,




[89; &i] [sizdz] [a:r; ar][a'bavt][aez; az][la:rd3][ez; 9z][2:rd(3)neri]['a:mandz] , [warti] [wen] [fre]] ,
The seeds are about as large as ordinary almonds , whitish when fresh ,

X fhF = xF Ern KB EA EiEn - . A 4Bz FwmeE
XEMTFNEBRCENLZ KN, FENEARE,
[eend; and][Av; av][s; e1] [disa'grizab(a)l] ['bitar] [telst] .

and of a disagreeable bitter taste .
il B =1 ARRE =R @mR
M BRIE = EXE E

[wen] [draid] [8e1] [bi'kam] [braon] .
When dried they become brown .
Famdfiz F& il TR REH .

FIRE=TiFEE.

[89; &i][fru:ts][a:r; ar][e'bavt] [fa:r] [MAnBs] [1n]['raipanin] ; [bat; bat] [de1] [a'pir] [2end; and] [ma'tfur] [9; &i]
The fruits are about four months in ripening ; but they appear and mature the
X K& 2 X¥F @m NIt # ®RR ; B ffl &} # e X
[hool] [jir] [Bru:]
whole year through .

FrEl & wme .

XELERLARYFEEZU DB A MR, EE(]eFE=HINHE,
[1n] [point] [Av; av][fekt] , [hav'evar] , [der; dar][a:r; or] [tfi:f] [ha:vists] , [ju:zuali; ju:zalil[in] ['3:rli] [sprin] ,

In point of fact , however , there are chief harvests , usually  in early spring ,
T WM< B B, HAm , MR = BE €7 S BE £ BN B&X

BLfr L, TRURBEEFF.

[bat; bat] [81s] [1z] ['difront] [fo:r; for] ['difrant] [kantriz]
but this is different for different countries .

(=] X 2 AES nT N E=
BrEERIEREFTAE

[89; &i] [fa:lovin] [‘ekstraekt; 1k'straekt][fram; fram][s; e1] [kam'paerativli] [rizs(d)nt]['’ka:nsalar][ri'po:rt] ['givz]

The following extract from a comparatively recent consular report gives
X THIE Rk M - EE#R ERITHY EUES RE  4F

[5; e1] [Klir] [ar'di:a][av; av][8s; dil['ma:darn] ['meBad] [Av; av] ['kaltivertin] [ds; dil[plaent][in][sAam; sesm][pa:rts]
a clear idea of the modern method of cultivating the plant in some parts
- Bkl ER 89 X MRy bz 79 FHE X B ' >
[Av; av] [savB] [o'merika] .

of South America .

7Y 3] ET

LUNE B — BN BETMERE, BRMNA T BEEMNEEHXINAEX B 5%,
[09; dil['ekstraekt; 1k'straekt][wAaz; waz]['giv(s)n][in]['avar; a:r]['foirmar] [1'din] , [bat; bat][a1'tiz][1z] [0>:t] [best]

The extract was given in our former edition, but it is thought best
X R B BE ' OKMNN LE R, 8 E 2 ®|E REW

[tu:; ta][treen'skraib][,a1 'ti:] [hir] .
to transcribe it here .
2 Rl e XE .
XERRBERNZERIRATEHIND, BRIMNUANSEFEXEFERFRE R,
“[89; di] [tri] [grauz] [tu:; ta][ds; Oi] ['eevarid3] [hart] [av; av] [03:r'tiin] [fit] ,
" The tree grows to the average height of thirteen feet ,
X W EK ] X TR =E i) += i

XA RE KR+ =R RS,




[end; and][fram; fram][fawv][tu:; ta] [ert] [intfiz] [1n][dar'semitar], [1z][Av; av] [ 'spredin ] ['haebit][eend; and]

and from five to eight inches in diameter , is of spreading habit and
il M x EF AN Y # BiZ 2 B (E3i SR il

['helBi] [grouB] ,

healthy growth ,
fERR £k

BERBINRYT, 225K, EKER.

[eend; and] [2:I'6ov] [ri'kwaiarin] [mat]] [md:r] [ker] [end; and] [a'ten[(3)n] [8aen; dan][ds; &i] ['ko:fi] - [tri:] ,
and  although requiring much more care and attention than the coffee - tree ,
il B FE RE EZH X il AEN tt X )1 S |

RATLLIMMEMN TR E 2B O,

[jet] [1ts] [izkwali] [rr'laiab(d)l][kra:ps][rikwaiar] [kam'paerativli] [1it(d)lI['letbar][in]['pra:parli] [pri'pesrin] [f:r; for]

yet its equally reliable crops require comparatively little labor in properly preparing for

A el FEF AEN  RIEY ZK EbER NG HE) F ESi EE N7

[89; dil['ma:rk:t] . [ ]

the market . [ 20 ]
[

X Fﬁi%_

]
FAM, ERFRRNRIEMENT BT 750 EE D EPFBIS /IR, [20]

. [8er; dar][a:r; ar] [tu:] [va'raiatiz] [Av; av][d9; dil['kovkou] - [tri:] ['kaltivertid] [1n][vena'zweilla],
. There are two varieties of the cocoa - tree cultivated in Venezuela ,

AE = - Ry Y X 1T S | E S 7 ZERNIGH
' ZRIHEHRATERY A] B A A,
[noon] [eez; 7] [el] [krii‘ovlov][eend; and] [el] [trini'ta:riov] , [r'spektivli] , [89; 8il['fa:rmar][av; av] [wit]] ,
known as El Criollo and El Trinitario , respectively , the former of which,
B2* ER &R REBRURIE # RRRFIRIANZES , pakill , X LARTAY £ mB-A

[6ov] [na:t][sou][pra'lifik] ,
though not so prolific ,
RE XZE L ZFW
DBUHLFRA El Criollo F1 El Trinitario, EAEIE RATERS,

[no:r][eez; oz] ['3:rli] ['fru:tin] [eez; az][d9; &i][leetar] , [1z] [jet] [su:'prriar] [tu:; ta][a1 'ti:][1n][sa1z] ,

nor as early fruiting as the latter , is yet superior to it in size,

HwA En FHIW &R s X BE , B Am LEm E2] v 7 R,
BARGRNEANEESR, B KALEER.

[kalar] , ['swiitnas] , [eend; and][,ouli'aed3inas] [‘pra:partiz] [av; av][d9; dil[fru:t] ,
color , sweetness , and oleaginous properties of the fruit,

E Bk, M SRR i B X kR,
RILWEE. HENSHE,
[eend; and][1n][&9; dil[faekt] [daet] [a1 'ti:]['2:Iweiz] [faindz] [redi] [se1l] ,
and in the fact that it always finds ready sale ,

m £ X FE OB B BE AU ERF BE
HEERRRBZZHE,

[wail] [89; &i] ['leetar] [1z]['2:f(d)n] [dAl] [2:r] [nr'glektid] .
while the latter is often dull or neglected .

RE X BE = % ZKHNEE ®H2ZUN

MmaEEEFEIEZ RS2,

[89; 8i] ['difrans] [in][prais][av; av][ds; 8i] [tu:] [va'raiatiz] [1z][D:Isov] [ma:rkt] ,
The difference in price of the two varieties is also marked ,
X rEZE 7 N 1 X - aaid E B’ Frig

MmN ERDRERE,

[83; &i]['fa:rmar] ['bizin] ['kwoutid][aet; at] $28 [tu:; ta] $30 [par] ['feinga] ( - [pavndz] ) ,
the former being quoted at $28 to $30 per fanega ( 110 pounds ),
X LEIR & 3 £ $28 ® $30 & AWM (- 15 ) .

AIEIRN A ZEAM (110%5) 28F30% T,




[wail] [89; &i]['leetar] [ ka'meendz] [o'pra:ksimatli] [haef] [daet] [pra1s] .
while the latter commands approximately half that price .
Rg X RB&E e KLY —3 B M

MmEBENNBRAAZERN—F

* [warll] ['ko:fi] [keen; kan][bi:; bi] [sak'sesfali] ['kaltivertid] ['Andar][3; ell['temprat[ar; 'tempratfor][av; av] -
“ While coffee can be successfully cultivated under a temperature of 6
“RE Ik BE = BTt 32221 £#rE —1 BE B -
[dr'grizz] [ef]. ,
degrees F .,

=32 i) F .,

"R IAMIMER] ATE T FRO0ERYRE N A IIIE,

[89; di]['kovkouw] - [tri] , [foir; far]['pra:par] [di'velspmant] [end; and] [r’'mju:narativ] [kra:ps], [rr'kwairz] [3; e1]
the cocoa - tree, for proper development and remunerative crops , requires a

X e - W, AT aEn KE ol BB RIEYD =E —1
[tempratfar; 'tempratfor][av; av] - [drgriiz] [ef]. ;
temperature of 80 degrees F . ;
mE 9 - =) F .

P PN IE R EKMEHFMRILFZER 80 BERVEE,;
[hens] [89; di]l['eria] [Av; av][d9; di]['koukou][belt][1z] [kam'paerativli] [rr'striktid] ,
hence the area of the cocoa belt is comparatively restricted ,

ik X XK 8 X e W 2 137 ZREN
FiE, sl AR EARARN U]

[2end; and][d9; &i]['koukou] - ['pleentar] [pri'zu:mabli] [haez; haz][na:t][tu:; ta] [fir] [89; di] [firs] [ka:mpa'tif(a)n]
and the cocoa - planter presumably has not to fear the fierce competition

0 X CICT 7 A = =2 #H BB X XEB RE
[0at] [hi; hil[haez; haz] [in'kavntar] [1n][83; dil[ kaltr'velf[(a)n][Av; avi['ka:t(s)n][eend; and] [ko:fi] .
that he has encountered in the cultivation of cotton and coffee .
Y fth =) EiB T X iz £ B i mmE .

o] Al B 2 KB B OGS AR TE A SRR AR A B 2B U = 5
[br'saidz] [89; dil[kan'dif(3)n][Av; av]['temprat[ar; ‘tempratfor] ['bav] ['stertid] , [81s] [kra:p] [ni:dz] [9; e1] [mdist]

Besides the condition of temperature above stated , this crop needs a moist
BT X Wi i BE ZF BH , X ER FRK - HE

[so1l][eend; and]['hjuimid] [‘setmasfir]
soil and  humid atmosphere ;
TiE # P AR ;
BT EIRBREZFMI, XMEYAEESETEN TIZENHINTS,;
[eend; and][sou][d9; di][leendz] [3'1>:n] [d9; di][koust][Av; av][83; dil[keerr'bizanka'ribian] [si:] ,

and so the lands along the coast of the Caribbean sea ,
Gl FRIA X 1 AE X BRSO X InEnthis s

FHit, MEt&aFER L,
['slovpin][fram; fram][83; dil['mavnt(a)n] - [ta:ps][tu:; ta][ds; &i] [fd:r]
sloping from the mountain - tops to the shore,
(EEEY) M X th - &= E X X%

MU 8 FRY
[br'dju:d] [ba1][d3; di] [eksha'lelfn] [av; avl[&s; &i] [si:] [eend; and] ['1r1gettid] [ba1][d9; di] ['nuzmaras] [rivju'lits]
bedewed by the exhalations of the sea and irrigated by the numerous rivulets
Bk 2d X s 8y X B il B g3 X R&m 1R

[8aet] [ko:irs] [daovn][89; 8i] ['veeliz] ,
that course down the valleys ,
A ®E @mF X &

BOFKBIRRIRE, WILSRTHRY INEER,




[a:r; ar] [favnd] [tu:; t][bi:; bil, [1n][>:1][rI'spekts, ri'spekts, ra'speks, ri'speks], [wel] [o'daeptid] [tu:; t3][da; &i]
are found to be , in all respects , well adapted to the
2 Hix 3 2 | 7E2® =&  Hel %5 3 X

['pra:fitab(a)l][kaltr've1f(a)n][av; av]['kovkov] .
profitable cultivation of cocoa .
BHATE Hig i) I

EIERE, e & pEEIFEE a0 A A A o ERNMHIE,

[end; and] [wall] [83; dil[laendz][1n][&3; &i] [1n'tiriar] [pa'zesin]  [fo'silstiz] [fo:r; far][irr'ge1f(s)n] [meI] [bi:; bi]
And while the lands in the interior possessing facilities for irrigation may be
0 RE X T E X AEREY e 8 hE nT B B =2

[sed] [tu:; tal[bi:; bi] ['izkwali] [aez; az] [gud] [for; far][ds; &i] ['p3:rpas] ,

said to be equally as good for the purpose ,

i) | = FEfEt EA WFRY AT X EE
BAAEMXIEEEREEN T B EFESE BT IIER,

[jet] [89; di] ['eebsans] [av; av][roudz] ,
yet the absence of roads,
Am X TRE £ B

PR, BT RZ B,

[end; and][d9; &i] ['ka:nsikwentli] ['difikalt] [treenspar'te1f(a)n][av; av] [pra'du:s] [a:n][83; di] [baeks] [Av; av]
and the consequently difficult transportation of produce on the backs of
il X == SERY =k B9 £ TOX B By

['donkiz] ['ovvar] ['ragid] ['mavnt(a)n] [paedz] ,

donkeys over rugged mountain paths ,

Ir [0S T L BR1F
Aitt, BIPFRENR~RAEIBIXR LR TS0 WM,
[ma'tiriali] [rr'du:s] [ds; dil['pra:fits][a:n][ds; di][kra:p] [br'fo:r] [ar'tiz] [riitfiz] [d9; dil['ma:rkit] .

materially reduce the profits on the crop before it reaches the market .
BX B X g 7T X ER Al (= Epo X M7

R L el R IEBE R ER .

“ [9; e1]['koukouv][plaen'te1f(a)n][iz][set][1n][kwait][d3; &i] [se1m] ['maenar] [aez; az][aen; an]['ap(d)I] - [D:rtfard] ,
" A cocoa plantation is set in quite the same manner as an _ apple - orchard ,
e M1 1] fiEE = M T MEH X tHEs A s - ER - RE

"B] A MIEERY B SSEREAFEEM,

[1k'sept] [0aet] [89; 8i] [jan] [sto:ks] [mer] [bi:; bi] [treen'splaentid] [fram; fram][83; il ['n3:rsari] ['aeftar] [tu:]
except that the young stalks may be transplanted from the nursery after two
BT B X FEHN ZF AR = %8 N X HE B =
[mMAnBs] - [grouB] .

months ' growth .

B - EK .

BamEraEEKM R RRIR B,
[nou][,prepa‘re1f(a)n][av; av][ds; di][so1l][1z] [di:md] ['nesaseri] , [end; and][nowv] [ma'nur] [a:r; ar] [a'plaid] .
No preparation of the soil is deemed necessary , and no manures are applied .
xR i3y By X TEE WA HER gl x FEBE = A3
TR TIBHTEANES, BApERERER,
[09; 8i] [jan] [tri:z] [a:r; or][ pla:ntid ][8'bavt] [fif'tiin] [fi:t] [i:kwr'distant] ,
The young trees are planted about fifteen feet equidistant ,
X  F8EN Mk =2 gt xXTF +E i LR
AR+ 5 R BVZF MR,

[wit]] [wil] [e'ka:madert] [tu:] ['handrad] [tri:z] [tu:; t3][d9; &i]['elkar] .
which will accommodate two hundred trees to the acre .
;A KE B - B AR E2| X  XHE

I A E N B AR




[br'twiin] [‘rovz; 'ravz], [eend; and][aet; at][laik] ['speisiz] , [a:r; or][ pla:ntid 1['rovz; ‘ravz][Av; av][ds; &i] [bu'ka:r] ,

Between rows , and at like spaces , are planted rows of the Bucare ,
Z i8] 17 , 0 T BEX =TE O, =B EiE 17 19 X mkrE

[; e1] [triz] [Av; av]['reepid] [grouB] ,

a tree of rapid growth ,

- W B ORER £k,

FETIE LU AERIRY =R, FMEE —HEFE KRB R &,

[02et] [sa:vz] [tu:; ta] [Jerd] [d9; dil[so1l][zez; oz] [wel] [eez; az][tu:; ta] [fizld] [&9; &i] [jan] [tri:z] [fram; fram]
that serves to shade the soil as well as to shield the young trees from

il RS E PA%S X HE R HeM (FR =] & X FRH K M
[89; 8i]['to:rid] [sAn] .

the torrid sun .
X R AR .

AFELREN TR, XEERIFI RS H 2,

[smo:l] ['p3:rmanant] [‘trentfiz] [mast; mast][bi:; bi] [mein'teind] [fram; fram] [tri:] [tu:; t3] [triz]  [Bru:'avt]
Small permanent trenches must be maintained from tree to tree throughout
IR KIEH IR WATRL = Ry M S| E2 1 BIELR
[89; di][in'tarar][lenk®; lenB][Av; av1[&s3; dil['rovz; 'ravz] ,

the entire length of the rows

X 2E KE 89 X 17 ,

IR R A Z [BRE/ NEUK AR, BHFEEHMNA

A=
[sou] [8eet] , [eet; ot] [lirst] [wans][In][&3; &i] [wik] , [89; &i] [striim] , [ - ]
so that, at least once in the week , the stream 1[_11
L B, 1E Eb =k 7E X B , X w0 ]

[dr'sendin] [fram; fram][&3; 8i] ['mavntnz]
descending from the mountains ,
T M X Ll

MU ETE,

[mer] [biz; bi] [t3:rnd] [Intu:] [8i:z] [1it(d)I] ['tfeenlz] [eend; and] [ber] ['nixdfl] ['mbaistfar] [tu:; ta] [tri:z]
may be turned into these little channels and bear needful moisture to trees
Age = ¥a  #EAN X B i 0 A& w2 K5 | AR
[eend; and][so1l] .

and  soil .
il 1 .

R pX /i, IR T IBEIE 2 HIK D

[eet; ot][89; di][erd3][av; av][faiv] [Yirz] [89; dil[pleen'terf(a)n] [br'ginz] [tu:; ta] [ber] [fru:t] , [eend; and] [‘&enjuali]
At the age of five years the plantation begins to bear fruit, and annually
= X H#® BN " F X MiERE FHia 2] B kR il BF

[jizldz] [tu:] [kra:ps],

yields two crops ,

e Z RIEW

Wi hFE, MEEARER, SFAIUERME
[0t] ['raipanin][in][d3zu:n] ['bizin] [t3:m] [89; dil[kra:pl[Av; sv][seen][wa:n; hwa:n],
that ripening in June being termed the crop of San Juan
B 1274\ R VAV = I 2 M X E&E B E AR
7NB 10 BB B AT N ZE BR LBV

[end; and][daet] [ma'tjor] [eet; ot] [krismas] ['biiin] [noovn] [z 9z][83; dil[kra:p][Av; av][la:][,na:vi'da:d] .
and that maturing at Christmas being known as the crop of La Navidad .
0 AL FX A = ZiT Pexes 2% ER X ER OB R EED
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[89; &i] ['sevarid3] [e1d3][tu:; t3] [wit[] [89; di] [tri:z] [o'tein] , ['Andar]['pra:par] [ker] , [mer] [bi:; bi] ['estimertid]
The average age to which the trees attain , under proper care , may be estimated
X TR FiE 3 WS X BA EE , EwrmE BEA X0, TR R hitAy

[eet; ot]['forrti] [fjirz] ,
at forty years ,
® mOt+ £

EEHFTIF T, XEWARBFESYF G A+,
[dorin] [witf]] [prriad] [ar'ti:] [wil] [giv] [fer] [tu:; t3] [fol] [kra:ps][av; av][fru:t] ;
during which period it will give fair to full crops of fruit ;

HAja] BB BYHA T KBE £ A/AFHN F AN REM B KR
TEItbARiEl, ERREPFEFWRIRE,;
[bat; bat][av; av] [ko:irs] [al 'tiz]Imast; mast][biz; bi] [Aandar'stod] [deet] , [eez; az][in]['avar; a:r][fru:t] [2:tfedz]

but of course it must be understood that, as in our fruit orchards ,
8 B9 RE € W = 2R mo, tER ' OBENW KR RE

S, WIBHANE, MEERINREE—F,

[9; e1] [nu:] [tri:] [mast; mast][bi:; bil[set][fram; fram][taim][tu:; ta][taim][tu:; ta] [rT'ple1s] [wan] [daet] [meI] [bi:; bi]

a new tree must be set from time to time to replace one that may be
- W WA z M M BfEl  E BfE E (%= — B HE =B

[dr'kerd] [>:r] ['blartid] .
decayed or blighted .
Bz =E M

B IS ERATFTI SR B R B 1= SR ZERI R,
['aeftar]['kerf(d)I] ['T1nkwari; in'kwarari][,a1 'ti:] [mer1] [bi:; bi] ['se1fli] ['stertid] [daet] [89; &i] [‘aevaridz] [kra:p][av; av]

After careful inquiry it may be safely stated that the average crop of
IS N 8ia) E HEE =B ®& HBH B X FHH ER OB

[89; di]['kovkou][plaen'terf(a)n][aet; at][ten] [jirz] [Av; sv][e1d3],
the cocoa plantation at ten years of age,
X A A] gk = + F N FiR
LT FAIBE, PJUBEMN, TEMIREIA] A BRI T2k
[eend; and]['Andar][3; e1l['pra:par] [stelt] [Av; avl[kaltr'ver[(3)n] ,
and under a proper state of cultivation ,
0 Z#TE —" BEN KRS 79 g .
IS HBUFIEFRE T,
[wil] ['maunt] [tu:; ta]l[faiv] ['handrad] [2:r][siks] ['handrad] [pavndz] [par]['eikar] .
will amount to five hundred or six hundred pounds per acre .
BE #HE 3| il B HE N B 15 5 ==
BRERAT AN R,

" [89; di] ['meBad] [av; av] [pripearin] [89; &i][fru:t][for; far] [[ipmant] [1z] [das] [d1'skraibd] [1n][&s; &i] “
" The method of preparing the fruit for shipment is thus described in the *
X FiE Y HEH X KR AT L] = [t iR T X

[ensalkla'pi:dia] [bri'tenika] " : —
Encyclopaedia Britannica " : —
BEleH ARBREE " —
CRyEER2R) MKRETFINESAET W MER: ——
“[in] ['geedarin] , [09; di]['w3:rkman][1z]['kerf(3)I][tu:; ta]l[kat] [davn] ['oounli] ['foli] ['raipand]['pa:dz],
" In gathering , the workman is careful to cut down only fully ripened pods ,
" IE RE , X IA 2 /b ] 7 mF BN =2 RN %
KR, TANOEERMRRETERPINEE,
[wit[]] [hiz; hi] [8'droatli]  [e'komplifiz] [wid; wiB][s; e1] [I>:n] [pouvl] [a:rmd] [wid; wib] [tu:] [proinz] ,
which he adroitly accomplishes with a long pole armed with two prongs ,
oA o I59bith TRk 0 — KB 1R HiE 0 - XR®
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[o:r][3; e1] [naif] [aet; ot][1ts] [1k'stremati] .
or a knife at its extremity .
HE — 7 T ER R

;& RInE—ET.
[09; dil['pa:dz][a:r; ar][left][1n][3; e1] [hizp] [a:n][&3; &i] [gravnd] [fo:r; far][a'bavt] ['twenti] - [foir] [‘avarz] ;
The pods are leftin a heap on the ground for about twenty - four hours ;

X 2% = KL #E N # T X M AT xF “+ - @ INBS
X LE T SR A It 22924/ \BY

[0e1] [a:r; ar] [8en] [kat]['ovpan][eend; and][83; di] [si:dz] [a:r; ar][tetkan][avt][send; and] ['keerid] [1n]['baeskats]
they are then cut open and the seeds are taken out and carried in baskets
A1 = Ae W A 0 X FhF & BXE HE 0 gy T KT
[tu:; ta][ds; &i] [plets] [wer] [8e1] [Andar'gou][ds; dil[a:pa‘rerf(d)n][av; av] ['swetin] [d:r]['kjusrin] .

to the place where they undergo the operation of sweating or curing .

