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TARO FLOUR'!

TARU FLOUR PREPARATIONS,

Valug Tare Ploar Guly.

Ture Cnkes,
A thee cvsaboni]l Boar s abowe i romioved
after ahe mixing,
houge the cabies and fro or luke ss desgnsl
Fal Corktails
Afler the poi beconses ackd take two o
e :..|-1.--1-w.".!||1- wd sbir into n gluss of
water. This i u desirnile Girm for seo:
korvess mtid senudly the stonsach will re
tain o when wothing elve will remuin.
Muffine
Twu oypduls tare fopr, two ages wel]
ot pid the maes 100w oup ol mdlk wodd
solbickont yews?  powder te make lighy
and stic i the Bonr; wld » little sodn

froatih thee Viag or elith ¢

piaoe Fatter i yudlin riogs and ook antil

Rells
A s wgrs watl] Bopten o tws ouje aof
wllh, itk s Digthe yoisy alldige o littde sall
tir in Mgy over pight, in the oroing add

s Lo wenten sty well e Balie in o

whiow oven tL ilivne
Wrend.
Mids can Jw dote same as Drotn whent
Bour, chre being tidoss not to nike the

teitter to ik, mnd boking i g slow aven
Uriddle Onkes.
Py or thimde cnpes of i seized with

simr il anll add o fifthe sxls same an for

wribihnry Toddie ek | ey < eridille
Aermn,

rame s wbeowe, imdy wdid two egies wel)

b feenn) hokw an ot gemn Lo

Ture Pulddings=.

Towwr cuges bl fonir ~||-.--l-!ul- thour; stir

well it Sl mintil Aowr - aldd ooe aor ten

woell begveti e, olir all thomaghly o

gethen, ated lale frath M Lo 1S minnies

Eat sith il gl =t or Bavored (fress
Ture Mush,

UVae wow vildespooapfnl ot the foar 1w
paort, il tmle very thin with milk
S bupep o Litier, salt to puste, stir well
andl postr frde s ety Lk o fruit or land
thnd ! pdiee b o bettle ol Lblling water
ke stiveing b oantl Iyck endd Jel it von
tinwe Lo hour, after whieh
seree wargn with pudlh snd sipir,

Tare Mavh,
A mothiih geraisess ol proparation i

Allow v iablespoorial ot the Qour o
euch pereon. adiling safficirnt midk or milk
and water, si me o e very thing with o
litthe wignr wr salt soconding 0 tase,
Pusir it (ks the soicepan over s good fire,
andd kvege stirriog iowntil ohick, which will
takt frotn throe 30 five minates. Afwor n
tecones thilck it does ot rsguine continued
stbrrinig ;I iv vnly necessay 10 mld warm
ot oild water fromy Gme W Lo s0 as
preven Gt from petting oo ek et @
Uil B thde sanner fur wie Bourowhen @
can be eaten warni with swiese and wilk,
Mush cookesl in the nlove manmer in the
evenitg, anl sorved vl for breakiost with
willk wnd sagar next mdrning, has been
acknow indped by many persons 10 e de
Tsons and very soothing te the stomnch

Toare tlum, or Suck Podding.

s makes a tine fz Iy padding, using
o Bour bnstesd of wheat Hour,  The ad-
dition of vye will make & great improves
st The taro fony reguires b venst
peowider thay whent flune

Thrs Pauonkes.

Made b i same manber o with ardin
ary Mo

Many excellent disdies can be nusde of
Tare Plour aftes yooking it for vne hour in
the satise consistimes as the Mush, such as
1 rithers, Tare Unkes, ol st

Mu, Bapnnn, = proprietse of the Pols-
needtitt Hotel, savs that be deas sted the
Taro Flour for satne thne with gread suc-
v, atd s il gedog it 0 making Pod-
sdings, Hot Uakes, Tam Mush, ete., etc, ar
abwo av lilekrniar for Soupe and Gravies
At ae ansurpassed, and thut it has nist the
temubeticy to discolar the Sonp as pndinary
Boar. bl lpaves it perfectly clear. He
weel Lo Every grblon of Soup teo tphlespoon-
fiths of the Taro Flonr

Tare ol Cakes.

