*)

142

A REPORTER AT LARGE

HE custom of drink-

ing orange juice with

breakfast is not very
widespread, taking the world
as a whole, and it is thought
by many peoples to be
a distinctly American habit.
But Danes drink it regularly
with breakfast, and so do
Hondurans and Filipinos.
‘The day is started with or-
ange juice in the Colombian
Andes, and, to some extent,
in Kuwait. Bolivians don’t
touch it at breakfast time, but
they drink it steadily for the
rest of the day. The “play
lunch,” or morning tea, that
Australian  children  carry
with them to school is usually
an orange, peeled spirally
halfway down, with the peel
replaced around the fruit. The child
unwinds the peel and holds the orange
as if it were an ice-cream cone. People
in Nepal almost never peel oranges, pre-
ferring to eat them in cut quarters, the
way American athletes do. The sour
oranges of Afghanistan customarily ap-
pear as seasoning agents on Afghan
dinner tables. Squeezed over Afghan
food, they cut the grease, The Shamouti
Orange, of Israel, is scedless and
sweet, has a thick skin, and grows in
Hadera, Gaza, Tiberias, Jericho, the
Jordan Valley, and Jaffa; it is exported
from Jaifa, and for that reason is
known universally beyond Israel as the
Jaffa Orange. The Jaffa Orange is
the variety that British people consider
superior to all others, possibly because
Richard the Lionhearted spent the win-
ter of 1191-92 in the citrus groves of
Jaffu. Citrus trees are spread across the
North African coast from Alexandria
to Tangier, the city whose name was
given to tangerines. Oranges tend to
become less tart the closer they are
grown to the equator, and in Brazil
there is one kind of orange that has no
acid in it at all. In the principal towns
of Trinidad and Tobago, oranges are
sold on street corners. The vender cuts
the oranges in half and sprinkles salt
on them. In Jamaica, people halve
oranges, get down on their hands
and knees, and clean floors with one
half in each hand. Jamaican mechanics
use oranges to clear away grease and
ail. The blood orange of Spain, its flesh
streaked with red, is prized throughout
Europe. Blood oranges grow well in
Florida, but they frighten American
women. In the Campania region of
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[taly, land is scarce; on a typical small
patch, set on a steep slope, orange
trees are interspersed with olive and
walnut trees, grapes are trained to cover
trellises overhead, and as many as five
different vegetables are grown on the
ground below. The over-all effect is
that a greengrocer’s shop is springing
out of the hillside. Italy produces more
than four billion oranges a year, but
most of its citrus industry is scattered
in gardens of one or two acres. A
Frenchman sits at the dinner table, and,
as the finishing flourish of the meal,
slowly and gently disrobes an orange.
Sometimes, Europeans eat oranges with
knives and forks. On occasion, they
serve a dessert orange that has previ-
ously been pecled with such extraor-
dinary care that strips of the peel arc
outward like the petals of a flower from
the separated and reassembled segments
in the center. The Swiss sometimes
serve oranges under a smothering of
sugar and whipped cream. Norwegian
children like to remove the top of an
orange, make a little hole, push a lump
of sugar into it, and then suck out the
juice. English children make orange-
peel teeth and wedge them over their
gums on Halloween, Irish children
take oranges to the movies, where they
eat them while they watch the show,
tossing the peels at each other and
at the people on the screen. In the
New York Botanical Garden, six ma-
ture orange trees are growing in the
soil of the Bronx. Their trunks are six
inches in diameter, and they bear well
every year. The oranges are for view-
ing and are not supposed to be picked.
When people walk past them, however,
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they sometimes find them ir-
resistible.

HE first known refer-

ence to Oranges OCCurs

in the second book of the

? “Five Classics,” which ap-
540 peared in China around 500
B.C. and is generally regard-
ed as having been edited by
Confucius, The main course
of the migration of the
fruit—from its origins near
the South China Sea, down
into the Malay Archipelago,
then on four thousand miles
of ocean current to the east
coast of Africa, across the
desert by caravan and into
the Mediterranean basin,
then over the Atlantic to the
American continents—closely
and sometimes exactly kept pace with
the major journeys of civilization.
There were no oranges in the Western
Hemisphere before Columbus himself
introduced them. It was Pizarro who
took them to Peru. The seeds the
Spaniards carried came from trees that
had entered Spain as a result of the rise
of Islam. The development of orange
botany owes something to Vasco da
Gama and even more to Alexander the
Great; oranges had symbolic impor-
tance in the paintings of Renaissance
masters; in other times, at least two
overwhelming invasions of the Italian
peninsula were inspired by the visions of
paradise that oranges engendered in
northern minds. Oranges were once
the fruit of the gods, to whom they
were the golden apples of the Hesper-
ides, which were stolen by Hercules.
Then, in successive declensions, or-
anges became the fruit of emperors and
kings, of the upper prelacy, of the ar-
istocracy, and, by the eighteenth cen-
tury, of the rich bourgeoisie. Another
hundred years went by before they
came within reach of the middle classes,
and not until early in this century did
they at last become a fruit of the com-
munity. Just after the Second World
War, three scientists working in cen-
tral Florida surprised themselves with
a simple idea that resulted in the de-
velopment of commercial orange-juice
concentrate. A couple of dozen
enormous factories sprang out of the
hammocks, and Florida, which can
be counted on in most seasons to pro-
duce about a quarter of all the oranges
grown in the world, was soon putting
most of them through the process that
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it is also heavy with juice. Californians
say that if you want to eat a Florida
orange you have to get into a bathtub
first. California oranges are light in
weight and have thick skins that break
easily and come off in hunks. The flesh
inside is marvellously sweet, and the
segments almost separate themselves.
In Florida, it is said that you can run
over a California orange with a ten-ton
truck and not even wet the pavement.
‘The differences from which these hy-
perboles arise will prevail in the two
states even if the type of orange is the
same. In arid climates, like California’s,
oranges develop a thick albedo, which
15 the white part of the skin. Florida is
ane of the two or three most rained-
upon states in the United States. Cali-
fornia uses the Colorado River and
similarly impressive sources to irrigate
its oranges, but of course irrigation can
only do so much. The annual differ-
ence in rainfall between the Florida and
California orange-growing areas is one
million one hundred and forty thousand
gallons per acre. For years, California
was the leading orange state, but Flor-
ida surpassed California in 1942, and
grows three times as many oranges
now. California oranges, for their part,
can safely be called three times as
beautiful.

The color of an orange has no abso-
lute correlation with the maturity of
the flesh and juice inside. An orange
can be as sweet and ripe as it will ever
he and still glisten like an emerald
in the tree. Cold—coolness, rather—is
what makes an orange orange. In some
parts of the world, the weather never
gets cold enough to change the color;
in Thailand, for example, an orange is
a green fruit, and travelling Thais often
blink with wonder at the sight of
oranges the color of flame. The ideal
nighttime temperature in an orange
grove is forty degrees. Some of the
most beautiful oranges in the world are
grown in Bermuda, where the tempera-
ture, night after night, falls consistently
to that level. Andrew Marvell’s poem
wherein the “remote Bermudas ride in
the ocean’s bosom unespied” was writ-
ten in the sixteen-fiftics, and contains a
description, from hearsay, of Bermu-
da’s remarkable oranges, set against
their dark foliage like “golden lamps in
a green night.” Cool air comes down
every night into the San Joaquin Valley
in California, which is formed by the
Cascade Range to the west and the Si-
erra Nevadas to the east. The tops of
the Sierras are usually covered with
snow, and before dawn the tempera-
ture in the valley edges down to the
frost pont. In such cosmetic surround-
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