E2 X #yE  EWE ] 25 X FA 89 HAF HE AP

RERENFH, EMT, BEFERHTA TR,

[Oer; dar][89; dil['aesid][d3u:s] [wit[] [o'kampaniz] [89; di] [si:dz] [1z][f3:rst] [dreind] [2:f],

There the acid juice which accompanies the seeds is first drained off ,

ABE X i3 it I e X MmFr B EFEH  HK BF,

BB TR T

[aeftar] [wit]] [der1] [a:r; or] [pleist] [In][o; e1] ['swetin] - [ba:ks],

after which they are placed in a sweating - box ,

= S O ] = g 7 — HF - BF
2E, TR A—"EREE .
[1n] [witf] [de1] [a:r; or] [in'klovzd] [aend; and] [3'lavd] [tu:; ta] [far'ment] [for; far][sam; ssm][taim] ,

in which they are enclosed and allowed to ferment for some time,
' W fefll 2 A il AF ] KB AT —&  BE

Bl =R, 1tERBE—KBYE,
[gre1t] [ker] ['bizin] ['teikan][tu:; ta] [ki:p] [83; dil['temprat[ar; '‘tempratfor][fram; fram]['raizin] [tu:] [ha1] .

great care being taken to keep the temperature from rising too high .
FRH X0 FE BEXR O OF®KE X BE N a2 S A 1:

EXEAFR B IDRET S,
[09; 8i] [fer'mentin] [‘pra:ses][iz], [tn][sam; seam]['kelsiz],
The fermenting process is , in some cases ,
X b1 g =B, & —Lb ESY]|
TRLEBERT, REIEE
[o'fektid] [ba1] [Brovin] [89; di] [si:dz] ['Intu:][hovlz][>:r] [‘trentfiz] [1n][&3; &i] [graund] ,
affected by throwing the seeds into holes or trenches in the ground,
e &2 Eicg 71 X mF AN L HE 4R 7T X HE
= EPR M E 8RS RIS,
[end; and] ['kavarin] [8em; dam][wid; wiB] [3:r0] [d:r][kle1] .
and covering them with earth or clay .
0 Bx '] 0 ik =E L .
HERLTHMTES,
[09; 8i] [si:dz] [1n] [81S] ['pra:ses] , [witf] [1z] [ko:ld] “ T[klemn] ,
The seeds in this process , which is called “ claying ,

X fF T OX o, B 2 MR O Kt
R DRI AL BT AR, AT
" [a:r; or] [e'kerz(d)nali]l [st3:rd] [tu:; ta] [kirp] [89; di] [f3:rmen'teifn] [fram; fram] [pra'sizdin] [tu:] ['vamalantli] .

" are occasionally stirred to keep the fermentation from proceeding too violently .
= (N inEes 3 ORE X X% M BT ] 27
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[089; 8i] ['swetin] [1z][s; e1] ['pra:ses] [wit]] [rr'kwairz] [8s; &i]['veri] ['gretist] [3'ten|(a)n] [eend; and]
The sweating is a process which requires the very greatest attention and
X HF 2 O18 mB- =E X IR =3 ARN 0
[1k'spIrians]

experience ,

ZL

HAR— 1 EEREL FTNFELLRITIE
[ez; az][a:n][,a1 'ti:], [tu:; ta][o; e1] [grert] [1k'stent] ,
as on it , to a_great extent ,

'R 7# B , B — FHKH EE
EFRAEE L, & LEEREDAF,
[dr'pendz] [89; di]['fletvar][av; av][ds; 8i] [si:dz] [eend; and][8er; dar] ['fitnas] [fa:r; far][,prezariverf(a)n] .

depends the flavor of the seeds and their fitness for preservation .
BT X KE B X MF Gl eIy @R AT *17

AT HTFHREN 2S5 R T
[09; di][a:pa're1f(d)n] ['veriz] [a'ko:rdin] [tu:; ta][d9; &i] [stelt] [Av; av][da; &i] [‘wedar]
The operation varies according to the state of the weather,
X FA T 1R ] X RS £ X =
B ANSRERSIERMAPFTE,
[bat; bat][s; e1] ['prriad] [Av; av][a'baut] [tu:] [deiz] [ji:ldz] [89; di][best] [r1'zAlts] .
but a period of about two days yields the best results .
8 —1 B = xF = X =& X REFH £ER
ERAMKBINY B gERE R EN R
[Oer'aeftar] [09; 0i] [si:dz] [a:r; ar][ik'spovzd][tu:; ta][d3; di][san][fo:r; far] ['draiin] , [eend; and] [80vZ] [Av; aV]
Thereafter the seeds are exposed to the sun for drying, and those of

[lid=] X ¥ = RE E2| X KB AT o o 0 ApLe 29
[s; er][fain] [ - 1]
a fine [ 22]
—T EER[ - ]

Za, FMFrREEYE IR T, miLEmRtRA22)

[kwa:latil[fod; [ad] [6en] [a'suim] [9; er][wa:rm], [redif] [tint] , [witf]] [kaeraktaraiz] [biinz] [Av; av][s; eI]
quality should then assume a warm , reddish tint , which characterizes beans of a
& iz AfE A — BEM ., #®a  Be , B BEEYHE 2F ®Ho =t
[su:'prriar] ['kwa:lati] .
superior quality .
e hE .

M2 Y 2UEREMA BT, XEMLRMMHEZ VT,

" ['kovkou] - [bi:nz] [a:r; ar] [di'ratvd] ['t[ifli] [fram; fram][&s; 8i] [fa:lovin] ['sairsiz] , [hir] [8'reind3d]

" Cocoa - beans are derived chiefly from the following sources , here arranged

v ®E - BF R fiEWm B M X T KE O, XE R
[eelfa'betikli]

alphabetically .

REBIRF

PR F EERRT LU HRR, RFEINFEH,

[3; er]['rizs(a)nt] [2:0ar] [heez; haz] ['kleesifaid] [dem; dam]['Andar] [tu:] ['hedz] , [ 'Anfa'mentid ] [eend; and]
A recent author has classified them under two heads , unfermented and
—1  =IEW == =) I il TFE — k&, KEEDN 0
[far'mentid] ;
fermented ;
b33
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[bat; bat] [d15] [kleesifrkerf()n][1z] ['veri] [mis'lizdin]

but this classification is very misleading ,

8 X nE £ FE ECTE T

EXHHEIFETEFTRET .

[sins] [a1 'tiz] [haepanz] [deet] [fram; fram][s; e1] [fju:] [Av; av][83; &i]['plelsiz] ['men](a)nd] ['veriab(a)l] [ pra'pa:fans ]
since it happens that from a few of the places mentioned variable proportions
BM E k% B M - B B X #7s 74 2T b g5
[av; av]l[bauB]['sorts][a:r; ar] [bro:t] [tur; ta]['macrkit] .

of both sorts are brought to market .

B BN HE = GBS E Hy .

EORIERIE, AR5 = LUREIEE B X R~ i W 17,
['a:riba] (['ekwada:r]) |, ['bazhia] ( [bra'zil] ) , [ka'ra:kss; ka'reekas] ( [vena'zwella] ) , [karen] ( [frent[]

Ariba ( Ecuador ), Bahia ( Brazil ), Caracas ( Venezuela ) , Cayenne ( French
MEE ( BMZzrR ), BEE ( BB ), IHLAnER ( ZWiIRL ), BB ( &iE

[gai'®enal) , [serla:n; sd'la:n], [gwa:ta'ma:la], ['hetti] , [>:r][pa:rt]fet ju:] [prins] ,
Guiana ), Ceylon , Guatemala , Haiti, or Port au Prince,

ETH ), = ., fet3i , st ®E BO au  EF
EE (BAZ/R). BEAL (Bf). mimndr (ERIniD .. 8 CEBEIHR). H=. B, B KT8
[dza:val, [ma'tfa:ls] , [o:r][D:rd(d)neri] [gwara:'ki:l] ( ['ekwadd:r]) , - ( [ka'lambia] ) , - (
Java , Machala , or ordinary Guayaquil ( Ecuador ) , Maracaiba ( Colombia ) , Mararion (
Java , B&EH L, FHE EHEN RITE/R  ( BAZR ), - ( BMetb ), - (
[bra'z1l] ) , [es'ti] . [dau'miingau ], [,suari'na:m]( [dat]] [gai'®ena]) ,
Brazil ), St . Domingo , Surinam ( Dutch Guiana ),
Bl ), =G . ZHEX , HEm ( =&  =IH ),
MIE, BEASEENTER (BRER) . BHAE (et BHES (BfE). 2LHEE. AE8m HEEL
%B)\
[trint,deed] ( ['dablju:] . [a1] . ) , [fram; from]['aefrika] , [89; di] ['seifelz] , [ma:rtr'nik] , [eend; and] ['b3:rban] ,
Trinidad ( W . I.), from Africa, the Seychelles , Martinique , and Bourbon ,
BJFiueX (W LK L), M FEM O, X EER ., BRER® | 0 BERLTS |

FLEIR (WD, RBIEM. BEER. BRERTIEZED

['veriab(d)l] ['mavnts] [a:r; ar] [brginin] [tu:; ta] [3'pir] [aez; az]['regjslar] ['pra:dakt] .

variable amounts are beginning to appear as regular products .

ZTH EE0 = Foa | HI ER B =

NEFEBI T AR F NS mE Mo

[a1 'tiz][1z]['dzen(3)rali] [Andar'stud] [8aet] [sam; sam][Av; av][89; &i][best] ['sarts][Av; av] [sauB] [a'merikan]
It is generally understood that some of the best sorts of South American
T = —BRHR L) A8 —i £ X =N HF 19 E3] EEA
['kovkoo][a:r; ar] [kan'svmd] [eet; at][hovm][eend; and][du:][na:t][faind][der; dar] [wei] ,

cocoa are consumed at home and do not find their way,

A a] = JHEE = EX 0 B 2 Ik M AL,

MTEBBINN, —LoaMaFriEEN A ZETE0ESE, HeEs ORI E M,

[1n] ['definat] ['kwa:ntatiz] , [d:r][aez; az][s; e1]['stertid] [sa'pla1] , [tu:; ta]['eni] ['foiran] [po:rts] .

in definite quantities , or as a stated supply , to any foreign ports .

= E #HE L, JE R —  FH e B A SMNER  iwO

LUAER S E TR EHN A, EEEAIMNEE L,

[e'man] [8i:z] [a:r; sr][sovkanu:skou][eend; and][,ezma'ra:ldaz] .

Among these are Soconusco and  Esmeraldas .

ZH XL = RIS i IRATMRLART .

H e B R RS R R iris R A AT,




[2t; ot][d9; dil[leest] [frent[] [ekspa'zif(3)n] [di:z] [send; and] ['Adar] [veri] [fain] ['sorts][fram; fram][vena'zwella]
At the last French exposition these and other very fine sorts from Venezuela
= X &EN EE il XLk 0 Hth 3R EFN HE M ERIHHL

[eend; and]['ekwad>:r][w3:r; war] [1g'zib1tid] .
and Ecuador were exhibited .

0 [EM%’R = B R
T r—EzEENs L, BHTXELARBENIRIANE/NZ/REEM—LIER L F I @M,

[nu:] [fizldz] [a:r; or] ['bi:in] ['ovpand] [Ap][In] ['meni] [da'rek[(3)nz][tu:; t3] [mMi:t] [89; di] [in'kri:sin] [dI'maend]

New fields are being opened up in many directions to meet the increasing demand
mey TR = =1z A BmEaE ¥% FE E WE X g0 3K

[fo:r; for][d9; dill'pra:dakt] . [ ]
for the product . [ 23]

AT X R -]
NI mE RIS KBIFER, T2 M ET TR, [23]

[ar'aral] .
III
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[89; &i] [sizdz] [av; av][d9; 811 [tpiklet] - [pleent] [ez; 9z] [Ser] [o'pir] [in] [ka:m3:rs] .
THE SEEDS OF THE CHOCOLATE - PLANT AS THEY APPEAR IN COMMERCE .

X MF OB X 155277 - @ FR el B 7E 12
HHE L HERTH R IED M F-

[8er; dar] [[maikra'ska:pik] [eend; and] ['kemik(d)l] ['ksersaktarz]
THEIR MICROSCOPIC AND CHEMICAL CHARACTERS .
189 2R 0 s A

BV ROIA R .

[tiz]
T
T
T

[hi;; hi] [sizdz] [av; av][d9; 8i] [t:klat] - [plaent][a:r; ar] [bra:it] [Intu:][ds; dil['ma:rkit][1n][8er; dar] [kru:d]
he seeds of the chocolate - plant are brought into the market in their crude

o fhF = X 5wh - &y = R BN X Wy ' R EA
[stert] ,
state ,
RE

BI B BYAF LUREE N TBPIRSH N 170

[z 9z]['a:xmand] - [Jeipt] “ [biinz] , " [witf]] ['difer] [In][k/\lar][aend; and] ['samwat] [in]['tekst[ar] .
as almond - shaped “ beans , ” which differ in color and somewhat in texture .

5! 5= - R O EF " OB TR T B8 0 B £ it
PNECH'EF", Mmeftiss ~E,.
[a1 'tiz][1z][na:t] [An'ka:man] [tu:; ta][faind][ds; dil[1k'st3:rn(a)l] ['s3:rfis] [Av; av][d9; &i] [bizn] [mo:r] [o:r] [les]
It is not uncommon to find the external surface of the bean more or less
T = f=2 =) E FH X ShERRY RME 7Y X g EZN HERIH
['kavard] [wid; wiB][; e1] [O1n] [r'regjalar] [letar] [av; av] [a'teetft] [3:r0] ,
covered with a_ thin irregular layer of attached earth ,
o 0 — B FHEN = £ F&RMTRY HIEK
SN EREESE —EEEH. AN ELEREREINNINR,

[bat; bat] [d15] [1z]['d3en(3)rali] ['priti] [wel] [klird] [2:f] ['dorin] [89; dil[treenspar'te1f(a)n] .
but this is generally pretty well cleared off during the transportation .
8 X B —RRE CERM et BiEF B HE X =k

BRHE IB B s g 2 S WAR T B bRz,




['pa:n][83; dil['kalar][av; av] [[el] [eend; and]['k3:rn(d)I], [89; di] [relativ] [britinas] , [d9; &i]['flelvar],
Upon the color of shell and kernel , the relative brittleness , the flavor ,

Zzkt X e 19 = 0 Zn , X HEXIRY At , X 7 SE]
[eend; and][83; &i]['ovdar],

and the odor ,

0 X Sk,

RIBRACHEI®E. HEXRE. REFSERRHIT,
[dr'pendz] [89; di]l['ma:rkit]['veelju:][av; av][83; di] [si:dz] .
depends the market value of the seeds .
BURF X iz NaE 79 X 7

BURTMFHIH AT E.

[89; &i][dra1d] [si:dz] [heaev; hav][s; e1]['perpari] , ['brit(®d)I] [fell , [wit[] [1z]['veri] [smu:8] [a:n][ds; di][in'said],
The dried seeds have a papery , brittle shell , which is very smooth on the inside ,

X Fig  MF =] - H®EB , B =, BN 2 OEE BN ' 0 0X B\
FIRBIMFINFEMAE, RNEEHIERI B,

[bat; bat][a:n][d9; di][,avt'said] [1g'zibits] , ['Andar][83; dil['maikraskoup], [9; e1] [fju:] [[>:rt] [her] [a&nd; and]
but on the outside exhibits , under the microscope , a few short hairs and
8 T X ShER EBm , &#tE X SR , — R Em k% 0

[ravnd] [1k'skresns]

round excrescences .

EfZRY BEY

BREEME TS, EINBr] I —EEENET R,

[bat; bat] [8i:z] [a:r; sar]['moustli][la:st][ba1][89; di] [raf] [‘haendlin] [eend; and][ba1][ds; 8i] [3'trin] [Av; av]

But these are mostly lost by the rough handling and by the attrition of
8 XL = X%Z EBRHEET X HHER ah1g il g3 X FE By

[89; &i] [sizdz] [wid; wiB][wan] ['nadar] ['dorin] [treenspar'terf(s)n] .

the seeds with one another during transportation .
X T il — Hith HAja) iz
BRTF =R EFIEERSMF ZBIEEER, XEMFRASZEER,

[89; 8i]['k3:rn(a)l] [kan'sists] [av; av] [tu:] [la:rd3] [ka:tilidnz] [o:r] [si:d] - [lizvz] , ['redif] - [grer][d:r] [redif]
The kernel consists of two large cotyledons or seed - leaves , reddish - gray or reddish
X s 2] =5 Z KM FH BE MF - WH, ®E - RENZHE /A
- [braon] , [w1d; wiB][s; e1] [fainin] ,

- brown , with a shining,

- FeR M - KK
HRLERPN R RV FH S FH2ER, S4REHAER, REA IS

[D1li] ['s3:rfis] ; [09; 8i] [hool] [kraJin] ['raedsr] [li:zali] [1ntu:][s; e1] [lu:s] [meaes] [Av; av]['freegmants] .
oily surface ; the whole crushing rather easily into a loose mass of fragments .

HERER O Ffm O, X FEW [EE Y BHEM HAN —) M KEN W FE&
REVHR, BARRRZWEEN—HREEIE A,

[89; 8il['k3:rn(3d)l], [wen] [dra1]l, [heez; haz][s; e1] ['minit] , [taf] , [D:lmoust]['stooni] [raedikl] [wit]]
The kernel , when dry , has a minute , tough , almost stony radicle which
X ity TABRE FIg B - S, REM JLF Akl RR PR
['seprats] [i:zali] [fram; fram][d3; 8i] [ka:tilidnz]
separates easily from the cotyledons .

nE B M X FH .

FIRENMHCE 14 BRI JIFRAA—IFIMHE, BREZS5FHDE.
[[maikra'ska:pik][ig,zaemr'nelf(a)n] [Jovz] [daet][da; &i] ['selz] [av; av1[83; di] [sizd] - [lizvz] [kan'tein][zel'bju:man]
Microscopic examination shows that the cells of the seed - leaves contain albumen

B2RER i A A X 4 W X MF - WA 2y £H

, [21li] ['maetarz] ,

, oily matters ,
B0 -

EREENE R, MFHANARSEED. a5,



— ['samtaimz] [in][s; e1] [kristalain] [kan'dif(e)n] , — T['kristl] [av; av][een; an][in'tatarli] ['difrant] [[eip]
— sometimes in _a crystalline condition , crystals of an entirely different shape ,

— B T — ZEK R , RN 19 - = REH AR
[sta:rt]] ,
starch ,

T,

—EBNELERE, —TERTE2AEN&E, T,
[kalarin] ['sabstansiz] [1n]['spe[(®)l] [rI'septaklz] [nouvn] [aez; az]['pigmant] - ['selz] ,
coloring substances in special receptacles known as pigment - cells ,

O] LZ)oA E S Sl Rz gx  fFA BE - 4|,
BERAMFEEEBYR24)]

[2end; and] [dakts] [wid; wiB]['sparral] ['mackinz] .
and ducts with spiral markings .
0 EE 0 Y2 E Fric
VYNGE=T A L =PIE
[89; &i] [sta:rt]] [greinz] [du:][na:t][heev; hav]['eni] ['veri] [ker.ak.ta'r1s.tik] [fo:rm][d:r] ['ma:kinz] :
The starch grains do not have any very characteristic form or markings :
X TR A B A= =) £ JEE ¥FHIE X ZE trig
TEM LS B R E BE B AV RHE AR ISR |
[0e1] [a:r; ar]['dzen(a)rali] ['sfirik(a)I] [eend; and]['stmp(a)I] .
they are generally spherical and  simple .
1] = — R Bk 0 LY
EllEE 2N EEmE R,
[09; dil['ounlil[prkju:li'aerati] [w3:r8] ['menfsnin]
The only peculiarity worth mentioning ,
X {XEW LS B1% & ,
E—EE—IENESR L Z:
[1z][09; &i] [relstiv] ['slovnas] [wid; wiB] [wit[]] [de1] [a:r; ar]['eektid][a:n][ba1][ha:t]['wa:tar][aend; and][bai]
is the relative slowness with which they are acted on by hot water and by
2 X X x®e 0 /S O A = 780 £ &3 A K 0 7z
[‘aradaln] .
iodine .
B

—|—
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et | el e

RPN e HWERRAEN & I8,

[89; 8i] ['knalarin] ['sabstansiz] [a:r; ar] [meIlnli] [av; av][3; er]l['’ka:rmain][d:r]['vaalat] ['kalar] ,
The coloring substances are mainly of a carmine or violet color,
X E0::) )5 = TE B —1 BRI =E K& B8

BT EZWIEI R,

[eend; and][a:r; or] [dr'stingwift] [ba1l[ds; di] [tJeind3] [av; av] [Jeid] [wen] [een; an]['xelkala1][1z] [sed1d] ,
and are distinguished by the change of shade when an alkali is added ,
il = FiNs]=1] g3 X ERZE By A% abtfE — W 2 B

[br'kamin] [&er'bai] ['da:rkar] .
becoming thereby darker .

