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WIRT 7 Z b DX &b, MR LImEThd, ZOFHIFEITHLT
HAFRMEE NG 2 NI LI D REFEL ThH -7, 52D,
ABIMEIVOHAFEO L DEEI L EHONIZHS Lo, ZOUREM DM
EEFRENVDE AT B L CTHWCAY L, TS AL HF5%F v o
WIHFED AT 6T, ALimDFIRE TH LED - DTH - 7=,

WABR I Z OHEO e THED [=viFl] #7—~, FEv &
LTEVB, LV 75258 KA ViEOWRTA] &S
BT, BROFAVER, 75 X3E R L, BEECGIZOT
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I BRE-tEBBOFEME

YALANHEHFED 7 O — R « L7 4 =2 ho— 20RO =M a i -4
B XA NEFH I D SULB L O 3 A IS §i ] 7 Ik 2 7R U 7= D % 224 &
LG BB s bz b 2 L CHE NBERICRLZ L%, 2L
THREDT T Y e NV N ebDXBRHEMICKY, iommRzX 6
IZIEREETC, (B OFHDOEOLLEERNI VMM TZHIHIC -7,
O LNRIE S BARLHBBICEZ T 5, L0H0d, XY, R,
T, FoBR, FEkE, ENEYVE- THOEDDOUMLELS RE
LTWBE2HICEN b,

20N, RSN T 7 U —FIIRE N ER D H S 72 LICIZSF e vin
WaRd 2y, OEDOIC EKEREL TS LD, EELEK
IZIEZNEEDYNH®ZRL TS NBNWDTHD, BEHROEEEEIZED
HREBITICEROBELMNEMZERT 5DIEE5 ETHi0,

[ZDOEEIAMOMRZ>7-) &, (TMEEROEDOT ) Z] HIHE =+
WEOHD LG O T, =XiRIIADDOIAELZ X THREZRS L
RBHX DS TS, ZOEMEZRD 57 HIXHELE, W5E, BIX X
DR IZIE N O3 Y, Gedid [RIAEL < T E DD 2 Db
ERDOTEMODT-TLED, ZORMEM X212, = wiEsh
HEVELS B OXNT 4+ Za -2 BTEZ0,

ZH XL RiRD (K] THHMHEIE, F) XTIFAEBL Tz
Wo ZDOXD BN, EOXHIZ U TREADRREIZDIZS XS
ol Dh, Flnh b tsh= a7 VA2 LIET DTk -7
DO EZEZTCHDLIEFKRDT —<ZHBRT D206 HLELTHE
Th»5,

WROERRE, 30V T AN VT 4 7 RHY, FABEr N
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4924FLARE, T —1 v /NSNS lahicbThlebIN T,

TR LA TR LR ZHRAL THZ D, T/ ¥Fa 7))
VT A e FEIZ—R -+ AN\ )T —Z (Gonzalo Fernindez de Oviedo y
Valdés) 23 L7z T4 7 « 7 2Dt (History Natural y General de
las Indias, 1535) 129 CIZAARNICEZRLEN TN D, ZOHIZEHIFIC
&, WRICEISWiZ DT TnWE, Rz ST xR L, &
BLIZT 2, 05 < DBIN-RITAS DEREDZHHEE A<
b, ZOXDIZUUMEBIHIKET D, LWBREZMEZD2HESHENEIN
Tnd,

COEFEHZHTZHO DFEIRVICLRERETHL1P I, SHIEHS
NENDTIE W ERSTWEE, TV 27 ZOERICHKILL X5 & L
T, 2o [MEEE] otdk (8 9 BH105) 2#8M L ORI —A VN
WZIERENAZORBIFEREWENMEE L TN, fLEOEAIM D
DiCwREHENT 2, &

SHICHWHRORIZSNT, 2Nl MERZEYT, EWRTRKLS L]
ELTC 5615, ZomRHEEE, ELHEORZRL TEh, HEW
RERC, ERDPZETELSREBRL, ATHICLTWAEM] TH5,
SO HEICAH SN O EFREREL T DY,

XC, ZwERobEEE, THEINAXDIZ, 41 F) XFEEROE)
XEHETL TN D, FRMEERE VDB RAIRELINTIZ, T
BHEK &V D RRIFI iGN E L CWaRRICh s -icd &k, A F
ZUE, WA RDTA VRN, Qe TT » —v =T, MliEM
BEAZRDTC=a—T7 7 YR T VY FERAF 5, WExRHTHHA VN
FEEAN ETEBFINAT T 5 72 &0, 17HERER LIRS, dEK131E
[ & #54 > N OB M & DTRG0 AT, T 7Y H O
A 2 N TR - B - SMEXF IR L LT 5, Wb b SAY

1) AET—F [h) 7EREOIRE L] CHIEERE, 1994), pp. 292-93.
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B D—WEI LTz, IR 5 O BEMOKEY PR & EHIZTE A
NICH Y, B, W ARl T aamEsb Bl 2oL
BB, AFX)Z2DAREST, MNEOT A) hEHKELFL T -
o EVVHOH, AF) XOTEMBZWEAT HDOIZHE IR ERZFES
59 ZT, B ZEA Y RrbmAL, I—ov/NCimitid 5 s
IETOWA Y REBGICKRELKTFT HEDIC T B TH S,

7222 ZTCTHHDAF ) R KE I a R I HRENE U TE T,
DGEERIECH B, 16MALHBRLOT ) BT R, HHE 2 A 2kt
THOREND, A—F VX, RL—265RFLTIREMES NS
UivE G, WEOBTAZ RBHENE Uk, 17T, 75 v 204
VITZ VU RONH TSN ) TEOE 2 T D TTCANA U
RixRS L, —J, A VI7I VR, 2XAM Y, F509, 75U
EH ST, D RABBERIZLD, W OrDE2 % EHEL, R
WL, TZTHINIRWHEE DT T VT —v a Y aREIY, HETE
LT 7 )06 KBOBADGEIECAEND XD 1278 572, 18074,
DA B A RS, 18331F, WGEEHRIFEIEN & W 2GR E 22 L 72 B
W 2 DFEEZ IS ATLE 572,

