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Centuries ago, man discovered that removing moisture
from food helps to preserve it and that the easiest wa); to do
this is to expose the food to the sun and wind. In this way
the North American Indians produce pemmican (dried meat
ground into powder and made into cakes), the Scandina-
vians make stockfish and the Arabs dried dates and ‘apricot
leather’.

All foods contain water-cabbage and other leaf vegeta-
bles contain as much as 93 % water, potatoes and other root
vegetables 80%, lean meat 75% and fish anything from
80% to 60% depending on how fatty it is. If this water is
removed, the activity of the bacteria which cause food to go
. bad is checked.

Fruit is sun-dried in Asia Minor, Greece, Spain and
other Mediterranean countries, and also in California, South
Africa and Australia. The methods used vary, but in
general, the fruit is spread out on trays in drying yards in
the hot sun. In order to prevent darkening, pears, peaches

and apricots are exposed to the fumes of burning sulphur be-




fore drying. Plums, for making prunes, and certain vari-
eties of grapes for making raisins and currants, are dipped in
an alkaline solution in order to crack the skins of the fruit
slightly and remove their wax coating, so increasing the rate
of drying.

Nowadays most foods are dried mechanically. The con-
ventional method of such dehydration is to put food in cham-
bers through which hot air is blown at temperatures of
about 110°Cstentry to about 43 C at exit. This is the usual
method for ‘ckying such things as vegetables, minced meat
and fish.

Ligquids such as milk, coffee, tea, soups and eggs may
be dried by pouring them over a heated horizontal steel
cylinder or by umm them into a chamber through which
a current of hot air passes. In the first case, the dried mate-
rial is scraped off the roller as a thin film which is then bro-
ken up into small, though still relatively coarse flakes. In
the second process it falls to the bottom of the chamber as a
fine powder. Where recognizable pieces of meat and vegeta-
bles are required, as in soup, the ingredients are dried sepa-
rately and then mixed.

Dried foods take up less room and weigh less than the
"same food packed in cans or frozen, and they do not need to
be stored in special conditions. For these reasons they are
invaluable to climbers, explorers and soldiers in battle, who
have little storage space. They are also popular with house-

wives because it takes so little time to cook them. Usually it
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is just a case of replacing the dried-out moisture with boiling

water.

1. The open-air method of drying food
A. is the one most commonly used today.
B. was invented by the American Indians.
v C/ has been known for hundreds of years.
D. tends to be unhygienic.
2. The water content
A. does not vary from food to food.
\}Ms greater in green vegetables than in lean meat.
C.is greater in fish than in vegetables.
: 4,’,Q/has never been accurately calculated.
3. Bacteria which cause food to go bad
A. cannot live in sunlight.
B. are killed by drying.
C. are in no way dependent on the water content.
. Q/have their activity greatly reduced by drying.
4. Fruit is sun-dried
A. always by the same method.
s B/ generally on trays.
C. in every country in the world.
D. by spreading it out under glass panels.
5. Sulphur fumes are used before drying some fruits
v Q. todry them more quickly.
v B to preserve their colour.

C. to prevent the skin from cracking.




D. to kill off bacteria.

6. Nowadays vegetables are most commonly dried
A. on horizontal cylinders.
‘\/"@' in hot-air chambers.
C. in the sun and wind.
D. using the open tray method.
7. Powdered coffee is made
\}N}_& by spraying the liquid over a cylinder.
8 in one of two different ways.
C. in the same way as minced meat.
D. by passin'g‘ through a grinding machine.
8. If soup requires, recognizable pieces of meat, they are
V' AL treated separately.
B. allowed to fall to the bottom of the drying chamber.
C. mixed in later as a fine powder.
D. sold separately in sealed plastic bags.
9. Dried foods
Q. are often packed in cans or frozen.
\ B are used by soldiers and climbers.
C. need more storage space than soldiers usually bave
available. : .
10. Housewives like dried foods because they
, AJ are quick to prepare.
B. taste better. S
C. can be preserved by boiling in water.
D. look fresh and appetizing when cooked.
— 4 —
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Notes :

pemmican
stockfish

bacterium
sulphur
prune
currant
alkaline
coating
dehyaration
chamber
scrape
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Although the architects Samuel Mclntire and Charles
Bulfinch designed notable buidings in Salem and Boston, re-

spectively, Asher Benjamin, a carpenter from Greentfield,

Massachusetts, is credited with having exerted more direct

influence than any other single person on architecture in

New England. In 1797 he published a book called The

Country Builder’s Assistant. It was not the first book on

architecture printed in the United States, but it was the first

genuinely American treatment of the subject. It was very




much a “how-to-do-it” book since it contasined plans and
detailed drawings for various private and public structures.
Carpenters throughout the Northeast were a literate breed.
They acquired Benjamin’s book and began to pattern their
construction work on his plans. The first Congregational
Church in Bennington, Vermont. one of the most admired
of all New England churches. was built by the carpenter
Laviyus Fillmore and closely resembles one of the designs
found in Asher’s book. Like Fillmore, most local carpen-
ters had souls of their own and were not given to automated
reproductions from the book. But the total result of a perva-
sive pattern that continues to give New England its distinc-

tive flavor.

1. The emphasis in Benjamin’s book could best be described
as
A. religious. B. rural. C. practical. D. continental.
2. Who built the first Congregational Church in Benning-
ton? ‘
A. MclIntire. B. Bulfinch. C. Benjamin, P Fillmore.
3. Benjamin’ s relation to the carpenters of his day could
Eest be compared with that of
(\f) a teacher to students.
B. a commander to troops.
C. an enemy to adversaries.
8,, an @cﬁ\ to worshipers.
4. Which of the following would be the best title for this
- '




