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Rz oooe| [ E many Inbabitants of Cities and Towns,

el as well as Travellers, that bave for a long
S 0! Time [uffered great Prejudices from un-
BIPR| wholfome and unpleafant Beers and Ales,
by the Badnefs of Malts, Under-boiling the Worts, Mix-
ing injurious Ingredients, the Unfkilfulnefs of the Brew-
er, and the great Expence that Families have been at, in
buying them clogged with a heavy Excife, bas moved me
to undertake the Writing of this Treatife on Brewing s
awbherein I have endeavour’d to fet, in a true Light, the
pany Advantages of Body and Purfe that may arife from
a due Knowledge and Management in Brewing Malt
Liguors, which are of the greateft Importance, as they
are in a confiderable Degree our Nourifbment, and the
common Diluters of our Food; fo that on their Goodnefs
depends very much the Health and Longevity of the Bedy.
. This bad Economy, in Brewing, hbas brought our
Malt-Liquors into fuch Difrepute, that many bave been
conflrained, either to be at an Expence for better Drinks
than their Pockets could afford, or to take up with Toaft
and Water, to avoid the too juftly apprebended ill Confé-
quences of drinking fuch Ales and Beers.

Wherefore I bave given an Account of brewing Beers
and Ales after feveral Methedss and alfo feveral curious
Receipts for feeding, fining, and preferving Malt-Li-
quors, that are moft of them wholefomer than the Malt it-
felf, and fo cheap, that none can object againft the Charge 5

whick 1thought was the ready Way tao fupplant the Uf;ﬂ oj
- 2 thofe

=
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Iboﬁ-r aﬁwbvfefame Ingredients, ‘that have been made 108
free with by fome ill prmmp‘?‘?f "Pegple, ‘meerly ‘for their
own Profit, though at the Expence of the Drinker’s
Health.

I bope I bave adjufted that fa?{q' wanted Method of giv-
ing a due Standard both to the Hop and Wort, which ne-
ver was (as Tknow of) rightly afcertained in Primt be-
Jore ; 1tho’ the Want 8f \it, I'am perfuaded, ibas beenpart-
Iy the Occafion8f the'Scarcity of gaad'f)r:f:k.r, as is at this
Time very evident in moft Places of the Nation. I bave
bere alfo d;‘z:zf{gfd the Noftrum of the Artift Brewer, that
be bas fo long walned himfelf upon, in making a right
Fudgment when the Worts are boiled ‘to a true Crifis s &
Master of confiderable Confequence, ‘becanfe all firong
Worts may be boiled soo much, ‘or>too little, ‘to the great
Liafs.of the Owner 5 and without .!‘L*t.r Kito ';m'fcfga a Brew-
ev-muft. go on by Gﬂeﬁ s ‘which"isa Hazard that
vne.ought to'be free from that can s and therefore, T have
endeavoured-to explode ‘the old Hour-glafs Way “of Brew-
ang, by Reafon of ‘the feveral Uncertainties “that attend
Juch Methods, and the Hazard ‘of ‘fpoiling both Nalt
und \Drink's ‘fory infbort, where a Brewing is ,prrﬁwm
edsby. Ladings over. of fealding Water, there is o Occa-
Yion. for the Wateh or Hodr-glafs' to ‘boil the Wort ‘by,
which is befisknown by the Eye, “as I bave, éwb in rbu,
W‘WW Second Book, ‘made appear,”

Aobave bere: gﬁﬁrwd that neceffary Caution, *zeké;gf.b« 5
;srfeﬁ{y requifite, i the Choice of good, and the A{fﬂfﬁﬁ;

wment of bad Weatersy a Matierof bigh Importance,
Ufe-of this Vebicle ﬁﬂma:daivfs in Brewing, and there-
Jore requives o firift f#j?&ﬁmm‘m!ﬂ its ‘Nature 5 and this
L \have  been ‘the: more \particular in, becaufe I am ferfi-
ble of the great Quantities of wnwholéfome Waters, ufed
um* 'hf:{y by Nf&{ﬁ@, but by a miftaken Choice.

‘8o alfo, T .ﬁnwwnﬁmf the old received Opiniof,

Juhe{y publifbed by an eminent ‘Hmd, :Eur Tong M-

angs-are “the beft -Methods in B “an"Error of
dangerous' Confequence 10 “all thife ER’ dipgs
M«bf ‘thebot Wateron the Mﬂ'r 3;y ;Lu

The
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The great Difficulty, and what: bas bitherto proved an
Tinpediment and Diftouragement to many. from Brewing
their own Drinks, I think, I'bave in fome Meafure re-
moved, and made it plainly. appear, how .a Quantity of
-Malt-Liguor may be. brewed, in a little: Room, and. in
the bottefp Weathor; without the leafp Damage by Foxs
ing or other Taint, : !

The Benefit. of Brewing intire Guile [mall Beer from
frefb Malt, and the ill- Fffefs of that made from Goods
after fitrong Beer or Ale, I bave here expofed s for the
Sake of the Health and Pleafure of thofe that may. eqfi-
by prove their Advantage, by drinking of the formers
and refufing the latter.

By the Time the following Treatife is read over, and
thoroughly confidered, I doubt not, but an ordinary Capa-
city will be in fome Degree a better Fudge of good- and
bad Malt- Liquors as a Drinker, and have fuch a Know-
bedge in Brewing, that formerly be was. a Stranger to3
and therefore I am. in great Hopes, thefe my Efforts
will be one principal. Canfe of the reforming our Malts
Lignors in moft Places ;5 and that more Private Fami-
lies, than ever, will come into the delightful and profita=
ble Praftice of Brewing their own Drinks, and, theres
by, notonly Jave almoft balf in balf of Expence, but en-
Joy [fuch as bas paffed thro’ its regular Digeftions, and is
truly pleafant, fine, firong, and bealtbful.

1 queftion not, but this Book will meet with fome Scep=~
tics, who are either prejudiced againft the Introdultion
of new Improvements. or that their Intereft will be hereby
eclipfed in Tima 3 to fuch, I[ay, I do not write, becaufe T
bave little Hopes to reform a wrong Praélice in them by
Reafon and Argument. But thofe, who are above Preju-
dice, may eafily judge of the great Bencfits that will accrue
by the following Methods, wherein I bave amply fet forth,
bow to Brew without boiling Water or Wart, and [everal
gﬁ"EEJWE_}‘I; that will be of sonfiderable Service to the

orid, : :
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Sold by T, AsTLEY, at the Rofe in St. Paul’s Church-

Yard.
HE PRACTICAL FARMER: Or, HERTFORD-
SHIRE HUSBANDMAN, Conraining many new Improvements
in Hufbandry. 1. Of meliorating the different Soils, and all other
®ranches of Bufinefs relating to a Farm, 2, Of the Nuature of
the feveral Sorts of Wheat, and the Soil proper for eaeh. 3. Of
" the great Improvement of Barley, by brining the Seed, after an in.
tire new Method, and withour Expence, 4. Of increafing Crops of
Peafe and Beans by Hoxrfe-houghing, §. OF the Trzfoil, Clover, Lu-

eern, and other foreign Graflfes. &. A new Mathod ro improve Land
et a fmall Expence, with burnt Clay. 7: Of the Management of Cows,

and Sheep, Suckling of Calves, Lambs, ¢, with Means to prevent, and
Remedies to cure Rottennefs in Sheep. 8. How to keep Pidgeons and
¢ame Rabbits to Advantage. 9. A new Method of planting and im-
proving Fruit-trees in ploughed Fields. The Fourth Edition, in Two
Parts, by WILLIAM ELL1S, of Little Gaddefden, in Hertfordjbire,

A COMPENDIOVUS METHOD of raifing the Jtalian Brocoli, Spanife
€Cardoon, Celeriac, Finochi, and other foreign Kirchen Vegetables; alfo
an Account of the Lucern, Rye-grafs, St. Foyne, Trefoil, Clover,
Nonfuch, and other Grafs-Seeds. With the Method of burning Clay
(as communicated to the Author by the late Lord Cathears) and two
Copper-plates deferibing the Kilns, The Sixth Edition, To whieh is
added, A Differtation on the Cythifus of the Antienss, a Plant which
may be fuccefsfully made Ufe of for the Improvement of the moft dry
and barren Land ¢ Alfo an Account of che great Profits which arife from
fowing the Lucern and burning of Clay. By STEPHEN SWITZKR,

The LANDLORDs COMPANION: Or, Waysand
Bleuns to raife the Value of Land. Containing, 1. Confiderations on
the Reafonablenels and Neceflicy of advancing the Farming Intereft
particularly the Corn-Trade, 2. Confiderations on the Cartle-Trade,
and the Methods of raifing the Britih Rents. 3. Confiderations on
other Methods of relieving our Landbolders. With polirical Difcourfes
on the Land-Tax, War, and other' Subjeéts occafionally intermix’ds
By WILLIAM ALLEN, of Fobffon in Pembrokefbire, Efq;

N, B. ke above Pamphlets are all printed in Oflave, and may
be bad beund together,

The TRUE AMAZONS: Or, MONARCHY of BEES,
Reing a new Difcovery and Improvement of thofe wonderful Creatures.

By JOSEPH WARDER, of Croyden, Phyfician, The Sevench Edition,
neacly Printed, Price 15, 64,

The PRACTICAL FARRIER: Being a very eurions Col=
leétion of well-experienced Receipts for the Cure of moft common Dif
tempers incident to Horfes, Oxen, Cows, Calves, Sheep, Lambs, Hogs,
and Dogs: Alfo an Account of Moles, and the differens Meshods
of deftroying chegn, The Third Edicien, Prics 350~~~



CHAP L

Of the, Nature of the Barley-Corn, and of the. .
proper Soils and Manures for the Imprawmm# 3 i
zb.emgf ,a_

X H IS Grain 1s well known to excel all 0'-' 5

p thers for making of Malts that produce
7= thole fine Britifb Liquors, Beer and Ale,
Wthh no other Nation can equal ; but as
:-53"'*- RN this Excellency cannot be thamed unlefs
the feveral Ingredients are in a perfect State and Or-
der, and thefe alfo attended with a right Judgment; I
fhall treat on their feveral Particulars, and firit of Soils.
Tui1s Grain I annually fow in my Fields on different
Soils, whereby I have brought to my Knowledge feve-
ral Differences arifing therefrom. On our red Clays,
this Grain generally comes off reddifh at both Ends, and
fometimes all over, with a thick Skin and tough Na-
ture, fomewhat like the Soil it grows in, and therefore
not fo valuable as that of contrary Qualities ; nor are the
black, bluifh, marly Clays of the Vale much better,
but Loams are, and Gravels better than them, as all the
Chalks are better than Gravels 3 on thefe two laft Soils
the Barley acquires a whitith Body, a thin Skin, a fhort
plump Kernel, and a fweet Flour, which occafions
thofe fine, pale, and amber Malts made at Dunflable,
Tring, and Dagnal, from the Barley that comes off the
white and gravelly Grounds about thofe Places ; for it
1s certain, there 1s as much Difference in Barley as in
Wheat or other Grain, from the Soil it comes off, as
appears by the excellent Wheats that grow in the
marly vale Earths, Peafe in Sands, and Barley in Gravels
and Chalks, €5¢. For our Mother Eaith, as it is de-
flinated to the Service of Man in the Production of
B Vegeta~




3 be Nature of the Barley-Corn,

Vegetables, is compofed of various Sorts of Soils for
different Seeds to grow therein. And fince Providence
has been pleafed to allow Man this great Privilege for
the Imployment of his Skill and Labour to improve
the fame to his Advantage ; it certainly behoves us to
acquaint ourfelves with its {feveral Natures, and how to
adapt an agreeable Grain and Manure to their natural
Soil, as being the very Foundation of enjoying good
and bad Malts, This is obvious by parallel Deducti-
ons from Turneps fown on rank, clayey, loamy,
Grounds, drefled with noxious Dungs that render them
bitter, tough, and naufeous, while thofe that grow on
Grayels, Sands, and chalky Loams, under the Affift-
ance of the Iold, or Soot, Lime, Afhes, Hornfhavings,
€9¢c. are {weet, fthort, and pleafant, *Tisthe fame alfo
with Salads, Afparagus, Cabbages, Garden-beans, and
all other culinary Ware, that come off thofe rich
Grounds, glurted with the great Quantities of London,
and other rank Dungs, which are not necar {o pure,
fweer, and wholefome, as thofe produced from Virgin-
mould, and other healthy Earths and Manures.
Tuere is likewife another Reafon that has brought
a Difreputation on fome of the Chiltern Barley, and
that is, the too often fowing of one and the fame Piece
of Ground, whereby its {pirituous, nitrous, and fulphu-
reous Qualities are exhaufted and worn out, by the con-
ftant Attraction of its beft Juices for the Nutriment of
the Grain : T'o fupply which, great Quantities of Dungs
are often incorporated with fuch Earths, whereby they
become impregnated with four, adulterated, unwhole-
fome Qualities, that {o affe¢t the Barley that grows
therein, as to render it incapable of making fuch pure
and fweet Malts, as that which is fown in the open
champaign Ficlds, whofe Earths are conftantly refted
every third Year, called Zhe Fallow Seafon, in order to
difcharge their crude, phlegmatic, and four Property,
by the feveral Turnings that the Plough gives them part
of a Winter, and one whole Summer, which expofes the
rough, clotty, loofe Parts of the Greund, and by De-
grees
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~and. of the proper Soils, &e. 3

grees brings them inte a Condition of making a Lodg-
ment of thofe {aline Benefits that arife from the Earths,
and afterwards fall down, and redound fo much to the
Benefit of all Vegetables that grow therein, as being the
Effence and Spring of Life to all Things that have roots
and though they are firft exhaled by the Sun, in Vapour
from the Earth, as the Spirit and Breath thereof, yet it
is returned again in Snows, Hails, Dews, {F¢. more
than in Rains; by which the Surface of the Globe is
faturated ; from whence it re-afcends in the Juices of
Vegetables, and enters into all thofe Produttions as
Food and Nourifhment, which the Creation {upplies.
Here then may appear the Excellency of fteeping
Seed-barley in a Liquor lately invented, that impreg-
nates and loads it with Nitre and other Salts that are
the neareft of all others to the true and original Spirits
or Salt of the Earth, and therefore in a great Meafure
fupplies the Want thereof, both in Inclofures and open
Fields ; for even in this laft it is fometimes very fcarce,
and in but fmall Quantities, efpecially after a hot dry
Summer and mild Winter, when little or no Snows
have fell to cover the Earth, and keep this Spirit in
by which, and great. Frofts, it is often much increafed,
and then fhews itfelf in the Warmth of Well Waters,
that are often feen to wreak in the cold Secafons. Now
fince all Vegetables, more or lefs, partake of thofe Qua-
lities that the Soil and Manures abound with in which
they grow, I therefore infer, thatall Barley, {o imbibed,
improves its Productions by the Afcenfion of thofe fa-
line fpirituous Particles that are thus lodged in the Seed
when put into the Ground, and are Part of the Nourifh-
ment the After-Crop enjoys; and for this Reafon I
doubt not, but when Time has got the Afcendant of
Prejudice, the whole Nation will come into the Practice
of the invaluable Receipt, publithed in The Praitical
Farmer, Or, Hertfordfbire Hufbandman, Page 25, not
only for Barley, but other Grains.
BuT notwithftanding Barley may grow on a light
Soil with a proper Manure, and improve by the Li-
5t R L quox
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uor of this Receipt, yet this Grain may be damaged or
fpoiled by being mown too foon, which may afterwards
be difcovered by its thrivelled and lean Body; that never
will make right good Malt 5 or if it is mown at a pro-
per Time, and if it be houfed damp, or wettifh, it wilk
be apt to heat and mow-burn, and then it will never
make fo good Malt, becaufe it will not {pire, nor come
fo regularly on the Floor, as that which was inned dry.
-~ Acain, I have known one Part of a Barley-Crop
- almoft green at Harvefl, another Part ripe, and another
Part between both, tho? it was all fown at once, occa-
{fioned by the feveral Situations of the Seed in the
Ground, and the fucceeding Droughts., The Deepeft
came up f{lrong, and was ripe {ooneft, the next fuc-
" eeeded 3 but the Uppermoft, for want of Rain and
Cover, fome of it grew not at all. and the reft was
green at Harveft. Now thefe Irregularities are greatly
prevented and cured by the Application of the Ingre-
dients mentioned in the Receipt, which infufes'fuch a
Moifture into the Body of the Seed, as with the Help
of a little Rain, and the many Dews, makes 1t {pire,
take Root, and grow, when others are ruined for want
of the Affiftance of fuch Steeping.

BaRrLEY, like other Grain, will alfo degenerate, and
become rank, lean, and fmall-bodied, if the fame Seed is
{fown too often in the Soil ; ’tis therefore that the beit
Farmers not only change the Seed every time, but take
due Care to have 1t off a contrary Soil that they fow it
nto; this makes feveral in my Neighbourhood every
Year buy their Barley-Seed in the Vale of Aylefoury,
that grew there on the black, clayey, marly Loams, to
fow in Chalks, Gravels, &%c. Others every {fecond Year
will go from hence to Fulbam, and buy the Forward,
or Rath-ripe Barley, that grows there on fandy Ground ;
both which Methods are great Improvements of this
Cern; and whether it be for Sowing, or Malting, the
plump, weighty, and white Barley-Corn is in all Re-
ipects much kinder than the'lean flinty Sorts.