THEEROHEZINT TV 7oA F1) XTIEEBOT & EZEITHT HRKEN
AUTL %, eI, 17HAYEE, EEICEEZ#SEED, BME, o
i, BRFEZEOSRAICEERI N, U, REOWEMIEIZ OB, BEX
n, @ffiefEB Cls SN0 THs, FHOMOEETIEIERLIZ D
B RE, C0DbISA Ty TVERETLECHONELL, BHL,
A, BEOTOBRIZERL, WITOREMIZH - 72,

a0y 7 EAEUK, SAFy FTEI—a v N TEIR, TREOL]
(T AIWY— e T—=LV)EEINTE T, 770NV TESG% L TNWER
W N TWADBIT/S A S TIOFEEZ R L, 16ttfdpEEICid( R C
AEIN, Vv 7, FEANEEBL O S, EEIZENTITI74, v
TTV 7y 7 OFTRFH#HEENBAI N, BYNZEEARLETHERE
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N7=3 A F v T, 1714FEH, 45 9 AEhli (Henry Telende) 7%,
JyFEYRFOY—72a Ty h—DERTECONZbDES DN
T,

Fhyvr VRAER MY 2 =L X T v =X (1673—1744) 13,
DFv—F+«T7Fy FL— (1688° —1732) L RE DY NDRE LN
MC, O+ THo7z0 IR NVTLy 2 2ZHDY v v R ZAEBOHEM
T7Z v FL—i&, WELEVEOEREEE Th -7, BIFEDIT244F,
T Y7y VRSB IR IS N TN D,

REFEBWE, SERBERICHED, 77y FLU—ZHLDOMFE R
WOFTRHEDOPHEANDIZL TNE, FEETHDTD/NA F v TVEEEZZD
KHEA (The Country Housewife and Lady’s Director,1727) D7) TR L
TWa,

XCT T RU—=DNZZTESGLIZEZAT, N F v TIVOFEENS
MEDOZTNANER > TN D, ¥ a— VTR, MRS OmA
VRO CRWICEHM I N Th - 7o, EDDITHRIE, BHI
WX IZEIIN, AFLREET, SfiThHENDZICT EDIFNrETEINC
DThs, AV NEETHEIN/I-FHE (green sea turtle) 1, 1008
VEOHBEZIZIHLDOLHY, KEETHOKIEIZANSGN, £EX
FHEINT-DTh - 7=,

WERED L Vi, NN KZBICED, HrERAICHRINZD
DELT, 799 FL—lEZDOL vy ERREED LM THEL T\ 5, i
BOWZ 2IEEEKICOT, TTFE2Z0RICEER L, MIIT/NEE LS
L, fhrica—2 b LTCWE, T4 VELVEVITERELY 2 — 2% T
Y, Hix LiF5, Kokt sF RO LIRS, wfEb e, LEY
E—VEIRZATHETE2E0D 8D TH-Te, Fho, ZOHICEETMZ,
VEVITEXY =T, AVA v & FPEORZRYE TR/ M 2>< Db
7z,

I TCHEMES O /Ty a VIZBINTEIH, vV
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K% (London Tavern) X KKkDdb&, 1765FICHEIN, FEOARES
R L, 3504 LR EHENIND Z ENTEKE—Z Z0—RIC
KEVFv+—F <ty b23BYD, 7AH¥ v 27«74 bro [$98K
4] (1653) ZiR Lic—Th -7 WA Y FEHOMAET, Fv—b
R e TH T YZAETONIOFETRERZMELIZEFTZE, WHIZAMT
HEDDVONDS D, HRINIBFELT66FE, vy RV REOHRIZE
KIsKMEZ T, WHROEFRE Lic, ZORRERTZGHRI A,
ANR{EEPR 7)) =k« ZMY—=bDF VT Z e~y N5 (King's Head
Tavern), ¥ = 4 7 AY 75 (The Shakespeare) 7=EIZH KA LDH 2
5N, KRE I8k 8T,

BRE1A—MV, BRIORY FOKE T AZET LTV R Y ST
DEZIIEHBE TNy 2 A7 ZAETEL, B 6KV FOEZ R
BHEIZHT, BEITBREOA LR NIZDE 3V ) VI 6 RV ATH- 1,
LIRS AZORENAELWKER ST 2 8M SO RE, &L IEEETo
BIE DYDY T 5 ENZIT VNI RS THEIIN G D THS
Do N, BHIHAZ DKM THY, v = A 7 ZAETEDX D hFEHlal 2
STEHERERFELELZEDNEDFEREEZ OGN TV, St EWS BIE
DROZRCDDHZDENSTH 5Tz, 1778, RAX 7 VL, ¥V a
Y UEEN [4H, Z7av)—« 2727 CTRA%ESD] EnH Kk
BEREMENE LT [HAABEFREZEDICTSH] LI BWREES
ICRIAL T, EZDOHABERRDO N THINW TN S,

CTCE BRI NWSEL S BB I N TN TR L TE <,
MEDOL W, NF-7F 2 (1708-70) ORHEFEA (The Art of Cookery
Made Plain and Easy) % & CH, 174ATFEOOIICIZ 2L SE 20, 4
FRA751F)I2 72 > T LAN BN TV D, 8 5 BUIL755FIC =AY, 20

IR DO L Y ERR - T3, EEIRENT — & RS R
ML T<NTna,
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Only a few people could aspire to turtle dinners; but mock-turtle made
its appearance in the cookery books almost as soon as the genuine
article. The fourth edition of Hannah Glasse’s The Art of Cookery tells
how to dress a turtle the West India way; mock turtle (a calf’s head,
well seasoned and stewed in strong mutton or veal gravy and a quart of
Madeira, and served in its soup in an empty turtle shell, if one could be
procured) is in the sixth edition. The emphasis was on the soup; and
thereafter mock-turtle made regular appearances among the other

soups in the cookery books.”

