'

' :glﬂmllml!!“' LT T T AT

(ncle Sem Breeds A

YELLOW

R R TR g AR

LT ST

UL I T e

W

T

AR

The new cream-vellow polate developed by
Dr. C. F. Clark of the U. 8. Department
of Agriceliure.

By MARJORIE VAN DE
WATER
OON you may have a new and appro-
priate delicacy for your dinner table
on St. Patnck’s Day—our old {rend
the Irish potato n up—lfr{hﬁmmulc
1933 style with a creamy yellow color,
new delicate flavor, and the addition of that
present day requirement, the growth-promoting
witamin A.

This colorful addition to tomarrow’s menu
is also a symbol of today's agricultural prog-
ress.
For the fammer’s problem is no loager the
question of how to produce enough food to hll
the hungry mouths of a growmg population.
Today ‘here is plenty—perhaps more than
plenty.

The progressive agriculturist now i anxious
to improve the quality, rather than to increase
the quantity, of his mroducts. and to develop
pew crops suited more closely to the needs and
tastes of the consumer.

This new yellow potato was bred by scwn-
tists of the U. S, Department of Agnculture
as one answer to this demand. To Dr. C. F.
Clark, of the Bureau of Plant Industry, be-
longs particular credit for the achievement.

THE yellow potato is not a sweet potate. It
i just as “lnsh” as the “Murphy,”
although neither one came originally from the
Emesald lsle, Their first home war on the
terraced farms of Peru and Bolivia.

The name “lrish potato™ is indeed wrong
on two counts. This

vegetable @ not  the
“Batatus™ of Virginia.
That name belongs prop-
erly to the sweet potato
It i, correctly speaking,
the “papas” of the Peru.
visn Indians. And
neither, of course, i it
Irish excepl hy .\r!l'-g-tmrl

The confusion of both
names and plants was
first made by botanists of
the tume of the r:ﬂl)‘ exX-
plorers who knew little
of either vegetable except

of polatecs in [reland .

man . according to  his

owne e and ik

notwithstanding  howso-
sver they Do dresied. Shey

comfort.  mournh,  and

strengthen the bodie. *

Thix confusion of two

from hearsay,

John Gerard, who
published his famous
Herbal in 1597, wrote
ane of the hnt sciennhe
the po-
tato. Fle ealled it erraneously "Potatoes ol
Virgitia—Battata  Vieginta although  his
llustiationy were drawings. not of the Virgimia
sweet polato, but

dncﬁ.;st:um of

of the round white potato

vd to hove meeived one of the
tuly rginia, and was w0 proud of o
that h ] his ¢ the book
holding in his hand o ato vine.

Cerard's description of the use of the potato
8 interesting (o those who know them only as
boiled with butter o1 “French fried.”
g:-'-rl that

“OF these toates may be made conserves no

;‘iﬂ g

lesse toothsome. wholesome, and dantie, than
of the flesh of Quinces. . . .

SIPVESE rootes may serve as & ground o

foundation, wheteon the cunning con-
fectioner or Sugar baker may worke and frame
many comfortable delicate conserves, and re
storalive aweele meates,

“They are used to be eaten rosted in the
athes; tome when they be w0 roated, intuse
them, and ¥ip them in wine: and others, ta Hive
them the greater grace in eating, do boile ther
with prunes, and so eate them,

“And likewite others dresse them (being
first rosted) with olle, vinegar and sslt, every

WOREEINCI)

What the erigingl vellow potato

of Pern lsobed like before the

U. 8. Department of Apriculture
gol lo work on il

Amencan plants by Ge
tard war probably the
umilar leg-

effect that

for twe

b

ends 1o the
Sir Walter

‘cl' l.-l"\li‘ I8

Raleigh, o1
Deake, took
the white potalo from Virginia and |a: aited o
in [reland.

No one knows

just when the polato was

really imroduced into Europe or by wh

it was probably teken over there by S I

exploress whe learned from the Indians of Peru

al s value a1 a food.

()\'1; Pedro de Cieza de Leon wrate in hi
jowinal in 1538 or thereabouts of the

papas, which he said was “a kind of ground
nut, which when boiled becomes an soft as a
cooked chestnut, but which has no thicker skin
than a truffle™

Ciera teld alin of how the natives dried the
papas in the sun These dried polatoes, whick
they called chunn, would keep all the yeas
round,  The lodiamn of Peru prepare theis
chune, or chunyo, in much the same manne:
toduy.

It was in 1719, more than a century afte
Sir Walter Raleigh made his voyage on whick
the old myth said he discovered the potato, that
that vegetable actually earned the right to be
called “lrish.” Then some Scotch:Irish colon
ity settled in New England, bringing with them
potatoes for planting. A previous impariation

from England by way of Bermuda was, how

An uld drawing .f'---r.--'a; Sl
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\WHITE' DOTATO
/o felp You Grow

Speaking of St. Patrick’s
Day, it will soon be possible
to get the familiar Irish spud

in a new color scheme and
with the additional virtue
of the important Vitamin A

Walter Raleigh directing the first planting
. o legend, medentally, which has no bans

m facl. -
ever, made in 1621 or 1622,

But the potatees of Peru were not all white,
although until recently only the white vanety
has been planted and cultivated and developed
into a marketable product in Europe and

of

Peru enjoy
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The terraced farms of the ancient Peruviams, where the first potatoes were raned. .