Aor o tuttespoontul of the Bons to each
prewon . mis with o e sagar and milk
or water, adding = listhe boking powder
Hhess Ehats for whied e mis it well lnto
a thin batter atl! vook on the griddle iy
the nsul reatier.  This makes the fnes
Mist Cake éver known, and can b eavily

becsit fior hall &

Ma. Banwes the originator of the process of evaporating and
experimients in placing before the public, an article of prime quality.
“Saping the filthy way Poi is generally manufactured and the inmense amount of Taro yoarly mitin

becomming rir-—mduﬂ:ﬂ Mx. BARNEs to devote his time and efforts to experimenting with a view of givin
enting waste of the raw product.  How well he has succeeded we leave the publie

Many ﬁmmmbar that a few years ago strong objections were made to the mode of cookin
the natives, who said that they would never eat Poi made from the Taro cooked in the above manner.
Since then that mode of cooking Turo has been introduced all over the Islands, inst

excellence a

N FRUIT AND TARO (0.

OF WAILUKU, MAUL

TARO FLOUR!

Every Body Can Make Their Own Poi at Home.

The Uotsspauy bas witlis the last few montbe sdded improved maclunery lor the misnu -

fucture of TALD FLOUR
rodueing =n Al arte

L und bk stoceoded, alier & entisldersbile outlay of moner, iu
. which can be used for HOT CAKES, MUFFINS, ROLLS

HBEAY, GRIDDLE CAEKES GENB, TUDDINGS, efe, cte, a3 readily and with more

ecunumy than thie ordibary Soar.

Tlhe I'OL baa biett protiodueed, by evershody whto has tasted |t

FAR SUPERIOR to the hend-made pok.

lie waiollent, auid

Tare Mosh jor Bronkinst iy Delicions, nol Easily Digesied

Highily vwoowmemdod by Dhysicikns for weak aud divordered stustickis. 10 can 1<
raaily metmined wimn everyibing cls i mjocted.

DIBECTIONS FOIL

MARING T'OL—Take the denired smouut of foor snd mix yery

i with onld wator, belug stibe there are oo lumps. Confloe this in & bagor cloth and

oo in's ketule of Loiling
o quantity werd, cure bejug

ater, mud Jot it codvinne (o boll 1% to 2% hburs, weconding
uken 1o placea picee of pertoraiod Up ai the bottom of i

hettle wo ae 1o prvvent the clotl from bumimg. When dape (while warm) stir with s
wtout spoat. adding a little water until the whole i well mived. Lot this stand fru five

tir sz bours

Then nild waler in pmall guentiticy, mising thoroaghly snd kneadiog until

the desired consdateey is abiained, Oming to ity pueiiy (1 hes from thiee (o four dase

1 bcoomn xesd vr eonr.

The "ol wnde frow thix Flour being free from all impuritics which
exist in the Poi commonly made, some may find the taste to he
slightly different, and for those who prefer the old flavor, wo have the
impurities put up in neat packages, so that they ean mix it according

to their own liking.

Jigesieid by persone ol weal stomachis
MuMine.

Half vup taro Bonr, hall cup ondinuey
Bonr, two spoanfuls aking powder, ote
temspoondil soda, nee oty milk, tan eges
anad a Fittle =alt

Ture and Whest Flour Combluntion.

Mre. Dradoit recommendds the following
dinbies which she has tried ond found of
supertor excellemey by using  twa-thinds
Turo Flour wo one-thind of ondinary four
imfactin the hands of & good cook nn
wrilinited niuber of  pulatable dislies can
Tt vl of thiis Aot at fess expense than
Pl ratione

Drop takes,

Twe cinpes Taro Flidie, e wheal flotir,
bg ctip mill, 1 cup curmants, £ leaspumfuls
bakime powder, | temspionin] sdda, 1 tea
spoctiful extrait of lgpon; wunke 1 stift
eniotgh o lrop on fias

Podding.