Z L CI7584EIZ IR S N2 28 6 i E [= k&) D2 —TFDIEV Jin
FNEIN TN D, 175540 H1758FE DO ) s RN R RIRII A 2 1I2F
TV IE, AROMIZRY, FEMERELE LT, RS
HETIL s TW2Z ENBMTE 5,

TR LIZS WEMTh - 7o, D EOBENGINS 8
W EZ LD EDLNDLENRD > DT TH D, LE-HEaDA %[
TAHZENERINTWAID, Z0 8L X IZ, JERINNFaF D
BYEIC /22 X012, BERRR AT P O REAT 280 < DA THN
7=DTH -7

MREZA—THZFHDITH - ERfZLEE Uiz, L &2 HEINS
Bl L T eblah -7, LOBIRBAVEDRERIZIODZ SENT
LITBRETTOELS UL DD 12D TH 5,

TR BELHEADEETCHHT )Y T2 b (1799-1859) 1%, 75
VAT A—=THMR UDIZARIZETENLDIZF L, 4 F Y ZTIEXA
—TEVDRRETH 0 6T HEON T CRAICEET 208 3H 5 &

2) C. Anne Wilson, Food and Drink in Britain: From the Stone Age to the 19th Century, (Illinois:
Academy Chicago Publishers, 1991), p. 225.
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BNTCW5, 77 b VidEffiefttz ANy 2—T 2> 05T
WEF<,

From the varied produce of a well-stored kitchen garden, it may be
made excellent at a very trifling cost; and where fish is fresh and
abundant it may be cheaply supplied nearly equal in quality to that for

which a full proportion of meat is commonly used.”

TN YOEEZHDHEIOIZ, 2—T1F, WhIRREICE T 5880, T
BOBERINEFTHDE NI T+ 7 b)) THIOMIEERZ KX 8Tz
DTHbH, ZLanTTVNETKHL X568 [FERLWA—T]
DOWHIZIZFIRFR D Z — TR X3 2 02O EN VIR E N TV 5
n, ZITHTELSDHEETIEDL S F0,

*Beautiful Soup, so rich and green,
Waiting in a hot tureen!

Who for such dainties would not stoop?
Soup of the evening, beautiful Soup!
Soup of the evening, beautiful Soup!

Beau—ootiful Soo—oop!
Beau—ootiful Soo—oop!
Soo—oop of the e —e —evening,

Beautiful, beautiful Soup!

*Beautiful Soup! Who cares for fish,

3) Eliza Acton, Modern Cookery for Private Families, (London: Southover Press, [1845] 1993), p.
21.
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Game, or any other dish?

Who would not give all else for two P
ennyworth only of beautiful Soup?
Pennyworth only of beautiful Soup?
Beau— ootiful Soo—oop!
Beau—ootiful Soo—oop!
Soo—oop of the e —e —evening,

Beautiful beauti— FUL SOUP!"

[FENIZHEINDE®R LW =T 1L, ool [2XVZ] THY, T&

BB T, [RAZEFED FRUsEK] ZRBEICEDETWEDTH
b, ZZIHEDLNTWAELDIL, i A—-7RIHROOICTESH0
278> TWeDTh 5,

I [Zt] BHOEH

[ZDH, BIRYDH A2 57] &= iRIIENHEE DX NS
DERN, &I IAREEOETIIRHEA N EEDIER A2, Wik
BgaEZ LTnh5, 25, I CREEOEZHN CHEICKRZ > T
= T=x] ofY), RSN TE» %L TERbkn, ¥+ a)LofFE
RTHLAMERBEL, HEMEE > TWEr6TH D, 06 TREH
OEOT ) 2] (1862) MNFERXNI=T « 7 ) 7HlF O R EREICEH
WTC =] $OMEREN, EDXD iEx b, HEREIZR - T
W=Dh, LW BT ZOBETHRF L TEZ 20,

T4 7 M) THIZHE RIS NICHEAZTDZ < &, iR DA

4) Lewis Carroll, Alice’s Adventures in Wonderland in The Complete Works of Lewis Carroll,
(London: The Nonesuch Press, [1862] 1939), p. 103.
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59, —t®, —tEE X, —tFELILVHSN, k2T -
Z—7 (mock gooseberry soup) 725bHbDETH-7=DTHbH, AKDE
MO TICRAGRCTHIZEDLE S XD BEWH RS SN Tz, RO
MOPRE L TAFTET, F@fficizdbilFICALRNWEZIZHN AR
A, AERUTCIERLZLDENHI R TEMELEBEIESLE NI K
TIZETREESIed -7z, 124, NHMmE, MR ZRAL, A¥5
U< b0 i S IRARNICR 52 ETh T,

B a O D TeDIl, FERMOREFICI-ZAX51C, HEICELS
ZHHDEREALTLEY, ZOFEEE,O@ETENR D02, FET
FHETHERIL, RMBEIMERRMELLL Tz, 2082 2 CHEH
L7 I beDid, RAEYLZ T AN SN B EmL A 5 DLain
HRE R REMMEENT CICRE TN EWI HTHDH, RNDBENEL
WHEREIZ I 5 72DE 7« 7 M) TEILETO Y 2 —v 7 Fl A TH -
Too ZIZTHEEEE S AL EOHGEZRNTEZ D,

ZOILFEIFEEATIE AL, FAYATHh-7, 2, EHELI-DIZe
VRYVTHoTz, 17694E3 H29H, 7L TV v 7 « 77— 4 (1769-1838)
W22 M7 7 =LV Ea vy 7 TV ORBELEDLE L OB LWEEE
IAEENT, Wiz o< Al W7 — 27 203, LI Bl
WiZE, FRIZZIET = 2 7 7 =L VOB THHNLIZKT 5555
EREUONWTIN L, IK—3Z &L, ZORTHIRZ DD, R DR E K~
THEMEL, -0y /N THEVIHEZZ THWANLADLDL BNIZDTH -
7o

