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OUR COMMON VEGETABLES

People owe a big debt to the forefathers of the
Boers. More than half of the vegetables eaten everyday go to England straight from Holland. It isdifficult to imagine that three hundred years ago aboiled potato or a dish of mashed ' turnips was not tobe had in Great Britain for love or money. In those
days English people lived chiefly on bread and meat
and beer, and the bread and meat were as a rule of
such quality as would have caused a riot in the work-house of to-day. -

j
Beans they did haveat least, the upper classeshad them. Henry VIII. was very fond of beans, andhad a Dutch gardener over, who found English soilwould grow broad beans every bit as well as Dutch.

They rather sneered at peas in the year 1600. Such
as were eaten were imported from Holland. ‘ Fitdainties for ladies ; they came so far, and cost so dear,’says one writer. •

Some years ago, in the Isle of Bute, a splendid cropof peas was raised from seed which was at least 2000,and piobably nearly 3000 years old. This seed came
from an Egyptian tomb. The flower had a beautifulred centre, surrounded by white petals, and the peaswere well up to the modern market-garden standard.
Cabbage has always been a pet vegetable of the Dutch.
We gob it from them in 1510, and in 1915we still use
thousands of pounds of Dutch cabbage-seed. And the
extraordinary part of it is that cabbage is in reality a
native, of Great Britain.

. All our garden vegetables are merely types im-
proved by long cultivation of wild species. The British
cabbage is common enough in places by the sea in the
South of England, but it is no use for food in its wild

state. Indeed, it would take a botanist to tell that itwas a cabbage at all. Scotland owes the cabbage ■toCromwell's soldiers. The cauliflower is but a cultivatedimprovement on the cabbage. It was brought to per-fection in Cyprus, and was very little known in Eng-land till about a century ago.
The parsnip is another native of Britain. ’ Youwill find it along almost any hedge-row, but it is small,and intensely bitter in its wild state. . Parsnip is grownmore in Ireland than in England. In Ulster a sort of

beer is made from the root.
Celery is a third native of Great Britain. Itgrows luxuriantly in ditches and brooks; but, like the

others, wild celery is nasty, even poisonous. We owe
the delicious eatable celery to a French prisoner of
war, Field-Marshal Tallard, whom Marlborough beat
at Blenheim in 1704.

If asked what was the most important event inthe history of British vegetables, most people would
say the bringing over of the potato from its home inAmerica. They would be wrong. The introduction of
the turnip— is, of the Swede variety—was of much
greater value. Until we got the field-turnip, all Eng-land had to live during the winter chiefly on salted
meat. And severe winters were dreaded, on account
of the terrible mortality amongst sheep, which were
then left out at pasture all through the cold weather.
The growing of swedes changed all that, by providingcheap and wholesome food for stock when penned up.
turnips, like so many other vegetables, came to us
from Holland about 1690.

The artichoke is a vegetable not as popular now
as it was some years ago. It grows wild in Turkey and
Italy. ■ The Jerusalem artichoke, which is now much
better known, is not really an artichoke at all, but a
sort of sunflower.
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XT IBERNIAN AUSTRALASIAN CATHOLICX BENEFIT SOCIETY.

Registered under the Friendly Societies Acts of the
Commonwealth and the Dominion of New Zealand.

S Approved by the Church. It consists exclusively of practi-
cal Catholics. Nou-politioai. No secrets, signs, or pass-
words.

1 Every eligible Catholic, male and female, is requested to
join. Every true Catholic should give it moral support,
because in addition to its benefits, and privileges, it incul-
cates a love of Holy Faith and Fatherland. Faith, the
priceless heritage of Catholics, and love of country has
inspired the memorable lines: Breathes there a man
with soul so dead, who never to himself has said this is
my own, my native land.’

5 Benefit Members admitted from 18 to 40 years of age.
S Full Benefit Members (male): Entrance fee 6/-. Contri-

butions according to age at entry To sick and funeral
fund, from 7d to 1/1 per week. Management fund, 2Jd
per week, and the actual cost to the Branch of medical
attendance and medicine, per member.

I Benefits: Medical, from date of entry. Sick pay, 28 weeks
at £1; 13 weeks at 15/-; and 13 weeks at 10/-j and after,
if five years a member, 5/- per week during incapacity.

f Funeral Benefit: At death of member, £2O; Member’s
wife, £lO. By paying an extra premium a Member may
assure a further £SO at death. For further particulars
apply to the local Branch Secretary, or to:'

W. KANE, District fiiouxAßfa
District Chambers, Hibernian Hall, Auckland.

WHEN IN WELLINGTON, STAY AT THE

MASONIC HOTEL, Cuba Street, Wellington

L. O'BRIEN - Proprietor
(Under entirely New Management)

Tariff: 7/- per day; 35/- per week.
Electric Light, Hot and Cold Baths. Two minutes
to all Theatres.

Timaru’s Boot Store
COOKHAM HOUSE

Ladies’ Glace Kid Derby
Boots, sewn, patent leather
Caps—

Souter Price, 12/6 pair
Ladies’ Plain Kid Derby
Shoes, patent leather caps

Souter Price, 10/6 pair

Bostock, Dorothy Dodd,
Non Tread Over Ladies’

Footwear Stocked.
A. E. Marlow’s, Bostock,
Non Tread Over, Allan
Bros.’, Walk Over Gents’

Footwear Stocked.:

/

J. W. Souter
COOKHAM HOUSE i: : TIMARU.,
? Phono 286.1 P.O. Box 160.