% /9 M RS
AINXBIET, HMARE, B2 ETh, MMET R
[0i:z] [a:r; ar][d9; dil['ovnli] ['strakt[aral] ['elimants; 'elomants] [wit[] [o; e1] [pjur] [‘pavdar] [2:r] [pelst] [Av; aV]
These are the only structural elements which a pure powder or paste of
XL = X XEW &5 TTE A~ — A MER HE KL 19

[th:klat] [Jod; [ad] [Jou] [‘Andar][8s; dil['markraskoup] .
chocolate should show under the microscope .
55273 Mz Br EFE X B

TEEBME T, A5 ARSI TN 12 R B X S TR




['eni] ['adar] ['sabstansiz] [mast; mast][bi:; bi] ['rekagnaizd] [sez; az][,seksa'dent(a)l][>:r] [In'tenfan(a)l] [8'difenz]

Any other substances = must be recognized as accidental or intentional additions .
T Hit oA WAL = IAE] %) (EHES xE HE HERNE

EREMI AT TE N BN NS E Ao

[>:1] [sizdz] [Av; av] [wat'evar] [kaind][kan'tein] , [eez; az][s; e1][pa:rt]l[Av; av][der; &3r] ['sAbstans]
All seeds of whatever kind contain , as a part of their substance ,

£ BF B £ M 87 |, 8 — ®Bm o8 i £/)oA
FREMERF T, EpnhEiaa:

[89; &i] ['maetar] [av; av] [witf] [sel] - [wo:lz][a:r; or][meld] ; ['neimli] , ['seljulovs] .
the matter of which cell - walls are made ; namely , cellulose .
X E=f 79 R4S ZHRE - EEE = w Bp . HTEE

TR RBEERIY) T ; RRArefE =,

[89; &i] [par'sentid3] ['difez] [1n] ['difrant] [si:dz] , [1n] [8ovz] [Av; av][83; di] ['tfoiklat] - [pleent] ['biiin]
The percentage differs in different seeds , in those of the chocolate - plant being
X Bt A 7 AW MF o, T FRLE By X o - EY Fh&

[e'bavt] [Ori:] [In][89; &i] [(hAandrad] .

about three in the hundred .
xF = 7 X B .

AEMFHRIE D EEAERE, 5 B FRANEE D Z =,

['seljulovs] [heez; haz][ds; 8i] [seim] ['kemik(d)l][ka:mpa'zi[(a)n][aez; az] [sta:rt[] ;

Cellulose has the same chemical composition as starch ;
AR =] X HEES = Em ER R

FHRRS TN FRDER,

[bat; bat][1ts] ['fizik(d)] [‘pra:partiz] [a:r; ar][na:t][89; &i] [seim] [aez; 3z] [dovz] [Av; av] [sta:rt[] ,
but its physical properties are not the same as those of starch,
B EE 6N Sk E B X HEWN ER Bk i) TERD

EEBEN RS EBIIEM BT

[@'man] [witf] [mer] [bi;; bi] ['men](3)nd] [1ts][in'taiar][in,sa:lja'bilatil[in] [‘bo1lin] ['wo:tar] .

among which may be mentioned its entire insolubility in boiling water .

ZH W Alee =2 7 I EE 28R Ak T BB K
HPEE—ENE, EXeNaT K

[sta:rt[] [fo:rmz] , [a:n][een; an]['eevarid3] , [ert] [tu:; ta][ten][par][sent]l[av; av] [‘t]o:klat] - [si:dz] .
Starch forms , on an average, eight to ten per cent of chocolate - seeds .
RS & 7 — /8, N\ 2] + & Fo B o - #MF

I55e JIFFERERD T3 &5 8% E 10%0

[a1'tiz][kan'sists][Av; av] ['minit] ['sfirik(d)l] [greinz] , [na:t] [dr'stingwifabl] [fram; fram][daet] [favnd][1n]
It consists of minute spherical grains , not distinguishable from that found in

= 22 By paki Bk For/ M S X5 M S A VA

['meni] ['Adar] [kaindz][Av; av] [siidz] .

many other kinds of seeds .

W% Hftt M By HF

TR BT ERIAR, 51 % EFERFh T RS EX B

['treisiz] [av; av][gam] [eend; and][Av; av] ['Adar] [‘eelaid] ['ba:diz] [a:r; ar][D:Isov]['prez(a)nt][in][da; &i] [si:dz] .

Traces of gum and of other allied bodies are also present in the seeds .
=57 : VI Gl K Hft HE 5K = & B & X #F

Mt a s L ENRAMAMEXYIR.

[elb'ju:mindidz] , [2:r] ['sabstansiz] [ri'zemblin] , [In][3; e1]['d3en(a)ral] [wei] , [83; dil['aelbjeaman; ael'bjuzman]

Albuminoids , or substances resembling , in a general way , the albumin
SES=]  E £/)oA e\ ' - & AR, X SESE!
[Av; av] [eq] ,
of egg,
B E'

KER, WARFERMUTEBHIMN,



[9'k3:r1[1n] ['tp:klet] - [si:dz] [eez; az] [de1] [du:][in] ['Adar] [si:dz] ,
occur in chocolate - seeds as they do in other seeds ,

£E & DLrh - ®F R M # & Ht #&F
hR IMFHREEEXMYIR, SEREMMFH—F,

[eend; and][in][3; e1] ['samwat] [‘haiar] [8'mavnt] [daen; dan][In]['s3:rt(s)n] ['Adar] ['keisiz][in] [wit[] [88; &i]
and in a somewhat higher amount than in certain other cases in which the

il T — BE BE e kb T BE Hitt = 7 W X

[si:dz] [a:r; ar] [ju:st] [eez; oz] [fu:d] .
seeds are used as food .

M = BN FA 'Y .
FHARLEMFRAFEYNGER N, HE802Re—=5%,

[89; &i] [par'sentid3] [reind31z][fram; fram][a'bavt] [fiftizn] [tu:; ta] [twenti] , [ di'pendin] [a:n][ds; di][va'ralsti] .
The percentage ranges from about fifteen to twenty , depending on the variety .
X Bokt SEE N xF +a ] —_+ , HERF TR s

RIE@MRE, B2 EREATE 15% 5 20% Z 18,

[0i:z] [eelb'ju:mindidz][a:r; ar] [kompaundz] [av; av]['naitradzan], [aend; snd][a:r; ar] [1k'strizmli] [nu'trifas]
These albuminoids are compounds of nitrogen , and are extremely nutritious .

X4k HEH = wE 29 = , 0 = RE ERFEN
XLEAEARERANEY, ESANERS.

[1n][d9; 8i] [sizdz] [der] [a'k3:r][in][s; e1] [red1li] [o'stmilebl] [fo:rm], [fit][fo:r; far][dar'dzestfsn] .

In the seeds they occur in a readily assimilable form , fit for digestion .

X mF ] RE T — a5 BIEMEAY B 88 ~7T JHiE

T%EP?EP, ENUZ TR EFE, 58K,

[0er; dar][prkjuliar] [rr'leifnz] [aez; az] [fle[] - ['fairmarz][a:r; ar] [ri'f3:rd] [tu:; ta][In][d3; dil['sek((®)n] [‘tri:tin]
Their peculiar relations as flesh - formers are referred to in the section treating

fthfi 189 EiEsi K& 'R A - W = 5 31 7' X =i BT
[Av; aVv][d9; di] [fizi'a:ladzi] [av; av] ['tJorklat] - [sirdz] . [ ]
of the physiology of chocolate - seeds . [ 25 ]
[ ]

] X EE] ] mEh - WF .
FIARITS o I FEIEFERNE T PRE T eI WENRARFEMENE,R K ZR. [25]

[ka'kav] - [red] [a'k3:rz] [eez; az][3; e1] ['kalarin] ['maetar] [1n][sm>d:l] ['maovnt] .
Cacao - red occurs as a coloring matter in small amount .
CICT IR AR =2 : -3 = 'R - ) =E 7 W =
A AZEA—MEET], B8R,
[a1'ti:][1z] ['rendard] [da:rk][ba1l['xelkala1z] .

It is rendered dark by alkalies .
B B B3 ZBNST WHERE

IR =TT R,
[Bizou'brovmi:n; Birov'broosmin], [d9; 8i] ['sektiv] ['prinsap(a)l][Av; av][ds; dil['kovkouv] - [bi:n] ,
Theobromine . the active principle of the cocoa - bean,
EIEIEE . X TRIREY [0 Y X A - =2
D] IR, PIPZBEMER D
[ka:nstatu:ts] [les] [daen; dan][wan][par] [sent][Av; av][83; di] [wert] [/\v; av][d9; &i] [si:dz] ,
constitutes less than one per cent of the weight of the seeds,
FIR% B/DRY o - 8 B B X 58 £ X fhF
HMTFEEN I EDZ—
[bat; bat][,at 'tiz] ['veriz] ['greitli] [1n][e'mavnt][in] ['difrent] [si:dz] ,

but it varies greatly in amount in different seeds ,
B8 E T e # HE & FEN ¥
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['reindzin][fram; fram] *%o [AV; av][wan][par] [sent][In][sAm; sam],
ranging from 3%, of one per cent in some |,

SEE M 30/100 5] - g o & —Lk
AREERT, Eéﬁz@%ﬂﬁﬁz_o/qoﬁffo
[tu:; tal[s; e1]['tratf(d)l]['ovvar]l[wan][par] [sent][1n] ['Adar]
to a trifle over one per cent in others .
B — BiE B — & B0 7 Ht
TEM—LER, X—tpEsFarz—-
[09; &i] [e]] [left][a:n] [kam'pli:tli] ['b3:rnin] ['kovkouw] - [bi:nz] [1z][na:t][fa:r][fram; fram] [fo:r] [par][sent] .
The ash left on completely burning cocoa - beans is not far from four per cent .

X x KL OTE STt j2yed A - Z2F =& 2 W M M &5 Hio .
e R 28 TR EERE R 2,
[1ts][ka:mpa'zif(a)n][1z] [sab'staenfali] [daet] [Av; av][ds; &i] []] [Av; av] [si:dz] [Av; av] ['Adar] [plaents] .

Its composition is substantially that of the ash of seeds of other plants .
EE Fim = KR B 8y X &k B ™MF B Hft EY

BRI S HEEYMFBIX 0 E AR,

['kovkou] - [batar] , [2:r][d1l] , ['ka:nststu:ts][na:t][fa:r][fram; fram] ['fifti] [par] [sent][Av; av] [gud] [‘kovkov] -
Cocoa - butter , or oil , constitutes not far from fifty per cent of good cocoa -

ae - EA , 3E h 1R A2 =M M + & B B @M w8
[bi:nz] .

beans .

g9F
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[89; 8i]1[u][1z][rI'ma:rkab(d)I][fo:r; far][its] [frizdem] [fram; fram][reen'sidati][eend; and][1ts] ['veri] [blaend]
The oil is remarkable for its freedom from rancidity and its very bland
X A B 2 AT EE HH M FRG 0 ER FE %
['keeraktar] .
character .

S

XIERR R BN Z LM, MAKEIFEEX.

[1ts][ju:ziz][a:r; ar] [I'nuimarab(3a)l] .
Its uses are innumerable .
ee HBE = T

ERVRBRI TR

[89; 8i] [fa:lovin] ['aevarid3z] [Av; av] ['meni] [e'naelasis; ‘senalaiziz][ba1l[s; e1l['li:din; 'ledin]['rizs(d)nt] [2'0a:rati]

The following averages of many analyses by a leading recent authority
X TR FHE B %% Palin g3 — EiES RITAY s

[mer] [bi:; bil[Av; av] [Intrast] : —
may be of interest :
AlgE = By by B

DUNREH— A T RN 2O TS HAVFIE, SFR5REERE

[An'raustid]
UNROASTED .
RBIERY
PN
['moistfar] ['sevan] .

Moisture 7 .11
i) 7

K 711

[b1] -
Oil 51 .78
H

78 51.78



[[Bi:ov'broomi:n; Bi:ov'brovmin] . -

Theobromine .35
A AR .-
alalHR 0.35
[sta:rtf] [fav] . -
Starch 5 .78
R 5
T 5.78
['seljulovs] [Bri:] . [wAn]
Cellulose 3 . 1
TR 3 .1
HEE 3
[Ador] [ka:ba'haidreits] , ['glu:kssaidz], [et 'setars; it'setara] . - . -
Other carbohydrates , glucosides , etc .10 .05
Hith Kk EY , WEE , ETC )

okt a). 1BEES. 1005
[proovti:n] [meetarz] - . -
Protein matters 15 . 61
EHR =15

EHREEN 15.61
[]] [Bri:]. -
Ash 3 . 60
k3
I+ 3.60
['roustid]
ROASTED .
&
&,
['moistfar] [siks] . -
Moisture 6 . 51
X5 6
K53 6.57
il - . -
oil 49 . 24
H
i 49.24
[Bi:ov'brouv,mi:n; Bi:ov'brovmin] . -
Theobromine .43
CIGIEE] .-
o] el 43
[staxrt]] - . -
Starch 10 . 4

ERD 1043
['seljulows] [Bri:] . [wAn]
Cellulose 3 . 1
TR 3 .1

ez 3.1
['Adar] [ka:ba'haidreits] , ['glu:ks,saidz], [et 'setars; it 'setara] . ['sevan] . -
Other carbohydrates , glucosides , etc .. 7 .78
Hith Kk EY , WEE , ETC 7

Bkt &Y. EES. 7.78



['proutin] [meetarz]
Protein matters 18 . 33
=] E =t

HE&28 1833

i
0

[ef] [Briz]. - [ - ]
Ash 3 .92 26 ]

o3 .- [ -]
TRIR 3.92[26]
[a1'vi].
v .
-]/t
PN

[maenju'faektfor] [av; av] [t]o:klst] [eend; and] [brekfsst] ['kovkouv].
MANUFACTURE OF CHOCOLATE AND BREAKFAST COCOA .
= 5] 155/ M BB Ae

1552 AN FE R AL

['dablju:]
w
W

W

[i:1[haev; hav] [a:l'redi] [ko:ld] [3'ten[(d)n] [tu:; tal[ds; Sil['stmp(3)l] [pra:ses] [ba1] [wit]] [89; &i] ['nertivz] [Av; av]
e have already called attention to the simple process by which the natives of
e & B2  MH EES ] e T g 28 Wt X FA B
['sentral] ['merika] [priperd] [3; e1] [nu'trifes] ['bevaridz] [fram; fram][8s; di] [si:dz] [Av; av][d3; di] ['tf:klat]

Central America prepared a nutritious beverage from the seeds of the chocolate

R EE EE — EFFEN e M X fhF £ X 55 h
- [pleent] .
- plant .
- By .

BB IREFEMLZER A B F I FSFR TR E REE R,
[89; &i] [r'sen[(d)I] [fitfar] [av; av] [81s] ['pra:ses] , [ma:difaid][aend; and] ['gre1tli] [1m'pru:vd] [bai]['ma:darn]
The essential features of this process , modified and greatly improved by modern

X HAR ¥HIE 89 X g, BHm 0 = 6t 253 HRY
['sarans] ,
science ,
CRE

XIS EREHE, SWMARFEOHMRAIRTT,
[a:r; ar] ['w3:rdi] [av; avl[kansida'relf(a)n][aet; at] [d1s] [taim] .
are worthy of consideration at this time .

= B1% 79 & 7z X EfE .
XA HEERE EIE R,

[89; di][sa'lektid; st'lektid]['kovkov] - [bi:nz] [a:r; ar][f3:rst] [kli:nd] [fram; fram][&3; 8i][dAst] [eend; and]

The selected cocoa - beans are first cleaned from the dust and

X Bk aE - BF 0 = 0N BEk M X RE Gl

[o'teet[t] [‘pa:rtik(d)lz] [wit]] [haev; hav] [kam] [fram; fram] ['verias] ['sd:rsiz] ['dorin] [89; di] [f3:rmen'teifn]
attached particles which have come from various sources during the fermentation

FaEHMTRY SR IR =) 3k M EMEEN KR HAia] X KB
[Av; av][d9; 6i] [si:dz] .

of the seeds .

29 X mFE .

BEARERPNAR R0 P E MR BRI AR £ IR AN B B R T 5



[89; 8i] [ma'fiinz] [fo:r; far] [kliznin] [&9; di] [bi:nz] [a:r; ar]['veri] [1n'd3i:nias] [aend; and][1'fektiv; a'fektiv],
The machines for cleaning the beans are very ingenious and effective
X 28 N7 AE=! X g2F = E|3=y 154b 0 BHE

XEEEEZ T2 ER TS0 5o
[r'mu:vin] [fram; fram][&s; &i] [si:d] - [koot] [‘evri] [treis] [av; av] [fairan] ['meetar] .

removing from the seed - coat every trace of foreign matter .
213 M X #F - 4E 81 BRE B NEN  FHB

EbrFnEZ EBIPTE =Y.
[89; 8i]1 [kli:nd] [si:dz] [a:r; ar][nekst] ['roustid] [In][d3; dil[moust][kerf(3)l] ['maenar] ,
The cleaned seeds are next roasted in the most careful manner ,
X gidn MF = T & T X =% I]NC A
B NR, ¥EaT Al UEEER S T EE,
[evri] [prrko:n] ['bizin] [tetkan][tu:; ta] [sr'kjor] [s; er][ju:nifoirm] [1'fekt]  [Bru:] [&9; di] [hovl] [maes] .
every precaution being taken to secure a uniform effect through the whole mass .
g5 Sl #E BXE #= zeH — 1 AR =AU bE:bU X BN KEW .
REN—UIFBhTENE, MREDRETEIIM R,
['dorin] [8s; &i] [roustin] [89; 8i] [si:dz] [tfeind3] ['kalar] ['samwat] [send; and] [br'kam] [mo:r] [o:r] [les]
During the roasting the seeds change color somewhat and become more or less
HAIE] X pege X fhF e e =g # T/ BEHN HEERIHN
['ma:difaid][in] [te1st] .
modified in taste .

By FE @m=

14

HIZBTIZR, MTFEBSEETN, KBthaRETFREENNT,
[1n]['Andar] - [roustid] [sizdz] [8s; dil['flevar][iz][na:t] [foli] [dr'velopt] ,
In under - roasted seeds the flavor is not fully developed ,

T ETE - o MmF X KE = FE =2 ik
RS R BIHFXUIK B R TE 2 T Ao
[wail] [1n]['ovvar] - [rovstid] [si:dz] [89; &i] ['plez(a)nt] [teist] [1z] [la1kli] [tu:; t3] [brkam] ['greitli] [1m'perd] ,
while in over - roasted seeds the pleasant taste is likely to become greatly impaired ,
Rg #® &3 - /e MFr X LAWRE mE = A8 ]| TS Ik 45
M ERIERIMF, H< sy RRIR P BE = A ARBER.
[>:r][,a1 'tiz] [mer1] [izv(a)n][bi:; bi] ['houlli] [rr'pleist] [bai][s; e1] ['bitar] [eend; and] [ha:r[] ['fletvar] .
or it may even be wholly replaced by a bitter and harsh flavor .
gE B die EE = L g 23 — =8 N TRERRY  DRE
WEEE PR S BRI SRR FTEU .
[0i:z] [rrleijnz] [Av; avl['kalar][aend; and] [teist] [tu:; ta][d9; &i] ['roustin] [Av; av][d9; 8i] [si:dz] [meik] [d1s]
These relations of color and taste to the roasting of the seeds make this
XL K& N Ee il m= X Rt By X MFOGME X
['pa:r[(®)n][Av; av][83; dil[maenju'faektfar][wan][Av; av][ds; dil[moust] ['delikat] [‘pra:sesiz] [fram; fram] [b1'ginin]
portion of the manufacture one of the most delicate processes from beginning

i) A9 X &= — B9 X =% EER TRAZ M FFoa
[tu:; ta][end] .

to end.

3 R .

MRS HEREM IR BRIXAXER, EEXEDEF TN BER RSN TR 2 —

[ba1l[ds; &i] [roustin] [d9; 8i] [[el] [brkamz] [mbd:r] [redili] [dr'teet[sbl] , [eend; and][its] [kam'pli:t]
By the roasting the shell becomes more readily detachable, and its complete
gd X B X = Tm  BEEN A5 AiRE M ERE 2K
[r'mu:v(3)I][1z][83; dil[nekst][step] .

removal is the next step .

g = X T ¥
ZiTHE, NEFBRME, REERIER T,




[89; 8i] [kralIn] [Av; av][8s; &i] [si:dz] [Intu:][smd:l] [freegmants][iz] ['i:zali]  [e'ka:mplift] ; [eend; and] [d1s] [1z]
The crushing of the seeds into small fragments is easily accomplished ; and this is
X [ERE 79 X F EAN B FE& = B FERY ; 0 X =

2

—|r—
e | b e

R IREs MBS ZHE], MEXZ[R27]
[fa:loovd] [ba1l[s; e1] ['©3:rou] ['winaouin] , [ba1] [wit]] [89; di] ['lartar] [[elz] [a:r; or] ['keerid] [o'wer] [baI]
followed by a thorough winnowing , by which the lighter shells are carried away by

bl &3 —1 e 17 , 23 B X TR DI&E = 4] BH &£
[am'selvz] ,
themselves ,

rNEET

AR WA TR, BENIIESHBITHEE,.
[lizvin] [89; &i] [Klizn] [freegmants][av; av][d9; &i] [roustid] [sizdz] ['redi] [foir; far] ['f3:rdar] [ma,nipju'leifn] .
leaving the clean fragments of the roasted seeds ready for further manipulation .
B X FAEN RE& £ X /25 mF BT AT BEin 1R

Rl puth TR BRI T %, LIEBHITESNIE,

[8'mAn] [89; dil['freegmants][kaen; kan][bi:; bi] [di'tektid] ['minit] [send; and]['veri] [taf] ['bits][av; av] [tifu:] .
Among the fragments can be detected minute and very tough bits of tissue .
ZH X FE AE = K E paks 0 EE B R B 4A45
TE X LR R a] LUK I E R N R 8RR Fro
[0i:z] ['bits][a:r; ar][d9; 8i] ['hardnd] [d3a:mz], [Dir]['raedar] ['pa:fanz] [Av; av][d9; di][ d3a:mz],
These bits are the hardened germs , or rather portions of the germs ,

X 2 X el ME | HE MEH il £ X e
X s BECNMAR, EBHTIR, SHE—3 79,

[eend; and] [&i:z] [a:r; ar]['separertid] [fram; fram][da; di][rest][ba1][aen; an] [epa'raetas] [Av; av] [MAt]]
and these are separated from the rest by an apparatus of much
0 XL = pabat M X KB f£3 — ®E Y R%

[sim'plisati] [eend; and] [1'f1f(3)nsi] .

simplicity and efficiency .