CHATP
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Of Making Malt,

S I have defcribed the Ground that returns the

beft Barley, I now come to treat of making it into

Malt ; to do which, the Barley is put into a leaden or
tiled Ciftern, that holds five, ten, or more Quarters,
that 1s covered with Water, four or fix Inches above the
Barley, to allow for its Swell; here it lies five or fix
Tides, as the Malfter calls it, reckoning twelve Hours
to the Tide, according as the Barley is in Body or in
Drynefs 3 for that which comes off Clay, or has been
wafthed and damaged by Rains, requires lefs T'ime than
the dryer Grain that was inned well, and grew on Gra-
vels or Chalks ; the fmooth plump Corn 1imbibing the
Water more kmdl}r, when the lean and fteely Barley will
not fo.naturally ; but to know when it is enough, is to
take a Corn, end-ways, between the Fingers, and gently
cruth it, and if it is in all Parts mellow, and the Hufk
opens, or ftarts a little from the Body of the Corn, then
it is enough : The Nicety of this is a material Point ;
for if it is infufed too much, the Sweetnefs of the Malt
will be greatly taken off, and yield the lefs Spirit, and
{fo will caufe Deadnefs and Sournefs in Ale or Beer in
a fhort Time, for the Goodnefs of the Malt contributes
much to the Prefervation of all Ales and Beers. Then
the Water muft be drained from 1t very well, and it will
come equal and better on the Floor, which may be done
in twelve or fixteen Hours in temperate Weather, but
in cold near thirty., From the Ciftern, it is put into a
{fquare Hutch or Couch, where 1t muft lie thirty Hours,
for the Officer to take his Gage, who allows four Bufh-
els in the Score for the Swell in this, or the Ciftern s
then it muft be worked Night and Day in one or two
Heaps, as the Weather 1s cold or hot, and turned every
four, fix, or eight Hours, the outward Part inwards,
and the Bottom upwards, always keeping a clear Floor,
that the Corn that lies next to it be not chilled; and
B3 T 1
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as foon as it begins to come or {pire, then turn it every
three, four, or five Hours, as was done before, according
to the Temper of the Air, which greatly governs this
Management, and as it comes or works more, fo muft
the Heap be fpreaded and thinned larger to cool it.
Thus it may lie and be wotked on the Floor in feveral
Parallels, two or three Feet thick, ten or more Feet
broad, and fourteen or more in Length, to chip or{pire,
but not too much nor too faft ; and when it is come
enough, it is to be turned twelve or fixteen Times in
twenty-four Hours, if the Seafon is warm, as in March,
April, or May ; and when 1t is fixed, and the Root be-
gins to be dead, then it muft be thickened again, and
carefully kept often turned and worked, that the Grow-
ing of the Root may not revive, and this is better done
with the Shoes off than on ; and here the Workman?s
Art and Diligence in particular is tried, in keeping the
Floor clear, and turning the Malt often, that it neither
moulds nor aker-fpires, that is, that the Blade does not
grow out at the oppofite End of the Root; for, if it
docs, the Flower and Strength of the Malt is gone, and
nothing left behind but the Aker-fpire, Hufk, and
Tail :+ Now when it is at this Degree, and fit for the
Kiln, it is often praéifed.to put it into a Heap, and
let it lie twelve Hours before it is turned, to heat and
mellow, which will much improve the Malt if it is
done with Moderation, and after that Time it muft be
turned every fix Hours during twenty-four ; but if it
1s overheated, it will become like Greafe and e fpoil-
ed, or at leaft caufe the Drink to be unwholfome ;
‘When this Operation is over, it then muft be put on
the Kiln, to dry four, fix, or twelve Hours, according
to the Nature of the Malt, for the pale Sort requires
more Leifure, and lefs Fire than the amber or brown
Sorts: Three Inches thiek was formerly thought 2
fufficient Depth for the Malt to lie on the Hair-cloth,
but naw f{ix 1s often allowed it to a Fault 3 fourteen or
fixteen Feet {quare will dry about two Quarters, if the
Malt lies four Inches thick, and here it fhould be tarn-

f;d_



Of Drying of Malt. 7
‘ed every two, three, or four Hours, keeping the Hair-
cloth clear : The Time of preparing it from the Ciftern
‘to the Kiln is uncertain, according to the Sealon of
the Year 3 in moderate Weather, three Weeks are often
fufficient, If the Excifeman takes his Gage on the
‘Floor, he allows ten in the Score, but he fometimes
gages in Ciftern, Couch, Floor, and Kiln, and where he
‘can make moft, there he fixes his Charge: When the
Malt 1s dried, 1t muft not cool on the Kiln, but be di-
rectly thrown off, not into a Heap, but fpreaded wide
in an airy Place, *till it is thoroughly cool, then put
it into a Heap, or otherwife difpofe of it.
~ TuerEk are {everal Methods ufed in drying of Malts,
as the Iron Plate-frame, the Tile-frame, that are both
full of little Holes: The Brafs-wired and Iron-wired
Frame, and the Hair-cloth; the Iron and Tiled ones
were chiefly invented for drying of brown Malts, and
faving of Fuel; for thefe, when they come to be tho-
yough hot, will make the Corns crack and jump by the
Fiercenefs of their Heat, fo that they will be roafted or
fcorched in a little Time, and after they are off the
Kiln, to plump the Body of the Corn, and make it take
the Eye, fome will fprinkle Water over it, that it may
meet with the better Market: But if fuch Malt is not
ufed quickly, it will flacken and lofe its Spirits to a
great Degree, and, perhaps, in half a Year or lefs, may
be taken by the Whools and fpoiled : Such hafty Dry-
ings, or Scorchings, are alfo apt to bitter the Malt, by
burning its Skin, and therefore thefe Kilns are not {o
much ufed now as formerly : The Wire-frames indeed
are fomething better, yet they are apt to {corch the
outward Part of the Corn, that cannot be got off fo
foon as the Hair-cloth admits of, for thefe muft be
iwept, when the other 1s only turned at once; how-
ever, thefe laft three Ways are now in much Requeft
for drying pale and amber Malts, becaufe their Fire
may be kept with more Leifure, and the Malt more
gradually and truer dried, but by many the Hair-cloth
1s reckoned the beft of all.
| B4 MaLTs
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Mavrs are dried with feveral Sorts of Fuel ;5 as the
Coak, Welch-coal, Straw, Wood, and Fern, ¢, But
the Coak 1s reckoned by moft to exceed all others for
making Drink of the fineft Flavour and pale Colour, be-
caufe it fends no Smoak forth to hurt the Malt with any
offenfive Tang, that Wood, Fern, and Straw are apt to
do in a lefler or greater Degree 5 but there is a Diffe-
rence even in what is called Coak, the right Sort being
large Pit-coal charked or burnt in fome Meafure to a
Cinder, *till all the Sulphur is confumed and evaporated
away, which is called Coak, and this, when it 1s truly
made, is the beft of all other Fuels 5 but if there is but
one Cinder as big as an Egg, that is not thoroughly
cured, the Smoak of this one is capable of doing a little
Damage, and this happens too often by the Negligence
or Avarice of the Coak-maker : There 1s another Sort,
by fome wrongly called Coak, and rightly named Culm
or Welch-coal, from Swanzey in Pembrokefbire, being of
a hard ftony Subftance, in fmall Birs, refembling a fhin-
ing Coal, and will burn without Smeak, and by its {ul-
phureous Effluvia caft a moft excellent Whitenefs on all
the outward Parts of the grainy Body : In Devonbire 1
have feen their Marble or grey Fire-ftone burnt into
Lime with the ftrong Fire that this Culm makes,
and both this and the chark’d Pit-coal afford a moft
fweet, moderate, and certain Fire to all Malt that 1s
dried by it. ;

Straw 1s the next {weeteft Fuel, but Wood and
Fern worft of all.

SomEe I have known put a Peck or more of Peafe,
and malt them with five Quarters of Barley, and they
will greatly mellow the Drink, and fo will Beans; but
they won’t come fo foon, nor mix fo conveniently with
the Malt, as the Pea will. :

- I xnow a Farmer, when he fends five Quarters of
Barley to be malted, puts in half a Peck or more of
Oats amongft them, to prove he has Juftice done him
by the Maker, who is hereby confined not to change
his Malt, by reafon others won’t like fuch a Mixnﬁ*e;
uT
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~ Burr there isan Abufe fometimes committed by a ne-
ceflitous Malfter, who, to come by Malt founer than or-
~dinary, makes Ufe of Barley before it 1s thoroughly
fweated in the Mow, and then it never makes right
Malt, but will be fteely and not yield a due Quantity
of Wort, as I knew it once done by a Perfon that
thrathed the Barley immediately from the Cart as it
was broughtrout of the Field, but they that ufed its
‘Malt fuffered not a little, for it was impoffible it thould
be good, becaufe it did not thoroughly chip or {pire on
the Floor, which caufed this Sort of Malt, when the
Water was put to it in the Math-tub, to fwell up and
abforb the Liquor, but not return its due Quantity a-
gain, as true Malt would ; nor was the Drink of this
Malt ever good in the Ba-,rrel but remained a raw infi-
pid Beer, paft the Art of Man to cure, becaufe this,
like Cyder made from Applesdiretly off the T'ree, that
never {weated out their phlegmatic crude Juice in the
Heap, canrot produce a natural Liquor from fuch un-
natural Management ; for Barley certainly 1s not fit to
make Malt of till it is fully mellowed and {weated in
the Mow, and the Seafon of the Year is ready for it,
without both which there can be no Affurance of good
Malc : Several Inftances of this untimely making Malt
I have known to happen, that has been the Occafion of
great Q_uantmes of bad Ales and Beers 3 for fuch Malt
retaining fome of its Barley Nature, or that the Seafon
of the Year is not cold enough to admit of its natural
Working on the Floor, is not capable of producing a
true Malt, but will caufe its Drink to ftink in the Cafk
inftead of growing fit for Ufe, as not having its genuine
Malt Nature to cure and preferve it, which all good
Malts contribute to as well as the Hop. .
TrerE is another Damage I have known to accrue
to the Buyer of Malt by Mellilet, a moft ftinking Weed
that grows among {fome Barley, and is fo mifchievoully
predominant, as to taint it to a fad Degree, becauvfe its
black Seed, like that of an Onion, being leffer than the
Barley, cannot be intirely feparated, which obliges it to

be
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be malted with the Barley, and makes the Drink fo
feady, that it is apt to fuddle the Unwary by drinking
2 {mall Quantity : This Weed 1s fo natural to fome
Ground, that the Farmer defpairs of ever extirpating
it, and is to be avoided as much as poffible, becaufe it
wvery much hurts the Drink that is made from Malt
mixed with it, by its naufeous Scent and Tafte, as may
be perceived by the Ointment made with it that bears
its Name : I knew a Vi€lualler that bought a Parcel of
Malt that this Weed was amongft, and it {poiled all the
Brewings, and Sale of the Drink, for it is apt to caufe
Fevers, Colics, and other Diftempers in the Body,

DarnEL 1sarampant Weed and grows much among
fome Barley, efpecially inthebad Hufbandman’ aGmund
and moft where it 1s fown with the Seed-barley : It does
the leaft Harm amongft Malt, becaufe it adds a Strength
to it; and quickly intoxicates, if there is much in it
but where there is but little the Malfter regards it not,
for the Sake of its inebriating Quality. There are o-
ther Weeds or Seeds that annoy the Barley 3 but as the
Screen, Sieve, and Throwing will take moft of them
out, there does not require here a Detail of their Par-
ticulars, Oats, malted as Barley 1s, will make a weak,
foft, mellow, and pleafant Drink ; but Wheat, when
done fo, will produce a ftrong, heady, nourithing, well-
tafted, and fine Liquor, which is now more practifed
than ever.

CHAP.~HL
To know good fiom bad Malts.

THIS is a Matter of great Importance to all
Brewers, both public and private, for it is com-
mon for the Sellers to cry, Al is good, but the Buyer's
Cafe 1s different; wherefore it is prudential to endea-
vour to be Matters of this Knowledge ; for I have heard
a great Malfter that lived towards IVﬂra fay, he knew a

grand Brewer, that wetted near two hundred Quarters a
Week,
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Week, was not a Judge of good and bad Malts, without
which it is impoffible to draw a true Length of Ale or
Beer. Todo this, I know but of few Ways, Fir/}, By
the Bite; 1s to break the Malt-Corn acrofs between the
Teeth, in the Middle of it or at both Ends, and if it
tafteth mellow and {weet, has a round Body, breaks foft,
is full of Flour all its Length, fmells well, and has a
thin Skin, then it%s good. Secondly, By Water; is to
take a Glafs near full, and put in fome Malt, and if it
fwims, it 1s right, but if any finks to the Bottom, then
it is not true Malt, but fteely, and retains fomewhat of
its Barley Nature ; yet, I muft own, this is not an infal-
lible Rule, becaufe if a Corn of Malt is cracked, fplit, or
broke, it will then take the Water and fink, but there
may an Allowance be given for fuch Incidents, and ftill
Room enough to make a Judgment. Zhirdly, Malt,
that is truly made, will not be hard and fteely, but of fo
mellow a Nature, that, if forced againtt a dry Board,
will mark, and caft a white Colour almoft like Chalk.
Fourtbly, Malt that is not rightly made will be Part of
it of a hard Barley Nature, and weigh heavier than that
which is true Malt.

ol AP ANV

Of the Nature and Ufz of Pale, Amber, and
Brown Malts.

HE pale Malt is the floweft and flackeft dried

of any, and where it has had a leifure Fire, a fuf-
ficient Time allowed it on the Kiln, and a due Care
taken of it, the Flour of the Grain will remain In its
full Quantity, and thereby produce a greater Length of
Wort, than the brown high dried Malt, for which Rea-
fon it is {old for one or two Shillings per Quarter more
than that: This pale Malt is alfo the moft nutritious
Sort to'the Body of all others, as being in this State the
moft fimple and nearett to its original Barley-corn, that
will retain an alcalous and balfamic Quality niuch lolzlger
128
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than the brown Sort 3 the tender Drying of this Malt
bringing its Body into {o {oft a Texture of Parts, that
moft of the great Brewers brew it with Spring and Well-
waters, whofe hard and binding Properties they think a-
gree beft with this leofe-bodied Malt, either in Ales or
Beers, and which will alfo difpenfe with hotter Waters
in brewing of 1t, than the brown Malt can.

Tue amber-coloured Malt is thaffwhich is dried in
a medium Degree, between the Pale and the Brown,
and is very much in Ulfe, as being free of either Ex-
tream. Its Colour is pleafant, its Tafte agreeable, and
its Nature wholefome, which makes 1t be preferred by
many as the beft of Malts; this by fome is brewed eci-
ther with hard or foft Waters, or a Mixture of both.

Tue brown Malt is the fooneft and higheft dried of
any, even till it is fo hard, that 1t 1s difficult to bite fome
of its Corns afunder, and is often fo crufted or burnt,
that the farinous Part lofes a great deal of its effential
Salts and vital Property, which frequently deceives its
ignorant Brewer, that hopes to draw as much Drink
from a Quarter of this, as he does from Pale or Amber
Sorts : This Malt, by fome, is thought to occafion the
‘Gravel and Stone, befides what is commonly called the
Heart-burn ; and is by its fteely Nature lefs nourithing
than the Pale or Amber-malts, being very much im-
pregnated with the fiery fumiferous Particles of the
Kiln, and therefore i1ts Drink {fooner becomes fharp and
acid than that made from the Pale or Amber'Sorts, if
they are all fairly brewed: For thisReafon the London
Brewers moftly ufe the Thames or New River Waters to
brew this Malt with, for the Sake of its foft Nature,
whereby it agrees with the harth Qualities of it better
than any of the Well or other hard Sorts, and makes a
lufcious Ale for a little While, and a But-beer that will
keep very well five or fix Months, but after that Time
it generally grows ftale, notwithftanding there be ten
or twelve Buthels allowed to the Hogthead, and it be
hopped accordingly.
' Pare



Amber, end Brown Malts. .

- Pare and Amber Malts dried with Coak or Culm;,
obtain a more clean, bright, pale Colour, than if dried
with any other Fuel, becaule there is not Smoak to
darken and fully their Skins or Hufks, and give them an
il Relifh; that thofe Malts little or more have, which
are dried with Straw, Weod, or Fern, &¢. The Coak
or Welch Coal alfo makes more true and compleat Malt,
as I have before hinted, than any other Fuel, becaufe
its Fire gives both a gentle and certain Heat, whereby
the Corns are in all their Parts gradually dried, and
therefore of late thefe Malts have gained fuch a Repu-
tation that great Quantities have been confumed in moft
Parts of the Nation for their wholefome Natures and
fweet fine Tafte : Thefe make fuch fine Ales and Butt-
beers, as has tempted feveral of our Malfters in my
Neighbourhood to burn Coak or Culm at a great Ex-
pence of Carriage thirty Miles from London, n

NexT to the Coak-dried Malt, the Scraw-dried is
the {weeteft and beft tafted : This, I muft own, is fome-
times well malted, where the Barley, Wheat, Straw,
Conveniences, and the Maker’s Skill are good ; but 43
the Fire of the Straw is not fo regular as the Coak, the
Malt is attended with more Uncertainty in its Making;
becaufe it is difficult to keep it to a moderate and equal
Heat, and alfo expofes the Malt in fome Degree to the
"T'afte of the Smoak.

Brown Maltsare dried with Straw, Wood, and Fern,
¢, the Straw-dried is far the beft, but the Wood-fort
has a moft unnatural Tafte, that few can bear with, but
the Neceffitous, and thofe that are accuftomed to its
ftrong fmoaky Tang ; yec it is much ufed in fome of
the Weftern Parts of Ewgland, and many thoufand
Quarters of this Malt have been formerly ufed in Lon-
don for brewing the Butt-keeping Beers with, and that
becaufe it fold for two Shillings per Quarter cheaper
than the Straw-dried Malt ; nor was this Quality of the
Wood-dried Malt much regarded by fome of its
Brewers, for that its ill Tafte is loft in nine or twelve
Months, by the Age of the Beer, and the Strength ﬁf

. the
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the great Quantity of Hops that were ufed in its Pre-
fervation. . | - '
Tue Fern-dried Malt is alfo attended with a rank
difagrecable Tafte from the Smoak of this Vegetable,
with which many Quarters of Malt are dried, as appears
by the great Quantitiesannually cut by Malfters onour
Commons, for the two prevalent Reafons, Cheapnefs
and Plenty. | o :
At Bridport in Dorfet/hire, I knew an Inn-keeper ufe
half Pale and half Brown Malt for brewing his Butt-
beers, that proved to my Palate the beft I ever drank
on the Road, which I think may be accounted for, in
that the Pale being the flackeft, and the Brown the har-
deft dried, muft produce a mellow good Drink, by the
Help of a requilite Age, that will reduce thofe Ex-
treams to a proper Quality. ohaTitla]

S LEA DoaVs

Of the Nature of [everal Waters, and their Ufe in
Brewing. And firft of Well-waters. |

AT E R, next to Malt, is what by Courfe comes

here under Confideration, as a Matter of great
Importance in brewing of wholefome fine Malt-liquors,
and is of fuch Confequence, that it concerns every one
toknow the Natureof the Water he brews with, becaufe
it 18 the Vehicle by which the nutritious and pleafant
Particles of the Malt and Hop are conveyed into our
Bodies, and there become a Diluter of our Food : Now
the more fimple and freer every Water is from foreign
Particles, the better 1t will anfwer thofe Ends and Pur-
fes; for, as Dr. Mead obferves, fome Waters are fo
loaded with ftony Corpulfcles, that even the Pipes thro™
which they are carried, in Time, are incrufted and ftop-
ped up by them, and are of that petrifying Nature as to
breed the Stone in the Bladder, which many of the Pa~
rifians have been Inftances of, by ufing this Sort of Wa-
ter out of the River Seine, And of this Nature is Sln-.
othcr
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other at Rowel in Northamptonfbire, which in no great
Diftance of Time fo clogs the Wheel of an overfhot
Mill there, that they are forced with convenient Inftru-
ments to cut Way for its Motion ; and what makes it
ftill more evident, is the Sight of thofe incrufted Sides
of the Tea-kettles, that the hard Well-waters are the
Occafion of, by being often boiled in them : And it is
farther related by the fame Dotor, thata Gentlewoman
afflicted with frequent Returns of violent Colic-pains
was cured by the Advice of Van Helmont, only by leav-
ing 'off drinking Beer brewed with Well-water: Itis
true, fuch a Fluid has a greater Force and Aptnefs to ex-
tract the Tincture out of Malt, than is to be had in the
more innocent and foft Liquors of Rivers : But for this
very Reafon it ought not, unlefs upon mere Neceflity,
to be made Ufe c:f this Quality being owing to the mi-
ricral atticles and alluminous Salts with which it is‘im-
pregnated, For thefe Waters, thus faturated, will, by
their various Gravities in Circulation, depofit themfelves
in one Part of the animal Body or other, which has made
fome prove the Goodnefs of Water by the Lightnefs
of its Body in the Water-{cales, now {old in feveral of
the London Shops, in order to avoid the {corbutic, co-
licy, hypocondriac, and other ill Effects of the clayey
and other grofs Particles of ftagnating Well-waters, and
the calculous Concretions of otherss and therefore fuch
‘Waters ought to be miftrufted more than any, where
they are not pure, clear, and foft, or that do not arife
from good Chalks or ftony Rocks, that are generally
allowed to afford the beft of all the Well-{orts.
Serinc-WATERS are in general liable to partake of
thofe Minerals thro® which they pafs, and are falubrious
or mifchievous accordingly. At Uppingham in Rutland,
their Water is faid to come off an Allum-rock, and fo
tinges their Beer with its {aline Quality, that it is eafily
tafted at the firft Draught. And at Dean in Northamp-~
zonfbire, 1 have {cen the very Stones colour the rufty
Iron by the conftant Running of a Spring-water ; but

that which will lather with Soap, or fuch foft Waﬁer
that

-
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that percolates thro® Chalk, or a grey Fire-ftone, is ge-
nerally accounted beft ; for Chalk in this Refpect ex-
cels all other Earths, in that it adminifters nothing un-
wholefome to the perfluent Waters, but uncoubtedly
abforbs, by its drying {pungy Quality, any ill Minerals,
that may accompany the Water that runs thro’ them,
~ For which Reafon they throw in great Quantities of
Chalk into theit Wells at Ailefbury to foften their Wa-
ter, which coming off a black Sand-ftone, is fo hard and
fharp, that it will often turn their Beer four in a Week’s
Time, {o thatein its original State’ it 1s neither fit to
wafth nor brew with, but {o long as the alcalous foft
Particles of the Chalk hold good, they put it to both
Uf‘EF}'. ' : [

Rrver-WaTErs are lefs liable to be loaded with
metallic, petrifying, faline,and other infanous Particles
of the Farth, than the Well or Spring-forts are, efpe-
cially at fome Diftance from the Spring-head, becaufe
the Rain-water mixes with and foftens it 3 and are alfo
much cured by the Sun’s Heat and the Air’s Power, for
which Reafon I have known feveral {o ftrit, that they
will not let their Horfes drink near the firft Rife of
fome of them ; this I have feen the fad Effe&s of, and
which has obliged me to avoid two that run crofs a
Road in Bucks and Hertfordfbire : But in their Runninggs
they often collect grols Particles, from ouzy muddy
Mixtures, particularly near T'own, that make the Beer
fubjeét to new Fermentations; and grow foul upon Al-
teration of Weather, as the Thames-water generally does;
yet is this for its Softnefs much better- than the hard
Sort; however, both thefe Waters are ufed by fome
Brewers, as I fhall hereafter obferve : But where a Ri-
ver-water can be had clear in a dry Time, when no
great Rain has lately fell out of Rivulets, or Rivers that
have a gravelly, chalky, fandy, or ftony Bottom, free
from the Difturbance of Cattle, &'¢c. and in good Air,
as that of Barkbamftead St. Peter's in Hertfordfbire is 3
it may then juitly claim the Name of a moft excellent

‘Water for Brewing, and will make a ftronger Drink
3 with
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with the fame Quantity of Malt than any of the Well-
waters 3 infomuch that that of the Thames has been
proved to make as {trong Beer with feven Buthels of
Malt, as Well-water with eight ; and fo are all River-
waters in a proportionable Degree, and, where they can
be obtainad clean and pure, Drink may be drawn fine
in a few Days after Tunning.

