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TARO FLOUR PREPARATIONS

lliiZ TMr lluiir nl

Taro Cnkt
t the cooled flour as aUutc b remoetl

from tlie Iwg or cloth or alter one mixinp
hftl the caleb ainl fry or bale as deireL

Iol 4rktnll
After the Ki become acid talc two or

more taWeiMofcful and Ur into a glass of
water This h a desirable form fors ca
jtirkne and uualh thcMomach will re¬

tain it when nothing else will remain
nuiiiuH

Two rupfuW tan flour two iggs will
beaten add the egg1 to a cup of mill and
Miflicient jout ponder to male light
and tir in the flour add a little jnxla
Aavr Milter in nmfiln ring and cool until

4He
Hull

Add twog well beaten to two cujm of
mill with a little yeat adding a little salt
Mir In flour over night in the morning add
oda tnvuecU n tir well then Iwile in a

Mw oxen till done
ltrmtl

Tin ran be done t une an from wheat
flour care being talen not to male the
hatter to thiol and laltng in a 0ov oven

riddle k
Two or three cut of flour iniied with

our milk and add a little mxla Fame a for
unHnary batter eaVe fry on griddle

eiim
Nrnir as nlxnconlj adil two egg well

tatei bale in liot gem tin
Tnro luilttluc

Two row mill four snoonfuN flour Mir
wfll ami 141 until done add one or two
well Itrtiten egg tir all thoroughly to
getber awl liale from 10 to 15 minute
Kat with mill ami Migar or flavored dre- -
ing

Tnrw Moth
lit tMie taUeioonful of the flour to

tiCh ierwn and mix en thin with milk
a lump of butter alt to tate tir well

and pour into nn erupt tin fruit or lard
tin ami place K a kettle of Wding water
keep stirring it until thicl and let it con
tinue to boil for half an hour after which

enewarm with milk and ugar
Taro nnh

Another proeeM of preparation
Allow one tabfopoonful ot the flour to

ccli eron adding miflicient mill or milk
and water as to be ery thin with a

little Migar or alt according to taste
Tour It into the saucepan o er a good fire

and keep Mining it until thicl which will

tale from three to fiie minute After it

become thicl it docs not require continued
stirring it i only neccinay to add warm
or cold water from time to time mi a to
prevent it from getting too thick let it
boil in this manner for one hour when it

ran be eaten w arm with Migar and mill
Muvh cooled in the above manner in the
netting and cred cold for breallast witli

futlk and migar next morning ban been
acknowledged by many person to be de
licious and er Mtotbhigto the stomach

Inm Iluiu or Suck IMiditlur
Tlits males a fine family pudding UMtig

taro flour instead of wheat flour The ad
dilkinof egg will male a great improve
incut The taro flour rcQUire le ea t
powder than wheat flour

Tnro raurnke
Made In the mc manner a with ordin-

ary flour
Many excellent disbe can be made of

Taro Flour after cooling it for one hour in
the atneoonitency as the Muvh uch a

lrittcrs Taro Oale etc etc
Mr Bakbfr a proprietor of the Poly¬

nesian Hotel that be ha u eil the
Taro Hour for Mjme time with great mh

itm ond i Mill living it in making Piid
dings HotCaVe Taro MuMi etc etc as
ido as thickening for Soups and iravie
it i nnurpaicd and that it 1ms not the
tendency to dNcoJor the Soup a ordinary
floor but lcaw it perfectly clear He
tial to e ery gallon of Snip tw o table ponii
fnl of the Taro Flour

Taro IIoI Ck
Allow a tWeioonful of the flour to each

pciMm mix with a little Migar and mill
or water adding a little baling powder
less than for wheat flour mix it well into

a thin batter and cook on the griddle in
the usual maimer This makes the flneM
Hot Caleeerlnown and can be eanly
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OF WAILTJKU MAUL

T ARO FLOUR

AND

TARO
Every Body Can Make Their Own Foi at Home

The Cuuijtany ha within the last few months added irapro ed machinery fur the manu-
facture

¬

of TAKO FLOUK and has succeeded after a coDBidcrable outlay of money in
an AI article which can be used for HOT CAKES MUFFINS ROLLS

HEAD G1UDDLE CAK13 GEMS PUDDINGS etc etc as readily and with more
economy than the ordinary flour

The TOI has been prououuec d by everybody who has lasted it ti be excellent and
FAR SUPERIOR to the hand made ii

