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Unit One

Science Has Spoiled My Supper

y Lev oM
L& by Phitip Wylie

T ‘,'*i"’\ "J(' \

i
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I am a fan for Science. My education is scientific and I -

have, in one field, contributed a monograph to a scientific jour-
————

nal. Science, to my mind, is applied honesty, the one reliable

means we have to find out truth. That is why, when error is

5 ‘Zfd)mmiued in the name of Science, I feel the way a man would if
——

10

15

20

his favorite uncle had taken to drink.

Over the years, I have come to feel that way about what
science has done to food. I agree that America can set as good a
table as any nation in the world. | agree that our food is nutri-
tious and that the diet of most of us is well-balanced. What
Amenca eats m handsomely packgged; it is usually clean and
pure 1’1[ 1S exce &ﬂy preskifdd. The omly trouble with it is this:
year by year it grows less good fo eat. It appeals increasingly to
the e};e. But who eats §#ifh his eyes? Almosk everything used to
taste better when 1 was a kid. For quite a long time l}bgught
that observation was merely another index of advancing gg\;_.
B:;;o‘me years ago | married a girl whose mother is an ex;c?rt
cook of the kind called “old-fashioned.” This gifted woman'’s
daughter (my wife) was taught her mother’s venerable skills.

The mother lives in the country and still plants an old-fashioned

<1 -
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garden. She still buys dairy products from the neighbors and, in
so far as possible, she uses the same materials her mother and
grandmother did—to prepare meals that are superior. They are
just as good, in this year of Grace, as I recall them from my
courtship. After eating for a while at the table of my mother-in-
law, it is'sad to go back to eating with my friends—even the al-
leged “good cooks” among them. And it is a gruesome experi-
ence to have meals at the best big-city restaurant3.

Take cheese, for instance. Here and there, in big cities,
small stores and delicatessens specialize in cheese. At such plac-
es,one can buy at least some of the first-rate cheeses that we
used to eat—such as those we had with pie and in macaroni.
The latter were sharp but not too sharp. They were a little
crumbly. We called them American cheeses,or even rat cheese;
actually, they were Cheddars. Long ago, this cheese began to be
supplanted by a material called “cheese foods.” Some cheese
foods and “processed” cheese are fairly edible; but not one

" comes within miles of the old kinds—for flavor.

A grocer used to be very fussy about his cheese. Cheddar
was made and sold by hundreds of little factories. Representa-
tives of the factories had particular customers, and cheese was
prepared by hand to suit the grocers, who knew precisely what
their patrons wanted in rat cheese, pie cheese, American and
other cheeses. Some liked them sharper; some liked them yel-
lower; some liked anise seeds in cheese,or caraway.

What happened? Science—or what is called science—
stepped in. The old-fashioned cheeses didn't ship well enough.

» P
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They crumbled, became moldy, dried out. “Scientific” tests dis-
closed that a great majority of the people will buy a less-good-
tasting cheese if that’s all they can get. “Scientific marketing”
then took effect. Its motto is “Give the people the least quality
they’ll stand for.” In food,as in many other things, the “scien-
tific marketers” regard quality as secondary so long as they can
sell most persons anyhow; what they are after is “durability” or
“shippability. ”

It is not possible to make the very best cheese in vast quan-
tities at a low average cost. “Scientific sampling” got in its sta-
tistically nasty work. It was found that the largest number of
people will buy something that is bland and rather tasteless.
Those who prefer a produét of a pronounced and individualistic
flavor have a variety of preferences. Nobody is altogether
pleased by bland foodstuff, in other words; but nobody is very
violently put off. The result is that a “reason” has been found
for turning out zillions of packages of something that will “do”
for nearly all and isn’t even imagined to be superlatively good
by a single soul!

& E/;conomics entered. It is possible to turn out in quantity a
bland, impersonal, practically imperishable substance more or

less resembling, say, cheese—at lower cost than cheese. Chain

IJ\;‘,\\ o

groceries shut out the independent stores and “standardization”
became a principal means of cutting costs. -
Im{%tic&?ﬂalso came into the cheese business. Ther\s\::
qﬁt\ens of xg)st of the celebrated European ch

American t;}}-
ses, mass-produced and cheaper by far than the imports. They
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would cause European food-lovers to gag or guffaw—but gene-
rally the imitations are all that’s available in the supermarkets.
People buy them and eat them.

Perhaps you don’t like cheese—so the fact that d_gc,ent\
cheese i is hardly ever served in America, any more, or uqeﬁlr{:
cookmg,doesn t matter to you. Well, take bread. There has been
(and still is ) something of a hullabaloo about bread. In fact, in
the last few years, a few big bakeries have taken to making a
fairly good imitation of real bread. It costs much more than
what is nowadays called bread, but it is edible. Most persons,
however, now eat as “bread” a substance so full of chemicals
and so barren of cereals that it approaches a synthetic.