Rain-WaTker is very foft, of a moft fimple and
pure Nature, and the beft Diluter of any, efpecially if
received free from Dirt, and the Salt of Mortar that of-
ten mixes with it as it runs off tiled Roofs; this is very
agreeable for brewing of Alesthat are not to be kepra
great While, but for Beers that are to remain {fome
T'ime in the Catks, it isnot {o well, as being apt to
putrify the fooneft of any.

Ponp-WaTeRrs; this includes all ftanding Waters
chiefly from Rain, and are good or bad as they happen 3
for where there is a clean Bottom, and the Water lies
undifturbed from the Tread of Cattle, or too many
Fifh, in an open found Air, in a large Quantity, and
where the Sun has free Accefs, it then comes near, if
not quite as good as Rain or River-waters ; as is that of
. Blue-pot Pond on the high Green at Gaddefden in Hert-
fordfbire, and many others, which are often preferred
for Brewing, even beyond many of the {oft Well-wa-
ters about them. But where it is in a {mall Quantity,
or full of Fifth (efpecially the Sling-tench) or is fo dif-
turbed by Cattle, as to ferce up Mud and Filth, it is
then the moft foul and difagreeable of all others: Sois
it likewife in long dry Seafons when our Pond-watersare
{o low as obliges us to ftrain it thro® Sieves before we
can ufe it, to take out the {mall red Worms and other
Corruptions, that our ftagnant Waters are genecrally
then too full of. The lateft and beft Doctars have fo
far ferutinifed into the prime Caufe of our Britifh Ma-
lady the Scurvy, as to affirm its firft Rife is from our un-
wholefome ftagnating Waters, and efpecially thofe that
come off a clayey Surface, as there are about Londonder-
ry and Amfterdam ; for that, where theWaters are worft,

C there
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theré this Diftemper is moft common 3 fo that in their
Writings they have put it out of all Doubt, that moft
of our complicated Symptons that are ranked under
this general Name, if they do not take their Beginning
from 1 fuch Water, do own it to be their chief Caufe.

CHAP. VL
Of Grinding Malts.

S trifling as this Article in Brewing may feem at
firft, it very worthily deferves the Notice of all
concerned therein ; for on this depends much the Good
of our Drink, becaufe, if it is ground too fmall, the
Flour of the Malt will be the ealier and more freeiy
mixed with the Water, and then will caufe the Wort
to run thick 3 and therefore the Malt muft be only juit
broke in the Mlli to make 1t emit its Spirit gradually,
and incorporate its Flour with the Water in fuch a
Manner, that firft a ftout Beer, then an Ale, and after-
wards a {mall Beer may be had at one and the fame
Brewing, and the Wort run off fine and clear to the laft,
Many are likewife fo fagacious as to grind their brown
Malt a Fortnight before they ufe it,and keep it in adry.
Place from the Influence of too moift an Air, that it
may become mellower by lofing in a great Meafure the
Fury of its harfh fiery Partic:ics, and 1ts fteely Nature,
which this Sort of Malt acquires on the Kiln ; how-
ever, this, as well as many other hard Bodies, may be
rr:du ed bv Time and Airfinto'a more {c-luble, mellow,
and foft Condition, and then irwill imbibe the Water
and givea sataral Kind TinGure more freely, by which
a greater Quantity, and ftronger Drink, may be made,
than if it was ufed direétly from the Mill, and be much
fincother and better ta{‘rcd But pale Malts will be
fit for Ufe ata Week’s End, becaufe the Leifurenefs of
their Drying endows them with a Softnefs from the
Time they are taken off the Kiln to the Time theyare
brewed, and fopplies in them what Time and Air muft
: do
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do in the brown Sorts. This Method of grinding Malt
{o long beforehand cannot be fo conveniently practifed
by fome of the great Brewers, becaufe feveral of them
brew two or three Times a Week ; but now moft of
them, out of good Hufbandry, grind their Malts into
the Tun by the Help of a long, defcending, wooden
Spout; and here they fave the Charge of emptying or
uncafing it out of the Bin, and alfo the Wafte of a great
deal of the Malt-flour, that was loft when carried in
Bafkets, whereas now the Cover of the Tun prevents
all that Damage. In my common Brew-houfe at Lon-
don, I ground my Malt between two large Stones by the
Horfe-mill, but in the Country I ufe a fteel Hand-mill,
that coft at firlt forty Shillings, which will, by the Help
of only one Man, grind fix or eight Buthels in an Hour,
and will laft a Family many Years without Hardening
or Cutting, Thereare fome old-fathioned {tone Hand-
mills in Being, that fome prefer to the iron ones, be-
caufe they alledge that thefe break the Corn’s Body,
when the iron ones only cut it in two, which occafions
the Malt, fo broke by the Stones, to give the Water a
more eafy, free, and regular Power to extract its Vertue,
than the Cut-malt can that is more confined within its
Hull. Notwithftanding, the iron ones are now moftly
in Ufe, for their great Difpatch in and long Duration. In
the Country they frequently throw a Sack of Malt on a
Stone orBrick-floor as foon as it is ground, and let 1t lie,
giving it one Turn, for a Day or two, that the Stones
or Bricks may draw out the fiery Quality it received
from the Kiln, and give the Drink a foft mild Tafte.

CEPIAP VIR
Of Brewing in general.

REWING, like feveral other Arts, is proftituted

to the opinionated Ignorance of many conceitedPre-
tenders, who, if they have but {een, or been concerned
in butone Brewing, and that only one Bufhel of Malt,
Ca affume
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affume the Name of a Brewer, and dare venture on fe-
veral afterwards, as believing it no other Tafk, than
more Labour, to brew a great deal as well as a little
from hence it partly is, that we meet with fuch hodge-
podge Ales and Beers, as are nog only difagreeable in
Tafte and foul, but unwholefome to the Body of Man ;
for, as it isoften drank thick and voided thin, the Feces
or grofs Part muft, in my Opinion, remain behind in
fome Degree. Now what the Effects of that may be, I
muft own, I am not Phyfician enough to explain, but
fhrewdly fufpect it may be the Caufe of Stones, Colics,
Obftructions,” and feveral other chronical Diftempers;
for if we confider that the Sediments of Malt-liquors
are the Refufe of corrupted Grain, loaded with the igne-
ous acid Particles of the Malt, and then again with the
corrofive Particles of the Yeaft, it muft confequently be
very pernicious to the human Body, which certainly fuf-
fers much from the animal Salts of the great Quantities
of Flefh that we eat, more than People of any other Na-
tion whatloever ; and theretfore thould be more than or-
dinarily cautious not to add the {corbutic mucilaginous
Qualities of fuch grofs unwholefome Particles, that eve-
ry one makes a Lodgment of in their Bodies, as the Li-
quors they drink are more or lefs thick ; for, in plain
Truth, no Malt-liquor can be good unlefs it is fine,
The late curiousSimon Harcourt, E1q; of Penly, thought
the true Art of Brewing of fuch Importance,; that it is
faid to have coft him near twenty Pounds to have an old
Days-man taught 1t by a/Velch Brewer; and fure it was,
this very Man exceeded all others in thefe Parts after-
wards in the Brewing of that which he called his OfZober
Beer. So likewife in London they lay fuch Strefs on this
Art, that many have thought it worth theirWhile to
give feveral hundred Guineas with an Apprentice : This
Confideration alfo made an Ambaffador give an extraor-
dinary Encouragement to one of my Acquaintance to
go over with bim, thar wasa great Mafter of this Sci-
ence, But notwithftanding all that can be faid, that re-
fates ro this Subject, there are fo many Incidents attend-

ing
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ing' Malt-liquors, that it has puzzled feveral expert Men
toaccount for their Difference, tho’ brewed by the fame
Brewer, with the fame Malt, Hops, and Water, and in
the fame Month and Town, ami tappecl at the fame
Time: The Beer of one being fine, ftrong, and well
tafted, while the others have not had any worth drink-
ing ; now thismay be owing to the different Weatherin
the fame Month, that might caufe an Alteration in the
‘Working of the Liquors, or that the Cellar may not be
{o convenient, or that the Water was more difturbed by
Winds or Rains, €¢c. But it has been obferved, that,
where aGentleman has employ’d one Brewer conftantly,
and ufes the fame Sort of Ingredients, and theBeer iskept
in dry Vaults and Cellars that have two or three Doors,
the Drink has been generally good. And wherc fuch
Malt-liquors are kept in Butts, moreTime s required to
ripen, meliorate, and fine them,than thofe kept in Hogf-
heads, becaufe the greater Q_!antltjf muft have the lon-
ger Time 5 {o alfo a greater Quantity will preferve itfelf
better than a leffer one, and on this Account the Butt
and Hogfhead are the two beft fized Cafks of allothers 5
but all under a Hogfhead hold rather too fmalia Quan-
tity to keep their Budtes The Butt is certainly a moft
noble Cafk for this Ufe, as being generally fet upright,
whereby itmaintains a large Coverof Yeaft, that great-
ly contributes to the kecpmg in the Spirit of the Beer,
admlta of a moft convenient Broaching in the Middle
and its lower Part, and, by its broad level Bottom, gives
a better Lodgment to the fining and preferving Ingre-
dients, than any other Cafk what{oever that lies in the
long Crofs-form, Hence it partly is, that the common
Butt-beer is at this Time in greater Reputation than cver
in London, and the Home-brewed Drinks out of Credit;
becaufe the firft 1s better cured in its Brewing, in its
Quantity, in its Cafk, and in its Age ; when the latter
has been loaded with the pernicious Particles of great

nantities of Yeaft, of a thort Age, and kept in {mall
Cafks, that confines its Owner, only to Winter Brewing
and. Sale, as not being capable of {fuftaining the Heat of
B the
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the Weather, for that the Acidity of the Yeaft brings
on a fudden Hardnefs and Stalenefs of the Ale, which to
preferve in its mild aley Tafte, will not admit of any
great Quantity of Hops; and this is partly the Reafon,
that the Handfu! of Salt, which the Flymouth Brewers
put into their Hogthead, hinders their Ale from keep-
ing, as I thall hereafter take Notice of,

CHAP VI
The London Wy of Brewing,.

N a great Brew-houfe that I was concerned in, they
wetted or ufed a confiderable Quantity of Malt in
one Week in brewing Stout-beer, common Butt-beer,
Ale, and Small-beer ; for which Purpofe they have Ri-
ver and Well-waters, which they take in feveral De-
grees of Heat, as the Malt, Goods, and Grain are in a
Condlition to recetve them j and, according to the Prac-
tice there, I fhall relate the followingParticulars, viz.,

For Stout Butt-beer.

Tris is the ftrongeft Butt-beer that is brewed from
brown Malt, and often fold for forty Shillings the Bar-
rel, or ix Pounds the Butt out of the wholefale Cellars :
The Liquor (for iz is Six-pence Forfeit in the London
Brew-houfe if the Word Water is named) in the Cop-
per defigned for the firft Math, has a two-bufhel Bafket,
or more, of the moft hylly Malt thrown over it, to co-
- ver 1ts T'op,and forwards 1ts Boiling ; thismuft be made
very hot, almoft ready to boil, yet not {o as to blifter,
for then 1t will be in too high a Heat; but, asan Indica-
tion of this, the foul Part of the Liquor will afcend, and
the Malt fwell up, and then it muft be parted, looked
into, and felt with the Finger or Back of the Hand, and
if the Liquor is clear and can but be juft endured, itis
then enough, and the Stoker muft damp his Fire as foon
as poflible, by throwing in a good Parcel of freth Coals,
and fhutting his iron Vent-doors, if there are any 3 im-
mediately on this, they let as much cold Liquor or Was

ter
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ter run into the Copper as will make it all of a Hea,
fomewhat more than Blood-warm ; this they pump over,
or let 1t pafs by a Cock into an unnght wooden {quare
Spout or Trunk, and it directly sifes thro® the Holes of
a falfe Bottom into the Malt, which is worked by feve-
ral Men with Oars forabout halt an HGUI‘, and 1s Cd.”f.d
the firft and fuff Mafh : While this is doing, there is
more Liquor heating in the Copper, that muft not be
let into the Math-tun till it is very fharp, almoft ready
to boil ; with this they mafh again, then cover it with
feveral Bafkets of Malt, and letit ftand an Hour before
it. runs into the Under-back, which, when boiled an
Hour and a half with a good %antﬂ:y of Hops, makes
this Stout. The nextis mafthed with a cooler Liquor,
thena fharper, and the next Blood-warm or quite cold ;
by whichalternate Degrees of Heat, a Quantity of {im: all
Beer 1s made after the Stout.

For brewing firong brown Ale called Stitch,

T ars 1s moft of it the firft Running of the Malt, but
yet of a longer Length than is drawn for the Stout 3 it
has but few Hops boiled in it, and is {old for eight Pence
per Gallon at the Brew-houfe out of the Tun, and is ge-
nerally made to amend the common brown Ale wuh
on particular Occafions.  This Ale, I remember, was
made Ufe of by Mr. Medlicot, in the Beginning of a
Confumption, and I heard him fay, it did him very
great Service, for he lived many Years afterwards,

For brewing common brown Ale and Starting-beer,

Tuey take the Liquors from the brown Ale as for
the Stout, but draw a greater Quantity from the Mal,
than for Stout or Stitch, and after the {tiff and fecond
Math theycap the Goods with frefh Malt, to keep in the
Spmt and boil it an Hour ; after this fmali Beer 1s made

of the fame Goods, Thus alfo, the common brown
{tarting Butt-beer .is brewed, only boiled with more
Hopsan Hour'and a half, and worked cooler and longer
than the brownAle, and a fhorter Length drawn from
-the ‘Malt, -~ But it is:often practifed after the brown
£7 ¢ 4 Ale,
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Ale, and where a Quantity of {mall Beer is wanted, or
it is to be brewed better than ordinary, to put fo much
frefh Male on the Goods as will anfwer that Purpofe,

For Brewing Pale and Amber Ales and Beers.

As the brown Malts are brewed with River, thefe are
brewed with Well orSpring-liquors,  The Liquors are
by {fome taken fharper for pale than brown Malts, and,
aiter the firfl {calding Liquor is put over, fome lower the
reft by Degrees, to the laft, which is quite cold, for their
{mall Bcer; {o alfo for Butt-beers, there is no ﬂther Dif-
ference than the Addition of more Hops, and Boiling,
and the Methodof Working. But the Reafons for brew-
ing pale Malts with Spring, or hard Well-waters, I
have mentioned in my Second Book of Brewing,

For brewing intire Guile fnall Beer,

On the firt Liquor they throw fome hully Malt, to
fhew the Break G?il', and when it is very fharp, they
let in fome cold Liquor, and run it into the Tun milk-
warm 3 this is mafthed with thirty or forty Pulls of the
Oar, and let ftand till the fecond Liquor is ready, which
muft be almoft fcalding hot to the Back of the Hand ;
then run it by the Cock into the T'un, mafh it up, and
let it ftand an Hour before it is {pent off’ into the
Under-back : Thefe two Pieces of Liquor will make
one Copper of the firft Wort, without putting any frefh
Malt on the Goods ; the next Liquor to be * Blood=
warm, the ﬁextﬂlarp, and the next cool orcold ; for the
general Way in great Brew-houfes is, to lera -::ﬂﬂl Li-
quor precede a fharp one; becaufe it gradually opens
the Pores of the Malt and Goods, and prepares the
Way for the hotter Liquorthat is to follow,

The feveral Lengths or Quantities of Drinks that bgue
peen made from Malt, and their [everal Prices, gs they
bave been [old at a common Brew-boufe,

For Stout-beer, is commonly drawn one Barrel off

a Quarter of Malt, and fold for thirty Shillings per Bari
re
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rel from the Tun. For Stitch or ftrong brown Ale,
one Barrel and a Firkin, at one and twenty Shillings
and four Pence per Barrel from the Tun, For com-
mon brown Ale, one Barrel and a half, or more, at fix-
teen Shillings per Barrel, that holds thirty-two Gal-
lons from the Tun. For intire fmall Beer, five or fix
Barrels off a Quarter, at feven or eight Shillings per
Barrel from the Tun. For pale and amber Ale, one
Barrel and a Furkin, at one Shilling per Gallon from
the Tun.

Sl o P T
The Country or Private Way of Brewing.