Taro MuhIi lor IJrcukrnit lt DrlUlon nud lIIj Dtscstrd
Highly Tecuinmindcd ta Pbyntcunb for weal aud disordered tstumatlb ltcaubt

jaMly reUiucd when CTcrything cho is rejected
DIRECTIONS FOR MAKING POL Tule the desired amount or flour and mix very

thin with cold water being sure there arc no lumps Confine this in a bag or cloth and
place in a kettle uf bulling water and let it continue to boil m to2t hours according
to quantity ucd care bung talen to plice a piece of pert orated tin at the bottom of the
kettle o as to priTtnt the cloth from burning When done while warm stir with a
tout fpoun adding a little water until the whole is well mixed Ltt this stand from five

to hi bourn Then add water iu mi all quantities mixing thoroughly and kneading until
the desired conMttncy is obtained Owing to its puritj it tales from three to four days
to become acid or tour

The Toi itiadu from this Flour being free from all impurities which
exist in the Poi commonly made BOtnc may find the taste to c
slightly different and for those who prefer the old flavor we have the
impurities put up in neat packages fo that they can mix it according
to their own liking

digested b pcrons of weal Momach

Mufliiia

Half cup taro flour half cup ordinary
Hour two poouful- haling powder one
tcaspoonful soda one cup milk two egg
and a little fait

Tsr aud ltirnt lJutir Combluatlon
Mrs Dudoit recommend the following

dMie which the has tried and found of
hupcrior excellency by tiding two third
Taro Flour to one third of ordinary flour
in fact in the hand- of a good cook an
unlimited uuniler of palatable dishes can
liemadeof this flour at less expense than
other farinaceou preparation

Irup tnkco
Two cup- Taro Hour 1 cup wheat flour
cup milk 1 cup currant 2 teaspoonfuh

taking Kwder 1 tcasjoonful soda t tea
spoonful extract of lemon make it titt
enough to drop on tin

lu tiding
Two cups Taro Flour 1 cup ordinary

flour 14 cup milk J up alt 2 eggs 3
teaKKjnfuls baking powder 1 tcaspoonful
voda H cup molav es Ji cup currants
teamel 2 hour Kat hot with sauce

Crenm lndiliufr- -

Three taUeiKkonfuls Taro Hour 1 pint
null the j oik of 2 eggs 1 teapoonful
butter sugar at tate mix the Taro Hour
in cold mill stir it Into the boiling mill
then add the olks of the two eggs well
leateu with sugar flaor with extracts
put iua dMi while hot when cold spread
on the tops the whites of the egg well
beaten with a little sugar

Tookfc
One cup sugar i cup butter y2 cup

milk 1 egg 2 tea5Konfuls baking jhw der
2 cup- Taro Hour and ue wheat flour
t uificicnt to roll out quite soft

Cup CakcH

Twocups Taro Flour 1 cup wheat flour
I cup Migar M cup butter of cup mill 3
cgg- 3 teapoonsfuls 5 east iwwder I tea
spoonful soda 1 tcaspoonful lemon ctok
ing in the usual manner

NEW ENTERPRISE

Tltr Alilrn fruit ituil Taro Coihihm

At t ouiparativcly little i known to the
genrnl public concerning tlic Aldcn Kruit
ami Taro Company although Its taro
flour ha been yuccofully introduced
more eiKfially in certain parts of Hawaii
a brief dcMription of the Company
works is herein en

The building is 9x 10 feet three torie
high w itli lioilcr houe extiioru On tie
first or ground flour arc located the two

I funucei for the caporatore the engine
cleaning drum dicing machine and circu-
lar

¬

ws for repairing box lumber On
the econd floor b the mill and flour bin
where the taro or fruit for ctaporation is
placed uimn trays preparatory to being
put into the evaporators which arc hollow
chambers file feet square On the third
floor the fruit or taro is taken from the
evaporators and the taro passes through a
chute to the mill below The fruit is here
packed ready for shipment

Taro as it comes from the jiatchcs is
placed in a round drum or cj Under with
slats A irforated pipe above the drum
throws a spray of water which constantly
falls uin the Uro The drum is revolved
by steam and all extraneous matter is re
iiioved by friction When cleaned it is re

DR A McWAYNE

moved and the skin mostly taken ofF b
ariii machines AVhen freed from the

skins it is placed in a chute from which it
is fed into the slicing machine This con-si-t- s

of an iron hopper holding about a
bushi of taro On a circular iruu disk arc
placed two knivc at opposite sides This
is revolved at a high rate of speed and
works so rapidly tLat the contents of six-
teen large gunny bags ha e been uniformly
sliced to the required thickness in less thah
ten minutes The sliced taro is from here
ouuyevcd to the second floor where it is
spread upon galvanized iron wire trays
These trays are slid into the evaporators on
slats holding small rolls Tour endless
chains with dogs or brackets arc so
arrange that they come under each traj
and by gearing arc hoisted up lifting the
tray and supporting it on its journey up-
ward