Tha

photograph, oblained by the Bureau of Plont Industry, U. S. Department of Agriculture,
shows the hill terraces above Pisac, Peru,

T was not a market favorite.  Housewives

cnml\uﬂr] i, not \«ﬂh the \nlntr i“l.utn\-}llt}l
the Spanish exploters found years ago. but with
the ||rnduf.l of centuries of cultivanon and se
lective hreeding from that gnarly, rough little
tuber,

A new chapter in the history of the yellow
potate was opened in 1899, when & young
man named David Fairchild was lucky enough
to be taken for a trip around the world as as.
sistant to that palion saxnt of pl.ml introduction,
Harbour Lathrop. They found m Peru the
yellow potate, and brought # back to the
United States for the United States Department
of Agnculture

It so hapgened that this was the frst Petu-

vian potate importation recorded by the Divivion

of Forcign Plant Introduction of the L) S
Department of Agriculure, In fact 8 wan one
of the early mtroductions after that divison be

came an organized unit, for the office was

then less than a year old The men i tha

office quickly became intorested in . although

it seemied to have po commercial hituge

Sinee  then, the bsern
brought wnd sent to the Depastment of Agri-

cultuie oy many different pessons, Dr. Wilson

yellow potato  has

Popenoe was anothee great plant explorer who

raw promie an thn boghtcolored  vegetable,

Cansuls representing the United States in vari
ous parts of South America have vent samples
of it home as a curiosdity or as an intere sting
pnm' ity for northern farmers

But larely,

a |]|t-u-.rr1.' by ifwm:-h gave lo

yellow is hidden by the green of the chlore-
phyll

Do yellow potatoes contuin vitamin A, nu.
trition experts asked themwelves. The answer
wis oon found They do conlain viamin A,
ancl this giver them a ditinet pdvantage over
the familiar white spuds.

MYHE advantage @ so large that when this
discavery was tr!nll-‘ scientists of the De-
partment of Agriculture felt well rewarded for
the efforts they had ‘made to breed an entiiely
new potate, made to order for the Amencan
market and the American dinner table taste.
]".ul 0 was pecessary o (h.mur |i|- :-ugh
gnatly skin o one smooth and perlect. The
lil
The Cooking and
keepirg overlooked.
Finally, the yellow color which was found to

s fMlavor must be retamed or 1ﬂ\]"'1lﬂ|
yield must be mcreased
qualities must Bt e
accompany the precious vitamin must not be
sacnficed

A task for a magician, you will say. But it
was all in the day's work, or, more accurately,
several yeans' work, for Dr, Clark. Fe has
pricluced a yellow hybnd which should prove a
sugcess in the market as soon as it has been
wtroduced on a commercinl scale.

It has alrendy been tried out under actual
iHI' ing comlitions L] Il‘.P :\Irl-'lflr-ll !.IHI\ U’
the Maine Agrcultural Experiment Station at
Piewgue Iale. Me. Thee it gave a yield of
300 bushels to the acre, well above the
average for favorite vaneties being grown now,

aver

It was found to be hardy in that

potatoes of m Latdes —white,
pink, red, wellov il even deep
thades of purple which are al

most black

rl‘l IE. panticulas Favorite there
i the yellow potato, which
alwo call the egy potato and

uller potato because of i

rich golden color and salt butter
like texture. It wall nat grow i

the trigated gardens of the low
|-|V-f!"I I 1 I { 5]'." an lerraced
farms bogh up on the Wopes ol
the tmaur iy up almos

i the m
Far this reason

e becaus

the plants  refuse 10 produ
many tubers to the vine, it sell
down in the cities ar a very high

price, and 1e conudeged a great

‘ S -

potali-growing climate, and to
Le reasonably  disease renstant.
I'l' will be a pumber of years,
- however, before all the tests
to which a new vanety of poe
tato is subijpected can be mude,
IT it survives sll these tests it wall
require fuithee time to incrense
the stock so that it can be o
duced in quantity by growers

The next step war to find
what the convumer wonld think
of the new vanety. Adter all,
the prool of potators as well an
[-ur|-|ar|v\ i in the eating.

Samples wese therefore turned
over 1o the I)v:u.tl'lrl\rr:i's Bureau
af Home Economics for o test
of enoking qualiies and ol pala-
tability.

||lil|r} Unfertus '|‘_-. from the
point of view of North Amen
an tastes, this potatn has very
d—--p wel prominent
making ;-f_-rJins.[ a
wasteful aperation,

eyen  with

“eyebrows,”’

This yellow pedate, 1o priced in Peru, has
appealed to all plant explorers who have vinted
It has been planted
in the United States many timnes bt without

thit home of all polatoes

commertial suceens hecause of v low yield
umlrr Narth .\ru-n' an n.nrlll:nnv. and its tJrrp
eves, and susceptibility to many disensen.,

the yellow patato a new value in addition to
its excellent flavor,

A yellow color in vegetables and other food
products denotes the presence of vitamin A, the
vitamin of growth, and preventive of a centain
type of eye diseass. Thus carrots, yellow comn,
CERN 'ull-lth. turnips contain vitamin A, as do
also many vegetables such as spinach where the

fCoprright. 1835 by Ever; Weekk Magnzine and Sclencs Barvice—Printed in U. R A)
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A prehutaric funeral wen from a Perovion grave (left) shomng homw
ffuln'y it was medeled after the yellow polato al the right,

"Very wood!”™ was the ver
dict of these experts,

A steaming mound ol these
potatoes mashed s a very invit-
ing addition to the dinner table
av well an a colorful armament, And in salads
they add a new note of pleasing color. They
stand up under the baking test that housewives
know s the atrictest eriterion for the good potato,

As for taste—if you like potatoes, you will
like these, For the new hyhrid does not taste
like it Peruvian ancestor, but like the ordinary
white potato with which all are familiai.
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