B 0 LVES
vliEd—MIFEEREaMNEES EME DR,
[89; &i] [klizn] [[elz] [a:r; ar][ju:zuali; 'ju:zali] [pleist] [aet; at][wAans][in]['peekad3az, 'paekidziz][fo:r; far]

The clean shells are usually placed at once in packages for

X FEN R R B mE ' X & a%E AT
[treenspar'terf(a)n] .
transportation .
) .

BT AN TR B =R N R RHAITIE .
[Oe1] [a:r; ar] [1k'stensivli] [ju:st] [fo:r; far][89; di] [da'mestik] [prepa're1f(3)n][Av; av][s; e1] [‘houvlsam] [aend; and]
They are extensively used for the domestic preparation of a wholesome and
el = [zt BAIgr AT X ER8Y HE B = 2R M
['veri] [lov] - [praist] [drink] .
very low - priced drink .
s | - =N s .

eI ZATRE BB REBEN SRR @

[01s] ['bevaridz] [kan'teinz][s; e1] [fer] [pra'pa:rf(d)n][Av; avl[da; di] ['aektiv] ['‘prinsap(d)l][av; avl[da; di] ['tfr:klat]
This beverage contains a fair proportion of the active principle of the chocolate
X e 2 — AFH il £ X AR AT [0 £ X I55%h

- [siidz] [dam'selvz]
- seeds themselves ,
- mF OEET

XIS B M LIRS S B E M A Do



[end; and][ds; &i]['flelvar][1iz] [sa'dzestiv] [Av; av] ['t[a:klat]
and the flavor is suggestive of chocolate .

il X KE B 2 BRMS By 55277
REA R ERI557 o

[09; 8i] [kliznd] [fraegmants] ['ka:nstitu:t] [89; dil[sou] - [ka:ld] “ ['kovkou] - [nibz] " [Av; av][sanm; sam] ['fo:ran]
The cleaned fragments constitute the so - called “ cocoa - nibs ” of some foreign

X BiEt FE& TRk X P - FRR ¢ mE - BR W —ik SMEIRY
['ma:rkats, 'ma:rkits],
markets '
iz

BT AR B T BRI EPMER P R 2177

[eend; and][1n] [81S] [ste1t] [der] [a:r; or] [ju:st] [fa:r; far][83; dil[,prepa'rerf(a)n][av; avl[s; ell['stmp(a)l] [drka:k[n]
and  in this state they are used for the preparation of a simple decoction .
il T X RS Ml =B OBIN AT X i3y B =1 &8s 7

EXMRES T, 10 AT HlEE 2R,

[bat; bat][1n] [81s] [fo:rm] [8e1] [rr'kwailar][tu:; ta][bi:; bi] [ba1ld] [s; e1] [gud] [wall] [fo:ir; far][ds; &i] [dr'velspmant]
But in this form they require to be boiled a good while for the development
B 7 X ®R il R L = 2H - W RE AT X RE

[av; av]['fletvar] ,

of flavor ,
N SC

B R E KT8] E A 827 0 BN,
[eend; and][,a1 'ti:][1z] [‘Berfor] [betar] [tu:; tal[haev; hav][dem; dam] [‘triitid] [br'fo:rhaend] [1n]['2:rdar][tu:; ta]

and it is therefore better to  have them treated beforehand in order to
il E 2 Al S 5 &l '] v-tig b ' @%

[rr'du:s] [89; &i][taim][Av; av] ['bo1lin] ;
reduce the time of boiling ;
PEHR X BE W G
A, SREFELNEIIHTRIE, LU DA Y8,
[eend; and] [81s] [1z][2:1][&9; &8i] [ma:r] ['nesaseri]
and  this is all the more necessary ,
0 X Bef X BEZH WHEH

MXE BENE,
[sins] ['dorin] [89; di] [Ib:n] ['ba1lin] [s; erl[pa:rt][av; av][89; di] [md:r] ['delikat] [o'rovma][prkju:liar][tu:; ta]
since during the long boiling a part of the more delicate aroma peculiar to
BM HA[E] X KB #HE —1 2D W X BEZH BEHN &5 Bt Ezl
[tphiklat] - [sixdz] [1z][eept][tu:; ta][bi:; bi] ['disipertid] .
chocolate - seeds is apt to be dissipated .

TRh - ®mF B BF & = SHE
FATE KN ERNE#IETR, LR/ HFHENEDHRE S Z 8k
[wiz; wil[a:r; ar][nekst][tu:; ta] [treis] [di:z] [fraegmants], [Oru:] [d9; &i] [tp:klst] - [mil],
We are next to trace these fragments , through the chocolate - mill ,
Al = Tt 3= Rk XL A , pE:pul X 552 - B
B, BB HEIGR T PR,
[eend; and] ['aeftarwardz] [fa:lov]['stmalar]['freegmants] [Bru:] [d3; dil['kovkouv] - [faekt(a)ri] .

and  afterwards follow similar fragments through the cocoa - factory .
il A RRE  ARIARY RE& piipu X A - I
e, AERUBIREREIR AL
[1n][d3; dil[prepa're1f(d)n][Av; av] ['tJa:klat]

In the preparation of chocolate ,
T X b3 B9 155271

EI55e IR E AR,



[89; &i]['freegmants][a:r; ar] [gravnd] [ba1][3; e1]['ka:mplikertid] ['mekanizam] [an'til] [8el] [3'teln] [83; di]
the fragments are ground by a complicated mechanism until they attain the
X RE = wE 23— p=Fl: ) Ml BE ] &EF X
['gretist] [dr'gri:] [Av; av] [fainnas] ,

greatest degree of fineness ,

= E2E 5§ BAE

XEERE A 2T E RBINIRATE, EEXEESHAE,

[2end; and] ['ka:nstitu:t] [3; e1] ['p3:rfiktli] [[hoovma'dzi:nias] [maes] [2:r] [peist] .
and constitute a perfectly homogeneous mass or paste .
0 i) - 5k )54 AEH HE KL

FHRLSTE RIS BIBRAR YD SRR o
[f] [89; Oi] ['t]orklat] [1z][tu:; tal[bi:; bil[s; er]l[plein] ['t[>:klat]
If the chocolate is to be a plain chocolate ,

MR X heh = & —0 BB LxRA
MRS ARRKISR T,

[ar1 'ti:][1z][tu:; t3] [rr'sitv] [1ts] ['delikat] ['fletvarin] [send; and] [8en] [gou][da'rektli; dar'rektli]['Intu:][&9; dil
it is to receive its delicate flavoring and then go directly into the
E = 3 KE TR BEN IS 0 RE = High BN X

['mavldz][for; for] [feipin] [ar 'tiz].
moulds for shaping it
=R N7 R =

RS TREEEEKE, RAREERNERAEF I,
['evri] [step]l[av; av][d9; &i] ['pra:ses] [haez; haz][tu:; ta][bi:; bi]l [wa:tft] [wid; wiB][d3; di][moust] [a'sidzuas]

Every step of the process has to be watched with the most assiduous
51" ¥ 89 X 32 =] ] s ME il X ®% ZI=
[ker] .

care .

EW

BIIENG T ENAUSRINEABTRISEH TR E,

[wen] [89; 6i] ['tjorklst] [1z] [fa:rmd] [end; and]['pra:parli] [ku:ld] , [a1'ti:][1z] [reept] [aend;and] [paekt]
When the chocolatei_sformed and  properly cooled , it is wrapped and packed
TABtE X D= =& R 0 EHH RE , E =B (253 # (253
[forr; far][89; dil['ma:rkit] . [ ]
for the market . [ 28 ]
"7 ® @B . - ]

hre NSS4 G, BInjERE

[bat; bat] [1f] [03; 8i] [tfo:klet] [1z][tu:; ta][bi:; bi] [ 'sweitand ] , [3; e1] [deflnat] [8'maount] [av; av][8s; &i]['pjorist]
But if the chocolate is to be sweetened, a definite amount of the purest

B MR X IEh 2 & 2 ke , = E HE ] X BN
[fogar] ,
sugar ,

=

BINRELTH IINE, SATINN—EEBIAHE,
[prizviasli] [ 'palvaraizd 1, [1z][tu:; ta][bi:; bi] ['sedid] , [89; &i] [hoovl] [gravnd][eend; and] [ka'mingld]
previously pulverized , is to be added , the whole ground and commingled ,
ZHl wEy 2 F = goh . X AR HE il BE
RIS BRI, SPT B ERRIRERE 51595,

[83; &i]['pra:par] [fletvarin] [av; av] [pjor] [va'nila] [‘adid] , [eend; and][ds; &i]['semi] - ['sa:lid] [maes] [fao:rmd] [1n]
the proper flavoring of pure vanilla added , and the semi - solid mass formed in
X TaEn SIS B 48 J/E moh M X ¥ . OREH KBH R &

['mavldz][eez; az] [br'fo:r] .

moulds as before .

HE s B

MNEERNAEERBAR, ARGRUBI—FERETCAFE R,




['aeftar] ['bizin] ['mavldid] [a1 'tiz][1z] [sent] [tu:; t3][d9; &i] ['paekin] - [ru:m][aend; and] [raept]
After being moulded it is sent to the packing - room and wrapped .
fa =T 15 T =2 &% 5 X 8% - Ea 0 (2E3 .
AL, FmEtIAEIEEE eI TR,
[09; 8i][ ,veari:'eifonz J[In][83; di] ['pra:ses] [a:r; ar][I'nu:marab(ad)l] , [bat; bat][>:I][Av; av]l[dem; dam][a:r; or]
The variations in the process are innumerable, but all of them are

X TK X g2 = T , B 23 0 1] =
[kam'paerativli] [Anim'po:rt(d)nt] [wen] [‘terkan]['singli] ;
comparatively unimportant when taken singly ;
EbER rEE rAaBtE BXRE  $ih

POIRERE WL, BRIRNE, FAXETHEENTEE,;

[89; &i] [skil] [1n][&3; dil[[maenju'feekt[or] [rT'kwailrz] [daet] [i:t[] [Av; av] [8irz] [slatt] [tfeind31z][fod; [ad][bi:; bi]
the skill in the manufacture requires that each of these slight changes should be
X REEE X = =E x5 B XL 1 T R 3% =
[me1d] [aet; at][d3Ast][d9; &i] [rait] [taim][aend; and][in][&3; &i] [rait] [wei] .
made at just the right time and in the right way .

)24 7T RE X [ESBN BE il T X EmE B .
SETZBNEHE T, B8 4RI shER AT I8 HBIET 8] UG B0 A T T,
[1n][d3; ai][[maenju'faekt[ar][av; avl['wa:ltar]['beikar][aend; and][si: 'ou] . - [es] ['t:klat]

In the manufacture of Walter Baker and Co .' s chocolate ,
T OX £ B ATE Rk it B .- s I5RA

RS N AR A =I5 S,
[01s] [skil] [haez; haz] [br'kam] [dr'velopt] [tu:; ta][9; e1] ['veri] [ha1] [dr'gri] ['dorin] [89; 8i] ['handrad] [jirz]

this skill has become developed to a very high degree during the hundred years
X e B 7 BB B - FE BN BE HAja) X E] F

[Av; av] [sak'ses] .
of success .
i) X

20 —AZFEIRY), XMEEEARE T IERSHIKF,.
[0aet] [09; Bi][f3:rm][1z] [redi] [tu:; ta]l[a'vell][1t'self][Av; av] [‘evri] [a'plaians] [noun] [in]['ma:darn]
That the firm is ready to avail itself of every appliance known in modern
B X A8 B ESF I TE 8 KB &1  8/E B 7 IR
[[maenju'fektfar],
manufacture ,
4= ,

Z AT B ESFERIATISE L RERBIFTE LS,
[1z] [si:n] [ba1l[der; &ar][a'da:p[(a)n][Av; av][d3; di]['ka:mplikertid] [ma'fiznari] [1lestrertid] [a:n][peld3] -
is seen by their adoption of the complicated machinery illustrated on page 29 .
& Bl £33 M XA 19 X S0 M 1HE T m
MABTIRAZE 29 DIFTRRE A MBI IEH X —,
[01s] [tph:klat] - [m3'fiin] [haez; haz][s; erl[ka'paesatil[av; av][faiv] [tanz] [Av; av] [pjor]  ['tfo:klst] ['deili] .
This chocolate - machine has a capacity of five tons of pure chocolate daily .
X Dwh - 28 = - AE 79 TR 1] B 4 552 HE® .
XATR ONERA £~ AMaiIhe /o

[a1 'tiz][1z][ak'sesab(a)l][tu:; ta] [‘vizitar] ,

It is accessible to Vvisitors ,

T = B]iAiA) | HE

A Lo



[hu:] [mer] [a'plai] [aet; at][ds; &i] ['a:fis] [1n] ['do:t[asta(r)] [fo:r; far] [par'mif(3)n] [tu:; ta] [si:] [a1 'ti:][1n]
who may apply at the office in Dorchester for permission to see it in
WHO ®Jgg HiE & X DRE E SIS nT RVF 3 &5 B A
[a:pa're1f(d)n] .

operation .
=

B AR ZYERS R AE BT A, WEEETTIE M.

[ar'ti:][1z] [An‘nesaseri] [tu:; ta]['di:te1l][d9; di][steps][Av; avl[maenju'faekt[ar][av; av] ['meni] [Av; av][d3; i]
It is unnecessary to detail the steps of manufacture of many of the
E = TLE £l A X FTE W &= B WwE B X
[th:klat]  ['spefaltizz] [av; avl[8s; &i][f3:rm] .
chocolate specialties of the firm .

5523 Zl 89 X AT
ZAENF SR BISR )T mBEIEF BER R,

[wiz; wi][t3:rn] [nav] [tu:; ta][89; dil[kan,sida're1f(a)n][Av; av] ['brekfast] ['kouvkou] .
We turn now to the consideration of breakfast cocoa .
&1 ®m WE 3 X e B CES B
WMERN KT — N EEA A,
[89; &i][[maenju'fektfar][av; av] ['brekfast] ['kovkouv][1z] [beist] [a'pa:n] [tu:] [im'pa:rt(d)nt]['feektarz] : [f3:rst],
The manufacture of breakfast cocoa is based upon two important factors : first ,

X &= i CER Ay 2 BEF ZE = BEMH EE B8,
REIMNEFETRIEERER: B%,

[83; 8il[r'mu:v(d)I][Av; av][s; e1] ['definat] ['pa:rf(3)n][Av; av][ds; dil['koukouv] - [21l][fram; fram][d9; di] ['roustid]

the removal of a definite portion of the cocoa - oil from the roasted

X % B =t E i) £ X BJA] - M X &

[si:dZ] ;

seeds ;

M

MUHHET B A Bl 2 R EBR—E LLBIBIR] Bl
[eend; and]['sekand] , [in'kriisin] [89; &i] [[misr'biliti] [Av; av][89; di] [‘pavdard] [si:dz] [bai][ si'kjuain ]1[d9; &i]
and second , increasing the miscibility of the powdered seeds by securing the
0 58—, 10 X A 19 X MFRIR mF 23 BE X
['gretist] ['preektikabl] [dr'gri:] [av; av] [fainnas] . [ ]
greatest practicable degree of fineness . [ 29 ]
[ ]

B PISEAI1THY 2E B9 BAHE .
HOR, iR R e eV AE RIRSMFHRICE A [29]
[wan] [av; av][8s; 8i]  ['t]a:klat] - [mafiinz] [eet; ot][ds; 8i] [[Mmaenja'faektari] [av; av] ['worltar] ['beikar] &
ONE OF THE CHOCOLATE - MACHINES AT THE MANUFACTORY OF WALTER BAKER &
— £ X 5% H - 28 = X I 79 KRE @EW &
[si:'ov] .
co .
—&hiK .

RREF N A8 GG B—aTh5 il

[ka'paesati] , [farv] [tanz] [av; av]  [t]o:klat] [deili] .
CAPACITY , FIVE TONS OF CHOCOLATE DAILY .

N , A i £ 5% h HEHN .
FrEE: BHAMIST I, [30]
[wail] [89; dil[a1l][Av; aVv][ds; 8i] [ta:klat] - [si:d] [1z] ['p3:rfiktli] [‘hovlsam]
While the oil of the chocolate - seed is perfectly wholesome ,
RE $- S :: I X I55%h - MFE R 5TE R
R RTE TS,

[ -]
[30]
[ -]




[8er; dar][a:r; ar][sanm; sam]['p3:sanz] [hu:] [faind][in][d3; &i] [par'sentid3] ['naetf(a)ral][tu:; tal[ds; di] [si:dz] [s; e1]
there are some persons who find in the percentage natural to the seeds a
ARE = —Lt A WHO J# & X Btk BN | X mFE -
[tu:] [la:zrd3] [@'maount] [fa:r; far] ['i:zi] [dar'dzest[an] .
too large amount for easy digestion .

KW HE NT  EEW i

BLENINAFFHRRARDAEEGT S, ¥ELUB .

[83; 8il[r’'mu:v(d)I][Av; av][s; er][pa:rt][Av; av] [81S] ,

The removal of a part of this,

X ¥%h BN = B B X
BEREAN—E 9,

[witf]] [mart] [wid; wiB][pra'pratati][bi:; bi] [ko:ld] [sen; an] [1k'ses] [Av; av][ds; &i][d1l] ,
which might with propriety be called an excess of the oil,
i AlgE 0 AL = s - IEW B9 X A,

X EIF A LUS B AR 0 E69H,

[waz; waz] ['praektist] ['i:v(d)n][in] ['veri] ['3:rli] [deiz] , [sez; 9z][1Z] [si:n] [1n][&3; dil[kat][hir'wid; hir'wiB]['giv(a)n] ,

was practised even in very early days, as is seen in the cut herewith given ,

B2 [ShoN53 BE # ¥ B X , ff8 B2 BR # X 1] R @TE
XA ERE RSB LI, MEIARPT B T,

OMXFAMIEFIRA A 3. AWIE R T X BEEA SR B AH AR TR,

ZMHIAEMREEE. BFSENHR, FETERN. REFNEIEHEEA.



AJ ] (Theobroma (The chocolate-plant (Theobroma cacao))

§$2/27
[tetkan][fram; fram][aen; an][ovld][w3:rk][a:n][d3; &i]['sAbdzekt] .
taken from an_ old work on the subject .
(=3 M -~ B I T X F&

mEZEA—EBIHEF.
[83; &i]['prez(s)nt] ['meBad] [Av; av][ iks'traektin 1[d9; di][d1l][1z][na:t] [r'sen[sli] ['difrant] , [se1v] [In][3; e1] [fju:]
The present method of extracting the oil is not essentially different , save in a few

X B Vb =] 1=REX X A 2 FE R L AR , BE 7 — R’
[ pa'tiku:laz ] ,
particulars ,
@15 ,

BRT /DT 24N, BRI RAES BN EHTEARKX .
[fram; fram] [8eet] [hir] [figjard] , [eend; and] ['derfoir] [ni:d] [na:t][bi:; bi] [di'skraibd] [1n]['di:teIl] .
from that here figured, and therefore need not be described in detail .

N ;B XEB B, # PR LA HE =2 = U T OAD
AP, I,

[89; &i] ['meBad] [Av; av]l[[maenju'fekt[or][iz] [sab'staen[sli] [sez; az] [fa:lovz] :
The method of manufacture is substantially as follows :
X FiE 19 &= = LRt s ERfE
HbE R AR T
[89; &i] [graund] ['freegmants][Av; av] [roustid] [siidz] [a:r; ar][sab'dzektid][tu:; ta] ['prefar]

the ground fragments of roasted seeds are subjected to pressure ,

X HoE FE By 1 o = 2 2l E#
Rl R A, FiEiNESD,

[end; and][wi1d; wiB][ds; &i] [r1'zalt] [Av; av] [wid'drin] [d3ast][eez; 9z] [mat]] [o1l][2ez; 92][883; di]
and with the result of withdrawing just as much oil as the
il il X #R 8y HOR [ fFA ®/E B FRH X

[ ,maenju'faekt[araz ][dr'zatar][tu:; ta]['eebstraekt] .

manufacturers desire to abstract .
&R BREE £ R
SERE, DAEFBEERRYOAEMBIERENR T,
[89; 8i] [prest] [maes][iz], [1n][d3; dil[moust] [sak'sesf(a)] ['pra:ses] ,
The pressed mass is , in the most successful process ,

X BF REWE & X RS RRINRY UK
RN IZH, EFRIHAYEER:

[tri:tid]  [ma'keenikli] [1n] [sAt]] [9; e1] ['maenar] [sez; az][tu:; ta][d1'vaid][send; and][sab'divaid] [83; &i] ['minit]
treated mechanically in such a manner as to divide and subdivide the minute
y=tirg Mty £ X — AR ER El pdlbs) il ity X AR
['pa:irtik(d)lz][an't1l] [de1] [a:r; ar]['keipab(d)l]l[av; ov] ['paesin]  [OBru:] [o; e1] [siv] [haevin] ['sevral] ['Bavz(s)nd]
particles until they are capable of passing through a sieve having several thousand
FhL oMl = BHESIRY i 0 Bg  —1 T "E —i +

[mefiz] [tu:; ta][d9; &i] [skwer] [int]] .
meshes to the square inch .

IR ] X  IEAFF &Y.

DI AR, R \SR D BIFA D, BRE(EBEIET AT EHTEmRMETHT.

