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anufactured by Messrs.
! Cadbury, is now univer-
sally acknowledged to be
one of the most wholesome
and nutritions beverages that ean be given to chil-
dren, and people generally of delicate digestion or
wenk health. Tho process, or rather number of pro-
cossos, through which cocoa has to pass before it is
ready for consumption are curious and irteresting,
the more so that from the time the cocoa beans
roach Messrs, Cadbury’s works they need nob be
touched by the hand at all, the machinery being so
arranged as to perform what is necessary without
any handling by tho workpeople employed.

e Theobrotun, Cacao, or cocoa-tree, is a native
of Tropical America; it is an evergreen growing to
a height of from fourteen to eighteen feet, and bear-

the railways to the roasting-room. This process of
roasting is performed in iren eylinders, which re-
volve slowly over coke fires, the cocoa emitling a
very pleasant aroma asit is brought to perfection.
Thence it is taken into another department to be
cleansod from the outer shell, and after this it is
again removed to a room where two long lines of
granite mills erush it into a smooth paste, which,
while warm, flows like cream into vessels, ready now
for the process by which tho excess of cocon butter
is oxtracted. Up to this point the cocoa is in its
original condition, with the exception of the acids,
which have been thrown off during the roasting, and
of the shell removed afterwards.

The bost cocon contains about 50 per cenb. of
natural cocoa oil or butter, and, as this has been
found too large a proportion for ordinary digestions,
the DMessrs. Cadbury have directed their attention
towards the production of a pure encoa, which shall
novertheless boe free from this objection. The re-
moval of two-thirds of the butter is nccomplished
by means of very powerful and eomplicated machi-
nory, the result being an impalpable powder, soluble
in boiling water, and possessing the nutritious
gluten and stimulating theobromime in an increased
ratio.

Aftor the manufacture of Cocoa Essence comes
the packing of the same, and not far from the
grinding-room is one dovoted to the manufacture
of tho cardboard boxes in which it is enclosed,
and, although not essentially ono of the pro-
cosses of manufacture, it is quite sufficiently in-
toresting to be described. The Americans are
in advance of us in introducing the best anid
most perfect box-making machine. The cardboard
previously cut into the required shape, is placod on a
metal plate. On one side is a small trough con-
taining liquid glue, in which a roller turns, and,
coming into contact with two smaller rollers, trans-

facture. The purs cocon is combined with sugir,
and braised by rollers in a revolving basin until it
is of tho consistence of dough, which is crushed
still finer in its passage through machines wi'h
granite cylinders, and is then ready for the differcnt
moulds and 'slm]I'Jes in which it is finally sent out.

1t is impossible to pay a visit to these works with-
ouf being agreeably struck with the numerous pro-
visions which Messrs. Cadbury have made for the
comfort and well-being of their workpeople. Each
day before work begins all assemble for a short
religious service, and cleanliness, orvder, and neat-
ness prevail throughout. Themen and women work
separately, the works being in tio sections for that
purpose, and each being provided with dressing-
rooms, lavatories, dining-rooms, cooking apparatus
&o. A large enclosed fower-garden is reserved for
the use of the women and girls during the intervals
allowed for rest and recreation, and the men and
boys ave provided with pastimes more congenial to
their tastes, not the least of which is an open-air
swimming-bath in the rear of the grounds, Signs of
care, thought, and consideration for the many people
employed are visible on all sides, and the good result
of this generous and kindly spirit may be gathered
from the contented and healthy appearance of the
workpeople, a forcible contrast with the too-often
pinchied and weary expression on the faces of
workers in ovdinary factories.

To turn, however, from the makers of Cocea
Essence to the article itself, it is impossible to dwell
too strongly on the benefits to be derived from
habitually taking this pure and nourishing beverage:
Its specinl qualities make it really invaluable for
children; it has a pleasant flavour, it is nourishing:
and easily digested, and children do not tive of it as
they do of many things, It is asfonishing that it is
not more genetally used in boys’ and girls’ schools §
the addition of a cup of well-made cocon would
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$n7 it lowers and fruits ab all seasons; the clusters
of littls yellow flowers and the fruit, which, when
ripe, is of a beautiful orange colour, grow out of the
tyunk and thiclest part of tho boughs. The best,
and by far the largest proportion of cocoa, comes
feom tho northern provinees of South Ameriea and
from the West Indies.

