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must then be boiled with a few hops in it, and when it be
comes cool enough, that is, about blood heat, add a little
yeast to ferment it, and the thing is done. This is the whole
art and process of brewing, and to brew a large quantity
requires just the same made of proceeding as it would be to
make a tea breakfast for a regiment of soldiers. A peck
of malt and four ounces of hops will produce ten quarts of
ale, better than any that can be purchased in London, and
for which purpose a tea kettle and two pan mugs are suffi-
cient apparatus. A bushel of malt to 1lb. of hops is the
most general proportion ; and 18 gallons of good light ale,
or table beer may be produced from 1 bushel of malt and
1lb. of hops.  Brewing utensils, consisting of a wash tub
and oar, a sieve and two coolers, a wicker hose, a spigot
and faucet ; together with a couple of 9 gallons casks, new
from the cooper, cost me but 30s. and with these uteneils 1
have frequently brewed, at one time, 4 bushels of malt.

The plan I have adopted is to extract nine gallons of li-
quor for ale, and afterwards nine gallons of table beer, both
of which will be excellent,

TO BREW A PLEASANT 4- NUTRITIOUS ALE.

One peck of malt,a quarter of a pound of liquorice root
bruised, quarter of a pound of spanish liquorice, half a
pound of treacle, quarter of a pound of hops, 2 ounces of
ginger. 'This will produce 6 gallons of excellent beer, In
a week this liquor will be fit to drink, and perfectly pleas-
ant and nutritious. A kettle that will contain 24 pallons,
is a sufficient substitute for copper, a pail will serve as a
mash tub, and a washing-tub will prove an excellent ves-
sel for the liquor to work in.

TO CORRECT THE ACIDITY OF PORTER, &e.

Porter and other malt liquor, at this season of the year,
(July) ate apt to become very sour, and consequently un-
wholesome ; to remedy which, take as much Carbonate of
Soda as will lay upon a six-pence, or more if the liquor be
very acid ) and put it into a tumbler pour over it a little
of the liquor to dissolve it; fill up the glass with the beer,
and it will effervesce, ‘more or less according to the strengtls
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2kim it, bottle it, and keep it three days in a coal place
before you drink it. Be sure to use good sound corks,
and secure them with twine or wire.

TO MAKE PINE GIN BITTERS.

Steep for ten days, in three gallons of fine spirits,
one to five under proof, half on ounce of coriander seeds,
half an ounce of alinond cake, two ounces of virgin snake
root ; then alter the above is steeped and taken out, take
and pourrd in your mortar, a quarter of an ounce of the
oil of urange, a quarter of am ounce of the oil of caraway,
a quarter of an ounee of the oil of wormwood, with a small
quantity of spirits, until it all becomes an oil ; put it to
the above thirteen quarts of water that did boil, and it
will produce six gallons and two quarts, superior in qual-
ity to any generally sold. o

TO MAKE TWENTY GALLONS OF PEPPERMINT.,

Put fifteen penny weights of oil of peppermint, and a
quarter of a pound of lump sugar into a mortar; rub the
same well, but so as not to be pasty 3 then add a little spi-
rits of wine, by degrers, until you put to the same about
one pint, so as the sugar, wine and oil, are so well mixed,
that there is no appearance of oil left. Take twelve pounds
and a half of lump sugar, dissolved in about two gallons
of pure rain or soft water, or water that has boiled ; which
water I would always recommend in every stage, as there
is but little sediment ever left in vour goods,

Then take your oil, wine and sugar, so beaten, as be-
fore-mentioned, well mix them in fourteen gallons and a
half of spirits, one in five under proof; and add 1o the
same, two gallons of water, which will nearly fill op
your cask, always leaving room for the spiri¢ to work it-
self. In using the water to the sugar, take care it is only
milk warm, as in that heat it dissolves best, and will not
damage either the oil or sugar.

TO MAKE TWO GALLONS OF PEPPERMINT.

Two penny weights of the oil of peppermint, one ounee
of sugar, one half gill of spirits of wine, used as above,
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with a pound and a half of sugar, and two quarts and a pint
of water. To one gallon, one quart of spirits, as above ;
to fine down the same,

For twenty gallons, one ounce of allum, hall on onnce
of salt of tartar, in about five pints of water, put in warm,
and stirred round well.

TO MAKE TWENTY GALLONS OF ANNISEED.

Take one ounce and a half of the oil of anniseed, mixed
with sugar, as before, in a mortar until they are well in-
corporated ; and six pounds of loaf sugar,dissolved in five
gallons of water, mixed with thirteen gallons of spirits, one
in five under proofl. Fine down the same with two oun-
ces of allum, boiled in about two quarts of water ; always
leave room in your cask for your fining.

FOR TWO GALLONS OF ANNISEED.

Take four penny weights of the oil of anniseed, one
pound of lump sugar; use the oil and sugar, as above ;
take one gallon and a quart of spirits. as before ; put in
your fining, as before directed, and fill it up with water;
stir the same round well.

All your casks used for preparing the sundry down goods
ought to have a cork put into the bulge or lower end, the
same as a butt of beer, asit is not liable to be disturbed
by shaking the cask ; for if ever shook itisapt not to fine
itself again without hurting the goods.

To fine twe gallons, take two penny-weights of allum,
and so on in proportion. Milk mixed in a little water will
fine down peppermint, anniseed and gin ; that is | quart
to twenty gallons, and in proportion also ; is pearl-ashes,
1o make a good head.

' TO MAKE TWO GALLONS OF CARRAWAY,

Take two cunces of cassia and two of carraway seeds,
pourd them well, and steep them for four or five days in
a pint of proof spirits, then strain the spirits well off, and
wash the seeds with a little ¢lean spirits ; then take four
penny-weights of the oil of carraway, dissolve it in a lump
of white sugar, as before directed ; add your sugar, oil,
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and steeped spirits , to one gallon and one quart of spirits
under proof, one in five, nearly filled up with water that
has boiled, fine it down with about hall a tea-spoonful of
allum put in about one hour after it is prepared. Take
always great care in mixing your spirits, liquor and the
ingredients, that you shake or stir them well together with
a stick.

TO MAEKE TWO GALLONS OF CITRON.

Take eight pounds of figs, steep them ten days in three
quarts of spirits.  'When you are for making up the citron,
take two-penny weights of the oil of orange, and five-penny
weights of the essence of lemons, use them in the mortar
the same as for peppermint, and then draw off your spirits
from your figs; add two pound of loaf sugar, dissolved
in one quart of water, three quart of spirits; fill up
your cask nearly with water, fine it down with zllum as
before directed.

If you think proper to colour the same, take some boil-
ed spinage, put the same in a clean linen cloth, and press
ont the juice with your hand, until you make the spirits a
pale green. If the retailer thinks proper to make more
than the before-mentioned number of gallons, he must add
in proportion his ingredients to the numbex of gallons he
intends to make,

FOR TWO GALLONS OF LOVEAGE.

Tuke two pounds of loaf sugar dissolved. in a quart of
water ; take one pound of celery cut small steeped in a
pint ol spirits of wine, as before directed ; about six drops
of the oil of carraway done tp in your mortar, mix it as
before, and nearly fill your cask with water.

You must fine down your loveage with allum- only, as
is directed in the receipt of peppermint.

To colour your loveage to a paie brown ;: This is done
by mixing a little brown sugar burned, with.a little of the
spirit and put it in with the finings, and you may by su
doing, bring it to what colour you please, your wates
must be boiled. -




























