[bat; bat] [sat]] [palvararzeifon][eez; az] [61s] [wod] , ['Andar][2:rd(a)neri]['s3:rkamstaensiz] ,

But such pulverization as this would , under ordinary circumstances ,

B XY LS B X = , &TrE 8N &5

BHEXFNE, TEEER A




[rr'du:s] [89; &i] [maes] [tu:; ta][s; e1] [dAl] [aend; and] [Ana'treektiv] [‘pavdar] .
reduce the mass to a dull and unattractive powder .
b X KEH B — ZEH 0 ENUSEIPN BE .
BZY R B AP A TS B Ko
[1n][&3; &i] ['‘pra:ses] [dr'vaizd] [ba1][d3; dil[f3:rm][Av; avl['wotltar] [ - 1]
In the process devised by the firm of Walter [ 31]
1

T X boy %t £ X N1 5] KRB [
£ Walter 2 81IE 1R MAZR[31]

['beikar][aend; and][si: 'ov] . ,
Baker and Co .,
s # &1E

PAEVNS]
[01s] [ha1] [dr'gri:] [av; av] [fainnas] [1z] [sr'kjord] [wr'daovt] [‘eni] [I>:s] [Av; av][ 'briljans,-jansi ][1n][&3; di]
this high degree of fineness is secured without any loss of brilliancy in the
X B EBZE 19 BHAE 2 %2 Bz I |k W 7 et T OX
[pavdar] ,
powder ,
Bk

XM EEHE R MR R ICENEIE FSEIAY,
— [89; Bil['kalar] ['biiIn] [Av; av][8s; &i] [brait] - [red] [wit]] [1z][na:t]['oonli] [a'traektiv] [1n] [3'pirans]
— the color being of the bright - red which is not only attractive in appearance ,

— X B& #F 6 X =R -ael w1 R AR BN WIIAN & 535
—— X FREE B RILL BN S | A

[bat; bat] [wen] [kan'd3zdind][wid; wiB][83; dil['naet[(3)ral]l [t>:klet] ['ouvdar][eend; and]['flervar][iz]
but when conjoined with the natural chocolate odor and flavor is
B 4Bz JEVN # X BN 1552/ SR # FE 2

[kerak.ta'r1s.tik] [av; av] [,eebsa'lu:tli] [pjor] ['kovkow][Av; av][89; dil[harist; 'haiast] [greid] .

characteristic of absolutely pure cocoa of the highest grade .

FFHIE 79 &n 3 3th 4y \e 19 X R TR .
B5XRATS R INESMKRERESN, MEE 7 &ReSLan T

[ar'tiz][1z] [in'straktiv] [tu:; ta] [kam'per] [sat[] ['kovkouv][wid; wib][ds; dil['kovkou] [pri'perd] [ba1]l [wat] [1z]
It is instructive to compare such cocoa with the cocoas prepared by what is
E 2 BESEXH I Ebi X#FRY AlE] Gl X CIE) gE B ffa =2
[noon] [in]['kemik(d)I] [tek'na:lad3i] [aez; az][d9; 8i]['kemik(d)I] ['pra:ses] .
known in chemical technology as the chemical process .
BRM &E W®F A Ern X = g .
B I 5B E R ARFNEN R T SIS NEIHITHR, 2REBEEN,
[89; &i]['leetar][a:r; ar] [pri'perd] [ba1] [‘tri:tmant] [wid; wib]['eelkalain] 'meetarz] [wit[] [aekt][a:n][&3; di]
The latter are prepared by treatment with alkaline matters which act on the
X BE = EE 2 y=tid Gl BRi i E m TA 7' X
[kalarin] ['sabstansiz] [1n][ds; 8i] [si:dz] ,
coloring substances in the seeds,

R MR T X fhF
EEEETARMEMRLIEMT, EMFHRNeREYIAEERMGIER.
[in'krizsin] [89; 8i] [a'paerant] [r'fekt] [Av; av][ha:t]['wo:tar] [wen] [89; &i] [leetar] [1z] ['aed1d] .
increasing the apparent effect of hot water when the latter is added .
¥Ehn X FRE =L B BE K HFaRE X BEE& = ‘%
MONFIKE, FUKBIRN R =858,
[1n] [kemikli] [prr'perd] [‘koukou],

In chemically prepared cocoas ,
£ (12 b3 BIA]

WENNTRYBI B,



[89; &i] [1k'skwizit] ['naet[(a)ral]['ouvdar][aend; and]['fletvar][av; av] [pjor] ['kovkow] - [si:dz] [heev; hav] [bin]
the exquisite natural

odor and flavor of pure cocoa - seeds have

X BEN BAR Bk il b/ SE] ST 1 Y 1 A =)

[di'minift] [2:r] ['houolli] [Ia:st][ba1][d3; di] [srvir] ['triztmant] [tu:; ta] [wit[] [ds; di] [ma'tirialz] [heev; hav]
diminished or wholly lost by the severe treatment to which the materials

Py FE T BENEE X =8 y=tid El] m X Et

[bin] [sab'dzektid] .
been subjected .

2 % .

AR G PRAESHERE, ATEREESH™ELIEMAST TS TR,
[1n][sAm; ssm]['ke1s1z][83; di] [I2:S] [Av; aVv][d3; dil['naet[(s)ral]['fletvar][iz]
In some cases the loss of

[so:t] [tu; ta][biz; bi] [‘pa:rfali]
the natural flavor is sought to be partially
'K =fF X WKk B X BAR KE E 3K 2] = i)
[sa'plaid] [bai][ds; dil[ju:z][Av; av]['freigrant] [gamz] ,
supplied by the use of fragrant gums ,
e 23 X #A K s

& ZFiR

ARLERT, AMIEED AT I R IR RRRY TR,
[hoolli] ['farran] [tu:; ta][ds; dil['naet[(d)ral]['pra:dakt] .
wholly foreign to the

natural product .
T2  SNE £l X BAR = om
SRAFT) TR T Ko
[89; &i] [dr'tek[(3)n] [Av; av] [8i:z] [‘aed mikstfarz][1z]['dzen(3)rali] ['i:zi] .
The detection of these admixtures is generally easy .
X opl B X BEY) B RRRE EER .

XL AN BB RE 2o
Comparison
EbER il

[keam'paerisn] [wid; wiB][83; di] [wel] - [novn] [pjor] [brekfsst] ['kovkou][av; av]['wo:ltar]['belkar][eend; sand]
with

the well - known pure breakfast cocoa
X et - BA 4 L
Co

of Walter Baker

and
aJa] 79 KR R il
[si:'ou] . [wil] [rrviil] [eet; at][wAns][83; &i][vaest][su: pIrid:ratil[av; av][s; e1]['pra:dakt] [wit]] [haez; haz][na:t]
. will reveal at once the vast superiority of a product which has not
& . BE BF T —Xx X TiEW mne B =1t = i = =2
[bin] [‘tri:tid] [ba1] [kemiklz] ,
been treated by chemicals ,
B A

T g3 wFE&

SRR e AR @RI B A4S E R RIELE, MU ZIAMAKRE W FAHIENTmES BRI TEE.

[bat; bat] [wit[] [kan'teinz]['ovnli][83; &i]['fainist]['pa:sab(a)l] ['(pavdar] [Av; av][d3; di]l[best]
but

[th:klat] - [sixdz]
which contains only the finest possible powder of the best chocolate - seeds
8 ] B8 AN X RIFR EEER R 5§ X REFN LRA - #F

[fri:d] [fram; fram][d3; 8i] [1k'ses] [Av; av][d1l] .
freed from the excess of oil.
=]z M

X OEER B A .

BEREaR LFrAZRIEANER, HEEMEZRIVERE.

[09; 8i] [1k'skwizit] ['fletvar][aend; and]['ovdar][av; av][ds; 8i] [pjur] ['pra:dakt][a:r; ar] [du:] [‘houlli] [tu:; ta][ds; &i]
The exquisite flavor

and odor of the pure product are due wholly to the
X S b SE] il S|k B X 4 Fm I w2 ] X
[sizdz] [B8am'selvz]

seeds themselves ,

M ftfilE 2

iE P M EXRNER TR AT T A S,
[sins] [aebsa'lu:tli] [now] [fa:ran] ['meaetar] [1z] [‘sedid] [fram; fram][f3:rst][tu:; ta][leest] .

since absolutely no foreign matter is added from first to last .
BM fexfith A HER  FE O E M -8 2 =REH.

KN MG ELRLL IR B AIE RTINS,



['wo:ltar]['beikar][aend; snd][si: 'ov] . - [es] ['brekfast] ['kovkouv][kaen; kan][bi:; bi] [ju:st] [ba1] ['stjvdnts] [Av; av]

Walter Baker and Co .' s breakfast cocoa can be used by students of
ARE R il afF .- s 28 BIA] BE 2 BEmgd F& By
[09; dil['maikraskouvpl[eend; andl[av; av] [kemistri] [sez; oz][s; e1] ['p3:rfikt] [taip] [Av; av][d3; dil[haiist; 'harast]
the microscope and of chemistry as a perfect type of the highest

X BHER il 89 EF frn — == XA B X =

[o:rdar][av; av] [‘eksalans] [in][,maenju‘feektfar] .

order of excellence in manufacture .

e By ik e &=

Walter Baker and Co. YR & 0] o) p] I ERGRFZM W F T W NFE BIFR S ST RNTERF Gho

[89; &i] ['noirmas] [in'krizs] [1n] [kan'samp[(a)n] [Av; av] ['beik3z] ['kovkov][eend; snd] [tf:klst] [Indikerts]
The enormous increase in consumption of Baker's cocoa and chocolate indicates
X EPN:Y Em = HAE B EeRR A il 55/ R
[0aet] ['avar; a:r] [dr'skriminertin] ['pablik] [o'prizfiert] [3; e1] ['©3:rali] [gud] ['airtik(d)l] [wen] [&e1] [si:]
that our discriminating public appreciate a thoroughly good article when they see

A8 MW I ERY RA RE - I3 4FHY XE ftabzE Ml F
[ar'tiz]. [ - 1]

it .[32]

e [ - 1

Baker's AJAJMII52 DB HEE ARG, RERNENRIBNLARTER —HIERFI MY, A8 THEE, [32]
[vi] .

V.
V
h.
[sam; sam] [fizia'la:dzik(d)l] ['sespekts][av; av] ['t]oiklst] - [sizdz] . — [veelju:l[av; avl ['tJo:klat]
SOME PHYSIOLOGICAL ASPECTS OF CHOCOLATE - SEEDS . — VALUE OF CHOCOLATE
—i 418 FE 19 155241 - FMF . — MNE 19 155247

[eez; az][aen; an]['a:rtik(a)I][Av; av] [fu:d] .
AS AN ARTICLE OF FOOD .
5! — XE 79 B

1550 M F I — LB —— T e fEN — M B @B ME,

[tiz]
T
T

T

[hiz; hi] [sizdz] [av; av][plaents] [kan'tein][s; e1][d33:rm], [>:r]['embriov], [ta'gedar] [wid; wiB][s; e1]['s3:rt(a)n]
he seeds of plants contain a germ , or embryo , together with a certain
o ¥ 19 1B 88 — 4AFE ,%E KB, —iZ 0 - BE

['maont] [aAv; av] [fu:d] .

amount of food .

e B B .

BYIMTF BTG, UA—EENEFG
[ez; 9z] [su:n] [eez; 92][89; di][d33:rm] [spravts] , [89; &i] [fu:d] , [2:r][3; e1] [gud] [pa:rt][av; av][,a1 'ti:],
As soon as the germ sprouts , the food , or a good part of it ,

R RR ER X 4] FEX , X BY  HE - BN BH B (=
—BREZRT, BY), EBEFHAED,
[1z] [kan'somd] [ba1][8s; &i] ['si:dlin] , ['bixn] [juist] [ba1]la1 'ti:][1n][d9; dil[f>:r'merf(a)n][Av; av] [nu:] [pa:rts],

is consumed by the seedling , being used by it in the formation of new parts ,
= HE g8 X HE L FE BENAEE ' &£ X 79 By W E5

WA E WA, BT EAETYER D,




[sat[]] [ez; 9z] [ru:ts] [aend; and] [lizvz] [bar] [wit]] [ds; &i] [ma'tirialz] [fo:r; far] [moir] [fu:d] [kaen; kan][bi:; bi]
such as roots and leaves by which the materials for more food can be
XEN  ERN R A e 23 me X el NT BEHN BY e =
[eb'teind] [fram; fram][&s; di][so1l][eend; and] [er] .
obtained from the soil and air.

Rig M X tiE # =5 .

BIORAM, E TR M BN =S IREE 2 B Y PT84 M.

[nav] [,a1 'ti:] [haepanz] [deet] [d9; &i] [fu:d] [Av; av][plaents][iz] ['priti] [mAt[] [d9; di] [seim] [aez; az][ds; &i] [fu:d]
Now it happens that the food of plants is pretty much the same as the food
mE € % A X B B By =2 EZ=m §B% X HEES EAR X BY
[Av; av] ['leenimlz]

of animals ,

i o,

1BYIR97T 0 H LA sy 70 AE BRI

[>:I'6ov] [der; doar][1z] [01s] [ma:rkt] ['difrans] [in][d9; &i] ['maenar] [Av; av][prav'kjuarin][al 'ti] :

although there is this marked difference in the manner of procuring it :
3 AR i X R

B MWE B X FRig fERIZE 7 XX
REFNAAGFTEZER:
[plaents][kaen; kan] [kan'strakt] [8er; dar] [ovn] [fu:d] [fram; fram][,Iind:r'geenIk][>:r]['minaral] [meaetarz] ['teikan]

plants can construct their own food from inorganic or mineral matters taken
=EY) AE 155 fitfi1ey BCH RY) M T mE W) B BXRH

[fram; fram][89; 8i] [3:rB] [eend; and] [‘aetmasfir]
from  the earth and atmosphere ,
M X HhEK 0 S5 )
B ] LI M DI A A SRR B TN IS YIECRFIE B 2R Y.

[wail] [‘eenimlz] , ['i:v(3)n] [6ovz] [wit[] [a:r; ar][moust][laik][pleents],
while animals , even those which are most like plants ,

=

Rg @¥ , B BE @Y =2 8F BX &EY
o), BMERIBLEREGFRIEYIBITHY,

[mast; mast][haev; hav][der; &ar] [sa'pla1] [av; av] [fu:d] [fram; fram][>:r'gaenik] ['nert[ar] .
must have their supply of food from organic nature .
AT = 189 5z BN 'Y M B B

I B IE B RIAE VKR

[sins] , [den] ,
Since , then ,

BM . s,

BHABLAE,
['@enimlz] [a:r; or][tu:; t3][ju:z] ( [Av; ov] [koirs] [flef] - T[iitin] [senimlz]
of course flesh - eating animals
IRIE " - 172 &)

[pleents] [pri'per] [83; di] [fu:d] [witf]
plants prepare the food which animals are to use (

= T

BY e X a8 B =) 2 3 ERA( B
[ju:z][der; dar][plaents] ,
use their plants ,
R M EY

EM o EERY) (B2, BRIMBLUENNER).

[sou][tu:; ta] [spik] , [eet; at]['sekand] - [haend] ) ,
so to speak, at second - hand ),
FRLA WiE o, £Z - F ),
HEiER, U=FHF0,




[a1'tiz] [kamz] [tu:; ta] [pees] ['veri] ['naet[()rali] [8aet] [89; &i] [fu:d] [1n][s; e1] [gud] ['meni] [si:dz] [haez; haz] [bin]
it comes to pass very naturally that the food in a good many seeds has been
(= ¥k 7 &3 FE B2 B X B 7 1 gN FE #F =) Epos

['rekagnaizd] [fram; fram] ['3:rli] [taimz] [aez; oz] ['veri] ['ju:sf(3)I] [fu:d] [fo:r; farl[maen] .

recognized from early times as very useful food for man.

AR M BN HR fFR FE OBE &M A’T  BA .
REZAM, TE2MFIRENEFYREMNGESHRAMDAREIRALIFEERIRY.

[8AS] [d9; 8i] ['sir1als] — [wiit] , [mei1z] , [oots], [ba:rli] , [eend; and][rais] — [a:r; ar][d3; 8i] [si:dz] [Av; av]
Thus the cereals — wheat , maize , oats , barley, and rice — are the seeds of
Hit X B — E ., BR O, BE, kX, M X - = X MF OB
['grasiz] ;
grasses ;

=

Fib, a)——NZ. BK = AKEMKE——BRARARERIRF;

[eend; and][der; dar][a:r; ar] ['meni] ['Adar] [siidz] , [sAt]] [ez; 9z] [bi:nz] , ['piiz] , [bakwiit] , [a&nd; and]
and there are many other seeds , such as beans, peas , buckwheat , and

7‘ru EREE 2 ¥z EM #F  XEN R =ZF , Bz , 3 , 1
[sou][a:n],
sO on ,
AL £,

ABEFLZHMMT, fIZR. B, 7EFHF
[wit]] [haev; hav] [bin] [a'prouprieitid][aez; az] [fu:d] [bai][meen][fram; fram] [rT'mout] [aen'tikwati] .
which have been appropriated as food by man from remote antiquity .

i/ B Ezlbul A R BY £33 BA M TR B
BIZHBYEALCE, EMTSS AR IEREY.
[bat; bat][ds; &i] [si:dz] [Av; avl[sam; sam][pleents][a:r; ar][an'fit] [fo:r; far]['hju:man] [fu:d] ,
But the seeds of some plants are unfit for human food ,
8 X F 79 —& =Ry z AfEa8 AT AZE =57/
BEELEYIMFHAEEALER,
['ouin] [tu:; ta][disa'grizab(d)l] ['pra:partiz] [wit]] [8er] [pa'zes] ;
owing to disagreeable properties which they possess ;
e | LARRE L SHk L A 88
ATENPIEE AR,
[wail] [der; dar][a:r; ar][3; er] [fju:] [wit[] [staend][a:n][d3; di]['veri] [ed3] [Av; av][83; dil['limit][av; av] [fu:dz] ,
while there are a few which stand on the very edge of the limit of foods,
RE AE = - BY s iz FE X IR &% B9 X PRE OB B
BAELEHFETEMBNARNZ,

[eend; and][haev; hav] [bin] [ju:st][tn][taim][Av; av]['skersati] . [ ]
and have been used in time of scarcity . [ 33 ]
il =] A ABAER E E 8 7= | ]

AYHEEZNE, AMBEAIE, [33]
[83; &i] [si:dz] [Av; av][eet; at] [lirst] [tu:] [plaents][a:r; ar] [ju:st] [eez; az][1m'pa:rt(3)nt]['ad3ankts][tu:; ta]['avar; a:r]

The seeds of at least two plants are used as important adjuncts to our
X MF OB ' EL = iEw = B3 A Ly Pt/ ] A8

[lzst][Av; av] [fu:dz] ,
list of foods,
iR M BY

= DEWIMEYIB R FRAER IR SR ERILF,

[eend; and][kaen; kan][bi:; bi] [I'nu:mareitid] [e'maAn] [fu:dz] [wr'davt] [‘eni][Impra'praiati] .
and can be enumerated among foods without any impropriety .
A e = e ZH B ®E A RHEITAH

FILURHEIINB@BR, RBEAAZ 2,




[8i:z] [a:r; ar] ['ko:fi] [eend; sand]['kovkov] .
These are coffee and cocoa .

X 2 T A alA .
B MNEEAN A Al

[0e1] [kan'tein] ['nu:trativ] [‘pra:partiz] , — [89; di][leetar][in] ['veri] [mat]] [‘haiar] [dr'gri:] [daen; dan][d3; &i]
They contain nutritive properties , — the latter in very much higher degree than the
1] as E5 SHkd , — X FE & IFE RZ 2= 2E o X
[fo:rmar],

former ,

VTR

ElEEEERMND, EREENERNERSTRIE,

— [@end; and] [de1] [pa'zes] [D:souv][prkju:liar][ kan'stitusnts] [wit]] [in'tait(s)l][dem; dam][tu:; ta][reenk][aez; az]
— and they possess also peculiar constituents which entitle them to rank as

— 0 il 828 ® Eigsi %) i PR i ] 73 ER
[lnkfariz] .
luxuries .
Z%m .

—MBEITEREERENAD, BRENBREERIINER .
[0i:z] [prkju:liar][ kan'stituants J[a:r; ar] ( [wan]) [flevarin] ['meetarz] , [eend; and] ( [tu:'tu:] ) [een; an] [‘sektiv]
These peculiar constituents are ( 1 ) flavoring matters, and ( 2 ) an active

XE R 22 = (1 ) A% zE ., M (2 ) —1 TR

['prinsap(d)l] .
principle .

[0
XESTRIE D (1) ERYER, Lk (2) EMERD.

[bat; bat], [i:dar] [fram; from][its] [ka:nstr'tu:fn] [>:r][fram; fram][1ts][a,sousi'e1fn; 9 savfi'el[n][In][d3; di] [si:d] ,
But , either from its constitution or from its association in the seed,
8 , EfE— M =5 5k FE M =5 h= T X #F,

[89; &i] ['aektiv] ['prinsap(d)lI[av; av] [ko:fi] ,
the active principle of coffee ,

X RS [0 B9 1] 1E[3
B2, LTIELEMMENADIERMEEMFIRNEEHIKEE, WHBYEEM D
[>:I'6ov] [ar1 'tiz][heez; haz] ['nirli] [o:r][kwait][d9; &i] [seim] ['Altimat] [ka:mpa'zif(s)n][eez; 9z][89; di] ['aektiv]

although it has nearly or quite the same ultimate composition as the active
2R = B NF =ZHFE BY X H#HEN &E8 (= R X RS

['prinsap(d)l][av; avl['kovkoo] ,
principle of cocoa ,
JER By BIAJ

BARTNELZHAMN TSP BIBEER D L FEHEE S =28,
[1z][An'laik][a1 'ti:][1n][1ts] [r'fekts] .
is unlike it in its effects .

= SltFR ' ‘R MR

ERRRSIEAEL
[09; 8i] ['aektiv] ['prinsap(3)l][av; avl['kovkou][1z] [sab'stenfali] [fri:] , [eez; 9z] [ju:st] [In][1its] [prepa'reifnz] ,
The active principle of cocoa is substantially free , as used in its preparations ,
X REB [ £ CIEI - KRt BHN, A BEW E ER EETE .
o] PRy &M A TE S5 AR A B B AR LU B IR S F 7.
[fram; fram]['eni] [And1'zatarab(a)l] [1'fekts] [a:n][&3; &i] ['n3:rvas] ['sistam] .

from any undesirable effects on the nervous system .
M G20 IR MR OE X R R4t

BER L R G AR R R,




[01S] [‘&ektiv] ['prinsap(a)l][av; avl['kovkouv][1z][,8i:0v'brov,mi:n; Bi:ov'broomin] .