EVER AL Countries have their fcveral Methods

of Brewing, asitis practifed in #Wales, Dorchefter,
Nottingham, Oundle, and many other Places ; but avoid-
ing Particulars, I fhall here recommend that which I
think is moft ferviceable both in Country, and Lendon
private Families. And firft, I fhall obferve, that the
great Prewer has fome Advantages in Brewing more
than the fmall one, and yet the Latter has fome Conve-
niencies which the Former can’t enjoy ; for *tis certain,
that the great Brewer can make more Drink, and draw
a greater Length in Proportion to his Malt, than a Per-
fon can from a leffer Quantity, becaufe, the greater the
Body, the more is its united Power in Receiving and
Difcharging, and he can brew with lefs Charge and
Trouble, by means of his more convenient Utenfils,
But then the private Brewer is not without his Benefits ;
for he can have his Malt ground at Pleafure, his Tubs
and meveable Coolers {weeter and better cleaned than
the great fixed T'uns and Backs; he can fkim off his top
Yeaft, and leave hisbottom Lees behind, which is what
the great Brewer can’t fo well do; he can at Difcretion
make Additions of cold Wort to his too forward Ales
and Beers, which the great Brewer can’t fo eafily do ;
he can brew how and when he pleafes, which the great
' : Ones
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Ones are in fome Meafure hindered from, But to come
nearer the Matter, I will fuppofe a private Family to .
brew five Bufthels of Malt, whofe Copper holds brim-
full thirty-fix Gallons or a Barrel : On this Water we
ut half a Peck of Bran or Malt, when it is fomething
EDII, which will much forward it, by keeping in the
Steam or Spirit of the Water ; and when 1t begins to
boil, if the Water is foul, fkim off the Bran or Malt,
and give it to the Hogs, or elfe lade both theWater and
ﬂ'i"it into the Mafh-vat, ‘where it is to remain *cill the
Steam 1s near {pent, and you can fee your Face m i,
which will be in about a Quarter of an Hour in cold
‘Weather ; then let all but half a Buflhel of the Malt
run very leifurely into it, ftirring it all the while with
an Qar or Paddle, that it may not ball, and when the
Malt is all but jult mixed with Water, it 1s enough,
which I am fenfible is different from the old W: ay, and
the general prefent Prattice ; but I fhall here clear that
Point. For, by not {ftirring or mathing the Malt into a

pudding Confiftence or thin Mafh, the Body of it lies

in a more loofe Condition, that will eafier and fooner
admit of a quicker and more true Paffage of the After-
ladings of the feveral Bowls or Jetsof hot Water, which
muft run through it before the Brewing 1s ended ; by
which free Percolation, the Water has ready Accefs to
all the Parts of the broken Malt, fo that the Brewer is
capacitated to brew quicker or flower, and to make more
Ale or fmall Beer : If more Ale, then hot boiling Wa-
ter muft be laded over fo flow, that one Bowl muft run
almoft off before another is put over, which will occa-
fion the whole Brewing, to laft about fixteen Hours,
cfpecially if the Oundle Way 1s followed, of fpending it
out of the Tap as fmall as a Straw, and as fine as Sack,
and then it will be quickly {o in the Barrel : Orif lefs
or weaker Aleis to be made, and good imall Beer, then
the fecond Copper of boiling Water may be put over ex-
peditioufly, and drawn out with a large and faft Stream,
After the BHrft Stirring of the Malt is done, then put
over the Referve of half a Bufhel of frefh Malt tnfthe
our
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four Bufhels and half that are already in the T'ub, which
muft be fpread all over it, and alfo cover the Tub with
fome Sac}fis or other Cloths to keep in the Steam or
Spirit of the Malt ; then let it ftand for two or three
Hours, at the End of which, put over now and then a
Bowl of the boiling Water in the Copper, as is before
directed, and fo continue to do till as much is run off as
will almoft 6l the Copper : then in a Canvas or other
loofe woven Cloth, put in halt a Pound of Hops, and
boil them half an ch.tr, when they muft be taken out,
and as many frefh ones put in their Room as are judg-
ed proper to boil half an Hour more, if for Ale : But if
tor keeping Beer, half a Pound of frefh ones thould be
ut in, every halt Hour, and boil an Hour and a
alf brifkly : Now, while the Grft Copper of Wort is
boiling, there fhould be fcalding Water letfurely put
over the Goods, Bowl by Bowl, and run off, that the
Copper may be filled again immediately after the Firft
1s out, and boiled an Ht}ur with near the fame Quantity
of frefh Hops, and in the fame Manner as thofe in the
firft Copper of Ale-wort were. The reft for {mall Beer
may be all cold Water put over the Grains at once, or
at twice, and boiled an Hour each Copper, with ‘the
Hops that have been boiled before, But here I muit ob-
ferve, that fometimes I have not an Opportunity to get
hot Water for making all my fecond Copper of Wort,
which obliges me then to make ufe of cold to fupply
what was wanting. Out of five Bufhels of Malt, I ge-
nerally make a Hogfhead of Ale, with the two frit
Coppers of Wort, and a Hogfhead of fmall Beer with
the other two; but this more or lefs, as it pleafes
me, always taking care to let each Copper of Wort be
ftrained off thro® a Sieve,, and ccol in four or five Tubs
to prevent its [Foxing. Thus I have brewed many Hogl-
heads of middling Ale, that, when the Malt is good,
has proved ftrong enough for myfelf, and fatisfactory
to my Friends : But for ftrong keeping Beer, the firft
Copper of Wort may be wholly put to that Ufe, and
all the reft fmall Beer; Or, when the firft Cﬂppfir of
Wort
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Wort is intirely made ufe of for ftrong Beer, the Goods
may be helped with more frefh Malt, according to the
London Fathion, and Water lukewarm put over at firft
with the Bowl, but foon after fharp or boiling Water,
which may make a Copper of good Ale, and fmall Beer
after that, In fome Parts of the North, they take one
or more Cinders red hot, and throw fome Salt on them
to overcome the Sulphur of the Coal, and then direétly
thruft it into the freth Malt or Goods, where it lies till
all the Water is laded over, and the Brewing done, for
there are only one or two Mathings or Stirrings at moft
neceffary in a Brewing : Others, that brew with Wood,
will quench one or more Brands Ends of Afh in a Cop-
per of Wort, to mellow the Drink, as a burnt Toaft of
Bread does a Pot of Beer 5 but it 1s to be obferved, that
this muft not be done with Oak, Fir, or any other
ftrong fcented Wood, lett it does more harm than good.

Another Way.

WaeN fmall Beer is not wanted, and another Brew-
ing is foon to fucceed the Former, then may the laft
imall Beer Wort, that has no Hops boiled in it, re-
main in the Copper all Night, which will prevent its
Foxing, and be ready to boil inftead of fo much Water
to putover the next freth Male : This will greatly con-
tribute to the ftrengthening, bettering, and colouring
of the next Wort, and is commonly ufed in this Man-
ner, when Stout or OéZeber Beer is to be made, not that
it 1s lefs ferviceable if it was for Ale, or intire Guile
fmall Beer ; but left it thould tafte of the Copper, by
remaining all Night in it, it may be difperfed into
Tubs, and kept a Week or more together, if fome frefh
cold Water is daily added to it ; and may be brewed as
I have mentioned, taking particular Care n this, a3
well as the former Ways, to return two, three, or more
Hand-bowls of Wort into the Mafth-tub, that firft of
all runs off, till it comes abfolutely fine and clear, and
then it may {pend away, or run off for good : Others

will referve this fmall -Beer Wort unboiled in Tubs
an
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and keep it there a Week in Winter, or two or three
Days in Summer, according to Convenie ncy, by put-
ting freth Water every Day to it, and ufe it inftead of
W&tﬂl’ for the firft Mafh, alledging it is better fo than
boiled, becaufe by that it is thlckned and the Wort is
made to run foul ; this may be a Benefit to a Victual-
ler that brews to fell again, and cannot vent his fmall
Beer 3 becaufe, for fuch fmall raw Wort that is mix’d
with any Water, there is no Excife to be paid.

For Brewing intire Guile fmall Beer,

THERE can be no Way better for making good finall
Beer, than by brewing it from freth Malt, becaufe in
Malt as well in Hops, and fo in all other Vegetables,
there is a fpirituous and earthy Part, as I thall further
enlarge on in writing of the Hop; therefore all Drink
brewed from Geods or Grains, after the firft or fecond
Worts are run off, 1s not {fo good and wholefome, as
that intirely brewed from freth Malt, nor could any
Thing but Neceffity caufe me to make ufe of fuch Li-
quors yet how many Thoufands are there in this Na-
tion, that know nothing of the Matter, tho’ it 1s of no
{fmall Importance, and ought to be regarded by all
thofe that value their Health and Tafte, And here I
advertife every one who reads or hears this, and is ca-
pableof being his own Friend, fo far to mind this ffem,
and prefer that fmall Beer which is made intirely from
freth Malt, before any other that is brewed after {trong
Beer or Ale. Now to brew fuch Guile fmall Beer, af-
ter the boiling Water has ftood in the Tub ull it is
clear, putin the Malt leifurely, and mafh it, that it
does not ball or clot; then throw over fome frefh Malt
on the Top, and Cloths over that, and let it {tand two
Hours before it is drawn off'y the next Water may be
between hot and cold, the next boiling hot, and the
next cold ; or, if Conveniency allows not, there may be
once fcalding Water, and all the reft cold inftead of the
laft three. ThusI brew my intire Guile {mall Beer, by

pumng the firft and laft Worts together, alinwmg
half,
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half, ora Pound of Hops to a Hogfhead, and boiling
it one Hour ; but, if the Hops were thifted twice in
that Time, the Drink would plainly difcover the Béne-
fit. Sometimes, when I have been in hafte for {mall
Beer, I have put half a Bufhel of Malt, and a few
Hops into my Barrel-Copper, and boiled a Kettle
Gallop, as fome call it, an Hour, and made me a
prefent Drink, till IThad more Leifure to brew better.

A particular Way of Brewing firong Otober Beer.

TuerE was a Man in this Country that brewed for
a Gentleman conftantly, after a very precife Method ;
and that was, as foon as he had put over all his firlt
Copper of Water, and mathed 1t fome Time, he would
directly let the Cock run a {mall Stream, and prefently
put fome frefh Malt on the Former, and math on, while
the Cock was {pending, which he would put again over
the Malt, as often as his Pail or Hand-bowl was full,
and this for an Hour or two together, then he would
let it run off intirely, and put it over at once, to run
off again as {mall as a Straw, This was for his Offober
Beer : Then he would put {calding Water over the
Goods at once, but not mafh, and cap them with more
freth Malt, that ftood an Hour undifturbed before he
would draw it off for Ale ; the reft was hot Water put
over the Goods, and mafh’d at twice for {mall Beer: And -
it was oblerved, that his OFober Beer was the moft fa-
mous in the Country, but his Grains good for little, for
that he had by this Method wathed out all or moft of
their Goodnels ; this Man wasalong While in Brewing,
and once his Beer did not work in the Barrel for a Month
in a very hard Froft, yet, when theWeather broke, it re-
coveredand fermented well, and afterwards proved very
good Drink, but he feldom worked his Beer lefs than a
Week in theVat, and never tapped it under threeYears,
Tris Way, indeed, is attended with extraordinary
Labour and Time, by the Brewer’s running off the
Wort almoft continually, and often returning the fame
again into the Math-vat ; but then it continually gives
2 him
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hish an Opportunity of extracting and wathing out the
Goodnefs of the Malt, more than any of the common
Methods, by which he is capacitated to make his Oéto-
ber or March Beer as ftrong as he pleafes. The Fame
of Penly Oftober Beer is at this Time well known, not
only throughout Hertfordfbire, but feveral other remote
Places, and truly not without Defert 5 for in all my
Travels I never met with any that excelled it, for a clear
amber Colour, a finc Relifh, and a light warm Digefti-
on. But what excelled all, was the Generofity of its
Donor, who for Hofpitality in his Viands, and this
Oftober Beer, bas left but few of his Fellows, I re-
member hisufual Expreffion to be,Youare welcome toa
good Batch of my O¢sber yand trueit was, that he prov’d
his Words by his Deeds, for not only the Rich buteven
the poor Man’s Heart was generally made glad, even in
- Advance, whenever they had any Bufinefs at Penly 5 as
expecting a Refrefhment of this Cordial Liquor, that
often was accompanied with a good Breakfaft or Din=
ner befides : Which reminds me of a poor Man I met
on the Road, who afked me the Way to fuch a great
Houfe ? On telling him, he replied : Ah! Sir, I am
almoft undone, by lofing this Horfe that coft me above
feven Pounds; and now I am carrying him to the
Hounds, they tell me I fhall not have a Cup of {mall

. Beer given me when I come there,

 Of Brewing Moloffes Beer,

Morvosses or Treacle has certainly bzen formerly
. made too muchUfe of in the brewing of Stout-beer, com-
mon Butt-beers, brown Ales, and {maliBzer,when Malts
have been dear : But it is now prohibited under the Pe-
nalty of fifty Pounds for every ten Pounds Weightfound
in any common Brewhoufe; and as Malts are now a-
bout twenty Shillings per Quarter, and like to be fo by
the Blefling of God, and the Affiftance of that invalua-
ble excellent Liquor for fteeping Seed-barley in, publifh-
ed in a late Book intituled The Praédtical Farmer, Page
25. there is no great Danger of that Impofition being

rife
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rife again,which in my Opinion was very unwholefome ;
becaufe theBrewerwas obliged to put fuch a largeQuan-
tity of Treacle into his Water or {mall Wort to make
it ftrong Beer or Ale, as, very probable, raifed a Sweat-
ing in fome Degree in the Body of the Drinker : Tho?
in fmall Beer a leffer Quantity will ferve ; and therefore
I have known fome to brew it in that for their Health’s
Sake, becaufe thisdoes not breed the Scurvy like Malt-
liquors, and at ‘the fame time will keep open the Pipes
and Paffages of the Lungs and Stomach, for which
Purpofe they put in nine Pounds Weight into a Barrel-
copper of cold Water, firft mixing it well, and boiling it
brifkly, with a Quarter of a Pound of Hops or more,
one Hour, {o that 1t may come off twenty-feven Gallons,

A Method praétifed by a Vidlualler, for Brewing of Ale
or October Beer, from Nottingham.

H s Copper holds twenty-fourGallons, and theMath-
Tub has Room enough for four and more Buthels of
Malt. The firft full Copperof boiling Water he puts
into the Math-tub, there to lie a Quarter of an Hour,
till the Steam is fo far {pent, that he can fee his Face in
it ; or, as foon as the hotWater is put in, throws a Pail
or two of cold Water into 1t, which will bring it at once
mto a Temper ; then he lets three Buthels of Malt be
run leifurely into it, and ftirred or mathed all theWhile,
butas little as can be, or no more than juft to keep the
Malt from clotting or balling ; when that 1s done, he
puts one Bufhel ot dry Malt at the Top, to keep in the
Vapour or Spirit, and fo lets it ftand covered two Hours,
or till the next Copper full of Water is botled hot,which
he lades over the Malt or Goods three Hand-bowls full
at a Time, that are to run off at the Cock or Tap by a
very fmall Stream before more is puton, which again
muft be returned into the Mafh-tub till it comes off ex-
ceed ing fine ; for, unlefs the Wort 1s clear when 1t
goce into the Copper, there are little Hopes it will be
fo in the Barrel 5 which leilure Way obliges him to be

fixieen Hours In brewing thefe four Bulhels of Malt.
- Now
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Now between the Ladings over he puts cold Water in-
to the Copper to be bml:ng hot, while the othér is run-
ning off’s by this Means his Cﬂpper is kept up near full,

and the Cock fpending to the End of brewing his Ale or
fmall Beer, of which only twenty-one Gallons muft be
faved of the firft Wort that is referved in a T'ub, where-
in four Ounces of Hops are put, and then it is to be fec
by. For the fecond Wort I will fuppofe there are twen-
ty Gallons of Water in the Copper boiling hot, that muft
be all laded over in the fame Manner as the former was,
but no cold Water need here be mixed ; when half of
this is run out into a Tub, it muft be diretly put into
the Copper with half of the firft Wort, ftrained thro?

the Brewing-fieve as it lies on a {mall loofe wooden
Frame over the Copper, to keep back thofe Hops that
were firft put in to preferve it, which is to make the
firft Copper twenty-one Gallons; then upon its begin-
ning to boil he puts in a Pound of Hops in one or two
Canvas or other coarfe Linnen Bags, fomewhat larger
than will juft contain the Hops, thatan Allowance may
be given for their Swell 5 this he boils away very brifk-
ly for half an Hour, when he takes the Hops out and
continues boiling the Wort by itfelf till it breaks into
Particles a little ragged, and then it is enough, and muft
be difperfed into the Cooling-tubs very thin: Then
put the Remainder of the firft and fecond Wort toge-
ther and boil that, the fame Time, in the fame Manner,
and with the fame Quantity of freth Hops, as the firft was.

‘The reft of the Third or {mall Beer Wort will be about
fifteen or twenty Gallons more or lefs, which he mixes
diretly with fome cold Water to keep it free of Excife,
and puts it into the Copper as the firft Liquor to begin
a fecond Brewing of Ale with another four Bufhels of
Malt as he did before, and fo on for feveral Days together
if neceflary 3 but at laft there may be fome {mall Beer
made, tho’ fome will make none, becaufe the Goods or
Grains will go the farther in feeding of Hogg.

D Obfervations
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Obfervations aﬁ the farzgazﬂ;g Method.

Tue firlt Copper of twenty-four Gallons,of Water is
but fufficient to wet three Bufhels of Malt, and by the
Additions of cold Water, as the Hot is expe n&ed it
matteérs not how mu{;h the Malt drinks up Thﬂ a
third Part of Water is generally aiiowed tc:r uhat Pur-
p:a{«'e that is never returned,

By the leifure Putting over the Bowls, of Water, the
Guodnfﬁi of the Malt is the more extiadted and wathed
out, fo that more Ale may be this Way made, and lefs
imall Beer, than if the Wort was drawn out ha{'tlly_ 3
befides, the Wort has a greater Opportunity of coming
off finer by a flow Stream than by a quicker one, which
makes this Method excel all others that difcharge the
Wort out of the Mafh-tub more haftily. Alfo, by the
continual Running of the Cock ar Fap, the Goods or
Grains are out of Danger of fouring, which often hap-

ens in Summer Brewings, efpe clajiy when the Cock
1s ftopt between the feveral Boilings of the Wort, and
what has been the very Caufe of damaging or fpoiling
many Guiles of Drink. -

Tnis Brewer repofes fuch a Confidence in) the Hﬂps
to preferve the Wort frem fixing, even in the very hot-
teft Timc in Summer, that he puts all his firft Running!
into one Tub, till he has an Opportunity ot boiling it 3
and when Tubs and Room are fo {carce that the Wort,
is.obliged to be laid thick to cool, then the Security of
fome frefh Hops (and not/them dirﬁdd}f boiled or faak-
ed) may be put into it; which may be got out again by
letting the Drink run thro’ the Cullmdtr, and after
that a Hair-fieve, to keep the Sceds of the Hop back.
as the Drink goes: into the Barrel :; But this Way of.
putting Eops into the Cooling-tubs is only meant where
there is a perfect Neceffity, and Tubsand Room enough
cannot be had to lay the Wort thin, -

By this Method  of Brewing, Ale may be made as:
{trong or as fmall as is thought fit, and fo may the fmall
Beer that comes after, and is fo agreeable, that this

Brewer
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Brewer makes his Ale and ftrong keeping Oéfoder Beer,
all ‘one and the fame Way, only with this Difference,
that the latter is ftronger and more hopped than the
former. 'Where little or no fmall Beer is wanted, there
may little or none be brewed, according to this Man-
ner of Working ; which is no {mall Conveniency to.a
little Family ‘that ufes more firong than fmall, nor is
there any Lofs by leaving the Grains in fome Heart,
where Horfes, Cows, Hogs, or Rabbits are kept. = .
I am very fenfible that the vulgar Error, for many
Years, has been a Standard Sign to the Ignorant; of
boiling ftrong Worts only till they break or curdle in
the Copper, which fometimes will be in three Quarters
of an Hour, or in an Hour or more, according to the
Nature of the Malt and Water; but from thefe, n
jome Meafure, 1 diffent, and alfo. from thofe that boil
it two or three Hours, for it is certain the longer Worts
boil, the thicker they are made, becaule the watry or
thin Parts evaporate firft away; and the thicker any
Drink is boiled, the longer it requires te lie in the Bar-
rel to have its Particles broke, which Age muft be then
the fole Caufe of 3 and therefore I have fixed the Time
and Sign to know when the Wort is truly enough, and
that in fuch 2 Manner, that an ordinary Capacity may
be a true Judge of, which hereafter will prevent prodi-
gious Lofles in the Wafte of ftrong Worts that have of-
v ten been boiled away to greater Lofs than Profit~.
I HAvE here alfo made known, I think, the true Me-
thod of managing the Hop in the Copper, which has
long wanted Adjulting, to prevent the great Damage
that longer Boilings of them have been the fole Octa-
fion of, to the Spoiling of molt of our Malt-drinks brew-
ed in this Nation.

b 1008 AP, X
The Nature and Ufe of the Hop.