Two cups Tare Flour, 1 cup urdlinry
four. b cup milk, W oup salt, Deges, &
tehspoonfuls baking powder, | teaspoonticl
sosila, 3 oup nudbsses, M cip Surrantsg

stednind 2 histirs. it hot with sanee

Cream Podding.,

Theee tallespionfuls Tare Flour, | gint
Ik, the yollis of 2 ems, | teaspioniul
batler, supar pt taste, mix the Taro Fltir
in cold mlk, stir it it the bollitg milk,
then aidil the volks of the two eges well
beiitets with spgar, fovor with extoits,
prtli & dish while Bot, wheo dold spread
on the tope Lie whites o the epps well
besten with a litile stigar

a Usehies

thiie ot witgar, Y5 cup butter, % oomp
ndlk, § oo, 2 temspoonifuls baking powder,
4 empie Taro Flour, aud ase wheat fonr
=utlirisnt to nifl otit goite soft

Cup Cakvw,

Two cups Taro Flour, D eup wheat flous,
Loap supar, 4§ oup butter, 3 of capmilk, 3
eies, 3 teaspuanuduls yeast powder, | tea-
wpvpifnl senla, | wenspoonfal lemon, vonk.
b in the usual manner

— -
NEW ERPRISE.

The Alen Fruit and Tare Company.

As comparatively little &= Known to the
weneral public comeerning the Alden  Fruit
and Tare Company, although ity 1w
Hottr has been snocessfully introduced,
o espeially in cortain parts of Hawaii,
a bl description of the Cumpany’s
works i» here glven

The building i %isd) foel, three staries

high with boller hose vxtension  On the
firnt or growd Bour are Jocated the two

o Turneows for the evaporators, the engine,

cleaning dram, slicing iarhine and crog-
lar saws for repsiring box lumber. On
the socond Boor Ie the mill and Sour biy

re the taro or fruit for eyaporation. is
Mared upon trays préparatory to being
put into the evaporators, which are hollow
chambery, five foot squure. On the thind
HBoor the fruit or tamo bv taken from the
evaparators, sl the taro passes thriugh o
chute to the till below. The fraitis bete

I ready for shigatent.

Tard na it comes (rot the puichis is
phaced b & round drum o cylinder, with
slats. A perforated plpe alove the drum
throws a spray of water which constantly
falls upen the taro. The drua iy Ived
Ty whoam, #sd ull extsnoons matier iv re:

d'by frict ‘hen ek IR, 3

with heated stones) and we never hear a8 compluint against it.  In like

Alden Fruit and Taro Compuny, will aesun
wiil be far reaching and progressive in its influence,

manner the mote of conkin
assuredly supersede the old methiod, and thus enable

asoved, and e skin mstly takes off by
parig machings. When freed from the
shin it b pliredd i chute, froes which 1
is fidd into the slicing mooline.  This con:
wiste of an lrom pper holiling. about a
bugbed of taro. O o ciroulir Tron disk jure
Illulri] two kitives at opposite sides, This
th revilved ats high rite of speed, any
works »0 rapidly tha the contents of fx.
tees) Jurge gunny bags lunve et undformly
alived to thie reguired thiekness in less than
ten mitites, b sllvwd taro ks I heru
vovuyed to the secotul Hoor, where it s
spread ppon galvanised oo wire trays.
hsse trmys are slid into the evaporators oy
slats. holding all rolls.  Four endless
chalts  with  dogs e hrdckels  ate so
arrangnd that they come under each 1ra)
anll by gearing wre hosted up, Hiting the
tray and supporting it on v journey ap-
wand, A frr.-!ll tray b= introdoced o from
pight to filteen minnres, unil o continged
nntil the evapooator s full: then o tray s
rernoved Trutn the eviporator with® e fuse
Ay at thy top ar thind story, and s fresh tray
iCintroduced 2t the Lottos op sedond
story, until the day’s work i= come
pletel.  Frum  here, the  thind Hoor
the Jried taro goes  dnto s hin,
froms which Bt s pm=ssl shrough @
ehirle tnto the ll below o the sscond
This mill sta sl peven feet
[ thie lnvest device, kubmn as
ps roller mill," cormugated steel
As the taru pasts into the by
it s crushies] by cormpugated follom, moving
apnitst & corrngated plate, inlo prticles
nrunll the sz of p wheal grain Tuiw fallw
atito stesd rolls, nine by elghiecn, o i
witg wiveh fastor thian_ the other, whiro {)
i frushed into Hour, This Gadls oo a ronml
cylivider lined with One cloth, i the i
side of this I= o spiinl brush  revolving
This ‘hyushes sll the Hour throngh 1
vloth, mod the anew, pr Lilinges, ke
dlinps, posses to the end of the oyli
and outinto a container,  Tho good 0
falling frowm the wire clith dr i
wrall frame, where o shodt-iron
n nspiral form, » it to gne el
where élevators of slet-dron on an etdless
belt canvey it to the flonr bin, from whivh
place i ds Dageed, ot olr opnvenivpde
winally in fvepound packnges.  These are
ngiin plaesd in blirspe
Hananns are pecled or oraporated whobe.
s desired, groing toto gud vat of e e val -
ombing clinmber similarly  to taro, @il
when taken [ the evaporator are
i thaladoge an oren ol 12¢19
Al Trnils can be evapon
voltrse rogulritg  losger