¬

A fresh tray is introduced in from
eight to fifteen minutes and so continued
untd the evaporator is full then a tray i
rcmo ed from the evaporator w ith-J- - e taru
dry at the top or third story and a fre h traj
is introduce at the bottom or ecbiui
story until the days work is com
pleted From here the Ihird floor
the dried taro goes into a bin
from which it is passed through a
chute into the mill lclow on the second
floor This mill stands nliout seicn feet
high and is of the latest dev ice know u as
the Ktev ens roller mill corrugated steel
rolls As the taro pass into the hopjier
it is crushed by corrugated rollers moving
against a corrugated plate into particles
about the sire of a wheat grain This falls
onto steel rolls nine by eighteen one run
ning much faster than the other where it
is crushed into flour This falls into a round
c hnder lined with line cloth On the in-

side of this is a spiral brush revolving
This brashes all the flour through the
cloth and the balance or tailings hkemid
dlings passes to the end of the cijiudtr
and out into a container The good flour
falling from the wire doth drops into a
small frame where a sheet iron convejer
in a spiral form worms it to one end
where elevators of sheet iron on an endless
belt convey it to the flour bin from which
place it is bagged at our convenience
usually in iivc Hjund packages These are
again placed in burlaps

llanana are peeled or evaporated whole
as desired going into and out of the c jp
orating chamber similarly to taro and
when taken from the evaporator are
packed in boxes containing anarcanf 12x12
x2lincbes All fruits can be evaporitcd
some of course requiring longer llim
others

The Company is now manufacturing loi
from flour superior to any cv er licfore seen
A scries of trays w ith canvas linings are
arranged one above the other with a space
of about four inches Ietw ctn bteam is ad-
mitted at the bottom and follows a straight
course under and ov er the trays coming in
direct contact with the floitr which i
cooked in from one to one and a half hour
From here the cooked mass passes into a
circular container where a wheel weighing
some two hundred pounds is nvolvisl In
gearing running over the mass which
constantly kept in position under the
wheel by scrapers until it is worked to the
consistency necessary to make good loi
It is then placed in containers reud for
distribution As the entire process i
iuechanicalit will be readily seen it iiiul
be as free from outride matter as it is jo
sibletohavc it

The factory is located in the central part
of the Ijcautiful town of Wailuku Jlaui
near its pnncipal thoroughfare

The Company intends to supply Hono-
lulu and otherparts of thee Islands with
loi whereregular communication can bo
relied upon

The following a re a few of uumerons ad-
vantages of the Coinpan s loi in com-
parison with the ordinary loi made by
hand

loi as commonlv made can scarcplv 1m

free from impurities of various kinds some

the latent diseases prevalent among na- -
mc cuiuauien wuo arc usually cm
nlovcd to nonnd and Tnaniniilnte flip mitip
By the substitution of the machinery above

iBlsaaaraer

kk IMIUIIh

described for baud labor all these objec ¬

tions to the use of loi are removed The
machine made loi is absolutely free from
impurities of every kind To old residents
of the Islands it is unnecessary to com-
mend

¬

loi as an article of food but for
others not so well acquainted with its in-
trinsic

¬

value and nutritious and health
giving qualities testimonials of leading
resident physicians ore appended

TESTIMOMAIS

The Taro Flour as prepared by
the Aldcn Fruit and Taro Company of
Wailuku Maul I consider to lie an excel-
lent

¬

and reliable food My experience
with loi the natic food of the Hawaiians
has lccn that in a tropical climate it is
the best food not only for the Felynesian
but for the white race The objection and
it is not a slight one is in its preparation
which is uncleanly and almost repulsive to
our habits The Taro Flour with which
loi can le readily made obviates this
drawback For irritable
from any caue except organic derange-
ment

¬

of the digestive organs I have found
loi invaluable either diluted with water or
milk I therefore encourage thoroughly
the manufacturers to try to make this food
popular abroad G Troisseaii

I can most conscientiously recommend
the Taro Flour as manufactured by the
Alden Fruit and Taro Company of Wai
juku JIaui as an excellent article of diet
it is very nutritious and easily digested
It is particularly suited for weak and irri-
table