T H IS Vegetable has fuffered its Degradation, and
raifed 1ts Reputation the moft of any other. It

formerly being thought an unwholefome Ingredient, and

D 2 rill




36 The Nature and Ufe of the Horp.

till of late a great Breeder of the Stone in the Bladder ;
but now that fallacious Notion is obviated by Dr. Quincy
and others, who have proved that Malt-drink, much
tintured by the Hop, is lefs prone to do that Mifchief,
than Ale that has fewer boiled in it. Indeed, when
the Hop, in a dear Time, is adulterated wich Water,
in which Aloes, & have been infufed, as was prac-
tifed, 1t i1s faid, about eight Years ago, to make the
old ones recover their Bitternefs and feem new, then
they are to be looked on as unwholfome ; but the pure
new Hop is furely of a healthful Nature, compofed of
a {pirituous floury Part, and a phlegmatic terrene Part;
and with the beft of the Hops I can either make or
mar the Brewing ; for, if the Hops are boiled in ftrong
or fmall Worts beyond their fine and pure Nature, the
Liquor fuffers, and will be tanged with a noxious T'afte
both ungrateful and unwholfome to the Stomach ; and,
if boiled to a very great Excefs, they will be apt to
caufe Reachings, and difturb a weak Conftitution. It
is for thefe Reafons that I advife the boiling two Par-
“cels of frefh Hops in each Copper of Ale-wort; and, if
there were three for keeping Beer, it would be fo much
‘the better for the Tafte, Health of Body, and longer
Prefervation of the Beer in a found fmooth Condition.
And, according to this, one of my Neighbours made a
Bag, like a Pillow-bear, of the ordinary fix-penny yard
“Cloth, and boiled his Hops in it halt an Hour; then he
took them out, and put in another Bag of the like
Quantity of frefh Hops, and boiled them half an, Hour
more, by which Means he had an Opportunity of boil-
ing both Wort and Hops their due Time, faved himfelf
the Trouble of ftraining them thro® a Sieve, and fecured
the Seeds of the Hops at the fame Time from mixing
with the Drink ; afterwards he boiled the fame Bags
in his fmall Beer, ull he got the Goodnefs of it out 3
but obferve that the B&gh be made bigger than what
would juft contain the Hops, otherwife it will be diff-
cult to boil out their Goodnefs. ¥t 1s true, that here is
a Charge increafed by the Confumption of a greater

1 Quantity
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Quantity of Hops than vfual, but then how greatly will
they anfwer the defired End of enjoying fine-palated
wholefome Drink, that in a cheap T'ime will not amount
to much, if bought at the beft Hand ; and, if we con-
{ider their After-Ufe and Benefit in {mall Beer, there is
not any Lofs at all in their Quantity : But, where it can
be afforded, the very fmall Beer would be much im-
proved if frefh Hops were alfo fhifted in the boiling of
this as well as the ftronger Worts, and then it would
be neighbourly Charity to give them away to the poor-
er Sort. Hence may appear the Hardfhip that ma-
ny are under of being neceflitated to drink of thofe
Brewers Malt-liquors, who, out of Avarice, boil their
Hops to the laft, that they may not lofe any of their
Quinteffence : Nay, I have known fome of the little
Vittualling Brewers fo ftupenduoully ignorant, that they
have thought they acted the good Hufband, when they
have fqueezed the Hops after they have been boiled to
the laft in {fmall Beer, to get out all their Goodnefs as
they vainly imagined 3 which is fo reverfe to good Ma-
nagement, that, in my opinion, they had much better
put fome Sort of Earth into the Drink, and it would
prove more pleafant and wholefome. And why the {mall
Beer thould be in this Manner (as I may juitly call it)
fpoiled, for Want of the ¢rifling Charge of a few freth
Hops, I am a little furprifed at, fince it is the moft
general Liquor of Families, and therefore as great
Care is due to it as any in its Brewing, to enjoy it in a
pure and wholefome Order.

ArTER the Wort is cooled and put into the Work-
ing-Vat or Tub, {ome have thrown frefh Hops into ir,
and worked them with the Yeaft, at the fame Time re-
ferving a few Gallons of raw Wort to wath the Yeaft
thro® a Sieve to keep back the Hop. This is a good
Way where Hops enough have not been fufficiently
boiled in the Wort, or to preferve it in the Coolers
where it 1s laid thick, otherwife I think it needlefs.

WaeN Hops have been dear, many have ufed the
Sceds of Wormwood, that they buy in the London

: D3 Seed-
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Seed-fhops, inftead of them: Others Daucus or wild

Carrot-feed, that grows in our common Fields, which
many of the poor People in this Country gather and dry
in their Houles againft their wanting of them : Others
that wholefome Herb Forebound, which, indeed, is a
fine Bitter, and grows on feveral of our Commons.

~ Bur, before I conclude this Article, I fhall take Notice
of a Country Bite, as I have already done of a London
one ; and that s, of an arch Fellow that went about to
brew for People, and took his Opportunity to fave all
the ufed Hops that were to be thrown away ; thefe he
walbed clean, then would dry them in the Sun, or by
the Fire, and fprinkle the Juice of Horehound on them,
which would give them f{uch a greenifh Colour and bit-
terith Tafte, that with the Help of a Screw-prefs he
would {ell them for new Hops.

. Hops in themfelves are known to be a fubtile grateful
Bitter, whole Particles are active and rigid, by which the
vilcid ramous Paits of the.Malt are much divided, that
makes the Drink ealy of Digeftion n the Body 5 they
alfo, keep it from running into fuch Cohefions as would
make it ropy, valid, and four, and therefore are not only
of great Ule 1n boiled, but in raw Worts to preferve them
ound. till they can be put into the Copper, and after-
wards in the Tun while the Drink is working, as I have
before hinted, '

Hgrg then I muft obferve, that the worfer earthy
Parc of the Hop is greatly the Caule of that rough,
harfh, unpleafant Tafte, which accompany both Ales
and. Beers that have the Hops {o long boiled 1n them,
as to tincture their Worts with their mifchieveus Ef-
fe@ts 3 for, notwithftanding the Malt be ever fo good,
the Hops, if beiled too long in them, will be fo predomi-
nant as to caufea nalty bad Tafte 3 and therefore I am in
Hopes our Malt-liquors in general will be in great Per-
fection, when Hops are made Ufe of according to my
Directions, and alfo that more Grounds will be planted
with: this moft ferviceable Vegetable than ever, that
their Pearnefs may not be a Difcouragement to this ex-
cellent Practice, For
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For I know an Alchoufe-keeper and Brewer, who,
to fave the Expence of Hops that were then two Shil-
lings per Pound, ufed but a Quarter inftead of a Pound,
the reft he fupplied with Daucus Seeds; but to be more
particular, in a Mug of this Perfon’s Ale I difcovered
three feveral Impofitions. Firff, He underboiled his
Wort to fave his Confumption. Secondly, He boiled this
Seed inftead of the Hop, and, Thirdly, He beat the
Yeaft in for fome Time, to increafe the Strength of the
Drink 5 and all thefe in fuch a Legerdemain Manner, as
gulled and infatuated the ignorant Drinker to fuch a
Degree as not to {ufpect the Fraud, and that for thefe
three Reafons : Firft, the underboiled Wort, being of a
more {weet Tafte than ordinary, was efteemed the Pro-
duce of a great Allowance of Malt, Secondly, The Dau-
cus Seed increafed their Approbation by the fine Peach
Flavour or Relifh that it gives the Drink ; and, Thirdly,
The Yeaft was not fo much as thought of, fince they en-
joyed a ftrong heady Liquor. Thefe artificial Quali-
ties, and, I think, I may fay, unnatural, have been fo
prevalent with the Vulgar, who were his chief Cufto-
“mers, that I have known this Viftualler have more
Trade for {uch Drink than his Neighbours, who had
much more wholefome at the fame Time ; for the Dau-
cus Sced, tho?® it 1s a Carminative, and has fome other
good Properties, yet in the unboiled Wort it is not cap-
able of doing the Office of the Hop, in breaking thro’
the climmy Parts of it; the Hop being full of fubtile
penetrating Qualities, a Strengthener of the Stomach,
and makes the Drink agreeable, by oppofing Obftructions
of the FVifcera, and particularly of the Liver and Kidnies,
as the Learned maintain, which confutes the old Notion,
that Hops are a Breeder of the Stone in the Bladder.

C'H AP XE B

Of Boiling Mualt-Liquors.
L THO? I have faid an Hour and a half is requi-
. {ite for boiling of Oéfeder Beer, and an Hour forAles

and fmall Beer; yét it 1s to be obferved, that an exact
D4 Time
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Time is not altogether a certain Rule in this Cafe with
fome Brewers; for, when loofe Hops are boiled in the
‘Wort fo long till they all fink, their Seeds will arife and
fall down again; the Wort alfo will be curdled, and
broke into fmall Particles if examined in a Hand-bowl,
but afterwards into larger, as big as great Pins Heads,
and will appear clean and fine at the Top. This is fo
much a Rule with fome, that they regard not Time,
but this Sign, to fhew when the Wort is boiled enough ;
and this will happen fooner or later, according to the
Nature of the Barley, ‘and its being well malted ; for,
if it comes off Chalks or Gravels, it generally has the
good Property of breaking or curdling foon ; but, if off
tough Clays, then it is longer, which by fome Perfons
1s not a little valued, becaufe it faves Time in Boiling,
and confequently the Confumption of the Wort.

IT is alfo to be obferved, that pale Malt Worts will
not break fo foon in the Copper, as the brown Sorts 3
but, when either of their Worts boil, it thould be to the
Purpofe, for then they will break fooner, and wafte lefs
than if they are kept fimmering, and will likewife work
more kindly in the Tun, drink fmoother, and keep
longer.

Now all Malt Worts may be fpoiled by too little or
too much Boiling 5 if too little, then the Drink will
always tafte raw, mawkifh, and be unwholefome in the
Stomach, where, inftead of helping to dilute and di-
celt our Food, 1t will caufe Obftruétions, Cholics,
Head-achs, and other Misfortunes: Befides, all fuch
under-boiled Drinks are certainly expofed to Stalenefs
and Sournefs, much fooner than thofe that have had
their full Time in the Copper. And, if they are boiled
too long, they will then thicken (for one may boil a
Wort to a Salve) and not come out of the Copper fine
and in a right Condition, which will caufe it never to
be right clear in the Barrel 3 an ltem {ufficient to thew
the Miftake of all thofe that think to excel in Malt-Li-
quors, by boiling them two or three Hours, to the great
Confulion of the Wort, and doing more Harm than
Good to the Drink, ~ Bur
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But to be more particular in thofe two Extreams, it
is my Opinion, as I have faid before, that no Ale
‘Worts, boiled lefs than an Hour, can be good, becaufe
in an Hour’s Time they cannot acquire a Thicknefs of
Body any Ways detrimental to them, and, in lefs than
an Hour, the ramous vifcid Parts of the Ale cannot be
{ufficiently broke and divided, {o as to prevent its run-
ning into Cohefions, Ropinefs, and Sournefs, becaufe
in Ales there are not Hops enough allowed to do this,
which good Boiling muft in a great Meafure fupply, or
elfe fuch Drink, I am fure, can never be agreeable to
the Body of Man; for then its cohefive Parts, being
not thoroughly broke and comminuted by Time and
Boiling, remain in a hard Texture of Parts, which con-
fequently obliges the Stomach to work more than ordi-
nary to digeft and fecrete fuch parboiled Liquor, that
Time and Fire thould have cured before : Is not this
apparent in half-boiled Meats, or under-baked Bread,
that often caufes the Stomach a great Fatigue to digeft,
efpecially in thofe of a fedentary Life ? And, if that fuf-
fers, it is certain the whole Body muft fhare in it: How
ignorant then are thofe People, who, in tippling of fuch
Liquor, can praife it for excellent good Ale, as I have
been an Eye-witnefs of, and only becaufe its Tafte is
fweetifh (which is the Nature of fuch raw Drinks) as
believing 1t to be the pure Effect of the genuine Malt,
not perceiving the Landlord’s Avarice and Cunning to
fave the Confumption of his Wort by Shortnefs of Boil-
ing, though to the great Prejudice of the Drinker’s
Health; and becaufe a Liquid does not afford fuch a
plain ocular Demonftration, as Meat and Bread does,
thefe deluded People are taken into an Approbation of,
indeed, an Ignis fatuus, or what is not,

To come then to the Crifis of the Matter, both
Time and the Curdling or Breaking of the Wort thould
be confulted ; for if a Perfon was to boil the Wort an
Hour, and then take it out of the Copper, before it
was rightly broke, it would be wrong Management,
and the Drink would not be fine and wholefome ; and

if
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if it fhould boil an Hour and a half, or two Hours,
without regarding when its Particles are in a right Ou-
der, then it may be too thick, fo that due Care muft
be had to the two Extreams, to obtain it in its due Or-
der; therefore, in O&fvber and keeping Beers, an Hour
and a Quarter’s good Boiling is commonly f{ufficient to
have a thorough cured Drink, for generally in that
Time it will break and boil enough, becaufe in this
there is a double Security by Length of Boiling, and a
Quantity of Hops fhifted ; but in the new Way there
is only a fingle one, and that is by a double or treble
Allowance of freth Hops boiled only half an Hour
in the Wort; and for this Prattice a Reafon 1s affign-
ed, that the Hops, being endowed with difcutient aper-
tive Qualities, will, by them and their great Quantity,
fupply the Defett of underboiling the Wort; and
that a farther Conveniency is here enjoyed by having
only the fine, wholefome, ftrong, floury, {pirituous
Parts of the Hop in the Drink, exclufive of the phleg-
matic, nafty, earthy Parts which would be extracted, if
the Hops wcre to be boiled above half an Hour ; and
therefore there are many now that are fo attached to
this new Method, thrt they won’t brew Ale or Offober
Beer any other Way, vouching it to be a true Tenet,
that, if Hops are boiled above thirty Minutes, the Wort
will have fome or more of their worfer Quality.

Tae Allowance of Hops, for Ale or Beer, cannot be
exactly adjuflted without coming to Particulars, becaufe
the Pmpnrtmn fhould be according to the Nature and
Quality of the Malt, the Seafon of the Year it 1s brew-
ed in, and the Leno‘th of Time it is to be kept.

For ftrong brown Ale brewed in any of the Winter
Months, and boiled an Hour, one Pound is but barely
fiafficient for a Hogfhead, if it be tapped in three Weeks
or a Month.

Ir for pale Ale brewed at that Time, and for that
Age, one Pound and a Quarter.of Hops ; but, if thefe
Ales are brewed in any of the Summer Months, there
fhould be more Hops allowed,

For
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For Oftober o March brown Beer, a Hoglhead made
from eleven Buthels of Malt, boiled an Hour and a

uarter to be kept nine Months, three Poundsand a
half ought to be beiled 1n fuch Prink: at the leafh.

For Oﬂaﬁ o or March pale Beer, made from four-
teen Bu'hels, boiled an Hour and a Quarten, and: kept
twelve M{Jnthsﬁ {ix Pounds ought to be allowed to a
Hogfhead of fuch Drink, and more if the Hops are
fhifted in two Bags, and lefs Time given the Wort to
boil.

Now thofe that are of Opinicn, that their Beers and
Ales are greatly improved by boiling the Hops only
half an Hour in the Wort, L join in Sentiment with
them, as being very fure, by repeated Experience, it is
{o; but I muit here take Leave to diffent from thofe
that think chat half an FHowur’s boiling the Wort is full
enough for making right found and well relifhed Malc
Drinks : However, of this I have amply and more par-
ticularly wrote in my Second Book of Brewing, in
Chapter 1V. where I have plainly pubhfhed the true

Sign or Criterion to know when the Wort is boiled
_]Llft ﬂnoufrh

CHAP XI-

Of Foxing or I:fffﬂﬁf?{g Malt- Liquors,

OXING is a Misfortune, or rather a Difeafe in.
Malt Drinks, occafioned by divers Means, as the
Naf’fumfs of the Utenfils, puiting the Worts too thick
together in the Backs or Coolers, Brewing too often
and foon one after anm:hf:r, and fometimes b}v’ bad Malts
and Waters, and the Liquors taken in wrong Heats,
- being of fuch pernicious Confequence to the great
Brewer in particular, that he fometimes cannot reco-
ver and bring his Matters into a right Order again un-
der a Week or two, and is (o hateful to him in its very:
Name, that itisa gr:neral Law among them to make
all Servants that pame the Word Fox or Foxing in the
Bic‘r‘f-
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Brew-houfe to pay Six-pence, which obliges them to
call it Reynard; for, when once the Drink is tainted,
it may be {melt at fome Diftance fomewhat like a Fox :
It chiefly happens in hot Weather, and caufes the Beer
and Ale fo tainted to acquire a fulfome fickith Tafte,
that will, if it i1s received in a great Degree, become
ropy like T'reacle, and in fome fhort Time turn four.
This I have known fo to furprife my {mall Beer Cuf-
tomers, that they have afked the Drayman what was
the Matter: He, to act in his Mafter’s Intereft, tells
them a Lye, and fays, it is the Goodnefs of the Malt
that caufes that {weetith mawkith Tafte, and then would
brag at Home how cleverly he came of, I have had
it alfo in the Country more than once, and that by the
Idlenefs and Ignorance of my Servant, who, whena Tub
has been rinfed out only with fair Water, has fet it by
for a clean one 3 but this will not do with a careful Ma-
fter, for I oblige him to clean the Tub with a Hand-
brufh, Afhes, or Sand, every Brewing, and fo that I
cannot fcrape any Dirt up under my Nail. However,
as the Cure of this Difeafe has baffled the Efforts of
many, I have been tempted to endeavour the finding
out 2 Remedy for the great Malignity, and fhall deli-

ver the beft I know on this Score,
Anp here I thall mention the great Value of the Hop
.in preventing and curing the Fox in Malt-Liquors,
‘When the Wort is run into the Tub out of the Math-
ing-vat, it 1s a very good Way to throw fome Hops
direftly into it before it i1s put into the Copper, and
they will fecure it againft Sournefs and Ropinefs, that
are the two Effets of foxed Worts or Drinks, and are
of fuch Power in this Refpect, that raw Worts may be
kept fome Time, even in hot Weather, before they are
boiled, and which is neceflary where there 1s a large
Quantity of Malt ufed to a little Copper ; but it is cer-
tain that the ftronger Worts will keep longer with
Hops than the {maller Sorts: So likewife if a Perfon:
has fewer Tubs than are wanting, and he is apprehen-
five his Worts will be foxed by too thick lying in I:hc
Coolers
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Coolers or working Thubs, then it will be a fafe Way to
put fome freth Hops into fuch Tubs, and work them
with the Yeaft, as I have before hinted ; or, in cafe the
Drink is already foxed in the Fat or Tun, new Hops
fhould be put in and work’d with it, and they will
greatly fetch it again into a right Order 5 but then fuch
Drink fhould be carefully taken clear off from its grofs
nafty Lee, which, being moftly tainted, would other-
wife lie in the Barrel, corrupt, and make it worfe.