This active principle of cocoa is Theobromine .
X FAREY EU i B =2 B ATHR, .
O] B] B ME M Ak 70 72 B P BRo

[09; 8i] [I'sen[lz] [av; avi[s; e1]['p3:rfikt] [fu:d] [a:r; r] ( [wan] ) [s; e1]['s3:rt(3)n] [8'maunt] [Av; av] [ka:ba'haidreits]

The essentials of a perfect food are ( 1 ) a certain amount of carbohydrates
X HF B -t mXW ’R®M 2 (1) -1t B’E s B9 BRIk &)

TEBYNEAERZE (1) —EEKLEY,
( [tu:'tu:]) [Av; av][eelb'ju:mindidz] , [eend; and] ( [Ori:] ) ['s3:rt(d)n]['minaral] ['maetarz] ,
(2 ) of albuminoids, and ( 3 ) certain mineral matters ,
( 2 ) B HEH , 0 ( 3 ) BE Y| E-L

(2) BEAEYFR, Lk 3) RLEy Yk,

[6i:z] [laetar] ['bizin] [sab'sten[ali] [89; 8i] [setm] [1n][>:1] [si:dz] [ju:st] [ez; oz] [fu:d] .
these latter being substantially the same in all seeds used as food .
X FE  EE SN X (RN T e MF BEW A 'Y .

[eE TP B RIERYIRIAF R EAAE R,

[1n]['kovkouv] [8i:z] [Ori:] [gru:ps] [a:r; ar][kam'baind] [In]['pra:par][pra'pa:rf(d)n][tu:; ta] ['ka:nstitu:t] [3; e1]
In cocoa these three groups are combined in proper proportion to constitute a

£ oA X = B = ar & TR ik 2] 3)3 -
[kam'pli:t] [fu:d] ,
complete food ,

TEHN B’Y

AR X =M ettt ilEaE—ie, Wl T —MHTENEY.
[bat; bat][der; dar][1z] ['supar'aed] [89; &i] ['ektiv] ['prinsap(d)I], [Bi:ov'brovmi:n; Bi:ov'brovmin],

but there is superadded the active principle , Theobromine '
8 ME =B BN X FRIRAY R, L] :

BEAEAIN T &1L P BI fblo

[wit[] ['pleisiz][a1 'ti:][aet; at]l[wans][in][da; di] [klaes] [av; av] ['Ink[ariz] [sez; 9z] [wel] [az; 9z][Av; av] ['nesaseri]
which places it at once in the class of Iluxuries as well as of necessary

A 7 = = —% ' X IR 5] % R e R 9 NER
[fu:dz] .

foods .
'Y

XERERETESGR, XNBTHHER .
[wen] ['kovkou] - [si:dz] [a:r; ar] [priperd] [pra:parli][f:r; far] [fu:d] ,
When cocoa - seeds are prepared properly for food,
frabdfg  wIR - MF = b3 &Yt nTY  BY
ERIEIIEESSEE ) INRISZISY

[wr'daot] ['du:in] ['vaialans] [tu:; ta][d9; dil['kemik(3d)l] [rr'leifnz] [Av; avl[d9; i] ['difrant] [kam'povnants],
without doing violence to the chemical relations of the different components ,
B:Z=] IE7Ef% 25 E X hasa XA 79 X REIRY %) ,
AR ABR D 28 F R RBIETR T,
[9; e1] ['kamfoartin] ['nu:trativ] ['‘a:rtik(d)I][Av; av][ds; dil[hai1st; 'halast]['veelju:][1z] [ab'teind] .
a_comforting nutritive article of the highest value i_s obtained .
— SARIIRE EEi XE Y X 1= nE =2 RS

RE—MEFRFE. @A ERIIERE .




[01s] [ar'di:al] ['meBad] [Av; av][,prepa're1f(a)n][iz][na:t][s; e1] ['kemik(d)I] [ "to:tfarin ] [ba1][ds; &i] [3'd1f(3)n] [Av; aV]
This ideal method of preparation is not a chemical torturing by the addition of
X IEAER FiE 79 B 2 F=2 s il 23 X A 79
['foiran] [in'grirdiants] ,

foreign ingredients ,

SMNERY FEl )

XAPIRAER I 3 AT AR A NI R D T (L IR,
[ez; 9z][1n][d3; di]['elkala1] ['pra:ses] , [bat; bat][,a1 'ti:] [kan'sists][1n][&3; di] [kem'pli:it] ['An'bkin] , [bai]
as in the alkali process , but it consists in the complete unlocking , by
R ' X i g2, B B B & X w2l Byt &d
['p3:rfiktli] ['neetf(3)ral] ,
perfectly natural ,
et S EEST I

NEEANIETRE, BEBEd e BANA I/,

[ma'kaenik(d)l] [mi:nz] , [Av; av][2:1][83; &i] ['v3:rt[u] [Av; av][ds; &i] [si:dz] .
mechanical means , of all the virtues of the seeds .

MUY BE . KB 2% X xfE A9 X #F
N TFEL, DUIRAMFBI—YIE R0

[wiz; wil[du:][na:t][tra1][tu:; ta]['rendar][d9; dil[eelb'ju:mindidz][av; av] [wiit] [aend; and] ['Adar] [greinz]['sa:ljab(a)l]
We do not try to render the albuminoids of wheat and other grains soluble
M1 M f2 =24 = R X HEH 79 & 0 Hith a1 a8
[ba1] [mi:nz] [Av; av] [@'movnia] ,

by means of ammonia,
23 FHE 79 =)

AT A=K N BRI E B a#

['souds], [bir]['pa:teef] ,
soda , or potash ,

AFT, SRR

[no:r][du:][wiz; wi] [B1nk] [,a1 'ti:][dr'zatarab(a)l][tu:; ta] [in'krizs] [89; &i][sa:lju'bilati]l[av; av][89; dil[eelb'ju:miniidz]

nor do we think it desirable to increase the solubility of the albuminoids

HwAr M &I BFE = bR ] 10 X BRRE 9 X HEH

[Av; av] [eq] [eend; and] [mi:t] [bai1] [ ]
of egg and meat by [ 34 ]
7Y = 0 R &3 - ]

BTN IE NS SR EFE BBVA AR E Z P BB [34]

['eedin] [ko:stik] [o:r]['’ka:rbanertid]['selkalaiz][tu:; ta][dem; dam] [b1'fa:r] [de1] [a:r; ar] [ju:st] .

adding caustic or carbonated alkalies to them before they are used .

A EBMYREE RERITE WEE ] 1] D] il =2 BEs .
FEABIREAFNINET EE S RER IB.

[end; and] [jet] ['kemik(3)I] ['pra:sesiz] [a'naelagas] [tu:; ta] [di:z] [haev; hav] [bin] [dr'vaizd] [eend; and][a:r; ar]
And yet chemical processes analogous to these have been devised and are
ol FAM hdca iy 3 FEMUBY 3| XL B Elbul ®it 0 =

['snmtaimz] [ju:st] [wid; wiB][rr'ga:rd][tu:; ta]['kovkouv] .

sometimes used with regard to cocoa .
=1 BEn 0 B S AA]

SR, SXLERUNFTZ2EMGITHEFR, ERBETFaER,

[in][mowust]['ke1siz] [di:z] [eedid] ['sabstansiz] [a:r; ar] [dr'tektid] [1n][&9; 8i] [In'kriist] [a'mavnt] [Av; av]

In most cases these added substances are detected in the increased amount of

T =% =H XE O Z o = wmuE 7E X 110 HE 79

['minaral] ['maetarz] [favnd] [1n][ds; 8i] [ee[] ['eeftar] ['b3:rnin] [ds; dil[,prepa'rerf(a)n] .

mineral matters found in the ash after burning the preparation .

K7 EST BRI # X &k & 1hiGe X B
REBIER T, XEMIMIR TGRS RIRRE YR 8NS5 MR,



[83; &i] [8'mavnt] [av; av] [a[] [1n] [pjor] ['kovkouv][1z][s'bavt] [fo:r] [par] [sent] .
The amount of ash in pure cocoa is about four per cent .

X £ B &k £ 4m HF EF OXF @ & Hd .
Ao o] R R D EENNE D Z M.

['eni] [a'pri;[eb(3d)l] [8'maunt] [a'bav] [d1s] [mer] [bi:; bi] ['tribju:tid] [tu:; ta][ds; di] [ad'mikst[ar] [av; av]['mInaral]
Any appreciable amount above this may be attributed to the admixture of mineral
e  (ERTRER He Z2F X " = JIEF £l X BREY i) Y|
['maetarz] [ju:st] [In][d3; di][prepa're1f(a)n] .

matters used in the preparation .

EE BAEN 7T X &
B I SEE AR B E8E8 0] AR T HlE& IR R MIFUR &Y.

[89; 8i][o1[In] [pjor] ['tph:klet] - [si:dz] [1z][s'bauvt] ['fifti] [par] [sent][av; av][83; di] [hovl] [wert]
The oil in pure chocolate - seeds is about fifty per cent of the whole weight .

X OB E 48 Ihweh - MF B OXF R+ 8 H0O W X FrEm  EE
A n] ZRRVHESENHEREENED A TH
[>:I'6ov] [89; dil[d1][1z] [1k'si:dinli] [bleend][eend; and] [fri:] [fram; fram][raen'sidati] ,

Although the oil is exceedingly bland and free from rancidity ,

2878 X R 2 = % A BEHN M FRTY
RAXMHEKERELE X, MEEZBERINTR,

[at'tiz][haez; haz] [bin] [faund] [tk'spi:diant][1n][sam; sam]['ke1siz][tu:; ta] [wid'dra:] [o; e1][pa:rt][av; av] [81s] [211] ,
it has been found expedient in some cases to withdraw a part of this oil ,
= B B pkiz NE T —i ES1] ] B - #a W X A,

ERLERT, I3 D I NENE Z 1T,
['lizvin] [o; e1]['sma:lar] [8'mavnt] [1n][ds; &i]['pra:dakt] .
leaving a smaller amount in the product .
B -1 B HE T X gl
FrmPEREER D,

[015] [12][&9; di] ['mebad] [par'su:d] [1n][83; dil[[maenju'fekt[ar][aAv; av][d3; &i] [‘pavdard] [kouvkov] .

This is the method pursued in the manufacture of the powdered cocoas .
X B X FiE B T X &= Y X MAIR AJe]

BB A A I AR K AN G £,
[wid; wiB] [d1s] [rr'dak[(3)n] [1n][d3; dil['kwa:ntati][Av; av][a1]] ,
With this reduction in the quantity of oil,
0 X PR T X HE I
fEEaHTE8 R,
[09; &i] [rr'zaltant] ['bevaridz] [1z] [les] [laikli] [tu:; ta] [disa'gri:] [wid; wiB] ['delikat] [dar'd3est[an] .
the resultant beverage is less likely to disagree with delicate digestion .
X ZR el = BB BIEE | ENEIE= 0 S i
FH It A BV IR K AT BE X BURBY B L R G A R &2,
[at 'tiz][1z][1n] [>:1]['ke1siz][Av; aVv][da; di][f3:rst] [1m'po:rt(d)ns] [tu:; ta][ab'tein]['ounli] [pjor] ['kouvkov][Av; av][83; &i]
It is in all cases of the first importance to obtain only pure cocoa of the
T = 7 2% =46 Y X 0 BEEM =] RE NBH 48 Al\a] 89 X

[ha1ist; ‘hatast]['kwa:lati] ,

highest  quality ,

== =
B[ D1EE

AEAERT, BEAFEHERERSmANGA T,
[friz] [fram; fram]['eni] [ad'mikst[ar][Av; av] ['oiran] ['maetar] , [sAt]] [sez; az][ds; di]['eelkalaiz][>:r][der; dar]
free from any admixture of foreign matter , such as the alkalies or their
BEH M | BE 19 SMEIRY =B XEHN ER X HEE =E 150
[ka:rbs,netts; 'ka:rbanats] ;
carbonates

£y

PRERER

A ERINRYIB, BIantE el ERER R ;
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[eend; and] ['f3:rdar] , [89; dil['pra:dakt] [>:t] [tu:; tal[biz; bil[av; avl[8s; di] ['gretist] [dr'gri:] [Av; av] [fainnas] .
and  further , the product ought to be of the greatest degree of fineness .
0 Eix X = ALY E= = 19 X =3 2E 19 BAE
o, 1z mit i BE e EHE,
[wid; wiB][rr'ga:rd][tu:; ta][d3; dil['flelvarz] [‘sedid] [tu:; t3] [toiklat]
With regard to the flavors added to chocolate ,
0 B | X Ak Bgh E oD%,
EF AR5 ORI ERL
[ar1'tiz][1z][par'heeps] ['nizdlas] [tu:; ta] [sel] [daet] [Se1] [[ud; [ad][bi:; bil[av; av][d3; dil['Atmoust] [dr'griz] [Av; av]
it is perhaps needless to say that they should be of the utmost degree of
T = tF TRE | W OB il Nz = 19 X 3 2E 19
['pjorsti] .
purity .
4hiEg
NFLEERS, elINdENITARESKF
[01s] [1z] [r'spefali] [tru:] [Av; av] [va'nila] ,
This is especially true of vanilla,
X =2 ITH BN B 5E
EEOKRLEDI,.
[wit]] [‘oovin] [tu:; ta][its] [ha1] [ko:st][1z] ['frizkwantli] [rr'pleist] [bar][a:rtr'fif(a)l]['flervarz] .
which owing to its high cost is frequently replaced by artificial flavors .
i NN 3 eR B HE =2 M B £3 AEW Aok
ATFREASH, KAEREERATERTE
[0er; dar][1z] , [1n][wAn] [rT'spekt] , [3; e1l['noutab(d)l] ['difrens]  [br'twiin] [swiit] [‘tfoiklst] [send; and]
There is , in one respect, a notable difference between sweet chocolate and
ME =, E — B5 - EFEEREN Rz ZI8] EHAEY 1552 0
['kovkoo] :
cocoa :
ae
MEMRENX LR, HIEZ Oz EFE— T E&EXR:
[89; &i]['fa:rmar] [mer] [bi; bi] [flevar] , [89; di] [leetar] [[ud; [ad]['nevar][bi:; bi] .
the former may be flavored , the latter should never be .
X LR ®ge = SIS X BEE VAL #R z .
B ETLURMIBUAR, [EEL4a R AR,
[9; e1] [pjour] ['kovkou][mast; mast][bi:; bi] [eebsa'lu:tli] [dr'pendant] [a:n][its] [oon] [drlifas] , ['naetf(d)ral]l['oudar]
A pure cocoa must be absolutely dependent on its own delicious , natural odor
— 4 AJa] WA = 483 it ki £ BEEECH #0OM , BAW Sk
[eend; and]['flelvar] .
and flavor .
0 [ SE
S0IERY AT ] Z e T H B 5 ERR R AT MR E,
[noo] [a'd1f(3)n] [Av; av]['eni] ['sabstans] [Av; av]['eni] [kaind][1z][ad'misab(3d)I] . [
No addition of any substance of any kind is admissible
28 A B fEfA MR B EE #ME = BSR4
N AR RIS E A, [35]
[ sa'dzestfonz]
SUGGESTIONS
Y
[relatv] [tu:; ta]
RELATIVE TO
X |

]
35 ]
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[89; 8i] [kokin]l [av;av] [t)o:klst] [2end; and]['kovkouv] .
THE COOKING OF CHOCOLATE AND COCOA .

X = 19 55 0 EIE)
T558 JJA 8] AT B9k,
[bar]['misiz] .
BY MRS .
253 KK
EE. KA

[elan] [e1t]]. ['ritfordz]
ELLEN H . RICHARDS ,

Xt H . BEZ

S HIBEL
[Av; aV][89; di] [maesa'tfuisits] [Institu:t] [av; av] [tek'na:ladzi] .
Of the Massachusetts Institute of Technology .

= X SEEEEMN BR5RR =5 BA
MREIETF M.
[ti:]
I
T
T

[hiz; hil['fletvar][av; av][83; &i]['kovkouw] - [biin] [si:mz] [tu:; tal[bi:; bi][D:Imoust][ju:n1'vairsali] [latkt] ,
he flavor of the cocoa - bean seems to be almost universally liked ,

tt 3] B9 X AR - = AF 2] = JL¥F Eplatiu! =50N
PR ZRIRE AT T LF ANEBEIR,

[end; and][ds; &il[ju:z][Av; av][83; di] ['verias] [prepa'reinz] [meld] [fram; fram][ a1 'ti:][1z] ['ka:nstantli]

and the use of the various preparations made from it is constantly
il X R B X BMEBEN ESIHE )24 N E = Tt
[1n'krizsin]
increasing .

il

M0 © A BY S A7 BI A 2 M A ’TIE 0,
[fram; fram][d3; 8i] [swi:t] ['tJorklat] [wid; wiB] [wit[] [89; di] ['traevalar] [nau] [pra'vaidz] [him'self][1n][>:1]
From the sweet chocolate with which the traveller now provides himself in all
M X EHAY 552 0 mB-A X Pt mME et mEE £ 25
['d3za:niz] [1n] [wit]] [89; &i] [sa'pla1] [Av; av] [fu:d] [1z] ['davtf(d)l] [i:dar] [in]['kwa:ntati]l[>:r]['kwa:lati] ,
journeys in which the supply of food is doubtful either in quantity or quality ,
il T By X Rz BN 'Y = £E Ffa— £ HE WE K=
W5, TEEBBYENMENREE T EAFIENKET, g LHE= .

[tuz; ta] ['delikat] ['kalarin] [eend; and] [flelvarin] [av; av] [kelks] [aend; and]['a1s1Z] ,

to delicate coloring and flavoring of cakes and ices ,

] E S| & 0 IS 89 B 0 7K

N EEAACEMIL B BB B R A XU BR

['nirli] [o:l1[kaindz][av; av] ['kalineri] [prepa'reijnz] [haev; hav] ['benifitid] [ba1][ds; 8i] [s'bandans] [Av; av] [81S]
nearly all kinds of culinary preparations have benefited by the abundance of this
JLF 28 #E £ = HEFETE =) 2 g3 X ES) 7Y X
[fervarit] ['sabstans] .

favorite substance .
BREH gZloA

JLVERMEMIENZ T EE S m T XN B MBI EE,
[1n] [8i:z] [forrmz], [t:klst] [1z] [ju:st][In][o; e1]['semi] - [ro:] [stert] ,
In these forms , chocolate is used in a semi - raw state ,

O OXE ORE , Lrh ERENE T ¥ - EN RS
XL, hre NEUFEREEAT.




[89; &i] [bi:n] ['heevin] [bin] ['stmpli] ['roustid] [eet; at][s; e1]['d3ent(3)I] [hi:t] , [grauvnd] , [eend; and] [mikst]
the bean having been simply roasted

at a gentle heat, ground, and mixed
X =] wWE A et 1 T —1 RN mo, w@E il BE
[wid; wiB]['[ogar] ,
with sugar ,

il K

REF G TRV, BERty, SARSERSRIE,
[wit]] [houldz][d3; di][faet] .
which holds the fat .

e "B XK.

HA&HBER.
[barl['veriin; 'veeriin][8s; dil['kwa:ntatil[Av; av][d9; 6i] [t[o:klst] [tu:; t3][bi:; bi] [mikst] [wid; wiB][83; di]
By varying the quantity of the chocolate to be mixed with the
Z3u T X HE 19 X 552/ El = wme 0 X
[1n'grizdiants] [Av; av][d9; &i] [kelk] [2:r][a1s] ,
ingredients of the cake or ice,
FEl 89

X BE & Ok,

BT SERTCEMERLEENIE T R E,
[2en; an] [An'limitid] [va'raiati][av; av]['flervarz][keen; kan][bi:; bi] [ab'teind]
an unlimited variety of flavors

- TR ES A9

can be obtained .
ml s AE = RE

RILURS TR Z M Ok,

[1n] [prT'pearin] [a1 'ti:][aez; az][s; e1] ['bevarid3] [fo:r; far][89; di] [terbl] [3; e1] [mis'teik] [haez; haz] [bin]
In preparing it as a beverage for the table a mistake has been
E:3 R = TR — el nT X =F — Hi% = Ezlbul
[frizkwantli] [meid] [1n] [kan'sidarin]  ['tjarklst]  ['mirli] [2ez; az][s; erl[flelvar],
frequently made in considering chocolate merely as a flavor ,
SR HE 7 8 1554 X £ — E
RIS NEABRRINmETEGIE, AMEELEH—THBIRENCEEMN —M O,
[en; an]['aed3ankt][tu:; ta][83; di]l[rest][Av; av][da; &i] [mi:l] ,
an adjunct to the rest of
- [iRpEs | X

the meal ,
HRKE B X —iR

TFENEBBIBCR,

[1n'sted] [Av; av] ['givin] [a1 'ti:][1ts] [du:] [‘pra:minans] [aez; az][s; e1l['ri:al] [fu:d] ,
instead of giving it its due prominence
=3l 79 “m¥ (=

its as a
£ EIEIHN B

real food ,
R — BN 'Y
MARGEMSELHRYANE, 4T ENEHIL,

[kan'teinin] [2:1][Av; aVv][d9; &i] ['nesaseri] ['nu:trativ] ['prinsap(a)lz] .
containing all of

the necessary nutritive principles
1257 285 B 3

X BEm e U
BEMEVERNEFM D
[5; er][kapl[av; av] ['tJa:klat]

[me1d] [w1d; wiB] ['[ogar] [aend; snd][mi1lk] [1z][1n][it'self][s; e1] [fer] ['brekfast]

A cup of chocolate made with sugar and milk is in itself a fair breakfast .

- ¥ W 5% h 1l A% 0 ¥E 0 i B E AF — A/AFW 28

— M RN IR SRE— D A EIEE,

[Oer; dar][1z] [mat[] [tu:; ta][biz; bi] [sed] [1n]['fetvar][av; av] [prepa'relfnz] [Av; av][d9; di] [hool] [biin] [wit[]
There is much to be said in favor of preparations of the whole bean which
MWE =B R=E E=] = W OE RE 19 HEETE A9 X
[st'kjor] [2:11[Av; av][d9; dil['veeljusb(ad)l] [nu'trif(3)n] [kan'teind] [in] [

secure all of

all the valuable nutrition contained in [
REM 28 B X BHEW BT

FrEr = g

2L

]
In[36]
a8 'L -]
BRZERTFBENES FhHIMNEm, AN UBRE TR ERIE ERETMD[36)



[61s] “ [fu:d][fo:r; far][89; dil[ godz ], " [aend; and] [raitli] [Andar'stod]
this “ food for the gods ,” and rightly understood ,
X " B8 AT X oo, 0 =i IBRE

DR EY), NRIBARIEFHINE,

[ar 'tiz][1z][')pa:ssb(®)l][tu:; ta] [meik] [6em; dam] [mo:r] [im'pa:rt(d)nt]['a:rtik(a)lz][Av; av]['daist][daen; dan] [deI]
it is possible to make them more important articles of diet than they

T B O = HIE ] BEH 5EN XE I = o ]
[nav] [a:r; ar] .

now are

nE = .