Mossrs. Cadbury’s works, and the village of their
workpoeople, are at Bourneville, near King’s Norton;
they are situated in a charming valley surrounded by
woods and hills, and waterad by a pretty trout-
stream which runs through the extensive grounds.
Everythine that ingenuity can devise to ceonomise
laboty, and prevent the handling of any of the pre-
parations during tho whole procoss of manufacture,
i to poe found in these works. Ons of many of
{haso mochanical helps is illustrated in our initial
lottor; that by moeans of which 20,000 of tho six-
poany packets of cocon can be accurately measured
cach day. It is satisfactory to know that the Cocon
Fasaneo, whicl is the principal product of the firm,
is made in o locality where the air is pure and un-
tainted—whero cleanliness and order aro rendered
casily attainable by almost unlimited space, and
wheve fog, smolke,; nbjectiomble smells, and others
of the unswvoury aecompaniments of workronins
anit faetorios in densely-populated manufacturing
towns. ave unknown. An important feature in thess
is the system of railways that run likeo o net-
Wl over tito plaeg, connceting the difforent de-
1 onts s the small cars, specially fitted for the
Giffevant purposes for which they are destined, are
ntly trayelling aboub in all divections, and give
of 1o and encrzy to the whole establishment.
,on theirarrival ad Bourne-
I info bins for the various kinds
1o are then placed in a revolving

“frann foet Inng, which cleanses them
from all dictand forel atter, in 2 way which could
not ba equalled by hand labour, andl alsy divides the
boana inte various thicknesses for sending into the
sting-ranm. After being cleaned and sorted the
cocon s packed in boves and conveyed
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fors the zlue to them. These rollery move to the
centre of the plate, where they in their turn transfer
their coating to two stamps, which fall on to the
pasteboard and glue the edges, while at the same
instant a kind of hammer falls and indents the paper
whera it requires folding, Two iron *fingers”
immediately move from the opposite side of the
plate and draw the pasteboard along underneath the
framo to an instrument called a plunger, and similar
to a large punch, of the size and shape of the box
The plunger strikes the middle of the pasteboard
through a hole in the plate, while o flapper and
foldar close on each side of if, and press all sides of
the paper round the plunger. “The box is then
formed, except that one ond is loft open, and in that
condition ik drops into a revolving wheel, placed
hovizontally, containing twenty reccivers, and is
expelled by means of a rod. This machine is
capable of producing fifteen thousand complete
boxes per diem.

The labolling and boxing room is perhaps the
leasantest sight in the whale establishment; stand-
ing at the long lines of tables ave girls in neat print
dvesses, busily at work giving the lagt finishing
touches to tho Coena Essence, before it once mora
finds its way info the world again, and Tere also the
Moxican Chocolate is folded in its tin-foil and neat
blue wrapper, and eountless varieties of pretty boxes,
emballished with pictures and other ornaments, are
being filled with the delicious creams and vanilla
choeolates, which will be none the less appreciated
now that our readers have beon introduced to the

b works where they ave made.

The T s siop is o little manufactery in
itself, whore the monlds for chocolite ave stamped
and fastened torzether, The saw-mill, with its cir=
eular saws and planing machine, and tha boys
cleverly knoeking swooden boxes together, are also
sights worth seeing.

Separate departments are reserved for the prepa-
ration of chocolate in all its forms for eating and
drinking, with ail tho machinery, moulds, and cther
appliances necessary for this branch of the manu-

malke the plain breakiast of bread-and-butter a gond
and sustaining, instead of an insufficient, meal,
which it really is when the bread-and-butter is
simply accompanied by weal tea. It is no mora
trouble to make cocoa than it is to make tea, and it
certainly is not more expensive.

Again, invalids or people with delicate digestions,
or those of nervous temperament, find the Cocoa
Essence of the greatest benefit, and its freedom from
the excess of butter renders it moro palatable and
more wholespmo than many other preparations of
the kind. Besides the usual way of taking cocoa—
namely, a8 a beverago—there are numerous kinds of
swoet dishes and puddings which can be made of it.
A few recipes for cocon creams and puddings are
added in proof of this assertion: —1. Cocoa Cream:
Put four ounces of cocon essence in a saucepan, add
the same weight of sugar, and a pint of milk poured
in gradnally ; put in a stick of vanill to flavour the
erenn, boil gently, and take off tho fire as soon as
it thickens. DBeafin a basin two whelo egosand the
volls of four, mix them gradually with the cream,
strain and pour into a buttered.mould or into a pie-
dish, in which it can be served. Pub it in a Dain-
marie, and hold a shovel full of hob coals over it to
heat it all through, When the cream comes awiy
from the mould casily, it is sufficiently done, but
must not be turned oub until it is cnlti). 2, Cocoa
Pudding : Put two ounces of butter on the fire to
melt, mix with this two ounces of fine white flour,
and work them into a paste with half a pint of boil-
ing milk; add two ounces of sifted sugar and twu
ounces of cocoa, and let the mixture st.-:l-mf till cold;
then work in the volks of four eggs and the whited
Beaten to a sHif froth, and pour the mixtute into a
mould rubbed with butter and sprinkled with flour.
Put the mould in & saucepan with boiling water, and
boil gently for one hour and a half. The various
preparations of cocon, whetherasa nourishing drink
or a daolicious sseetmeat, arve so genevally appre-
ciated, that wo'believe cur readers will be delighted
to bo made acquainted with these interesting fea-
tures of ifs preduction,
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