17934F, O Y R UAT =7 L3BEL, BROGHR»rOETEY s -V =
DKM 75720 SBITT — 2 LI EFT D, H ABREHRENE
WaXbsH, EEWNICH ADEMGEERIE LD & LTz, 7
— 7 L%, BV RV« FRESHIIHE 2T, KROWITENWAELLFE
WO BIRIZE N T, FROBEIRIZED HITHN TN DTH D, 181541
W34 2T DOEREC DWW T (The Practical Treatise on Gas Light) %)
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L, EXEfal ZREOKETHY, Bsdh 2 2/ R 2 EHAD
Efableo LcEFAEICEE L, #FORHEZZEEOWRL L L,

b OEEIZRESR U 7oAk E N LBED, 7— 27 20FTCOEDIZbH
WRSTEz, OV RNYDT T v 77747 —=RZH 7% —W5EHC
EFEDOARERGERY L W7 —27 41, oV F iR [ZF3XEE
¥FE|] EETEOND LD o T, ABEXRTHETIE L, khzmE
Ionicex, Al e KELFET DNV, EEEGDY —27 Y
A RRHIZEDDHITOEND KD IZ -7, BRIZIEXSER, Woteh>D
< XD IfkbK, TRkOHLIETTIZ, NEHOESEZHRKLI-FEaDHA
DB RELBEBRIN TN,

T =2 ADVEMEEICH 2 LoD, S ERGIEOMERICESE DN T
W BIZED 2B\, B =R CH Z & < £ I KRE L F 8D
TRAMFEBRZ S ONZTT =27 LOEICZDTRIZTTIEO0DZ 5. A
K& LRMBEOITIL, FXICT—7 20 %A LICHIESE S
DS Z D LD 5T BREWZIZEZ LI-BEMHI I ToHn, i
DHHPHEZAIIZOZY, [TFOEZI-FHBXFTE 2] 1FEDFE
2o TWey a =Y 7RO A X ) ZORWRREHIXEI-CI-DTH
%, WEERZINED, RMBETERL, HETHLERLLIZEMFEn-
TWb T EEED (The Treatise on Adulterations of Food and Culinary
Poisons, [1820]) &, B OETHY, »OEHOETEHLH -7,

HERIZAZ DOIZA > TR OR < —T 1, I—kb—, E—),
TA Y, BIFFA)N, X/~ Ty X H—, IAY—F, 71)—L,
Vvl TF vy TnE—FXNTUTREDEIN, ENHNT ETEL K
R ChHHZ L%, 7T—7 LNIAHDH EIZEREIELDTHDH, X
BITIHEE 2% 2 6 LT E— VST R ELE T % (€4 C
ANERLIEDTH-7, bbDHA, T—7 LD EFRBICEMBEEL—IF
INT=HOLIT TRV, WThd, Fr ol EZTHRRIZHIHIZH
RN T2 D XD In RS FIR L, KVHSREIC k- Tnie



54

DTH %,

T =7 LOWFRIZH LT, BERMEZAZELELTELZ, RBNHE
Bz amaa s I Nz, 23 b > ELE Ny v —F 1 X LMK
KX ->ThhaENEVnI JaEihTh, FEPOWPICEANIZESZ 6N TN
e mLTnhd,

Of those various frauds so ably exposed in Mr Accum’s work, and
which are so much the more dangerous, as they are committed under
the disguise of an honourable trade, it is impossible to speak in terms
of too strong reprobation; and in the first impulse of our indignation,
we were inclined to avenge such iniquitous practices by some signal
punishment. We naturally reflect, that such offenses, in whatever light
they are viewed, are of a far deeper dye than many of those for which
our sanguinary code awards the penalty of death—and we wonder that
the punishment hitherto inflicted, has been limited to a fine. If we turn
our view, however, from the moral turpitude of the act, to a calm
consideration of that important question, namely, what is the most
effectual method of protection the community from those frauds?, —
we will then see strong reasons for preferring the lighter punishment.
We do not find from experience that offences are prevented by severe
punishments. On the contrary, the crime of forgery, under the most
unrelenting execution of the severe law against it, has grown more
frequent. As those, therefore, by whom the offence of adulterating
articles of provision is committed, are generally creditable and wealthy
individuals, the infliction of a heavy fine, accompanied by public
disgrace, seems a very suitable punishment: and if it be duly and
reasonably applied, there is little doubt that it will be found effectual to

check, and finally to root out, those disgraceful frauds.”
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18 AL -0 S 19HALRI B 00 T TONEFIIICAN R Lz 7edic,
E O/ S NIHBEIZRPDOE B E 25T ZORKOMEX LRl & H
WE > THBEZDOME /S VIZ PEZRBDERD XD LT Lisd sTz, 4
HEMBENMLICEFERSEC TN b Th D, —eilaOBLEE,
R Cnieh, Nvoznd i Cclder -7z 7—27 A1, %
DEFZ BT, /N PHEAD g% - & D MEEH <ML T\ b,

The quantity of alum requisite to produce the required whiteness and
porosity depends entirely upon the genuineness of the flour, and the
quality of the grain from which the flour is obtained. The mealman
makes different sorts of flour from the same kind of grain. The best
flour is mostly used by the biscuit bakers and pastry cooks, and the
inferior sorts in the making of bread. The bakers’ flour is very often
made of the worst kinds of damaged foreign wheat, and other cereal
grains mixed with them in grinding the wheat into flour. In this capital,
no fewer than six distinct kinds of wheaten flour are brought into
market. They are called fine flour, seconds, middlings, fine diddlings,
coarse middlings, and twenty-penny flour. Common garden beans, and

pease, are also frequently ground up among the London bread flour.”

IREGROED 23EIN T BREFRIZDH > COHBERMBIL, KX ks
MEOOEDTHAZ EIZEDLVIT ) -7z, FREBEDIZHDXFIVT
4 MRKELIBTFBNDEE T/ > T,

5) [C. H. Bellendem], “Adulterated Provisions,” Edinburgh Review, (January, 1820), 33, pp. 143-44.

6) Fredrick Christian Accum, A Treatise On Adulterations of Food, and Culinary Poisons:
Exhibiting the Fraudulent Sophistications of Bread, Beer, Wine, Spiritous Liquors, Tea, Coffee,
Cream, Confectionery, Vinegar, Mustard, Pepper, Cheese, Olive Oil, Pickles, and Other
Articles Employed in Domestic Economy, and Methods of Detecting Them, (Philadelphia: Biblio
Bazaar, [1820] 2007), pp. 60-61.