BrRREElImAtMEEEER B HBE 7.

[bat; bat] [sins] [89; &i][la:rd3] [par'sentid3] [Av; av][feet] [si:mz] [tu:; ta][rr'kwariar] [ko:ra'spa:ndinli] [la:rdz]
But since the large percentage of fat seems to require correspondingly large
8 BMA X KB Bt B OMe ME g2l 2R MRz RHY

[kwa:ntatiz] [av; av] [Juogar] [tu:; ta]l['rendar][d9; &i] ['bevaridz] ['‘peelatab(a)l],

quantities of sugar to render the beverage palatable ,

He 8 ¥ B fEs X Rt BIORY
B2, BTFEMEES, MFREHENAERET BREIERE .
[eend; and] [d1s] ['veri] [rit]] , [swi:t] [drink] [su:n] [kid1z] [1f] [merd] [stro:n] [I'naf] [tu:; ta][bi:; bi]
and  this very rich , sweet drink soon cloys if made strong enough to be
# X 3FE EEm, MY 5 RR RERINR HIK '’ TEIERY ] =
[nu'trifas]
nutritious ,

EFFEN

AP ARSI, RN TIBREFRMAERSI S, RRESIEARERE,
[ar'tiz][1z], ['forrtfenstli] ,
it is, fortunately ,

E =, ZEHE

ZChYE, #SRUltt.

[pa:sab(d)l][tu:; ta]['ekstraekt; 1k'straekt][d9; dil['la:rdzar][pa:rt][av; av][d9; dil[faet] [wr'dawt] ['Ind3zaril[tu:; ta][d3; &i]
possible to extract the larger part of the fat without injury to the
B HERY | 7o X BAH o W X B %8 Eaval | X
['flervar][sou] [ker.ak.ta'r1s.tik] [av; av] ['t]o:klat]

flavor so characteristic of chocolate .

DRE PRI HHE 5] 5Rh .

B AR EMAET R A NIRBIETE T, TREH KRB AED,

[1n] [81S] [fo:rm], [ko:ld] ['koukow], [les] [fogar][eend; and] [ma:r] [milk][a:r; or] ['nizdid] ,
In this form , called cocoa , less sugar and more milk are needed,

T X R, WA o RO B il EZH F =B BE
XA IURIRI PRy, TBEAMEELD, FINEZ,

[eend; and][d9; &i] [r1'zaltin] ['bevaridz] ['su:ts][i:v(s)n] ['delikat] ['stamaks] , [eend; and][1z] [jet] [av; av] [hai]
and the resulting beverage suits even delicate stomachs, and is yet of high

ol X gR el AE EBE E S| g , 0 EAm ®H =8
[fu:d] ['veelju:] .
food value .
B A

AR HIRR BN B R BURBIZ B U=, MBEEFANERS.
[a1 'tiz][1z][&9; dil['a:bdzekt][Av; av][d:l] [kokin] [tu:; ts]['rendar] [ra:] [ma'tirial]l [md:r] ['paelatab(a)l]l[eend; and]
It is the object of all cooking to render raw material more palatable and
E 2 X BrY M 2B =F B OfERA &R mE BEN CIEs]=y) 0
[mor]  [nu'trifes]
more nutritious ,
EZH EREsN

SEREREERMEEREK. BEET.



[eend; and] ['derfo:r] [mo:r] [dar'dzestabldr'dzestabl] .
and therefore more digestible
0 BT BZH AE

HIEEEZ o

[09; 8i] ['kukin] [av; av]['kovkou][eend; and] [‘tpiklat] [1z][nov] [ik'sep[n] [tu:; ta][d1s] [ru:l] .
The cooking of cocoa and chocolate is no exception to this rule .

X i i AJA] A DRh = F BIgh BOxX Ao
B RIAITS 52 SIRIAITEE A B S,

['s3:rt(d)n][ik'straektiv,ek'straektiv]['prinsap(d)lz][a:r; ar]['sa:ljab(d)]['ounlil[in]['wa:tar] [wit]] [haez; haz] [ri:t[t]

Certain extractive principles are soluble only in water which has reached
BE ZEEY &= = BE fXEM#E K mp =) RE

[09; 8i] ['ba1lin] - [point] ;
the boiling - point ;
X B - W=

REEZH A D BB T KR
[eend; and][ds; &i] [sta:rt[]] , [wit[] [89; &i] [si:d] [kan'teinz] , [1z]['swoulan]['ovunli][eet; at] [81S]
and the starch , which the seed contains , is swollen only at this
A X =, B X MF as 2 i EN 7 X
[tempratfor; 'tempratfor] .
temperature

mE

MFHAEINEM RETEXMRE N4 =F K.
[th:klat] [oirl['kovkouv][iz][na:t]['pra:parli] [kokt] [bai] ['heevin] [‘bailin] ['wa:itar] [pa:d] ['ovvar][a1'ti].

Chocolate or cocoa is not properly cooked by having boiling water poured over it
I HE HE 2 AR &t AR 23 8 ] K mE  Be e

[ar 'tiz][1z] [tru:] [8eet] [eez; 92][83; di] [hovl] [‘pavdar] [1z][1n] [se'spen[(3)n] [eend; and][1z] ['swa:lovd] ,
It is true that as the whole powder is in suspension and is swallowed ,
T = BN B FAR X  FEm MR = =T HiZ 0 = &R
WS, HPTEMRESFEREPHEER,
[1ts] [fu:d] [ma'tirial] [keen; kan][bi:; bi] [a'stma,leitid] [sez; az][,a1 'ti:][1z] [wen] [89; 8i] [pri'perd] [t[:klot] [1z]

its food material can be assimilated as it is when the prepared chocolate is
EE &Y Mt AE = ik B B =4 X pid= nRA =
fiztn] [r1] ;

eaten raw ;

iz KM

EREFMRD A UEREHAERY, PERENZIHI—F,;
[bat; bat][tn]['>:rdar][tu:; ta] [brin] [avt][ds; di] [ful] , [fain]['flervar][eend; and][tu:; ta] [sT'kjor] [89; di][movst]

but in order to bring out the full, fine flavor and to secure the most
B8 # @ H WwR EE X AN, XFN KE Gl B OREN X RE

[kam'pli:t] [dard3zesta'biliti] ,
complete digestibility ,
FEem HEE

BAT 7o BIMEAR X R E IR,
[09; dil[,prepa're1f(a)n] , [wat'evar] [ar1 'tiz][biz; bi], [[ud; [ad][bi:; bil[sab'dzektid][tu:; t3][d3; di] ['ba1lin] - [point]
the preparation , whatever it be , should be subjected to the boiling - point
X P . EMm E =2, mz = Z ] X BB - WA
[fomr; far][s; er] [fju:]l ['mInits] .
for a few minutes .
nY =1 B pak: .

TIeHIEH A, BNZEHR NN,



[1n] [81s] [0:11 [kona's3:z] [air; or] [8'griid] . [
In this all connmsseurs are agreed . [ 37
.

]
1
T X 28 SEX = B 1
Xitt, PAEEEREB—HER. [37]

[rr'si:ts, ri:'si:ts] .
RECEIPTS .
e

HEEN
[ba1] [mis]
By MISS PARLOA

é:I:Ji %EIL

EE . 2RI NE,
[ple1n] ['tP:klat]
PLAIN CHOCOLATE .
BB 1553

21552770
[forr; for][siks]['pi:p(d)1] , [ju:z]l[wan][kwo:rt]l[av; av][milk] ,
For six people , use one quart of milk,
nY XA R — BHROB F,

NAD, ERA—E AT,

[tu:] ['avnsiz] [Av; av]['dAblju:] . ['beikar] & [si: 'ou] . - [es][nov]. [wan] [t]o:klat] , [wan] [teblsponfol] [Av; av]

two ounces of W .Baker & Co .' s No . 1 chocolate, one tablespoonful of
= &8 By w o . nx & &fF .- s & . 1 LR, = — ARt i

[ko:rn] - [sta:rt]] ,
corn - starch ,

ME=a) W. Baker & Co. B 1 51557, — 2t EAKTH,

[Bri] ['teibl,spu:nfol] [av; av][[ogar] , [eend; and] [tu:] ['teibl,spu:nfol] [av; av]l[ha:t]['wo:tar] .
three tablespoonfuls of sugar, and two tablespoonfuls of hot water .

= Vg 19 o, A - Rk I 7= Y/
—ARHE, FZREAIK,

[miks][&s; &i][kd:rn] - [sta:rt[] [wid; wiB][wan] [g1l] [av; av][ds; di][milk] .

Mix the corn - starch with one gill of the milk .

BE X EXK - W 0 — B e
RBEXTEME—ERFIES.

[pot][d9; 8i] [rI’'meindar] [Av; av][d3; 8i][milk] [a:n][tu:; ta] [hi:t] [1n][&3; dil['dAb(3)I] - ['bo1lar] .

Put the remainder of the milk on to heat in the double - boiler .

B X ® 89 X & = ] BhOrE X WEH - P
KRR BIF IR NE Z TR IR

[wen] [89; 8i][m1lk] [kamz] [tu:; ta][ds; 8i] ['bo1lin] - [paint] [st3:r][1n][&3; i][kd:rn] - [sta:rt[] , [aend; and] [kouk]
When the milk comes to the boiling - point stir in the corn - starch, and cook

TabE X &4 ¥k = X BB - WA B E X EXK - 0 &t
[fo:r; for][ten] ['minits] .
for ten minutes .

AT T ok

FIh=HE, MAEKER, =100,

[heev; hav][da; di] ['tph:klet] [kat][in][fain]['bits][aend; and][put][a1 'tiz][in][s; e1] [smd:I] ['ararn][>:r] ['greenit] -
Have the chocolate cut in fine bits and put it in a small iron or granlte -

=] X I55% 7] Y] 1E E5FE i # )il B T — W % =E TTRE
[wer] [paen];

ware pan ;
CEF FIEH

RI55e DYTIRAR, BN NRIRE R ETRT



[e1 di: 'di:][09; &i] [[ogar] [eend; and]['wa:tar] , [eend; and] [pleis] [83; i][paen]['ovvar][s; er][ha:t]['faIar] .
add the sugar and water, and ©place the pan over a hot fire .
AN X Ve 0 Ko, # iyl X FEH 83 — AN X

IONBEANIK, RFERBAERN Lo

[st3:r] [ka:nstantli] [an't1l][83; dil['mikst[ar][1z] [smu:d] [eend; and] ['gla:si] .
Stir constantly until the mixture is smooth and glossy .

Ees it BI X BREY B LB il b ni-
THTHiH, BEIREYMESINBR .

[e1 di: 'di] [81s] [tu:; t3][89; &i][ha:t][milk][aend; and] [bi:t] [893; di]['mikst[ar][wid; wiB][3; e1] [wisk] [An'til][,a1 'ti:][1z]
Add this to the hot milk and beat the mixture with a whisk until it is
A X £ X A 49 0 T X wBE 0 - B B €T B
['fra:6i] .

frothy .

SEFIRAT

KR SYIIINRFI T, BT &S EkLE,

[>:r1[89; 6i] ['tfo:klat] [mer] [biz; bi]l [pa:d] [baek] [eend; and] [f>:rB] [fram; fram][ds; &i]['bo1lar][tu:; tal[s; eIl
Or the chocolate may be poured back and forth from the boiler to a

gE X Ihwh " = mE ER il At M X R 0 -
[pitfor] ,

pitcher ,

BF

& B LU TS5 D1ESmP M A g8 2 (8] R o5,
['hooldin] [hai] [89; dil['ves(®)II[fram; fram] [witf] [ju:; jol [po:r] .

holding high the vessel from which you pour .
®fEFE BN X 0¥ MK N 1 2

BERIURIERIE S,

[01s] [wil] [g1v] [o; e1] [B1k] [fro:O] .
This will give a thick froth .
X RBE £ — EBN BEX

XIFER 4 RER R,
[s3:rv] [eet; ot][wAns] .
Serve at once .
ARSS T —R

YR,

[zf] [juz; jollprrfa:r][na:t][tu;; tal[haev; havl[ds; 8i] ['tforklat]  [OB1k] , [8'mit][ds; &il[ko:rn] - [sta:rt[] .
If you prefer not to have the chocolate thick , omit the corn - starch .

WR R BEX =2 F = X 55 E#y , BB X EX - EM
WRIFAERIG AR, B LIEBE T AEM o
[t:klat] [me1d] [wid; wiB] [kan'denst] [milk] .
CHOCOLATE MADE WITH CONDENSED MILK .
155247 1194 i A 4EhiR 447
FRIEFLHIAEITE 52 /T,
[fa:lov] [89; &i] [ru:l] [fo:r; far][plein] ['tJa:klst] , ['sabstitju:tin 1['wo:tar][fo:r; far][ds; 8il[milk] ,
Follow the rule for plain chocolate , substituting water for the milk,
ERfE X #MN o AT ERM IIRA B 7K nT X 5,
BERGIFAIS e O %, ARKRESFD.
[end; and] [‘adin] [Ori:] ['teibl,spu:nfol]l [Av; av] [kan'denst] [milk] [wen] [89; di] ['t:klet] [1z] ['sedid] .
and  adding three tablespoonfuls of condensed milk when the chocolate is added .

il AN = )] 24 By ARGEHR 9 FAabE X oRh =
FEINIS2 I8, BIIAN="7R Lo




[tP:klat] ; [vi'lena] [sta1l] .
CHOCOLATE ; VIENNA STYLE .

155277 ;b XU
LN NIRTS 5 o

[ju:z] [for] [‘avnsiz] [av; av] [va'nila]  ['tfa:klat] , [wan][kwo:rt][av; avl[milk] , [Bri:] ['teibl,spu:nfol] [Av; av]
Use four ounces of vanilla chocolate , one quart of milk , three tablespoonfuls of

£/ =8 89 &&E I55% 77 , — Bk BN &m, = b9 89
[ha:t]['wo:tar],
hot water ,
B oK,

FROEKIEELR . —SlRTI. =2HAK,

[end; and][wan] [teblsponfol] [Av; av][[ogar] .
and  one tablespoonful of sugar .
il — —ARt By A&

AN — 7R R
[kat] [09; &i] ['tJo:klst] [in][fain]['bits] .

Cut the chocolate in fine bits .
X IR 1 RER .

KI5 SITIR ) R

[pot][d9; di]l[milk][a:n][ds; &i] [stovv][In][d3; di]['dAb(3)I] - ['ba1lar] ,
Put the milk on the stove in the double - boiler ,
)iy X B FE O OX NP EOX WEH - P

WHPBENZZRE, AEENF L0
[eend; and] [wen] [a1'tiz][haez; haz] [bin] ['hi:tid] [tu:; tal[&s; &i] ['boilin] - [paint] , [pot][ds; i1 [t]rklst] , [
and when it has been heated to the boiling - point , put the chocolate , [
0 A =] Elbu pi[i " | X wE - WR , W X 1552 oL
]

38

et |

SRR =BT, AI55/7[38]

[fogar] ,
sugar ,
WE

1

[end; and]['wo:tar][1n][s; e1] [sma:l] ['atarn][>:r] ['graenit] - [wer] [paen][eend; and][st3:r]['ovvar][s; e1][ha:t]['faIar]
and water in a small iron or granite - ware pan and stir over a hot fire
A0 D A NI % =ZE #KKE - CF FRH 0 mH 8d — B X

[An't1l] [smu:d] [eend; and] ['gla:si] .

until smooth and glossy .

B3 B A s .

ENERIERERTINAK, BANRHEENEEE.

[st3:r] [81s] ['mikstfar]['Intu:][ds; di][ha:t][milk] , [eend; and] [bi:t] [wel] [wid; wiB][3; e1] [wisk] .

Stir this mixture into the hot milk , and beat well with a whisk .

miE X EEY BN X AE &, 0 T et M — B .

R E S MEINRFIT, BITE&ESET I ik

[s3:rv] [eet; ot][wAnsS] ,
Serve at once '
RS 1= —R

A1 R



[krizm] [1n] [iit]] [kaplleend; and] [8en] ['filin] [Ap][wid; wib]

[potin] [s; e1] [teblsponfol]l [Av; av] [wipt]
putting a tablespoonful of whipped cream in each cup and then filling up with
- —iARL =5 ¥EHT g & 8T MF il e ExE mE M

AT
[09; 8i] ['t]o:klat]
the chocolate .
X o%h .

T I FER—2RLEYrH, ARERITR .

[mer] [bi; bi] [ju:st] [in'sted] [Av; av][d9; di] [va'nila] ,
the vanilla ,

[89; &i][plein] ['tJa:klat]

The plain chocolate may be used instead of

X BRN hRA HEE 2 OAIH KkM B9 X B8
Al ARKIS e HUEEEIS .

[Av; av] [va'nila] ['ekstraekt; 1k'straekt][eend; and] [Ori:]

[bat; bat][in] [8eet] [keis] [ju:z][3; e1] [tispoun,fol]

but in that case use a teaspoonful of vanilla extract and  three

B # B =H A — —RRL 8y BE IR il =
['dzenaras] ['teibl,spu:nful] [Av; av][[ogar] [in'sted] [Av; av][wan] .
generous tablespoonfuls of sugar instead of one.

R IEERY AL 8y ¥ 3] = - .

BAFENE, A —REESER/M =K BEAE R,
['brekfast] ['kovkou] .
BREAKFAST COCOA .
P& areJ
F&ErA

['brekfast] ['kovkoul][iz] [‘pavdard] [sou][fain] [daet] [,a1 'ti:][keen; kan][bi:; bi] [dr'za:lvd] [ba1] ['pa:rin] [‘boi1lin]

Breakfast cocoa is powdered so fine that it can be dissolved by pouring boiling
= MFRR PRI EERY BB (= BE = AR g RE s

BE CICTR -
['wo:tar][a:n][,a1 'ti:] .
water on it

=

7K = e

FEFMERIFEA, IFAHATERRIE R,

[foir; far] [81s] ['rizz(d)n][at 'tiz][1z][2:f(d)n] [priperd] [eet; ot][89; di] ['teibl] .
For this reason it is often prepared at the table .
T =B £ EE = X BT

AT X IREH E =
Ft, XBXEEETER LZH89.
[tisponfol]l [Av; av][d9; di] ['(pavdar] [1z][pot] [1n][89; dil[kap][wid; wiB][s; e1] ['tisponful] [Av; av]
a teaspoonful of

the powder is put in the cup with
MRk =B M 7 X HFF M - — Rt B9

[3; er] [sma:l]
A small teaspoonful of

—N W —F 79 X
[[oger] ;
sugar ;
"o
K —/ VIR R —/ NIRRT

[tu:] - [83:rd] [Av; av][s; e1] ['kapful] [av; av] ['bo1lin] ['wo:tar],

of a cupful of boiling water ,

B = —# By HE K
£ EERIN=702Z K,

[eend; and][milk] [>:r] [krizm] [1z] ['aed1d] [tu:; ta][su:t][ds; dil[Ind1'vid3ual] [teist] .

and milk or cream is added to suit the individual taste .
= BN B OBEE X A A

i gy %E w2
BRI AL, 0] LU siih Ho.

[a:n] [815] [1z] [po:d]
on this is poured two - thirds
T X 2 = -=HD2—

[81s] [1z] ['veri] [kan'viiniant] ;
This is very convenient ;
= = HEM

X =2

HIEFHE;



[bat; bat]['kovkou][1z][na:t] ['nirli] [sou] [gud] [wen] [pri'perd] [in] [81s] ['maenar] [aez; az] [wen] [a1 'ti:][1Z]
but cocoa is not nearly so good when prepared in this manner as when it is

8 aa 2 = JLFE ALl TN AoEE &R T X Yk R HaubE © =2
[borld] .
boiled .

=S R

B2, BT AGIMERI Rl sl kit M3 /E I fEBIE RS

[for; far][siks]['kap,folz][Av; av]['kovkou][ju:z] [tu:] ['teibl,spu:nfol] [Av; av][ds; &i] ['(pavdar] , [tu:]
For six cupfuls of cocoa use two tablespoonfuls of the powder , two

N7 VAN 7% 79 1T 2= — L 79 X mEx , =
['teibl,spu:nfol] [av; av][[ogar] ,
tablespoonfuls of sugar ,

RL 79 "o,

7 MBI Bl ¥ SR N7 L B] RIS AN 7 E A
[heef][3; erl[paint][av; av] ['bo1lin] ['wa:tar], [eend; and][s; er]l[paint][aend; and][s; e1][haf]l[Av; av][milk] .
halff a pint of boiling water, and a pint and a half of milk.
-3 — @i W G X, A —1 iR il - =3 B Fn .
FamAEoK, DU —mBR A,
[pot][d9; di]l[milk][a:n][ds; &i] [stovv][In][d3; di]['dAb(3)I] - ['ba1lar] .
Put the milk on the stove in the double - boiler .

X HFm oE X X X WER - WP

BHRIPBENZZERE, TPF EmH.
[pout][89; dil['kovkouv][aend; and] [[ugar] [In][; e1] ['so:spaen] [send; and]['graedzusli] [pa:r] [89; dil[ha:t]['wa:tar]
Put the cocoa and sugar in a saucepan and gradually pour the hot water
B X AJa] 0 T T TRR 0 ET & X A K
[e'pa:n][6em; dam],
upon them ,
bl 1]

R o] PN F RIS, ASIEBE AR,

['sta:rin] [o:1][89; di][taim] .
stirring all the time .
mi 2% X BE .

NMEHH
[ple1s] [89; di] ['so:spaen] [a:n][d9; di]['fatar][eend; and][st3:r][an't1l][89; dil['ka:ntents] [ba1l] .

Place the saucepan on the fire and  stir until the contents boil .
s X TR E X N il B HI X EN 24

KPR N £, BiFE705HB.
[let] [d1s] ['mikstfor] [bo1l][fo:r; far][faiv] ['minits] ; [8en] [e1 di:'di:][d9; &i] ['ba1lin] [milk] , [eend; and] [s3:rv] .
Let this mixture boil for five minutes ; then add the boiling milk, and serve .

it X BEY p2d HnT il pak: M= N X W H o, 0 ARS5
R EEM=RA D, AEMNHBEIST, BIRRA.
[9; e1] [g1l] [Av; av] [kriim] [1z][9; e1] [gre1t] [3'd1f(3)n] [tu:; ta] [81s] ['koukou] .