Most bakers are interested mainly in how a loaf of bread
looks. They are concerned with how little stuff they can put in
it—to get how much money. They are deeply interested in us-
ing chemicals that will keep bread from molding, make it seem
“fresh” for the longest possible time, and so render it market-
able and shippable. They have been at this monkeyshine for a
generation. Today a loaf of “bread” looks deceptively real; but it
is made from heaven knows what and it resembles, ds food, a so-
lidified bubble bath. Some months ago I bought a loaf of the
stuff and, experimentally, began pressing it together, like an ac-
cordion. With a little effort, I squeezed the whole loaf to a
length of about one inch!

Yesterday, at the home of my mother-in-law, I ate with

100 countrychurned butter and home-canned wild strawberry jam
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several slices of actual bread, the same thing we used to have ev-
ery day at home. People who have eaten actual bread will know
what 1 mean. They will know that the material commonly
called bread is not even related to real bread,except in name.

For years, I couldn’t figure out what had happened to ve-
getables. I knew, of course, that most vegetables, to be enjoyed
in their full deliciousness, must be picked fresh and cooked at
once. I kr it yegetables cannot be overcooked and remain
even e@ﬁ%t sense. They cannot stand on the stove.
That set of facts makes it impossible,of course,for any Ameri-
can restaurant—or, indeed, any city-dweller separated from sup-
ply by more than a few hours—to have decent fresh vegetables.
The Parisians manage by getting their vegetables picked at
dawn and rushed in farmers’ carts to market, where no middle-
man or marketman delays produce on its way to the pot.

QOur vegetables, however, come to us through a long chain
of command. There are merchants of several sorts—wholesalers
before the retailers, commission men,and so on—with the result
that what were once edible products become, in transit, mere
wilted leaves and withered tubers.

Homes and restaurants do what they can with this stuff—
which m)} mother-in-law would discard on the spot. I have long
thought that the famed blindfold test for cigarettes should be
applied to city vegetables. For I am sure that if you puréed them
and ate them blindfolded, you couldn’t tell the beans from the

peans, the turnips from the squash, the Brussels sprouts from

+ 5
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the broccoli.

It is only lately that I have found how much science has
had to do-with this reduction of noble victuals to pottage. Here
the science of genetics is involved. Agronomists and the like
have taken to breeding all sorts of vegetables and fruits—chang-
ing their original nature. This sounds wonderful and often is in-
sane. For the scientists have not as a rule taken any interest
whatsoever in the taste of the things they've tarr{pered with!

What they've done is to develop “improved” strains of
things for every purpose but eating. They work out, say, peas
that will ripen all at once. The farmer can then harvest his peas
and thresh them and be done with them. It is extremely profi-
able because it is efficient. What matter if such peas taste like
boiled paper wads?

( from Reflections on America and Americans)

New Words
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monograph [ 'monagra:f] ~ 7. detailed” seientific account,

nut

venerable

esp. a published report of some
item of research
ritious [nju(:)'trifss] a. nourishing, having high value

ol - = as food
»(my.m £, 2o i
?vena bll a. deserving respect because of
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courtship

allege

gruesome

delicatessen

pie
macaroni

crumbly
cheddar
supplant

grocer

fussy

‘patron
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4 ka't_[lp] n. actof trymg to win the affec-

7 A; tions of

[o 1ed31] z"‘b 'ét‘“" -fgct excuse,
LT ».Qs&?

['gru.sam] a. filling one with horror or dis-

gust, frightful
[ \deliko'tesn | n. (shop selling) prepared foods

( esp. cooked meat, smoke

]‘L J"J u:n% 'ﬁ.. Rfa’hrplckles)

P%} gz m@b or fruit covered with

"4 gf*"‘ N i f ﬁaste%nd bake in a deep dish
, [tmaaka raqu n. paste made in the form
"'Z"W ﬁl"’ tubes, cooked as food

[ 'krambli] %W@ﬁly crumbled

['feda] . ‘?; kind of hard cheese

[sa'plant T . take the place of

['grousa] n. shopkeeper who selles dry and
preserved foods, like flour, cof-
fee, sugar, rice and other
things for the home.

a. :full of, showing, nervous ex-

L ? s
qok > 43 N Mol y ]
3};1,,,, ,31 e +, " “citement, worrying about little
7 1 i &J “gf‘rq thlngS.
' itron n. person who gives encourage-

;}7* n'\l’ .. ment, moral or financial sup-

0"&‘*

Lw}{;‘r”}"{? ’th,l}/}\ 2N "port to a person, cause, the ar-
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anise [ 'eenis] n. plant with sweet-smelling

seeds: KTH 7 . %
moldy - ['mouldi] & - covered with mould Q}‘\D ‘-ﬂ
motto ['motau] n. short sentence or phrase used‘y
. ~asaguid Qe of behaviour

nasty {..‘E{, fﬂ \ﬁ;d'.sl;l]ﬁtﬁ’ Ay %ﬁr{’ﬂmy mnpleasant
$ “" g@ﬁ}vﬁ‘ﬁ?‘ﬁf air, food, drink ) mild,

2 orti

%V "zﬂhon ['zﬂ]an] V‘n . i‘.l‘ﬁj{ﬂﬁﬂ H

superlatively [sju(:) pelalvh] i _of the highest degree or quali-
,,)w 4'J/V t

imperishable [im' perlj'abl] Mh’ %i'i?wﬂl never pass away

duplication [ djupli'keifon] 7. copy

gag [ geeg] telling a joke or funny stones

guffaw [ga'for] -}(‘f;_ ; Q@%’ )( give a) noise laugh U ‘\ )
hullabaloo [ halsba'lu:] _ n. uproar,disturbance \j@ i '}“;’_u*;,‘ !