56

The punishments for adulteration consist, for the first offence, in the
infliction of a fine of not less than five shillings nor more than five
guineas; for the second offence it is rendered lawful for the justices to
publish the name, place of abode, and offence, of the person convicted

of adulteration.”

BRI SHIFITE S ) Tldie<, RiEnZi3ing X
W DL, FAHTEWY v/ N\—Tx v 7O KD kRET S
fAEE L TEINTN D,

Such treatment will hardly scotch the monster Adulteration, much less
kill him: he will still be caught from time to time at his old tricks.
There is nothing, in fact, to prevent him from still colouring our
cayenne with red lead, adding cocculus indicus to beer, destroying the
coats of the drinker’s stomach by doses of a mixture of cayenne, or
grains of paradise and gin, and poisoning our children through the
sweets made so attractive in order to tempt them; nay, he will still
destroy the last hope of the physician by deteriorating the drugs upon
which he relies for the salvation of life. In fact, there will still be

“death in the pot,” and even in the gallipot.”

FIFHXORBRIZH D [RIDISTIENE D | WD EEFITIER Lz,
ZNIET — 27 A OEMOFEDBIA TR U/ EBH) 72 Dk O ST i 7s
SRNNETHD, 7 —7 LMIZ DS E ZOBFDIEI THRVIRELAERL,
72T =R EIRR LTS, il cod, RibfeEr Emllaf

7) [Arthur H. Hassall], “Adulteration and its Remedy,” Cornhill Magazine, (July, 1860), 1I, p.
93.
8) Ibid., p. 96.
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MIZIBEL THWA0Tida<, HROREMIZELEL THhbENnS, 522
Ch DA FA TN D THD, 7T—2 LOfEE, ZOEAIE, 7«
7 b TR AN 2 DIZ B < T - 72, I8 BI1E, Z ok,
E [FIERIET, 45, B40H ] ChDd, [HEEZORTELEEDIT,
TR IS NIZFENE D) L5 ->TEW] 265[HENTWENHTH S,
FERFHC T — 27 ZE T Y 7V ADEFIC A U Tz, TRt &
LIHRTH LEEMET 20, HEE LI TLZIRIZZ DD 2 IZ#HEHN TN,
TIEOANELRHBHOEF OV TDED 5> Tnd, £ UDICRMENE %
HLHSTDOTH-T=,

T =27 LI OEMDED )T, 2R DA —T 2D H7-HIZIE
FLEROHLFOMREE 2 MEORAIZHWS, LM Z 2Nz 57
O, KELEREMZHEHT 203 —ETHL, & 2wl x—7)
EENCHF, ML TW5, 7— 72 ADORMBEDRELF v 0 )b & [FF
DT 47 P THICENTH BB ER L THWeDThH 5,

To begin with the most important article of man’s food, bread; it was
found that every one of the forty-nine specimens examined contained
alum in greater or less quantities. The Lancet has, in a manner
deserving the highest praise, appended, in this and other cases, the
names of the different shops where the samples were purchased; and
though the subsequent examination of specimens of flour forwarded by
the accused bakers would seem to throw a part of the blame on the
millers, yet, on the whole, these investigations show that the largest
amount of fraud is committed in the bakehouse, except as far as selling

. . 9
damaged or diseased flour is concerned. :

9) Viscount Goderich, “On The Adulteration of Food, and its Remedies,” in Viscount Ingestre
[Charles John C. Talbot, 19" Earl of Shrewsbury], Meliora; or, Better Times to Come, Being
the Contributions of Many Men Touching the Present State and Prospects of Society, p. 77.
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The results of the examination of thirty-four different kinds of coffee,
the favourite beverage of the working-man, show ‘that with three
exceptions, the whole were adulterated, that chicory was present in
thirty-one instances, roasted corn in twelve, beans and potato-flour each
in one case; that in fifteen instances the adulteration consisted of
chicory and either roasted corn, beans, or potatoes; that ‘delicious
drinking coffee’ consisted of a large quantity of chicory and much
roasted corn.” Again, of ‘twenty-nine packages, bottles, and canisters
of coffee, all except one were adulterated, five of them containing
roasted wheat, farina, and substances bearing a close resemblance to
mangel-wurzel and acorn.” In order to facilitate the use of chicory for
these purposes, a Mr. W. Duckworth, of Liverpool, whose name
deserves to be well known, has taken out a patent for (among other
things) ‘the forming, moulding, and compressing chicory into pieces of the
shape of berries.” The worthy man! One should have thought these
were impurities enough to be daily cheating all who come to buy of
him, but also in the consequent utter want of confidence which the
consumer now has in all retail dealers. The word of a British merchant
was once said to be worth another man’s bond; but now the ‘morals of

trade’ have become a bye-word of reproach."”

Z iR ORIZIEIN  QABLRREDBRI L THFEL T L2 H
DI TWeDTH 5,

10) Ibid, pp. 77-78.
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I #MEXRCBEIh-ZtEE

ERRZEE L TNDEDOTIREND, BOMMI % Bor2s 2 ENTa
LEARTHY a vy VER, [ZnETIcEINIREINOAZ EEb
LHiEmORHAZES BEL D H, ZRIFEFMERICH > T Erhbd
NEThb, EFEEL,

Tavy vEaiiaZhb L TWIERAE, 77 2ARANENTZES DN
Tna, YRE->To DR OFEFEEHEX e VLT, HBERDOKRF

ZOERTANDIE > TS| EFEXVWINL, ZNEXTT, Ya v
VAL 7538, TN T =N ETEENTHH E WD I & ERE
LTWABIFHIL s ] EFVART, ZoMRHE LT, MEfEEide Vi
TR BENWERED, 7T ZARAD TR Z#DZNWTHDBE, HEAIE
WOZBEVZ S DDA EEMARIESDOZ ELICERINTHY
Ly INFEUTEEFIIE VTR, EVRZDEI BRI EEMS RN
FPIden] &, F B THEICIEREN R AN AP ZIZ, 2o Lk
EBEBNTESNWITTH 5,

Z0s, BRI E A EDNEITORBEAZG IS DT OMERI ETs > T
Wiclesh, ZOXI BB E L THITinkn, ERBRZDH DIZRE
SEmbo, 2O LIEREIKT 572012, BOPRIEAZEI SDH VT2,
EEHEL, WHEWEETHOLY, CfEEs £, 22, Baks
EIZY a vy YEENBEARICERZ YD D Ed e 5T,