others

The Contpany 1s 009 tassaiac
romy four superior to any ever b !
A werios of trays, with canvas Tinkngy, ary
acranged otic alipve the othir, with A «juey
of about tour Inches Intween,  Steam il
mitted at the bodtom und follow's o stralshe
conrse uindor sk aver the trays, coming in
direct coptiet with the four, which |
& o a balf hoturs
e filn o
n wliee]l welphlnge
some twa bundred pounds B revolyved iy
praring running over the hass, which =
constandly. Kept In  position. under e
wheel by scrapers until it i worked 1ot
vonsistency  necessary o make god ol
Itis then placed in containers resudy for
distribution,  Ar the eutire prooes s
mechuorical, it will he readily spen it st
Iee ti Froe frotn olbsddi snbtivr as p s pus
sible to bave it

The laotory is bocuted fn the centr)
of e beantinl wen of Wailuks, Maui
near its principal thoronghisre.

The Company tutends W supply Hote
luln’ snd othwr parts of these Inundy with
P, where regular conttimdeatinn can he
relied Gpio.

The fellowing wre a few of  mmerous ud
vantages of the Coinpiny’s "of, in com-
wrison with the ondinery Pol made by
ama ;

Poi. us comumonly mudo, can scareely be
free {rom Enpurities of varions Kinis, some
of them of a miost deleterions character,
owing to the filthy process of handBng and
the lateni discases prevalent among ns-
tives and Chinamen, who are naually om-
E,a}'ul to ponnd wead manipgalate he e

¥ the substitution of the muchinery shove

FOR SALE BY ALL GROCERS.

DR. A. McWAYNE.

— ] 18la5G SaETS.

o 4T

dlescribed for band labor, all these objec-
tione (o the use of Pol are removed. .
machine-made Poi is alwolutely free from
ipurities of overy kind, To old residents
of the Islamls i€ s unnecessary to coms
mend "ol ns an article of food, but for
others not so woll sequainted with ts in-
tripsic value und nutritious and health-
wivitg qualities, tostimonials of leading
residimit physiciacs are appended.

TESTIMONIALS,

The Tuaro Tlour ps  propared by
the Alden Frult amd Taro Company of
Walluku, Maul, I consider to he an excel-
lent and reliable  Tod. h{g experience
with P'ol, the native lood of the Hawallans,
has been, that in a tropical elimate It is
the best foond noe only. for the Polynesian
it for ihe white race.  The ob) . and
It is rint a alight one, s in its preparation,
which is uncleanly and slmost repulsive to
our habits, The Ture Flour with which
Pul can he reéddily made obvintes this
drmwhaek. For irrtable stomnchy, votniting
from n;:yhr:;;-r l:l.‘l{‘l'lll nm{.ill: lln?nn.
metit of the digestive orguns, I hive found
Pal invaluahle either diluted with water or
wilk: 1T therefore encourage th 1

the manuiactiurers o try to make this ﬂ.mi~
propilar abircad. . TRUSSEAY,

I cun most conseientiously e d
the Turo Flour, oy nianifactured. by the
Alden Fruit and Taro Company of "Wai-
Iuku, Maul, as nu_exéellent article of diet:
it s wery nutritious and casily digested.
It i particalarly saited for meni and frri-
table stomachs,  In enses of vomiting 1
have found Pol 1o be invaluahle; it will' be
retodned  in the stomach when  given
with witer when no  other article of
foud can be tolerated, and generally gives
a fecling of vellef. 1 helieve that it might
b itroudindes] as s urticle of diet in many
ranes with great benefit into our hospitals,
wd when ance known will be largely used
by the public penerally, 1T may add
that much of its sucoess will depenid on its
belng properly cooked.  The Com
furnish plaly printed forins of the differsut
ways in which It may be used, which
should be strictly adbered to. I am pur-
teblarabout this, ns 1 know piany persons,
on first using the Aour, were ouch disn
peintedd, whiv afterwards learned that this
wits owing eotirely to the cook.