L 2

barren . ['baeran]ﬂ;t V. without value, interest or re- ' -
mb\o ﬁj{ ‘? k, _41 }’:,/ sult
cereal L sxarlel ‘ | W. any kind of grain used for food
j‘liq ‘; rF& (e.g.) wheat,rice, maize).

synthetic [sm eetm]f\f,);vva ~ Pr u(; -by synthesizing, not
ﬂf‘: o }\% ™ 'ﬁ A Iy pro??uced A .,:,,' P
monkeyshine [ 'manki' Ia.ln] n. (American qlang)mf‘ﬁchlef re.

solidify [so'lidifai] .. make or become solid, harc( or- / y
firm “W s
bublle ['oabl]” n. ball of air or gas that rises to

the surface or air-filled cavity



i 7‘; ,,_-3‘&1 in a solidified liquid.

accordion [ 2'ko d_]an] n. portable musical instrument
with bellows, metal reeds, and
a keyboard.

churn [tffom] wt.vi. make butter, beat and shake

7 (cream)
strawberry [ 'strotberi] gf) low-growing plant having
g 3 Mw juicy red fruit with tiny yellow

seeds on its surface, eaten raw
and in jam.

stove [stouv] n. closed apparatus  burning
wood , coal , gas, oil‘or other fu-
el, used for warming rooms,
cooking, etc.

Parisian [ po'rizjon] 7. (native,inhabitant) of Paris

retailer [ ri'teila] n. tradesman who sells by sales
of goods(usu. in small quanti-
ties) to the general public

commission ~ [ka'mifon] . 7. payment to sb for selling

goods, etc. rising in propomon

to the results gained 3\ o S V\*

transit [ "treensit ] n. conveying or bemg conveyed
across,over,or through

wilt [wilt] vi.ut. '(of plants; flowers) (cause to)
droop, lose freshness

wither ['wida] wt.vi. (cause to) become dry, faded

or dead



1k B

-

tuber ‘{a‘ ]'\' ﬁ n. enlarged part of an under-
ground stem from which new

= plants will grow.

discard [dis'kad ] vt. throw out or away, give up
(sth. useless or unwanted)

purée [ 'pjuorei ] n. (French) soup of vegetables,
etc; boiled to a pulp and
pressed through- a sieve, fruit

similarly treated

pea [ piz] n. plant with seeds in pods, used
for food: BT
tumip);g’ff\,-» [ 'tomip] n. (plant with) large round root
‘ used as a vegetable and as food
1"‘) for cattle

squash@ éﬁb‘%ﬂ, wg’\' shoot, nevﬂy—sprouteci part, of

a plant: . Brussels sprouts

brocooh [ rbr:)kah] n. ZE%HE

wctual %Q “ , m L@.upﬁ food and drink, provi-
®310ns

}bttage ‘f}potlcg n. (old use) thick soup

genetics [ &si'netiks] _n. science (branch of biology )

dealing with heredity

agronomist [ 2'gronomist | n. scientist who makes the scien-
tific study of soil and the
growing of crops

insane [in'sein] a. mad,senseless
tamper [ tsempe]\ f’\ ¥ 4 d meddlci o; interfere ﬁlihj;; %Q{'\ 3
5 30 = x?ﬁ?v Al 7‘4" -L'ﬁ"\
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- ,"‘L,,;‘-';‘; BB ¢ 'w"
- thresh [erej‘]k“;“' j zt l'-:;z““{)ea’c.thle gramfout of (wheat
etc. )
wa d ik n. coEec‘tE)EJoi _documents or
1 "N’,‘ W f&i‘q . o i 1, bank-notes folded or rolled to-
])\ 1w vl e Wg"—t@#

Phrases and Expressions

to one’s mind  according to one’s way of thinking

in the name of with the authority of

appeal to move the feelings, attract
specialize in give special or particular attention to
in transit the moving of people or goods from one place to an-

other,esp. on public vehicles

step in intervene (either to help or hinder)
figure out think about until one understands
Exercises

I .Discussion questions on the text

1. What is the only trouble mentioned in the text and why?

2. Why does the author think it is a gruesome experience to have
meals at the best big restaurants?

3. Why does the author take bread as the second example and why
does he call the bread “substance”?

4. What about the advantage in cost and time that can be gained by
having more durable and shippable food?
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