Vg ) VFRHEA ELHEDBIRIZ OV TN E IR RO W ks E T
LW — [LZHIEIAFZICTIEFTTHSH0Y, — RO AZE < fE
0] EWgEL7c, DL ZEmiceizElL, Ba
THSHTIENTERY, EBXZTNDEDTHHD, 120, STHDY =
V) O TR BERICHR I NIREARDBEE 25 LTz &

11) James Boswell, The Life of Samuel Johnson, (London: Macmillan, [1791] 1900), 11, p. 459.
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EOXDbEZITN,

EODLFT )Y 7o b yOREAREANIL, ZOBOFEEIZHKIC 2
ST BT, 77 FVIFFGEETH > O LIRHER CTh D &
FFENTNWD, ¥ 7+ —2 75V ZATYHERREZBTL, BELTHH
URNNO N YT v OTHEIFEL, aY R UYDNLAZT v NIZBELR,
BB TICEDSTVEDS LEEEDHNWE, 727 M VIdFFAE LT
IS ED E LTy HEZBRRDED EFiD T 7 bV OFiEx KL< bHHD
LTWb,

TWILIGHT.
The hour when Fancy, and Remembrance, weave

Their fairest tissue of enchanted dreams.

TWILIGHT! still season of deep communings,
And holiest hopes, and tears of tenderness,
Which soothe the soul in falling, as the dew

Freshens the fading flower, how sweet, and dear,
To me, the shadow of thy coming is ! —
Beneath the magic of thy soothing spell,

The wilder throbbings of my heart grow hush'd
Almost to peacefulness; while from my mind
Departs the hurried fever, which doth wear

Its powers away amid life's busier scenes,

And I awake to soft imaginings, —
And gentle thoughts, —and mingled memories,
Of sadness, and delight. —Oh! Joy may love

The brilliant beaming of the morning sun,
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When the full splendour of his living rays
Kindles the Eastern heav'n; but unto me,
The faintest ling'ring of his farewell gleam
Is far more beautiful, —for it doth give .
A promise of that touching quietude, —
—Thine own peculiar charm, —with which thou still

Dost herald in the night !'”

ZDHEFHATELS ONDEDIZ, 77 b VOFE, HEVICHHRE
RELTOTHRBIORME E > 7o ERU I, H#nEx D, HEE
WITELT 7 N UOFFETRARHNE D Y 7~ U, FRETIE e SRR
L TUIESI N ERE LT,

8454 I Il SN2 T 7~ Y O R EEAR (Modern Cooking for Private
Families) %, iM%z 9 28BOFW % UCDICEHEICEAE L, R
DEBZRI b2 EiyZl, "EXEMIZHE L, SHTIEEL
<IeW A Z o) # AERENZ AN DI a2 T HRA E 72 - 72,
FLFHAL LA O —T R LT, BAEERLSHEAT BEAD 20
2 EbE L2 EICHINIL TS, FRROERSIFRY = — > « +—
2T 4 Y O/NSERE B 5 2 OB, BEESG O ) CTHEFICEH
LTCEIZI RN e 725 ZE0NDFHEERDOA IS FANTAHZ &I
V), BAINIZITENOGNI-DTH -7,

YT 7~V ORBAZLTEH, FHHEAZE DIZHFEMTRE N
ThHY, Lo THEAZDRS EBLFEHOOEDELTHRT I EDHK

IZATRER D TH D, ZZTFBOWNWZ DR R ZHRAL T2, £7°
(=R 2 — 7] OFHEI SN LT,

12) Eliza Acton, Poems, (London: Longman, 1826), pp. 4-5.
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After having taken out the brain and washed and soaked the head well,
pour to it nine quarts of cold water, bring it gently to boil, skim it very
clean, boil it if large an hour and a half, lift it out, and put into the
liquor eight pounds of neck of beef lightly browned in a little fresh
butter, with three or four thick slices of lean ham, four large onions
sliced, three heads of celery, three large carrots, a large bunch of
savoury herbs, the rind of a lemon pared very thin, a dessertspoonful
of peppercorns, two ounces of salt, and after the meat has been taken
from the head, all the bones and fragments. Stew these gently from six
to seven hours, then strain off the stock and set it into a very cool
place, that the fat may become firm enough on the top to be cleared off

easily.”

WIZER & B ERRI B0 AL, N (1A Vv Fx 24 VF) I2H
H, HEB MM ZIZE 2T, RICKERA—TWIZA—T A~y o
AN, NV —AF v REFEDONER, 7V AT ORMR RS S
A—Z, FEFERREREEGDYE, EEH TN, vy V—adbrinz, /N
MY 2, ZLUCHBEZDZA—TDEMZHEL, 75905905
Co<VEAKTETHL,, Kxr, @xdd 0, ZEDICT 7 2RET D,

Z L CERO W BT E T —

Put into it just before it is ready for table three dozens of small
forcemeat-balls; the brain cut into dice (after having been well soaked,
scalded, and freed from the film), dipped into beaten yolk of egg, then
into the finest crumbs mixed with salt, white pepper, a little grated

nutmeg, fine lemon-rind, and chopped parsley fried a fine brown, well

13) Eliza Acton, Modern Cookery for Private Families, p. 41.
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drained and dried; and as many egg-balls, the size of a small marble, as
the yolks of four eggs will supply. This quantity will be sufficient for
two large tureens of soup, when the whole is not wanted for table at
the same time, it is better to add wine only to so much as will be
required for immediate consumption, or if it cannot conveniently be
divided, to heat the wine in a small saucepan with a little of the soup,
to turn it into the tureen, and then to mix it with the remainder by
stirring the whole gently after the tureen is filled. Some persons
simply put in the cold wine just before the soup is dished, but this is