Rowenr MeKinngs,
St Surgeon o Queen's Hospital,

Uy ther mew proces of dryving and
grinding the taro roil, the anufeciurens
ol the Taro Flour have enabled the outaide
world to purtake at thelr Thomens of
Folynesian Pol, and have given o our
wlele ot sand hospitals a° new Ingredient
for  ai easily prepared and palatable
slarchy food. Whereas 1 believe that the
taste tor the regular sour Pol, as it s con-
sumed by the Polynesians, has to be ne-
quired and would ‘not generally. suit the
ittmales of the hospitals of Farope and the
States, T stll feel invlined to say that
the desidid flavor of the taro will recom-
wiend i ws 8 welcome chnnge in the com-
psition of gruel and porridge, In spite of the
ahiort thne that 1 have been on the ?AW 1
have had nua:lr. II]!I.PIIH-!“]“! for testing the
reddines with which even s weak stomaich,
will hear sweet Pol, and have reliesd on It
vither prire or wixed with wilk or beef tea
in troating acute feverish diveases and dis-
wmlers ol the stomach and bowels,

Ev, Amsing, M. D,

farg Flour as prepaced by the Alden
Fruit wnd Taro Company, 1 consider a val-
ttable adjunct to oor st of farinaceous
foods for the sickerooin, 1t s highly nairi-
o, and when properiy preplm{ i pres
fieable to uny other food,'In certain weak
arid irritable conditions of stomnch, 1t fs
iled o valuahle article of diet in health,
vpecinlly for childeen.

Jonx Bropie, M. 1),

In geterd, Dam opposed o medical cee-
tifieales, veb in (his instanee 1 feel that it is
fota Breach of proflesdonal etiquette to
suy that I {olly agree with Dr, R MeKib-
bin in all he has to say of the use and
tnode of preparition of this Y.almhler%hh

In my practicn I have found il.g: 8l

suatiddaciory as an artiole of diet
derangemonts and ws u food in health,
Joux & MoGuew, M. D,

The taro flodr, while ches in price
than hand-made Poi, 1 mm ccosomi-
cal, in that it cin be kept on hand for
long tine,  This is a great udvantage, as it
v well known that the ordinary pia
ferished, cooked tars rout, ready to be
made o l‘m',. becomes worthless if not
minde ure of within u few dass of tte many.
fabkure,

The tedical fumlesion of these Islands
liave for years recogniaed the su im.
Iwrtance of Pol for the sick and convales-
cwnt, especially in cases where 8 storsach
from whataver cause, eannot retain nour-
Isbitgent. When health has been

repaired
iy overwork, mental or l\h{:::ll , and in
-’l.n-t'a where the nervoue sys bas been

debilitated by expessive ulgence in
stiulents nr.’nnmllb. can equal
Pai in restoring health and giving tane

and vigor to the whole body.

There i= no arbecle of {M that is
vastly digested and axsimilated a8 Poi, and
necmaity of resorting ﬁi-%auh St
necessity of reso 4 o
stronig cathartics ng_. .t?;
:ﬁ‘:’m: in perfect health an v

. The native Hawaiian Hved upon

almiost oxcluvively hefore the Introduction
af clvilization, and it productd the high
i¥jee of physival man,

2

grinding the Taro Roat into flouron theee Islands, has boen onnbled after many

g in the ground, as it will not keep after
to the public an article of su

tn judge, from 3:

& the Taro in Steam vate, more especinlly go by

foregoing testimonials,

end of cooking it in the iy (a hole in the d filled
g and preserving the Taro as in'tl'otfm
i lurge industry to be built up on these Ialande, which

uced by the
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