¬

stomachs In cases of vomiting I
have found loi to be invaluable itwilFbe
retained in the stomach when given
with water when no other article of
food can be tolerated and generally gives
a feeling of relief I believe that it might
be introduced as an article of diet in many
caes with great benefit into our hospitals
and when once known will be largely used
by the public generally I mav add
that much of its success will depend on its
being properly cooked The Company
furnish plain jirinted forms of the different
ways in which it may be used which
should lie strictly adhered to I am par-
ticular

¬

about this as I know many persons
on first using the flour were much disap-
pointed

¬

who afterwards learned that this
was owing entirely to the cook

ICobeet McKmBm
St Surgeon to Queens Hospital

lly their new process of drying and
grinding the taro root the manufacturer
of the Taro Flour have enabled the outside
world to partake at their homes of the
Polynesian loi and have given to our
sick rooms and hospitals a new ingredient
for an easily prepared ami palatable
starchy food Whereas I believe that the
taste for the regular sour Poi as it is con-
sumed

¬

by the Polynesians lias to be ac ¬

quired and would not generally suit the
inmates of the hospitals of Europe and the
Mates I still feel inclined to say that
the decided flavor of the taro will recom-
mend

¬

it as a welcome change in the com-
position

¬

of gruel and porridge In spite of the
short time that I have been on the Islands I
ha e had ample opportunity for testing the
readiness with w Inch ev en a w cak stomach
will bear sweet Poi and have relied on it
either pure or mixed with milk or beef tea
in treating acute feverish diseases and dis¬

orders of the stomach and bowels
Ed Ansixo M D

Taro Flour as prepared by the Alden
lruit and Taro Company I consider a val-
uable adjunct to our list of farinaceous
foods for the sick room It is highly nutri-
tious

¬

and when properly prepared is pre ¬

ferable to any other food in certain weak
arid irritable conditions of stomach It is
d 0 a valuable article of diet in health
cpeeiilly for children

Jon Bkodie M D

In general I am opposed to medical cer¬

tificates j ct in this instance I feel that it is
not a breach of professional etiquette to
say that I fully agree with Dr 11 ilcKib
bin in all he has to say of the use and
mode of preparation of this valuable plant

In my practice I have found it perfectly
satisfactory as an article of diet in gastric
derangements and as a food in health

Jous S JIcGkew JI D

The taro flour while cheaper in price
than hand made loi is also more economi ¬

cal in that it can be kept on hand for a
long time This is a great advantage as it
is well known that the ordinary piai
crushed cooked taro root ready to be

made into Poi becomes worthless if not
made use of within a few days of its manu-
facture

The medical profession of these Islands
have for j ears recognixed the supreme im
jKirtanceof Poi for the sick and convales ¬

cent especially in cases where a stomach
from whatever cause cannot retain nour-
ishment

¬

When health has been repaired
bj overwork mental or physical and iu
cases where the nervous system has been
debilitated by excessive indulgence in
stimulents or narcotics nothing can equal
loi in restoring health and giving tone
and vigor to the whole body

There is no article of food that is i o
easily digested and assimilated as Poi and
it contains sufficient acid to nhviat th
necessity of resorting to disagreeable andof theni or a most deleterious character strong cathartics necessary to keen theowing to theifuthy process of handling and system in irfcct health with an ordinary

iuu
aiei inc native Hawaiian lived upon It
almost exclusively before the introduction
of civilization and it produotd the highest

- i iiijuvii iiiau
Mr Barnes the originator of the process of and grinding the Taro Root into flour on thee e Islands has boon onahled after man vtjttMTimenls in placing before the public an article of prime quality
Siting the filthy way Poi is generally manufactured and the immense amount of Taro yearlv rotting in the ground as it will not keep after

becomming ripe induced Mr Barnes to devote his time and efforts to experimenting with a viewpf giving to the public an article of superior
excellence and preventing waste of the raw product How well he has succeeded we leave the public to judge from the foregoing testimonials

Many will remember that a few years ago strong objections were made to the mode of cooking the Taro in Steam rate more especially go bv
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 Taro has been introduced all over the Islands instead of cooking it in the imu a hole in the ground filled
with heated stones and we never hear a complaint against it In like manner the mode of cooking and preserving the Taro as introduced by the
Alden Fruit and Taro Company will assuredly supersede thp old method and thus enable a large industry to be built up on these Islands which
will he far reaching aud in its influence

FOR SALE BY ALL ROGERS

ARO CO

FLOUR

stomachsvomiting

evaporating

progressive
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