1
not so well.**

RICF v 0 )V EFARFRTH - EDFEHRTH - LEEARICE AL T2
Wb, ZTOEEE, 74+ VT4 FovFF—Chb, HOXITHR
TFEL T — N OAKRTIZT Xed - 7120, FBFOBHZHT T %% /s
Z TNz, ANEDEEL S £<I1E»10, FHETZFFIZLI, AMD
ik’ EE L, ARNVEL I CET, BERHIEZICDfbhA S L LT
Wizo T LIIlF RS FIC=a—F v AW B ARE O Y R Y OlE
FOHENMCTEOM N ZEX EIF Tz, 72 aigkd, 7—FK
vEE) (178026 A2 H—9H) bARKOMEE D en L, FvFF—IZ
ENxdbl-6 L1,

FA#DETY «+ VT AL, Ko RKalEEZ#HE, Ao [kl %
BEOFFICEZ LT, B8R, 7—ZX PEWHIBRIESHEZS
NBULEDIEWERZIG L CNW-DThbH, B, L, KiTODEIC
FREAZIRLIED, SHETF v F T —DFRZHELS EEDTNDDITFH
DI TH - Tzo 181TAFEIZ R U 72KBHEA (The Cook’s Oracle; Containing
Receipts for Plain Cookery) &, FIE &M aER, BHHEOLL ST EFHO

14) Ibid, pp. 41-42.
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SALERE LA NTW5, FryulOEZ Tz« 7 M) 7Rl
B CHBAICTEN, FROMRIZ /2> Tz, 19T 5 & Bk
OB ALEON AP ATH S,

TIEZORHEAZ SO T TV B B DIEfMD, ZNIEF v FF —D5RE
RETCOMERANDZ 2OV ThHDH(FyuVIZHABEREZHDDH D), B
WBAFTZ LR OREAZED, ZIE250 L LIZ RS E Wb Tn
0 EOICHAIZG U TCE2 DL Y ERBRIETLIEDOTH - /=
SFVREXE, HOBHAL 0D, WD THEFDOANEZDRRLZ
EXTALEDOTHS, MHZDENFIZ Ly v FF-—DIRIE, BHEE
D KD Il 5B NEOFIRIZ B > TR I Z L, 15 L0
BORZAEALIZ LIzDTd - 7o FEREZE (The Committee of Taste) %
HE L CYROBEAA GEARIZEEETH) BIXTHEFLIZENW,

*vFF—13, B4 [Zwih 2 —7] (Mock Mock Turtle Soup) D
Ly ER, MO, TEHFNASIIUED, HiNE, BODHLETOM
BaHim L c<insb,

Get a Calf’s head with the skin on (the fresher the belter), take out the
brains, wash the head several times in cold water, let it soak for about
an hour in spring-water, then lay it in a stew-pan, and cover it with
cold water, and half a gallon over; as it becomes warm, a great deal of
scum will rise, which must be immediately removed, —let it boil gently
for one hour, take it up, and when almost cold, cut the head into pieces
about an inch and a half by an inch and a quarter, and the tongue into

mouthsful, or rather make a side dish of the Tongue and Brains."”

Z L CRICIE RN, ZATHREFHZ T, ZUTHAM, 71 vigE T,

15) William Kitchiner, The Cook’s Oracle; Containing Receipts for Plain Cookery, on the Most
Economical Plan for Private Families (Edinburgh: Cadell, [1817] 1829), p. 267.
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BRa AR HHED TN, VEVOEDHZR LR THS LI3EZ &0
EWELETH 5,

When the Head is taken out, put in the Stock Meat, about five pounds of
Knuckle of Veal, and as much Beef, add to the stock all the Trimmings
and Bones of the Head, skim it well, and then cover it close, and let it
boil five hours (reserve a couple of quarts of this to make Gravy Sauces,
&c.), then strain it off, and let it stand till the next morning, — then
take off the fat, set a large stew-pan on the fire with half a pound of
good fresh butter, twelve ounces of onions sliced, and four ounces of
green sage, chop it a little, let these fry one hour, then rub in half a
pound of flour, and by degrees add your Broth, till it is the thickness of
Cream, season it with a quarter of an ounce of ground Allspice and half
an ounce of Black Pepper ground very fine, salt to your taste, and the
rind of one Lemon peeled very thin; let it simmer very gently for one
hour and a half, then strain it through a hair-sieve, — do not rub your
Soup to get it through the sieve, or it will make it grouty; if it does not
run through easily, knock your wooden- spoon against the side of your
sieve, — put it in a clean stew-pan with the Head, and season it by
adding to each gallon of Soup half a pint of Wine — this should be
Madeira, or, if you wish to darken the colour of your Soup, Claret, and
two table-spoonsful of Lemon-juice; le it simmer gently till the Meat is
tender; this may take from half an hour to an hour: —take care it is not
over-done; —stir it frequently to prevent the meat sticking to the bottom
of the stew-pan, and when the meat is quite tender the soup is

ready. 10

16) Ibid., pp.267-68.
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ZLT107 +— bk ($911) v RV) O EDFERR Z— T DIEV 5% i
SELTRUAELERL TN,

A Head weighing twenty pounds, and ten pounds of stock meat, will
make Ten quarts of excellent Soup, —besides the two quarts of stock you

have put by for Made Dishes, &c."”

7o, FAMKRSTSG, TNEMHALT £y 7 « ¥ — b /3 1]
O DHEEEMN LT NS, XMW OMIZES DD, Thh,

Obs. —If there is more meat on the head than you wish to put in the
soup, prepare it for a Pie, and, with the addition of a Calf’s foot, boiled
tender, it will make an excellent Ragout Pie; season it with Zest, and a
little minced Onion, put in half a tea-cupful of stock, cover it with puff
paste, and bake it one hour: when the soup comes from table, if there
is a deal of meat and no soup, put it into a pie-dish, season it a little,
and add some little stock to it, then cover it with paste, bake it one

hour, and you have a good Mock Turtle Pie."

REBEICEAIRE— NV RADZRBBEZ—-TOLV VERHERLTEHZ
9, FTIEREMOENNETH S,

Ingredients.—Y% a calf’s head, Ylb. of butter, %lb. of lean ham, 2
tablespoonfuls of minced parsley, a little minced lemon thyme, sweet

marjoram, basil, 2 onions, a few chopped mushrooms (when

17) Ibid., p. 268.
18) Ibid.
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obtainable), 2 shalots, 2 tablespoonfuls of flour, ¥ bottle of Madeira or
sherry, force-meat balls, cayenne, salt and mace to taste, the juice of 1
lemon and 1 Seville orange, 1 desert-spoonful of pounded sugar, 3

quarts of best stock."