A gill of cream is a great addition to this cocoa .
- 8] W g 2 —N HARE AMm =l X EIE]

EXER] Ak EN—RYES B

[tP:klat] [kelk] .
CHOCOLATE CAKE .
55877 BEE

1550 71&



[fomr; far] [tu:] [fizts] [Av; av] [kelk] [ju:z] [Bri] [‘avnsiz] [Av; av]['dAablju:] . ['beikar] & [si: 'ov] . - [es][now] . [wAn]

For two sheets of cake use three ounces of W .Baker & Co .'s No . 1
AT = HK K &R R = 25 5) i) w . mw & &fF .- s & .1
[th:klat]
chocolate ,
- ERA

BIER A EAEFRE2EA=%&2] W. Baker & Co. 1Y 1 SI552 77,

[Bri] [egz] , [wan][kapfol][eend; and] [Bri:] - [f:6s] [av; av] ['siftid] ['peistri]['flavar] , [wan] ['kapfol]
three eggs , one cupful and three - fourths of sifted pastry flour , one cupful

= BE , — —FF A = - EOEHH B HEN BR | o, — —#F
[eend; and] [OBri:] - [f:8s] [av; av][[ogar] ,

and  three - fourths of sugar,

A = - FOEFEHS W e

=N8E, —MELTREVEE SR, — MR,

[heef][3; e1] ['kapfull[Av; av] ['batar] , [heef][s; e1]['kapfol]l[Av; av]l[milk] , [haef][s; e1] [tispunful]l [Av; av] [va'nila]
half a cupful of butter, half a cupful of milk, half a teaspoonful of vanilla

—F - —#F 19 w?H O, —F — —#F ®o%m, 3 = — &R 79 5&E
['ekstraekt; 1k'straekt] ,
extract ,
7o ,

FMER, R, FREEERLR,
[wan] [tisponfol] [eend; and][s; er][haef][av; av] ['belkin] [‘pavdar] .

one teaspoonful and a half of baking powder .
— — R il — =% B iz ES
—REFEF TR

[grer1t] [89; 6i] ['t[o:klst]
Grate the chocolate .
B’ X 15571

K155 S,
[bi:t] [89; &i] ['batar] [tu:; tal[s; e1] [krizm] [eend; and]['graed3zuali] [bi:t] [1n][d3; di] [[ugar] .
Beat the butter to a cream and gradually beat in the sugar .
T X E=p:: 2 O 5P il B T & X ¥
RERTTRAZYNER, AN RIS,
[bi:t] [1n][&3; &i][milk][aend; and] [va'nila] , [den] [89; &i] [egz] ( [>:I'redi] [wel]l ['biitn] ) , [nekst][ds; &i]
Beat in the milk and vanilla, then the eggs ( already well beaten ) , next the

T 7 X & M FE , AR X XE ( BE de# Ik ), T X
['t:klat]
chocolate ,

1552/
FTMAFPHERRERHYS, REMNAFTEEEE, &EINAIE .
[end; and]['fainali][ds; dil['flavar], [1n] [wit[]] [89; di] ['beikin] [‘pavdar] [[ud; [ad][bi:; bi] [mikst] .
and finally the flour , in which the baking powder should be mixed .
0 =11 X 1L 7 B R i X it )E IEN VAL = =
RO, ERETESTEERM T,
[po:r] [1ntu:] [tu:] [wel] - [batord] [Jfeelov] [kelk] - [paenz].
Pour into two well - buttered shallow cake - pans .
7l #HAN I WeH - REHD it B - TR .
BINF SRR T RPN EERRAET,
[be1k] [fo:r; far] ['twenti] - [faiv] ['minits] [In][3; e1] [ma:darat] ['Av(a)n] .
Bake for twenty - five minutes in a moderate oven .
23 nT -+ - & pak 7= — & el
EFFRERNERTIEE25 D,




[fro:st][oir][nact] , [eez; az][ju:; julllaik] . [ ]
Frost or not , as you like. [ 39]
[ 1

B XEFRE, FR R BW .

[va'nila]  ['fra:stin]
VANILLA FROSTING .
5E VETE

EENETRE,
[breik] [89; 8i] [wart] [Av; av][wan][la:rd3] [eq] [Intu:][s; e1] [bovl] ,

Break the white of one large egg into a bowl,
e X BB BN — KB FE #AN -1 B

R— M ARIEENEQFT BT,

[2end; and]['graed3zusali] [bi:t] [1ntu:][,a1 'ti:][wan] ['kapfol] [av; av] [kan'fek[anarz] [[ogar] .
and gradually beat into it one cupful of confectioner's sugar .
0 e i 1 #AN E — —F 79 VERE e
AE BB —MEM IR AN A,
[bizt] [forr; for] [Bri:] ['minits] , [erdi: 'diz][haef][s; e1] [tispunfol] [Av; av] [va'nila] ['ekstraekt; 1k'straekt] ,

Beat for three minutes, add half a teaspoonful of vanilla extract .
T AT = g%, &AM —# -1 — IR K BE Rk

[end; and] [spred] [B1nli] [a:n][&3; di] [kelks] .
and  spread thinly on the cakes .
Gl e EFEN £ X8R

=08, MAFREEER, ARFEHMFREEL L.

['t:klat] ['aisin] .
CHOCOLATE ICING .

15577 VEFE
558 JIhEFE.
[melk] [3; e1] [va'nila] ['aisin][eend; and][e1 di: 'di:][wan] [teblsponfol] [Av; av][koovld]['wa:tar][tu:; ta][,a1 'ti:] .
Make a vanilla icing and add one tablespoonful of cold water to it .
e — BE  BEE 0 AN — —%E'L B OEAHN K ESl =

RITEEEMERE, MA—7RS Ka

[skreip] [fain][wan] [avns] [Av; av][noo] . [wan] ['tfoiklst] [eend; and][put][a1 'tiz][1n][3; e1] [smo:l] ['atarn][d:r]
Scrape fine one ounce of No . 1 chocolate and put it in a small iron or
& EFH — &5 79 .01 55 h 0 M B T 1T % HE
['greenit] - [wer] ['soispaen] [wid; wif] [tu:] ['teibl,spu:nfol] [aAv; av] [kan'fek[snarz] [[ogar][eend; and][wAn]
granite - ware saucepan with two tablespoonfuls of confectioner's sugar and one
txE - GFE TR 0 - AL 19 VERE e 0 —

[teblspunfol] [av; av]l[ha:t]['wo:tar] .

tablespoonful of hot water .

—iARL R
FE—&E1SI5% 0B, MA—NINESERERERT, MARZEAEM A — 2K,

[st3:r]['ovvar][s; e1][ha:t]['faar][an'til] [smu:d] [aend; and] ['gla:si] , [den] [e1 di: 'di:] [8'nAdar] ['teblspon,fol]
Stir over a hot fire until smooth and glossy, then add another tablespoonful
mE 8 — B k. BHE BN 0 e . B I Hith —ARL
[Av; av][ha:t]['wo:tar] .

of hot water .

B ORE k.

RN EMPHEIBEIE, AEIMA—2RAK,

[st3:r][09; &i] [drza:lvd] ['tJo:klst] [1Intu:]l[8s; di] [va'nila] [‘a1sin] .

Stir the dissolved chocolate into the vanilla icing .

miy X AR 552 BN X 58 1EE
ROARRRIIE S RN E EAETE o




[th:klat]  [a1s] - [kriim] .
CHOCOLATE ICE - CREAM .

155277 i SRS D

I558 J17GE Mo
[fo:r; far][a'baovt] [tu:] [kwa:ts] [eend; and][s; e1]l[heef][av; av] [krizm] [ju:z][3; ell[paint][eend; and][3; e1][haef][Av; av]
For about two quarts and a half of cream use a pint and a half of
AT xF = =hit 0 - =¥ B gl R — @ 0 - =% B
[milk] ,
milk ,
S

REME AR EE A —mi R PR,
[9; er][kwo:rt][av; av] [B1n] [kriim] , [tu:] [kapfolz]l[av; av][fogar] , [tu:] [‘avnsiz] [Av; av][nov] . [wan] [‘t:klat]
a quart of thin cream, two cupfuls of sugar, two ounces of No . 1 chocolate

- B B ER P, = N B - —— A B 55/

~ =

—SHmYrH, MAMYE, WEe15I155%7],

[tu:] [egz] , [eend; and] [tu:] T[hirpin] ['teibl,spu:nfol] [av; av]['flavar] .
two eggs, and two heaping tablespoonfuls of flour .

- B/E 0 — R L 19 E#7
M IEE, DN ASEM,
[pot][d9; di] [milk][a:n][tu:; ta] [ba1l] [1n][&3; dil['dAb(3)I] - ['boilar] .
Put the milk on to boil in the double - boiler .
" X i | B TE X WEH - kP
R IR Z IR #,
[pot][d9; dil['flavar][aend; and][wan]['kapfol] [av; av][ds; 8i] [[ogar] [In][s; e1] [boul] ; [e1 di: 'di:][83; &i] [egz] ,
Put the flour and one cupful of the sugar in a bowl; add the eggs,

®m X E#3 Al — —F 89 X T —4 B ;5 X BE
RKEMA—FERAEEE; JIABE,

[end; and] [bi:t] [89; di]['mikst[ar] [an'til] [la1t] .

and  beat the mixture until light .

A T X wBEY  HI )X

KRB EZEN,

[st3:r] [81s] ['Intu:][89; &i] ['bo1lin] [milk][aend; and] [kuk] [f:r; far] [twenti] ['minits] , ['st3:rin] [D:f(3)n] .
Stir this into the boiling milk and cook for twenty minutes , stirring often .

BE X BN X HE FIh il @il AT — ow ., B 2%
RILEGWEINFERFINT, R200%, HEFELENH .
[skreip] [83; di] ['t]o:klet] [eend; sand][pot][arl 'ti:][In][3; er] [smd:l] ['so:spaen] .
Scrape the chocolate and put it in a small saucepan .
&l X 1557 it moe &' - W FIRR
RFG5 78] TR, BV FERIRT.

[erdi:'di:] [foir] ['teibl,spu:nfol] [av; av][fogar] ( [wit]] [fod; [ad][bi:; bil['teikan][fram; fram][&3; dil['sekand]
Add four tablespoonfuls of sugar ( which should be taken from the second
A u AL £ B B VAL B BXRE M X £

['kapfol] ) [eend; and] [tu:] ['teibl,spu:nfol] [Av; av][ha:t]['wd:tar] .

cupful ) and two tablespoonfuls of hot water .

—F ) # - L SR~ 1: S N G
MONIDZReHE (WEREE ) MMZ2ReR K.
[st3:r]['ovvar][s; e1][ha:t]['faar][an'til]] [smu:d] [aend; and] ['gla:si] .

Stir over a hot fire until smooth and glossy .
mE Bg — AN k. BHI  EEN il pAn

RN EBFHEIBB IR,




[er di: 'di] [81s] [tu:; t3][09; &i] [kukin] ['mikst[ar] .
Add this to the cooking mixture .

A X | X = wBE
RN Z RS Fo

[wen] [89; &i][prepa're1f(d)n][haez; haz] [kokt] [f:r; far] [twenti] ['minits] [teik] [a1 'ti:][fram; fram][d3; di]
When the preparation has cooked for twenty minutes take it from the
Fabtfz X R =] b=t N7 —_+ bakLY = = M X
[farar][eend; and][e1 di: 'di][89; di] [rI'me1indar] [Av; av][8s; &i] [fogar] [aend; and][d3; &i] [krizm] ,

fire and add the remainder of the sugar and the cream,

X 0 A X = 79 X e i X 9578

B200E, BEMMA LB, IAFRBENTH.
[wit[] [fod; [ad][bi:; bil['graedzusli] ['bi:tn] [1ntu:][&3; dil[ha:t]['mikst[sr] .
which should be gradually beaten into the hot mixture .
] VAL = B ith W HEAN X A REY
NORFE B I ANFUR S YT,
[set] [a'wel] [tu:; ta] [ku:l] , [eend; and] [wen] [koovld], [fri:z]

Set away to cool, and when cold , freeze .
Mo oBsAF B RES, M AR =Fen , KA

FELW, RAER R

[t:klat] ['‘pudin]
CHOCOLATE PUDDING .

552 mT
5520 T o
[forr; for][s; er]l[smd:l] [‘pudin] [ju:z][wan][paint][av; avl[milk] , [tu:] ['teibl,spu:nfol] [eend; and][s; e1][heef]
For a small pudding use one pint of milk, two tablespoonfuls and a half
AT =N W w7 R — & B 4, = L # - —F

[Av; av][kd:rn] - [sta:rt]] ,
of corn - starch ,
B OEX - ER

WM—/ N1, BE—miFY. M2+ AT,
[wan] [avns] [av; av] [t):klet] , [tu:] [egz] , [faiv] ['teibl,spu:nfol] [
one ounce of chocolate , two eggs , five tablespoonfuls [ 40
—  &A = hef1 , Z ME , & AR [
—@m o155 ], MIEE, 7 40]
[Av; av] ['‘pavdard] [[ogar] , [wan] - [frB] [aAv; avl[s; e1] [tispunfol]l [Av; avl[so:lt], [eend; and][haef][3; eIl
of powdered sugar , one - fourth of a teaspoonful of salt, and half a

e | el e

By TN wo, — - %[ B = — R S il —* —
[tisponfol] [Av; av] [va'nila] ['ekstraekt; 1k'straekt] .
teaspoonful of vanilla extract
— R By BE HRMR

. oz —REHNMFAREEERS.
[miks][d9; &i][ko:rn] - [sta:rt[] [wid; wiB][wan] [g1l] [Av; av][83; &i][milk] .
Mix the corn - starch with one gill of the milk .

BE X EX - EWM # — 8 5 O-=
BEXTEMS—ERFEIES
[pot][d9; 8i] [rI'meindar] [Av; av][89; di][milk] [a:n][tu:; ta][bo1l][In][d9; 8i]['dAb(3)I] - ['bo1lar] .

Put the remainder of the milk on to boil in the double - boiler .
moX ES B X o' B OB &7 X OREN - WP

R RBYF PN NE Z IR P76

[skreip] [89; di] ['t]o:klat]
Scrape the chocolate .
&l X 15577

A=EI55277,



[wen] [89; 8i][mi1lk] [bo1lz] , [er1 di: 'di:][d9; &il[ko:rn] - [sta:rt[] , [so:lt], [eend; and] [‘t]p:klat] , [send; and] [kuk]
When the milk boils , add the corn - starch , salt, and chocolate, and cook

FTaBE X Sy #HE , R X kXK - EH O, &, A 1552/ , 0 [t
[fo:r; for][ten] ['miInits] .

for ten minutes .

AT + S .

FhEoHE, MAEAKEM. #HAT5RN, B+
[bi:t] [d9; 8i] [jouk] [Av; aVv][d9; di] [egz] [wid; wiB] [Ori:] ['teibl,spu:nfol] [Av; av][ds; &i][[ogar] .
Beat the yolks of the eggs with three tablespoonfuls of the sugar .
) X ‘E N X XBE il = ARL = X K&
REES =7 — 95,
[p2:r] [89; dil[ha:t]['mikstfar][a:n] [81s] [eend; and] [bi:t] [wel] .
Pour the hot mixture on this and beat well .
& X AR REYW 7 90X il 1 Wt .
RAVESYETE tE, WRY5,
[t3:rn][1Intu:][3; e1] [pudin] - [dif] [deet] [wil] [hould][a'bavt][s; erl[kwo:rt],
Turn into a pudding - dish that will hold about a quart,
¥y #AN — /T - BF B OBE ME XF — B,
e — T EEEARN—Sm T BB 8.
[;end; and] [belk] [fo:r; for] ['twenti] ['minits] [in][9; el] [ma:darat] ['Av(3)n] .
and bake for twenty minutes in a moderate oven .
il e nT —_+ o% 7 —1 &M KExa
NS R ERYERELLE — + 01,
[bi:t] [89; 8i] [warts] [Av; av][ds; di] [egz] [tu:; talls; er] [stif] , [drai1] [fro:6] ,
Beat the whites of the eggs to a_stiff , dry froth ,
| X BHA By X BE O BN, T§ 8K
REQITAERM L,
[2end; and]['graed3zusali] [bi:t] [1n][&3; di] [r’'meinin] [tu:] ['teibl,spu:nfol] [Av; av][[ogar] [end; and][ds3; &i]
and gradually beat in the remaining two tablespoonfuls of sugar and the

0 e i T 7 =X HRH - L 19 ¥E 0 X
[va'nila] .
vanilla .

E

REBEHIMAFIRBINZRAEME RS, B4,
[spred] [&1s] [a:n][d9; &i] [‘pudin] [aend; and][rr't3:rn][tu:; ta]l[da; dil['Av(3)N] .
Spread this on the pudding and return to the oven .
T X 7 X wmT il R[E 2] X Exa
RibRaYrrawTEm T b, AEmEkEE,
[kok] [fo:r; for] [fif'tiin] ['minits] [l>:ngar] , [bat; bat][wid; wiB][ds; Si]['Av(a)n] - [dd:r] ['ovpan] .
Cook for fifteen minutes longer , but with the oven - door open .

Em - AT +H pagil BEx , {8 il X kBE - 1] A
BlE+RnTh, BREFEN12T .

[s3:rv] [li:8ar] [koovld][>:r][ha:t] .
Serve either cold or hot .
RS EfI—1 AW HE AR .

[ba'verian] ['t)r:klat] [krizm] .
BAVARIAN CHOCOLATE CREAM .
B &F L 155877 RN

BRI 52 /9 o



[foir; farllwan][la:rd3] [mouvld] [av; av] [krizm] , [ju:z][haef][s; e1] ['paekid3] [aAv; av] ['dzelatn] , [wan][g1l] [Av; av]
For one large mould of cream , use half a package of gelatine, one gill of

N7 — KB &R 79 il , R —¥ — 2ES 79 AR , — 8 B
[milk] ,
milk ,
E37

BIE—KRMUrH, FEFXBRERAN—ERF,.
[tu:] [kwo:ts] [av; av]  [wipt] [krizm] , [wan] [g1l] [av; av] [fogar] , [eend; and][wan] [avns] [Av; av] ['t]aiklat]
two quarts of whipped cream , one gill of sugar, and one ounce of chocolate .

= BB W 817 R, — 8 K\ |, A — &3 0 G5RA .
MERREFYR, —5/TE, —&eI157% .

[souk][ds; 8i] ['dzelatn] [1n][d9; dil[kouvld]['wa:tar][fa:r; for] [tu:] [‘avarz] .

Soak the gelatine in the cold water for two hours .

=8 X BHAR T X EAW K NT NN

RFEBRRAT % K FZ2 81 N\BY,
[wip] [end; and][drein][&9; &i] [krizm] , [skreip] [89; di] [‘t:klat] , [eend; and][pout][da; il [milk][a:n][tu:; ta]
Whip and drain the cream , scrape the chocolate, and put the milk on to
¥ 0 A X gl &l X 1552/ , 0 i X & = E2
[bo1l] .
boil .
E-

Ryl T2 HhTks, ds5sr, RERBFhE.
[pot][d9; di] ['th:klat] , [tu:] ['teibl,spu:nfol] [av; av][[ogar] , [and; snd][wan][av; avi[ha:t]['wa:tar], [In][3; e1]

Put the chocolate , two tablespoonfuls of sugar, and one of hot water, in a
i QS nRA ., = i B "o Gl - B AW Kk 7 -

[smo:l] ['soispeen] ,
small saucepan ,
I\EY FIRHR

WI55 /1. M2RERN —Zre PN R A,
[end; and][st3:r][a:n][3; er]l[ha:t][fatar][an'tl] [smu:8] [send; and] ['gla:si] .
and stir on a hot fire until smooth and glossy .
0 B T — Ak HE KEW i b i)

FRRAIRHE BRI

[st3:r] [81S] [Intu:][&9; dil[ha:t] [mi1lk] .
Stir this into the hot milk .
mH X #HAN X AN .

Rt R EHiH BRI+,
[nau] [er di: 'diz][d9; di] [sovkt] ['dzelstn] [eend; and][d3; di] [rI'meindar] [Av; av][ds; &i] [fogar] .
Now add the soaked gelatine and the remainder of the sugar .
miE )i X EAEd BRAR 0 X & 5 X W
WA BISH] T F AR RBINE,
[strein] [&1s] ['mikstfar]['Intu:][s; e1]['bels(a)n] [daet] [wil] [howvld] [tu:] [kwa:ts] [2:r] [mo:r] .
Strain this mixture into a basin that will hold two quarts or more .
HE X REYW #AN —1 A B ORBRE ME Z Sk 2E EZH .
BRAWEN DI ANMEHRESRIANEF.
[ple1s] [83; dil['beis(a)n][in][3; erl[paen][Av; av][ais] - ['wo:tar][eend; and][st3:r][an'til][83; di]l['mikst[or][1z][kovld] ,
Place the basin in a pan of ice - water and stir until the mixture is cold ,
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[wen] [ar1'ti:] [wil] [br'gin][tu:; ta] ['B1kan] .
when it will begin to thicken .
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[tnstantli] [br'gin] [tu:; ta][st3:r][1n][&3; di] [wipt] [kriim] , [‘@din] [heef][83; di] [8'mavnt] [eet; ot][f3:rst] .
Instantly begin to stir in the whipped cream , adding half the amount at first .
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[wen] [2:11[83; 8i] [krizm] [heez; haz] [bin] [eedid] ,
When all the cream has been added ,
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[d1p][d3; &i] [mould] [1n][kould]['wa:tar][eend; and] [8en] [t3:rn][&3; di] [krizm] [‘Intu:][a1 'ti:] .
dip the mould in cold water and then turn the cream into it
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[ple1s] [1n][d&3; dil[a1s] - [t[est] [fo:r; far][een; an]['avar][>:r] [mo:r] .

Place in the ice - chest for an_ hour or more .
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[eet; ot] ['s3:rvin] - [taim][d1p][ds; di] [mould] [1n]['tepid]['wa:tar] .

At serving - time dip the mould in tepid water .
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[si:] [8eet] [89; 6i] [kriim] [wil] [kam] [fram; fram][ds3; di][sa1idz][Av; av][d3; di] [mouvld] ,
See that the cream will come from the sides of the mould ,
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[eend; and][t3:rn] [avt][a:n][3; e1] [fleet] [dIf] .
and turn out on a flat dish .
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[s3:rv] [wid; wiB] [wipt] [krizm] .
Serve with whipped cream .
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