Some will fift quick Lime into foxed Drinks while -
they are working in the Tun or Vat, that its Fire and
Salt may break the Cohefions of the Beer or Ale, and
burn away the Stench that the Corruption would always
caufe ; but then fuch Drink fhould by a Peg at the
Bottom of the Vat be drawn off as fine as poffible, and
the Dregs left behind.

THERE are many that do not conceive how their
Drinks become foxed and tainted for feveral Brewings
together ; but I have, in Chap. VL in my Second Book,
made it appear, that the Taint is chiefly retained and
lodged in the upright wooden Pins that faften the
Planks to the Joifts, and that fcalding Lee is a very
efficacious Liquor to extirpate it out of the Utenfils in
a little Time, if rightly applied ; and another moft
powerful Ingredient that is now ufed by the greateft
Artifts for curing of the fame.

CH A P: XHk

Of Fermenting and Working of Beers and Ales, and
the pernicious Praflice of beating in the Teqft
detebled,

HIS Subject, in my Opinion, has long wanted a

- fatyrical Pen, to fhew the ill Effeéts of this un-
wholefome Method, which I fuppofe has been much
-difcourag’d and hinder’d hitherto, from the general Ufe
it has been under many Years, efpecially by the North-
ern Brewers, who, tho’ much tam’d for their Know-
ledge
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Tedg & in this ‘Art, and have ihdueed many others by’
*thmr Example, in the Southern, and other Parts, to pur-
fure ‘their l’v%jt‘thqd yet I fhall endeavour to prove them
‘ulpable of Male- practice, that beat in the Yealt, as
{ome of them h:iv‘& dome 2 Week together ; and that
{Caftom ought mot to authovife an il Practice. Firf,
T fhall obltt‘ve, ‘that Yeaft is a very ftrong Acid, that
“abounds with fubtite Ipnmmus Qualities, whnﬁ: Parti-
Gles, beéing wrapped up in ithofe that are vifcid, are, by
a Mixture with them ih the Wort, ‘brought into an in-
‘téftme Motion, otcalionied by Particlesof different Gra-
wWities 3 for, as the fpirituous Parts of the Wort will be
”Mii‘ﬁ‘hua'l‘ty 'tiving o, gét up to the Sutface, the glu-
“tinous adhefive ones of the Yealt will be as conftant in
‘tetarding ‘thelr Afcent, and fo prevent their Efcape ;
by which the ﬁmrltuaus Particles are fet loofe and fra:-:
from ‘their “vifcid 'Confinements, as may appear by the
“Froth on the Tﬂp ; and to this Eid 2 moderate Warmeh
‘hiftens: t‘l'lE"O stlation, as itafliftsin opéning the Vifci-
-dities in which ft':mf: Terlthus Parts may be entangled,
and tmhends the'Spring of the included Air: The vif-
cid Parts which ‘4re raifed to the Top, not enly on Ac-
‘countt of their.own Lightnefs, but by the continual Ef-
forts and Occurfionts of the Spirits to ger uppermoft,
“thew when the ’i:"ei’mmt is at the -highdlt, and prevent
the finer Spirits making their E,fL;;IL s but, if this intef-
tine -Gperﬂ-ti{-}n 18 pei'ﬂ’-rittr:d to continue too long, a
great deal will get away, and the ramaining grow flat
and vapid, as D @yincy weall obferves.
hﬂw tho® a fmali Qﬁnmy of Yeaft is neceffary to
bregk the Band ol Corrgption in-the ‘Wort, yet 1t is In
itfelf of a poifonous Nature, as many other Acids arc ;
for if a Plaifter of thick Yeaft be applied to the Wrifl,
fas’formie have donie for an Ague, it will there raife lietle
Plittles or Blifters, i fome D aree, like that venomeus
‘Iﬂgrbcﬂu t Cantthiorides, which is one of the Shop Poi-
Yons. TFlere then, 1 ﬂﬂa“l obferve, that I have known
feveral beat ti:f"i\.aﬂ: into the Wort. for a Week, or
mote, togethier, o improve it or, in plainer Terms,
aghal B
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to load the Wort with its weighty and ftrong {piritu-
ous Particles 5 and that for two Reafons; Firff, Be-
caufe it will make the Liquor fo heady, that iive Bufh-
els of Malt may be equal in Strength to fix, and that
by the ftupifying narcotic Qualities of the Ycaft;
which mercenary Subtlety and Impofition has fo pre~
vailed, to my Knowledge, with the Vulgar and Igno-.
rant, that it has caufed many of them to return the,
next Day to the fame Ale-houfe, as believing they had,
ftronger and better Drink than others: But, alas, howy
are fuch deceived, that know no other.than that it is,
the pure Produét of the Malt, when at the fame Time,
they are driving Nails into their Coflins, by impregna=
ting their Blood with the corrupt Qualities of this poi-
fonous Acid, as many of its Drinkers have proved, by
fuffering violent Head-achs, Lofs of Appetite, and o-:
ther Inconveniencies the Day following, and fometimes.
longer, after a Dcbauch of fuch Liquor 3 who would,
not, perhaps, for a great Reward, fwallow a Spoon-
ful of thick Yeaft by itfelf, and yet, without any Con
cern, may receive, for aught they know, feveral difs,
folved: in the Vehicle of Ale, and then the corrofiver
Corpulcles of the Yealt, being mixed with the Ale, can-
not fail (when forfaken in the Canals of the Body of:
their Vehicle) to do the fame Mifchief as they would.
if taken by themfelves undiluted, only with this Diffe-
rence, that they may in this Form be carried fometimes.
further in the animal Frame, and fo difcover their Ma-;
lignity in fome of the inmoft Receffes thereof, which.
alfo is the very Cafe of malignant Waters, as a molkt,
learned Doétor obferves. _
2dly, TrEY alledge for beating the Yealt into Wort,;
that it gives it a fine Tang or Relifh, or, as they call
it at London, it makes the Ale bite of the Yeaft; buv
this- Flourifh, indeed, is for no other Reafon than to
further its Sale 5 and tho® it may be agreeable to fome,
Bigots, to me it proves a Difcovery of the Infetion, by
its naufeous Tafte ; however, my Surprize is leflened,;
when 1 remember the Plymouth People, who are quéﬁv:t
I c
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the Reverfe of them at Dover and Chatham ; for the firft
are {o attached to their white thick Ale, that many have
undone themfelves by drinking it ; nor is their Humour
much different as to the common Brewers brown Ale,
who, when the Cuftomer wants a Hog(head, they put in
immediately a Handful of Salt, and another of Flour,
and fo bring 1t up; this is no fooner on the Stilling but
often tapped, that it may carry a Froth on the Top of
the Pot, otherwife they defpife it: The Salt common-
Iy anfwered its End of caufing the Tiplers to become
drier by the great Quantities they drank, that it farther
excited by the biting, pleafant, ftimulating Quality the
Salt ftrikes the Palate with, The Flour alfo has its fe-
ducing Share, by pleafing the Eye and Mouth with its
mantling Froth, {o that the Sailors, that are often here
in great Numbers, ufed to confume many Hogfheads of
this common Ale with much Delight, as thinking it
was intirely the pure Produét of the Malt.

THEeIR white Ale is a clear Wort made from pale
Malt, and fermented with what they call Ripening,
which is a Compofition, they fay, of the Flour of
Malt, Yeaft, and Whites of Eggs, a Noffram made and
fold only by two or three in thofe Parts, but the Wort
1s brewed and the Ale vended by many of the Public-
ans, which is drank while it is fermenting in earthen
Steens, in fuch a thick Manner as refembles buttered Ale,
and fold for Two-pence Half-penny the full Quart. It
15 often prefcribed by Phyficians to be drank by Wet-
nurfes for the Increafe of their Milk, and alfo as a pre-
valent Medicine for the Cholic and Gravel. But the
Dover and Chatham People will not drink their Butt-
beer, unlefs it is aged, fine, and ftrong.

Of working and fermenting London Stout Beer and Ale.

IN my Brewhoufe at London, the Yeaft at once was
put into the Tun to work the Stout-beer and Ale with,
as not having the Conveniency of doing otherwife, by
Reafon the After-worts of fmall Beer come into the

fame Backs or Coolers where the ftrong Worts 11:1;;1 juft
cen 3
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been ; by this Means, and the Shortnefs of Time we
have to ferment our ftrong Drinks, we cannot make Re-
feirves of cold Worts to mix with and check the too tor-
ward Working of thofe Liquors, for there we brewed
three T'imes a Week throughout the Year, as moft of
the great ones do in London, and fome others five Times;
The ftrong Beer brewed for Keeping is fuffered to be
Blood-warm in the Winter, when the Yeaft is put into
it, that it may gradually work two Nights and a Day at
leaft, for this will not admit of fuch a hafty Operation
as the common brown Ale will, becaufe, if it is worked
too warm and hafty, fuch Bzer will not keep near {o long
as that fermented cooler. The brown Ale has, indeed,
its Yeaft put into it in the Evening very warm, becaufe
they carry it away the very next Morning early to their
Cuftomers, who commonly draw it out in lefs than a
Week’s Time. The Pale or Amber Alesare often kept
near it, not quite a Weck under Fermentation, for the
better incorporating the Yeaft with the Wort, by beat-
ing it in feveral Times for the foregoing Reafons,

Of Working and Fermenting Drinks brewed by private

Families,

I mean fuch who brew only for their own Ufe, whe-
ther it be a private Family or a Victualler. In this
Cafe be it for Stout Beers, or for any of the Ales, the
Way that is ufed in Noribamptonfbire, and by good
Brewers elfewhere, is, to put fome Yeaft into a {mall
Quantity of warm Wht in a Hand-bowl, which for a
lictle While fwims on the Top, where it works out,
and leifurely mixes with the Wort, that is firft quite cold
in Summer, and almoft {fo in Winter ; for, the cooler it
is worked, the longer it will keep, too much Heat agji-.
tating the fpirituous Particles into too quick a Mo-
tion, whereby they fpend themfelves too faft, or fly
away too foon, and then the Drink will certainly-
work into a bliftered Head that is never natural ; but
when it ferments, by moderate Degrees, into a fine, white
curled Head, its Operation i,S then truly genuine, and

E plainly
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plainly fhews the right Management of the Brewer.
To one Hogfhead of Beer, that is to be kept nine
Months, I put a Quart of thick Yeaft, and ferment it
as cool as it will admit of, two Days tagethe:, in Ofo-
ber or March,and, if 1 find it works too faft, I check it
at Leifure by i’mrmg in fome raw Wort with a Hand-
bowl: So likewife, in our Country Ales, we take the
very fame Method, becaufe of having them kept fome
Time ; and this is To nicely Ubfervf:d by feveral, that I
have feen them do the very fame by their fmall Beer
Wort 5 now, by thefe feveral Additions of raw Wort,
there are as often new Commotions raifed in the Beer
or Ale, which cannot but contribute to the Rarefaction
and Comminution of the Whole ; but whether it is by
thefe joining Principles of the Wort and Yeaft, that
the Drink is rendered fmoother, or that the fpmtuc}us
Parts are more entangled, and kept from making their
Efcape, I can’t drztermme yet fure it is, that fuch fmall
Liquors generally {parkle and knit out of the Barrel,as o-
thers out ofa Bottle, and 1s as pleafant Ale as ever [drank.

Others again, for Butt or Stout-beer, will, when they
find it Netks up towards a thick Yealt, mix it once,
and beat "1t again with the Hand-bowl or Jett; and,
when it has worked up a fecond Time in fuch Manner,
they put 1t into the Vefiel with the Yeaft on the Top,,
and the Sediments at the Bottom, taking particular Care
to have fome more in a Tub near the Cafk, to fill it up
as it works over, and, when it has done Workmg, leave
it with a thick Head of Yeat on to preferve it.

Bur, for Ale that is not to be kept very long, they
hop it accordingly, and beat the Yf:a[’c in every four
or five Hours, for two Days fucceflively, in the warm
Weather, and four in the Winter, till the Yeaft begins
to work heavy, and fticks to the heavy Part of the Bowl,
if turned down on the fame; then they take all the
Yeaft off at the Top, and leave all the Dregs behind,
putting only up the clear Drink ; and, when it is a little,
worked in the Barrel, it will be fine in a few Days, and,

ready for drmr:.mg But this laft Way of beating in nB{i_
Yea
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Yeaft too long;, I think, I have fufficiently detected, and
hope, as it 15 now dcchmnfr it will never revive again ;
and, for which Reafon, I ‘have in my Second Book en-
cm..raged all light Fermentationss as the moft natural
for the Malt- hquors and the human Body.

Of Forwarding and Retarding the Fermentation qf
Malt-Liguors.

In Cafe Beer or Ale is backward in Working, it is
often praétifed, to caft fome Flour out of the Duiting-
box, or with the Hand over the Top of the Drink,
which will become a Sort of Cruft or Cover to help to
keep the Cold out: Others will put in one or two
- Ounces of powdered Ginger, . which will fo heat the
‘Wort as to bring it forward : Others will take a Gallon
Stone Bottle and fill it with boiling Water, which, being;
well corked, is put into the Working-tub, where it will
communicate a gradual Heat for fome Time, and for-
ward the Fermentation : Others will referve fome
raw Wort, which they heat and mix with the reft ; but
then due Care muft be taken, that the Pot in which it
1s heated has no Manner of Greafe about it, Ieft 17 im=
pedes, inftead of promoting the Working ; and, for thns
Reafon, {fome nice Brewers will not {uffer a Candle too
mear the Wort, left it drop into it. But, for retarding
and keeping back any Drink that is too much heated
in. working, the cold raw Wort, as I have faid before,
1s the moft proper of any Thing to check it with, tho?
I have known fome to put one or more Pewter Difhes
into it for that Purpofe 5 or, it may be broke into fe=
veral other Tubs, where, by its thallow Lying, it will be
taken off its Fury. Others again, to make Drink
work, that is backward, will take the Whites of twa
Eggs, and beat them up with half a Quartern of good
Brandy, and put it either into the Working-vat, or in-
to the Cafk, and it will quickly bring it torward, if a
warm Cloth is put over the Bung,. Others will tie up
Bran in a coatfe thin Cloth, and put it into the Vat, |

where, by its fpongy and floury Nature, and clofe Bulk,
2 1%
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it will abforb a Quantity of the Drink, and breed a Heat
to forward its Working,

I xnow an Inn-keeper, of a great Town in Bucks,
that is fo curious, as to take off all the Top-yeaft firft,
and then, by a Peg near the Bottom of his Working-tub,
he draws off the Beer or Ale, fo that the Dregs are by
this Means left behind. This, I muft own, is very
right, in Ales that are to be drank {oon ; but in Beers,
tthat are to lie nine or twelve Months in a Butt or other
Cafk, there certainly will be wanted fome Feces or Se-
diments for the Beer to feed on, elfe it muft confequently
grow hungry, tharp, and eager ; and therefore, if its own
Top or Bottom are not put into a Cafk with the Beer,
fome other Artificial Compofition, or Lee, fhould {up-
ply its Place, that is wholefomer, and will better feed
with fuch Drink, than its own natural Settlement ; and,
therefore, I have here inferted feveral curious Receipts
for anfwering this general End,

CH AP XIV.

Of an Artificial Lee for Stout or Stale Beer te
feed on.

HIS Article, as it 1s of very great Importance
in the curing of our Malt-Liquors, requires a
particular Regard to  this laft Management of them, be-
caufe, in my Opinion, the general Misfortune of the
Butt or Keeping-beers drinking fo hard and harfh, is
partly owing to the nafty foul Feces that lie at the
Bottom of the Cafk, compounded of the Sediments of
Malt, Hops, and Yca{t, that are all clogged with grois
rigid Salts, which, by their long lying in the Butt or
other Veflel, fo tinétures the Beer, as to make it par-
take of all their raw Natures : For, as is the Feed,
fuch 1s the Body ; as may be perceived by Eels taken
out of dirty Bottoms, that are fure to have a muddy
Tafte, when the Silver Sort, that are catched in gravel-

ly or fandy clear Rivers, cat fweet and fine: Nor ;?n
: T
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this ill Property be a little, in thofe Starting (as they
call it in London) new thick Beers, that were carried
directly from my Brew-houle, and, by a Leather Pipe or
Spout, conveyed into the Butts as they ftood in the
Cellar, which I fhall farther demonftrate by the Ex-
ample of whole Wheart, that is, by many, put into
fuch Beer to feed and preferve it, as being reckoned a
fubftantial Alcali; however, it has been proved, that
fuch' Wheat in about three Years Time has eat into the
very Wood of the Catk, and there Honey-combed it,
by making little hollow Cavities in the Staves. Others
there are, that will hang a Bag of Wheat in the Veflel,
that it may not touch the Bottom but, in both Caﬁ:s
the Wheat 13 difcovered to abforb and collect the fa-
line- acid Qualities of the Bzer, Yeaft, and Hop, by
which it is impregnated with their fharp Qualities ; as
a Toaft of Bread 1s put into Punch or Beer, wnoﬁ: al-:
calous hollow Nature will attra@ and make a Lodg-.
ment of the acid ftrong Particles in either, as is proved
by cating the inebriating Toaft; and therefore the
Erenchman fays, the Englifb arc right in putting a Toeaft
into the Liquor, but are Focls for eating it : Hence it
is, that fuch whole Wheat is loaded with the Q_L_mhnes-
of the unwholefome Settlements or Grounds of the Beer,
and becomes of fuch a corroding Nature, as to do this
Mifchief; and, for that Reafon, fome in the Norsh will
hang a B15r of the Flour of malted Oats, Whear,
Peafe, and Beans, in the Veflels of Beer, as being a
lighter and mellower Body than the whole Wheat or
its Flour, and more natural to the Liquor: But whe-
ther ‘it be raw Wheat or malted, it is fuppofed, after
this Receptacle has emitted its alcalous Properties to
the Beer, and taken in all it can of the acid Qualities
thereof, that fuch Beer will by Length of Age prey up-
on that again, and fo communicate its pernicious Ef-
fets to the Body of Man, as Experience feems to
juftify, by the many fad E:-camples that 1 have feenin
the Deﬁm&mn of feveral lufty Brewers Servants, who
jﬂrmefly fcorned what they then called Flux Afe, ro
E 3 , the
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the Preference of fuch corroding confuming fale Beerss
and therefore I have hereafter advifed, that fuch Butt
or Keeping-beers be tapped at nine or twelve Months
¥End at farcheit, and then an artificial Lee will have t
due Time allawed it, to do Good and not Harm

Ln e xcfﬁmr Compefition for feeding Butt or. Keepingar
| Becrs with,

Taxe a Quart of French Brandy, or as much of
Englifb, that is free from any burnt Tang, or other ill
Tafte, and is full Proof ; to this put as much Wheat
or Bean-flour as will knead it into Dough, put it in
long Pieces into the Bung-hole, as foon as ‘the Beer
has done Working, or afterwards, and let it gently fall
I’Iece by Piece to the Bottom of the Butt; this will
maintain the Drink in a mellow Frefhnefs, keep Stale-
nefs off for fome Time, and caufe it to be the ftronger
@s 1t grows aged, -

A NoQ-F Ho ko,

T ArE one Pound of Treacle; or Honey, one Pound.
of the Powder of dried Oyfter-thells, or fat Chalk, mix -
them well, and pur it into a Butt, as foon as it has done
‘Working, or fome Time after, and bung it well; this
will both fine and preferve the Beer in a fﬂfl:, fmooth:
Gﬂnd;tltm for a great While, |

JNO‘THER

Taxe a Peck of Egg-fhells, and dry them in an
Oven, break and mix “them wrth two Pounds of fat
Chalk, and mix them with Water, wherein four Pounds
of coarfe Suzar have been me::d and put it into the
Butt as afmuﬂud : |

To fine and preferve Beers and Ales, by boiling an Iﬂgrg..
gient in the IWart,

i i1 il valiiable Way I frequently follow, both
for Ale, Butt-beer, and {mall Beer ; and that is, in each’
;Barrcl COPPEI-' of Wort, 1 put in-a Pottle, or two

Quarts
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“Quarts of whole Wheat as foon as I can, that it may
foak before it boils, then I ftrain it thro’ a Sieve 5 when
I put the Wort in Cooling-tubs, and, if it is thought
fit, the fame Wheat may be boiled in a fecond Copper :
Thus there will be extracted a gluey Confiftence, which,
being incorporated with the Wort by boiling, gives it
a more thick and ponderous Boady, and, when in the
Cafk, foon makes a Sediment or Lee, as the Wort is
more or lefs loaded with the weighty Particles of this
fizy Body; but if fuch Wheat was firlt parched, or
baked in an Oven, it would do better, as being rather
too raw as it comes from the Ear, '

Another Way,

A Womaxn, who lived at Leighton Buzzard in Bed-
fordfbire, and had the beft Ale in the Town, once told
a Gentleman, the had Drink juft done Working in the
Biirel, and before it was bunged would wager it was
fine enough to drink out.of a Glafs, in which it fhould
maintain a little While a high Froth ; and it was true,
for the Ivory-fhavings, that fhe boiled in the Wort, were
the Caufe of it, which an Acquaintance of mine acci-
dentally had a View of, as they lay {pread over the
Wort in the Copper; {fo will Hartfhorn-fhavings do
the fame and better, both of them being great Finers and
Prefervers of Malt-liquors againft Stalenefs and Sour-
nefs, and are certainly of a very alcalous Nature. Or,
if they are put into a Cafk when you bung it down, it
will be of Service for that Purpofe ; but thefe are dear
in Comparifon of the whole Wheat, which will in a
great Meafure fupply their Place, and after it is ufed
may be given to a poor Body, or to the Hog.