RIZTHAEANEH#EA TN —

Mode. —Scald the head with the skin on, remove the brain, tie the head
up in a cloth, and let it boil for 1 hour. Then take the meat from the
bones, cut it into small square pieces, and throw them into cold water.
Now take the meat, put into a stewpan, and cover with stock; let it boil
gently for an hour, or rather more, if not quite tender, and set it on
one side. Melt the butter in another stewpan, and add the ham, cut
small, with the herbs, parsley, onions, shalots, mushrooms, and nearly
a pint of stock; let these simmer slowly for 2 hours, and then dredge in
as much flour as will dry up the butter. Fill up with the remainder of
the stock, add the wine, let it stew gently for to minutes, rub it through
a tammy, and put it to the calf’s head; season with cayenne, and, if
required, a little salt; add the juice of the orange and lemon; when liked,
Y4 teaspoonful of pounded mace, and the sugar. Put in the force-meat

. . 20)
balls, simmer 5 minutes, and serve very hot.

L EAIONS DA — T OFHEETH 5,

19) Isabella Beeton, Mrs Beeton’s Book of Household Management, (Oxford: Oxford University
Press, [1859-61] 2000), p.89.
20) Ibid.
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BEOICLPAT—F v OIOEGD

SH, Z2—=F, avIA, 7)—=LZ—=TF, I—F+ Z—F, HEX
=7, Tavva s X—F, ZLTHRI-TO6EEN DD, ZDIeh
TEv 7+ =MV Z=FHL2—-FTO—FE L THRTH L > EIdflrE
Thb, ZREDEXTF VRO ZA—TT, FOHEEHNCED, FOFEIH
DK B A=TOWRIE, AYOMHEIH DO HA—TEUTNWE, Z—T%
M LEHEDFDIHIZE > THWAREHRL, NS/ 3Rz -
T, A—T % T 2RICANTHT,

BRI, BHEO L v EDRIROEZEEL TSR THDH, E
— b YRADZ—=F - Ly EIZH DB LI, RHEIT AR AR ZR LT
WEDTHD, 7427 M) TR EEREE L2 27 = —F O
tZ— VY RD&RTIZHE LI Z—T1L, —MFEORREZHIZED L,
IDA—=TIL, BRI EHADLRTEDTENTN-DTIE L, &4k
KENL > ZNIZBLTWDTH D, EHRLHKRY —2 2 DIEDFHIZT-
HLELDIBICHEEIN TV S72DTH 5, Y IMT0ORH LIk T
HDHYTEINEDDIMEZ NV RE RIETEE U, |METHRS X1,
TIEI T ZDORY —vaxftlic, LE—bYyRAFHKEZTINT
N3,

FRARMOMBEIL, MEY ¢« 7 MY TEEIHICEEINZDO Tl
<, B—RKEEFE RKEORRICHOAZRMELELTCEVLITOEND
K70 o TN B —RIEA R IZ Ny — 03— ) VIZHRE I N T
B2 L= N —DEIZEIE L2 EaRERROBWIE L

21) “Wash a quarter of a pound of the best pearl sago until the water poured from it is clear; then
stew it quite tender and very thick in water or thick broth (it will require nearly or quite a
quart of liquid, which should be poured to it cold, and heated slowly): then mix gradually with
it a pint of good boiling cream, and the yolks of four fresh eggs, and mingle the whole
carefully with two quarts of strong veal or beef stock, which should always be kept ready
boiling. Send the soup immediately to table.” Ibid. cf. Eliza Acton, op. cit., p.31.
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DI, Wby a—y « F—=72 VET TR >TDTHSH, GREMHD
R D LITIECE > T, M3 A L UM E L TEEIN TI
WD, REBIZ [AY)] Z8BTL2ETIC>T0eDTHS, il
DI TICRE THWeDTHY, ZNIZSGHETHODONTN D,

IEEOE] THZ S Ll & 5, HEBE SIS gl [ =t
B 1L, AITDOOEXTTHENEZT ) ZITHNT D,

“You couldn’t have wanted it much,” said Alice; “living at the bottom
of the sea”

“I couldn’t afford to learn it,” said the Mock Turtle with a sigh. “I only
took the regular course.”

“What was that?” inquired Alice.

“Reeling and Writhing, of course, to begin with,” the Mock Turtle
replied; “and then the different branches of Arithmetic—Ambition,

Distraction, Uglification, and Derision.”*”

ZIZTCTT I ARMDREEDNTTL DI, wmP)Dreading’ H reeling’ |- &
NENTVWBHIZABNDEEIIZ, [£XBHL], [DFHID] EnwHrZ &
D, ZRBRIZE > TOREEHRE Th 5, <reeling/writing>, {writhing/
writing) -+ & WD B OIRHEDHEENKEIZ DO DN TN, =i H A
FTOODSbIZUEL TW "HORKR <A =t &, BIEDK
DCHEMIZHEEL, 77 2 MEEEL TWSDTH 5,

22) Lewis Carroll, op. cit., p. 94.
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Mock Turtle Soup and Cultural Changes in
Alice’s Adventures in Wonderland

Toshiro NAKAJIMA

{Abstract)

This paper traces the changes in Victorian culinary practices using the
case of Lewis Carroll’s celebrated ‘mock-turtle soup’ as an example.
Looking at Victorian cookery books, it is interesting how ‘mock’ dishes
proliferated during the period. This tendency conceals an increasing
problem of food adulteration in the Victorian food industry. In this way,
Victorian cookery books offer a route to understand one aspect of social
life. To view food as something that is of interest to those studying literary
texts, not merely to cook, is significant in investigating the cornucopia of
custom and cuisine in the phrase ‘mock turtle soup’. Many layers of
meaning unfold as we explore Carroll’s use of the term ‘mock turtle soup’,
ranging across food culture and touching upon a rich variety of cultural and

social issues.