To flop the Fret in Malt-Liguors.

T axe a Quart of black Cherry-brandy, ‘and pour it

in at the Bung-hole of the Hogfhead, and ftopt it clofe, -

To recover deadifh Beer.

WHEN ftrong Drink grows flat, by the Lofs of its
Spirits, take four or five Gallons out of a Hogfhead, and
E 4 boil
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boil it with five Pounds of Honey, fkim it, and, when
cold, put it to the reft, and ftop it up clofe : This will
make it pleafant, quick, and ftrong,

To make flale Beer drink new.

Taxkz-the Herb Horehound, ftamp it and ftrain it,
‘then’put a Spoonful of the Juice (which is an extreme
‘good Pectoral) to a Pitcher full of Beer, let it ffand co-
‘vered about two Hours and drink it,

To fine Malt-Liguors,

Taxke a Pint of Water, half an Ounce of unflacked
Lime, mix them well togetherj let it ftand three Hours,
and the Lime will fettle to the Bottom, and the Water
be as clear as Glafs; pour the Water from the Sedi-
ment, and put it into your Ale or Beer ; mix it with half
an Ounce of Iling-glafs, firflt cut {fmall and boiled, and
in five Hours Time, or lefs, the Beer in the Barrel will
lettle and clear. |
 TuEeRrE are feveral other Compofitions that may be
ufed for this Purpofe, but none, that I ever heard of;
will anfwer like thofe moft excellent Balls that Mn
Ellis, ot Liitle Gaddefden in Hertfordfbire, has found out
by his own Experience to be very great Refiners, Pre-
fervers, and Relifhers of Malt-Liquors and Cyders 5 and
will alfo recover damaged Drinks, as I have mentioned
in my Second Book, where 1 have given a farther Ac-
count of fome other Things that will fine, colour, and
improve Malt-drinks, See the Receipt for the Balls in
the Supplement, Chap, VI, : ) ot

CHAP. XV.

Of feveral pernicious Ingredients put into Malt-Li-
1 ~ quors to increafe their Strength.
A L T-Liquors, as well as feveral others, have
long lain under the Difreputation of being adul-
terated and greatly abufed by avaricious and ill-prin-

cipled People, to augment their Profits at the'Expenc?
. E51a
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of the precious Health of human Bodies, which, tho®
the greateft Jewel in Life, is faid to be too often loft by
the Deaceit of the Brewer, and the Intemperance of the
Drinker : This undoubtedly was one, and I believe the
greateft, of the Lord Bacon’s Reafons for faying, he
thought not one Englifkman in a Thoufand died a na-
tural Death. Nor is it indeed to be much wondered at,
when, according to Report, {everal of the Publicans
make it their Bufinefs to ftudy and pratife this Art:
Witnefs what I am afraid is too true, that fome have
made Ufe of the Coculus India Berry for making Drink
heady, and faving the Expence of Malt ; but as this is
a violent Poifon by its narcotic ftupifying Quality, if
taken in too large a Degree, I hope this will be rather
-a Prevention of its Ulfe than an Invitation, it being fo
much of the Nature of the deadly Nightfhade, that it
bears the fame Chara&er; and I am fure the latter is
bad enough; for one of my Neighbour’s Brothers was
killed by eating its Berries that grow in fome of our
Hedges, which fo nearly refemble the black Cherry, that
the Boy took the Wrong for the Right,

T uERE is another finifter Praétice faid to be frequent-
1y ufed by ill Perfons to fupply the full Quantity of
Malt, and that s Ceriander Seeds: This alfo is of a
heady Nature boiled in the Wort, one Pound of which
will anfwer to a Bufhe¢l of Malt, as was ingenuoufly
confefled to me by a Gardenener, who owned he fold a
great deal of it to Alchoufe Brewers (for I do not fupa-
pofe the great Brewer would be concerned in any fuch
Affair) for that Purpofe, at Ten-pence per Pound;
but how wretchedly ignorant are thofe that make Ufe
of it, not knowing the Way firft to cure and prepare it
for this and other Mixtures, without which it isa dan-
gerous Thing, and will caufe Sicknefs in the Drinkers
of it. Others are faid to make Ule of Lime-itones to
fine and preferve the Drink : But, to come off the fair-
eft in fuch foul Artifices, it has been too much a gene-
ral Practice to beat the Yeafl fo long mto the Ale,
that without Doubt it has done great Prejudice to the

: Healths
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Healths of many others, befides the Perfon I have writ
of in the Preface of my Second Book. For the Sake then
of Scller and Buyer, I have hete offered feveral valuable
Receipts for fining, preferving, and mellowing Beers and
Ales, in fuch a true, healthful, and beneficial Manner, that
from henceforth, after the Perufal of this Book, and the
Knowledge of their Worth is fully known, no Perfon,
1 hope, will be fo fordidly ebftinate as to have any Thing
tordo with fuch unwholefome Ingredients 3 becaufe thefe
are not only of the cheapeft Sort, but will anfwer their
End and Purpofe ; and the rather, fince Malts are now
only twenty Shillings per Quarter, and like to hold a
low Price for Reafons that I could here affign.

I own, I formerly thought they were too valuable to
expofe to the Public, by Reafon of their Cheapnefs and
great Vertues, as being moft of them wholefomer than
the Malc icfelf, which is but a corrupted Grain : But,
-as I hope they will do confiderable Service in the World
towards having clear, falubrious, and pleafant Malt-
Liquors in moft private Families and Alehoufes, I have
my Satisfaétion.

C:H. A Po XV
Of the Cellar or Repofitory for Keeping Beers
and Ales.

T is certain by long Experience, that the Weather

or Air has not only a Power or Influence in Brew-
ings, but alfo after the Drink is in the Barrel, Hogf-
head, or Butt, in Cellars, or other Places, which is of-
.ten the Caufe of forwarding or retarding the Finenefs of
Malt-Liquors; for if we brew in cold Weather, and
the Drink is to ftand in a Cellar of Clay, or where
Springs rife, or Waters lie or pafs through, fuch a
Place, by Confequence, will check the due Working of
the Drink, chill, flat, deaden, and hinder it from be-
coming fine. So likewife, if Beer or Ale is brewed in
hot Weather and put into chalky, gravelly, or fandy
Cellars,
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Cellars, and efpecially if the Windows open to the
South, South-Eaft, or Scuth-Weft, then it is very like-
Iy it will not keep long, but be muddy and ftale : "There-
fore, to keep Beer in fuch a Cellar, it fhould be brew-
ed in Ofober, that the Diinlt may have Time to cure
itfelf before the hot Weather comes on 3 but, in wet
tifh or damp Cellars, it 1s beft to brew in March, that
the Drink may have Time to fine and fettle before the
‘Winter Weather is advanced. Now fuch Cellar Ex-
tremities thould, if it- could be done, be brought into
a temperate State, for which Purpofe fome have been
fo curious as to have double or treble Doors to their
Cellar to keep the Air out, and then carefully fhut the
outward, before they enter the inward one, whereby
it will be more fecure from aerial Alterations s for in
Cellars and Places, that are moft expofed to fuch Sea-
fons, Malt-Liquors are frequently difturbed and made
unfit for a nice Drinker ; therefore, if a Cellar is kept
dry, and thefe Doors to it, it is reckoned warm in Win-
ter and cool 1n Summer; but the beft of Cellars are
thought to be chofe in Chalks, Gravels, or Sands, and
particularly in Chalks, whichare ofa drying Quality more
than any other, and confequently diffipate Damps the
moft of all Earths; which ‘makes it contribute much to
the good Keeping of the Drink, for all damp Cellars
are prejudicial to the Prefervation of Beers and Ales,
and fooner bring on the Rotting of the Cafks and Hoops
thaa the dry ones; infomuch that, mn a chalky Cellar
near me, their Afhen broad Hoops have lafted abova-
thirty Years : Befides, in fuch inclofed Cellars and tem-
Eﬂratf: Air, the Beers and Ales ripen more kindly, are
etter digefted and foftened, and drink fmoother : But,
when the Air is in a Difproportion by the Cellars letting
1n Heats-and Colds, the Drink will grow ftale and be
difturbed, fooner than when the Airis kept out : From-
hence it is, that in fome Places their Malt-Liquors are
exceeding good, becaufe they brew with Pale or Amber
Malts, chalky Water, and keep their Drinks in clofe
Vaults or proper dry Cellars, which is of fuch Impor-
s el tance,
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tance, that notwithftanding any Malt-Liquor may ba
truly brewed, yet it may be {poiled ina bad Cellar, that
may caufe fuch alternate Fermentations as to. make it
thick and four, tho’ it fometimes happens that after
fuch Changes it fines itfelf again ; and, to prevent thefe
Commotions of the Beer, fome brew their pale Malt in
March, and their brown in Offsber, for that the pale
Malt, h%.vm'Equ not fo many fiery Particles in it as the
bmwn (tands more in Need of the Summer’s Weather
to ripian it, while the brown Sort, being more hard and
dry, is better able to defend itfelf againft the Winter-
Colds that will help to fmocth 1ts harfh Particles ; yet,
when they happen to be too violent, Horfe-dung thould
be laid to the Windowsas a For tification agamﬂ‘ them
but, if there were no Lights at all to a Cellar, it would be
hettcr

Somk are of Opinion, that Ofober is the beft of all
ﬁther Months to brew any Sort of Malt in, by Reafon
there are fo many cold Months direétly fﬂllﬂwmg, that
will digeft the Drink and make it much excel that
brewed in March, becaufe fuch Beer will not want that
Care and Watching, as that brewed in March abfolute-
ly requires, by often taking outand putting in the Vent-
peg on Change of Weather 3 and, if it is always left out,
then 1t deadens and palls the Drink 3 yet, if due Care is
not taken in this Refpet, a Thunder or ftormy Night
may marr all, by making the Drink ferment and bur(t
the Cafk ; for which Reafon, as Iron Hoops are moft in
Fafhion at this Time, they are certainly the greateft
Security to the Safety of the Drink thus expofed ; and
next to them is the Chefnut-hoop ; both which will en-
dure a fhorter or longer Time,-as the Cellar is more or
lefs dry, and the Management attending them: The
Iron Hoop generally begins to ruft firft at the Edges,
and therefore thould be rubbed off when Opportunity
offers, and be both kept from Wet as much as poffible ;
for 1t 1s Ruft that eats the Iron Hoops in two {ometimes
m ten or twelve Years, when the Afhen and Chefnut

m dry Ceilars have lafted three Times as long,
O HAP,
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CHAP. XVIL

Of Cleaning and Stweetening of Cafks.

N Cafe your Cafk is a Butt, then with cold Water

firft rinfe out the Lees clean, and have ready boil-
ing or very hot Water, which put in, and, with a long
Stale and a little Birch faftened to its End, fcrub the
Bottom as well as you can : At the fame Time let there
be provided another fhorter Broom of about a Foot'and
a half long, that with one Hand may be fo employed in
the upper and other Parts.as to clean the Cafk well :
So in a Hogfhead, or other {maller Veflel, the one-
handed fhort Broom may be ufed with Warer or with
Water, Sand, or Alhes, and be effectually cleaned ; the
Outlide of the Cafk about the Bung-hole thould be well
wathed, left the Yealt, as 1t works over, carries fome of
its Filth with it.

BuTt, to fweeten a Barrel, Kilderkin, Firkin, or Pin
in the great Brewhoufes, they put them over the Cop-
per-hole for a Night together, that the Steam of the boil-
ing Water or Wort may penetrate into the Wood 3 this
Way is fuch a furious Searcher, thar, unlefs the Cafk is
new hooped juft before, it will be apt to fall to Pieces.

Another Way.

T axE a Pottle, or more, of Stone Lime, and put it
into the Cafk; on this pour fome Water, and ftop it
up directly, fhaking it well about.

Another Way.

Take a long linnen Rag and dip it in melted Brim-
ftone, light it at the End, and let it hang pendant with
the upper Part of the Rag faltened to the Wooden
Bung ; this is a moft quick and fure Way, and will
not only {weeten, but help to fine the Drink:.

o NCCHTH B R,

OR, to make your Cafk more pleafant, you may ufe
the Vintners Way thus : Take four Ounces of Stone
Brimftone,
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Brimftone, one Ouiics

¢ of burnt Allum, and two Ounces
of Brandy ; melt all thefe in an earthen Pan over hot
Coals, and dip therein a Piece of new Canvas, and in-
{tantly fprinkle thereonthe Powders of Nutmegs, Cloves,
Coriander, and Anife-feeds : This Canvas fet on Fire,
and let it burn hanging in the Cafk faftened at the End
with the wooden Bung, fo that no Smoke comes out,

For a mufy Caf.

Borr fome Pepper in Water, and fill the Cafk with
it {calding hot, : |

For a very fiinking Velfel.

Tue laft Remedy is the Cooper’s taking out one of
the Heads of the Cafk to fcrape the Infide or new thave
the Staves, and is the {uret Way of all others, if it is
fired afterwards within-fide a fmall Matter, as the Coo-
per knows how.

Tuese feveral Methods may be made Ufe of at Dif-
cretion, and will be of great Service where they are
wanted. The fooner alfo a Remedy is applied, the bet-
ter; elfe the Taint commonly increafes, as many have
to their Prejudice proved, who have made Ufe of fuch
. Catks, 1n Hopes the next Bzer will overcome it ; but,
when once a Cafk 1s infected, it will be a long While, if
ever, before 1t becomes fweet, if no Art i1s ufed. Many
therefore of the careful Sort, in cafe they have not a
Convenience to fill their Vefiel as {foon as 1t 1s empty,
will ftop it clofe to prevent the Air and preferve the
Lees found, which will greatly tend to the keeping of
the Cafk pure and fweet againit the next Occafion.

To prepare a new Veffel to keep Mali-Liquors in.

A new Veflel is moft improperly ufed by fome igno-
rant People for ftrong Drink after only once or twice
fcalding with Water, which is fo wrong, that fuch
Beer or Ale will not fail of tafting thereof for half, if
not a whole Year afterwards s fuch is the Tang of the
Oak and its Batk, as may be obferved from the ftrong

1 = Scents
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Scents of Tan-yards, which the Baix - is one Caufe of.
To prevent then this Inconvenience, when your Brew-
ing is over, put up fome Water {calding hot, and let
it run thro’ the Grains ; then boil itand fill up the Caik,
{top it well and let it ftand tll it is cold, do this twice
then take the Grounds of ftrong Drink and boil in it
green Walnut-leaves and new Hay or Wheat-ftraw,
and put all into the Cafk, that it be full, and ftop it
clofe » After this, ufe it for fmall Beer half a Year to-
gether, and then it will be thoroughly fwcet and fit for
ftrong Drinks 3 or,

Anotber Way.

TAKE a new Cafk and dig a Hole in the Ground, in
which it may lie half Depth with the Bung duwnwards :
fet it remain a Week, and 1t will reat]y help this or
any ftinking mufty Cafk. But, br:ﬁdr:s thefe, I have writ
of two other excellent Ways to {weeten muity or ftink-
ing Catks, in my Second Book of Brewing.

Wine Cafks.

THESE, in my Opinion are the cheapeft of all others
to furnith a Perfon readily with, as being many of them
good Catks for Malt-Liquors, becaufe the Sack and
White-wine Sorts are already feafoned to Hand, and
will greatly improve Beers and Ales that are put in
them : But beware of the Rhenith Wine €afks for ftrong
Drinks 5 for its Wood i1s fo tinctured with this fharp
‘Wine, that it will hardly ever be free of it, and there-
fore fuch Cafk is beft ufed for fmall Beer ; The Claret
Cafk will a great deal fooner be brought into a fervice-
able State for holding ftrong Drink, if it is two or three
Times fcalded with Grounds of Barrels, and afterwards
ufed for fmall Beer for fome Time, I have bought a
Butt or Pipe for eight Shillings in London with fome
1ron Hoops on it, a good Hogfhead for the fame, and
the half Hogfhead for five Shillings ; the Carriage for
a Butt by the Waggon thirty Miles is two Shillings and
Six-pence, and the Hogfthead eighteen Pence : But, to

cure
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cure a Claret-cafk of its Colour and Tafte, put a Peck
of Stone-lime into a Hoglhead, and pour upon it three
Pails of Water 3 bung immediately with a wood or
cork Bung, and fhake it well about a Quarter of an
Hour, and let it ftand a Day and Night, and it will
bring off the red Colour, and alter the Tafte of the
Cafk very much, But, of three feveral other excellent
Methods for curing mu{ty, ftinking, new, and other
tainted Catks, I have writ, in my Account of Cafks

in my Second Book.

C H 0P RVIIL

Of Bunging Cafks and Carrying of }I:afr—Lfguar.r to
Jfome Diflance.

AM fure this is of no fmall Confequence, however

it may be efteemed as a light Matter by fome; for,
if this 1s not duly performed, all our Charge, Labour,
and Care will be loft ; and therefore here I fhall diffent
from my Londen Pdi}“on, where I bunged yp my Ale
with Pots of Clay only, or with Clay mixed with Bay-
falt, which is the better of the two, becaufe this Salt
will keep the Clay moift longer than in 1ts original
State ; and the Butt-beers and fine Ales were bungr:d
with Cork drove in with a Piece of Hop-fack or Rag,
which, I think, areall infipid, and the Occafion of {poil-
ing great Quantities of Drink, efpecially the fmall
Burs, for, when the Clay is dry, which 1s foon in
Summer, there cannot be a regular Vent thro’ it, and
then the Drink from that Time flattens and ftales to the
great Lofs in a Year to fome Owners, and the Benefit
of the Brewer 3 for then a frefh Cafk muft be tapped to
{fupply it, and the remaining Part of the other throw’d
away. Now, to prevent this great Inconvenience, my
Bung-holes are not quite of the largeft Size of all, and
vet big enough for the common wooden iron hnoped
I‘unnf:l ufed in fome Brew-houfes: In this I put in

a tmncd Picce of Afh or Sallow three Inches broad at
Top,
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Top, and two Inches and a half long, firft putting in @
double Piece of dry brown Paper, that is {o broad that
an Inch or more may be out of it, after the wooden
Bung is drove down with a Hammer pretty tight ; this
Paper muft be furled or twifted round the Bung; and
another loofe Piece upon and around that, with a little
Yeaft, and a {fmall Peg put into the Bung, which is to
be raifed at Difcretion when the Beer is drawing; or at
other Times to give it Vent, if there thould be Occa-
fion : Others will put fome Coal or Wood-athes wet-
ted round this Bung, which will bind very hard; and
prevent any Air getting into or out of the Cafk : but
this in Time is apt to rot and wear the Bung-hole by
the Sal¢ or Sulphur in the Afhes, and employing 3
Knife to fcrape 1t afterwards,  Yet, for keeping Beers,
it is the beft Security of all other Ways whatfoever,
Trere is allo a late Invention pradtifed by 2 com-
mon Brewer in the Country that I am acquainted with;
for the fafe Carriage of Drink on Drays to fome Dif-
tance, without lofing any of it; and that is, in the Top-
center of one of thofe Bungs; he puts in a wooden
Funnel; whofe Spout is about four Inches long; 4nd
lefs than half an Inch Diameter at Bottom ; this is
turned at Top into a concave Fathion like a hollow
round Bowl, that will hold about a Pint, which is a
conftant Vent to the Cafk, and yet hinders the Liquor
from afcending no fafter than the Bowl can receive; and
return it again into the Barrel : I may fay farther; he has
brought a Barrel two Miles, and it was then full, when
it arriv®d at his Cuftomer’s, becaufe the Pint that was
put inte the Funnel, at Setting out, was not at all loft
when he took it off the Dray ; this may be alfo made of
Tin, and will ferve from the Butt to the {mall Cafk,
~ In the Burt there is a Cork-hole made about two In-
- ¢hes below the upper Head, and clofe under that a Piece
of Leather is nailed Spout-fathion, that jetts three In-
ches out, fromr which the Yeaft works and falls into 2
Fub; and; when the Working is over, the Cork is put
¢lofely in, for the Bung in t%e Head of the upright Cafk

18
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-i$ put in as foon as it 1s filled up with new Drink : Now
~when fuch a Cafk is to be broached,and a quick Draught
is to follow, then it may be tapped at Bottom ; but, if
_otherwife, the brafs Cock ought to be firft put in at the
_ Midd]e, and before the Drink finks to that it thould be
tapped at Bottom, to prevent the breaking of the Head
of Yeaft, and its gmwmg ftale, flat, and four.
~ In fome Places in the Country, when they brew Ale
oor Beer to fend to London at a great Diftance, they leg
it be a Year old before they tap it, fo that then it is
perfectly fine 5 this they put into fmall Cafks that have
a Bung-hole only fit for a large Cork, and then they
immediately put in a Roll of Bean-four firft kneaded
with Water or Drink, and baked in an Oven, which'is
all fecured by plt{:hmﬂ' in the Cork, and fo fent in the |
‘Waggon ; the Bean-flour feeding and preferving the
Body of the Drink all the Way, without fretting or
.cauﬁng it to burft the Cafk for Want of Vent, and when
tapped will allo make the Drink very brifk, bf:cauﬁ: the
Fiours in fuch a hard Confiftence, that it won’t diffolve
in that Time  but, if a little does mix with the Ale or
Beer, its heavy Parts will fooner fine than thicken the
Drink, and keep it mellow and lively to the laft, if
Air is kept out of the Barrel,

& H A Ps,XIX,
Cf the Sﬁ?'e.?ggfb and Age of Malt-Liquors.

HETHER they be Ales or ftrong Beers, it

is certain that the middling Sort is allowed by
Phyficians to be the meft agreeable of any, efpecially
to thofe of a fedentary Life, or thofe that are not oc-
cupied in fuch Bufinefs as promotes Perfpiration enough
to throw out and break the Vifcidities of the ftronger
Sorts; on which Account the laborious Man has the
Advantage, whefe Diet being poor; and Body robuft,
the Strength of fuch Liquors gives a Supply, and bet-
ECr




OF the Stréngth-and Age of Male-Liquors, 67
ter digefts into Nourithment i Bug; for the unattive
Man, a Hogfli-ad of Ale which is made from fix Bufh-
els of Malt 1s fufficient for a Diluter of their Food, and
will betcer affift their Conftitution than the more ftrong
Sort; that would in fuch produce Obftruftiors and ill
Humours ; and therefore that Quantity for Ale; and
ten Bufhels for 2 Hogthead of {irong BX:EEI' that fhould
hot be tapped under nine Months; is the noft healths
ful: And this I have experienced by enjoying fuch an
Amber-Liquor that has been truly brewed from good
Malt; 4s to be of a vinous Nature; that would permit
a hearty Dofe over Night; and yet the néxt Morn<
ing leave a Perfon light; brifk, and unconcerned. This
then is the true Noftram of Brewing, and ought to be
{tudied and endeavoured for by all thofe that can afford
to follow the foregoing Rules, and then it will fupply,
in a great Meafure; thofe chargeable (and often adul«
terated, tartarous, arthritic) Wines.. So likewife for
fmall Beer; efpecially in a Farmer®’s Family; whefte it is
not of a Body enough, the Drinkers will be feeble in
hot Weather; dnd not be able to perform theit Work;
and will alfo bring on Diftempers, befides the Lofs of
Time, and a great Wafte of fuch Beer that is generally
much thrown away 3 becaufe Drink is certainly a Nou-
rither of the Body; as well as Meats; and; the more
fubffantial they both are; the better will the Labouret
go thro’ his Work, efpecially at Harveft ; and in large
Families the Dottor’s Bills have proved the Evil 6f this
bad €Economy, and far furmounted the Charge of that
Male that would have kept the Servants in good Health,
and preferved the Beer from fach Wafte as the fmaller
Sort 15 liable fo.. | ol ,

It 1s therefore that fome prudent Farmers will biew
their Ale and {mall Reer in March; by allowing five or
fix Bufhels of Malt; and tio Pounds of Hops; fo the
Hogfhead of Ale; and a Quarter of Malt; and three
Pounds of Hops; to five Barrels of {mall Beer. Others
there are; that will bfew their Ale or ftrong Beer in O¢-<
{ober; and their fmall Beer a Month before it is wanted;

y F 2 ©Otherd
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Others will brew their Ale and fmall Beer in April,
May, and Fune s but this according to Humour, and
therefore I have hinted of the feveral Seafons for brews
ing theft Liquors: However, in my Opinion, whether
itbeftrong or fmall Drinks, they fhould be clear, fmooth,
and not too imall, if they are defigned for Profit and
Health 3 for, if they are otherwife, it will be a fad Evil
to Harveft-Men, becaufe then they ftand moft in Need
of the greateft Balfamics : To this End, fome of the
. fottening Ingredients, mentioned in the foregoing Re-
ceipts, thould be made Ufe of to feed it accordingly, if
thefe Drinks are brewed forward. And that this par=
ticular important Article in the brewing (Economy
may be better underftoed, I thall here recite Dr. Quin-
¢y’s Opinion of Malt-liquors, viz. The, Age of Malt-
drinks makes them more or lefs whaoleforne, and feems
to do fomewhat the fame as Hops ; for thole Liquors,
which are longeft kept, are certainly the leaft vifcid's
Age, by Degrees; bréaking the vifcid Parts, and render-
ing them fmaller, malkes'them finerfor Secretion'y but
this' 18 always to be:determined by:their Strength, be-
caufe in Proportion to that they will fooner or later
come to their full Perfection; and likewife their Decay,
until the finer Spirits' quite make their Efcape, and the
Remainder becomes vapid and four, By what theres
fore has been already fa“ié, it will appear, that, the older
Drinks are, the more healthful, fo .they be kept up to
this Standard, but not beyond it.. Some therefore are
of Opinion, that ftrong Beer, brewed in Ofober, thould
be tapped at Midfumsmery and that brewed in March at
Chrifimas y as being moft agreeable to the Seafons of
the Year that follow fuch Brewings : For then they
will both have Part of a Summer and Winter to ripen
‘and digeft their feveral Bodies; and it is my humble
Opinior, ‘that where the Strength of the Beery the
Quantity:of Hops, the Boiling, Fermentation, and the
Calk dre all rightly managed, there Drink may be moft
excellent, and better at nine Months Age, than at fine
Years, for Health and Pleafure of Body. Buty to be
i g : truly
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truly certain of the right Time, there fhould be firft an
Fxamination made by pegging the Veflel to prove, if
fuch Drink is fine, the Hop {ufficiently rotted, and it
be mellow and well-tafted.

o

{0 AT (X

Of the Pleafure and Profit of Private Brewing, and
the Charge of Buying Malt-Liquors,

¥ TERE I am to treat of the main Article of thew-
ing the Difference between brewing our own

Ales and Beers, and buying them, which I doubt not
will appear fo plain and evident, as to convince any
Reader, that many Perfons may fave well towards half
in half, and have their Bzer and Ale ftrong, fine, and
aged, at their own Difcretion : A Satisfattion that is
of no fmall Weight, and the rather, fince I have now
made known a Methed of brewing a (%antity of Malt
with a little Copper and a few Tubs, a Secret that has
long wanted Publication ; for now a Perfon may brew
in a little Room, and that very fafely, by keeping his
Wort from Foxing, as I have already explained, which
by many has been thought impoffible heretofore ; and
this DireCtion is the more valuable, as there are many
Thoufands who live in Cities and Towns, that have no
more than a few Yards {quare of Room to perform a
private Brewing in. And as for the Trouble, it is eafy
to account for by thofe who have Time enough on their
Hands, and would do nothing elfe 1f they had not done
this : Or, if a Man is paid half 2 Crown a Day for a
nantity accordingly 5 or, if a Servant can do this be-
fides his other Work, fos the fame Wages and Charge,
I believe the following: Account will make it appear it
is over-ballanced confiderably, by what fuch a Perfon
may fave in this Undertaking, befides the Pleafure of
thoroughly knowing the feveral Ingredients and Clean-
linels of the Brewer and Utenfils. In feveral of the
Northern Counties in Ligland, where they have good
B3 Barley,
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ga.rlty? Coak-dried Malt, and the Drink brewed at
Home, there are feldom any bad A les or Beers, becaule
they have the Knowledge in Brewing fo well, that there
are hardly any common Brewers amongft them : In the
Weft, indeed, there are fome few, but in the South and
Fak Parts there are'many; and now follows the Ac-
count, that I have ftated according to my own general
Prattice, viz. ' '
A Calculation of the Charge and Profit of brewing Six
Bufbels of Malt for a Frivate Family. -
| /.

I 8.
Six Bufhels of Malt, at 25, 84. per Buthel, 0 ¢ 16 : 0
Hopsone Pound — — — — —o0: 1:6
Yeaft a Quart Feie Y g
Coals one Bufhel, or if WoodorFurze — o0 ; 1 : @
A Man?s Wages a Day N

Motal 3 591802
Or thefe fix Bufhels of Malt I make one Hogthead
of Ale and another of fmall Beer: But, if I was to buy
them of fome cqmmon Brewers, the Charge will be as
follows, wviz. b i
One Hogfhead of Ale, containing 48 )
Gallons, at 64. per Gallon, is - = - PP 8
‘One Hogfhead of {mall Beer, containing ; :
- 54 Gallons, at 2 d, per Gallon, 1s - - Rt hsrg

8 Tl
Total faved o : 17°: §

By the above Account it plainly appears, that 113,
ind 84. is clearly gained in Brewing of fix Buthels of
Malt at our own Houfe for a private Family, and yet

- ¥ make the Charge fuller by 2 5. and 64. than it will
“happen with many, whofe Conveniency by Servants, &5kc.
~may 1ntirely take it off ; befides the fix Bufhels of
Graing that are currently fold for 34, the Buthel, which
will make the 175, 3nd 84, more by 4 s, without reckon;

ing
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ingany Thing for Yeaft, that in the very cheapeft Time
here fells for 4 4. the Quart, and many Times there hap-
pens three Quarts from fo much Drink ; fo that there
may poflibly be gained in all 165, and 84. a fine Sum,
indeed, in {o {mall a Quantity of Malt. But here, by
Courfe, will arife the Queftion, whether this Ale is as
good as that bought of {ome of the common Brewers at
6d. a Gallon : I cannot fay all is; however, I can aver
this, that the Alel brew in the Country from fix Bufh-
els of Malt for my Family, I think, is generally full as
good, if not better than any I ever {old at that Price in
my London Brewhoufe : And, if I thould fay, that where
the Malt, Water, and Hops are right good, and the
Brewer’s Skill anfwerable to them, there might be a
Hogfhead of as good Ale, and another of {mall Beer,
macde from five Bufhels, as I defire to ufe for my Fami-
iy, or for Harveft-Men ; it is no more than I have many
Times experienced, and it is the common Length I made
for that Purpofe. And whoever makes Ufe of true
Pale and Amber-malts, and purfues the Diretions of
this Book, I doubt nct but will have their Expectation
fully anfwered in this laft Quantity, and fo fave the great
Expence of Excife that the common Brewer’s Drink is
always clogged with, which is no lefs than 5 5. for Ale,
and a8 d. per Barrel for fmall*Beer,

C ARy KN

A Philofopbical Account for Brewing [frong October
Beer. By an ingenious Hand.

N Brewing, your Malt ought to be found and good,

~and, after 1ts Making, to lie two or three Months in
the Heap, to come to fuch a Temper, that the Kernel
may readily melt in the Wathing,

Tue well Drefling your Malt ought to be one chief
Care; for, unlefs it be freed from the Tails and Duft,
your Drink will not be fine and mellow as when it is
clean drefied, -
F4 Tuxr
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Tug Grinding alfo muft be confidered, according tq
the high or low D rying of the Malt; for,, if high dr:ed,
then a frml's Grinding is beft, otherwrﬁz a fmaller may be
done ; “for the Care in Grlndlng conlifts herein, left tog
much of the Hufks being ground fmall fhould mix with
the Liquor, which makes grofs Feces, and confequent-
ly your Drink will have too fierce a Fermentation, and
by that Means make 1t Acid, or what we call Stale,

WHEN your Malt i1s gmund let 1t ftand 1n Sacks
twent}ufbur Hours at leaft, to the FEnd that the Heat
in Grinding may be allay?d, and it is conceived by its fo
fignding that rhe Kernel will diffolye the better,

Tre Meafure and Quantity we allow of HDPS and
Ma't, is five C&mrters of Malt to three Hogfheads of
Beer, and eighteen Pounds of Hops at leaft to that
Qantlty of Malt ; and, if Malt b¢ pale dried, then add
three or four Pounds of Hops more.
~ TaEe Choice of Liquor for Brewing is of confidera-
ble Advantage in making good Drink, the fofteft and
cleaneft Water is to be prtferrcd your harfh Water is
not to be made U{c of.

You are to boil your firft quuo., adding a Handfu]
or two of Hops to it then, before you ftrike it over to
your Goods or Malt, cool in as much Liquor as will
bring it to a Temper not to fcald the Malt, for it is a
Fault not to take the Liquor as high as poffible, but
not to fcald,

THE next Liquors do the fame,

Axp, indeed, all your Liquors ought to be taken as
high as may bf, that is, not to fcald,

‘WHEW you let your Wort from your Malt into the
Under-back, put to it a Handful or two of Hops, it
will p*cf'cr‘w: it from that Accident which Breweys call
Blinking or Foxing.

- In boiling vour Worts, the firft Wort boil high or
quick 3 fbr? the quicker the firlt Wort is boiled, the bet-
ter 1t 1S,
" ‘Tre Second boil more than the lirft, and the Third
or Laft more than the Second.

In
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In Cooling lay your Worts thin, and let each be well
cooled, and Care muft be taken in letting them down
into the Tun, that you do it leifurely, to the End that
as little of the Feres or Sediment which caufes the Fer-
mentation to be fierce or mild, for, |

Note, THERE are, in all fermented Liquors, Salt and
Sulphur, and to keep thefe two Bodies in a due Pro-
portion, that the Salt does not exalt itfelf above the
Sulphur, confifts a great Part of the Art in Brewing.

WHEN your Wort 1s firft let into your T'un, put but
a little Yeaft to it, and let it work by Degrees quietly 3
and, if you find it works but moderately, whip in the
Yeaft two or three Times or more, *till you find your
Drink well fermented, for, without a full Opening of
the Body by Fermentation, it will not be perfeétly fine,
nor will it drink clean and light, |

WHEN you cleanfe, do it by a Cock from your Tun,
placed fix Inches from the Bottom, to the End that
moft of the Sediment may be left behind, which may
be thrown on your Malt to mend your {mall Beer.

WaEN your Drink is tunned, fill your Veflel full, let
it work at the Bung-hole, and have a Referve ina fmall
- Cafk to fill it up, and do not put any of the Drink
which will be under the Yeaft after 1t 15 worked over
into your Veffels, but put it by itfelf in another Caik,
for it will not be fo good as yourother 1n the Catk.

Tuis done, you muft wait for the finithing of the
Fermentation, then ftop it clofe, and let it ftand ’til]
the Spring, for Brewing ought to be done in the Month
of Ofober, that it may have Time to fettle and digeft
all the Winter Seafon,

Ix the Spring you muft unftop your Vent-hole, and
thereby fee whether your Drink doth ferment or not,
for, as foon as the warm Weather comes, your Drink
will have another Fermentation, which, when it is over,
let it be again well ftopped and ftand *ull Sepzember or
longer, and then peg it ; and, if you find it pretty fine,
and the Hop well rotted, and of a good pleafant Tafte
for Drinking, | '

s e ' Thaex
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THuEeN, and not before, draw out a Gallon of it, put
to it two Ounces of Ifing-glafs cut fmall and well beats
en to melt, ftirring it often, and whip it with a Whifk
#¢ill the Ifing-glafs be melted ; then ftrain it and put it
into your Veffel, ftirring it well together, ftop the Bung
{lightly, for this will caufe a new and fmall Fermenta-
tion; when that is over ftop it clofe, leaving only the
Vent-hole a little ftopped, let it ftand, and in ten Days,
or a little more, it will be tranfparently fine, and you
may drink of it out of the Veflel *till two Parts in three
be drawn; then bottle the reft, which will in a little
Time come to drink very well,

Ir your Drink in September be well conditioned for
Tafte, but not fine, and you defire to drink it prefenta
ly, rack it before you put your Ifing-glafs to it, and then
it will fine the better and drink the cleaner.

To make Drink fine quickly, I have been told that by
{eparating the Liquor from the Feces, when the Wort
is let out of the Tun nto the Under-back, it may be
done in thisManner; when you let your Wort into your
Under-back out of your Tun, catch the Woit in fome
T'ub fo long. and fo often as you find it run foul ; put
that {o catched on the Malt again, and do fo *till the
Wort run clear into the Under-back. This is to me a
very good Way (where it may be done) for it is the
Feces which caufe the fierce and violent Fermentation,
and to hinder that in fome Meafure 1s the Way to have
fine Drink : Note, That the finer you make your Wort,
the fooner your Drink will be fine, for I have heard that
{ome, curiousin Brewing, have caufed Flannels to be fo
placed, that all the Wort may run thro® one or more of
them into the Tun before Working, by which Means
the Drink was made very fine and well-tafted.

Obfervations on the foregoing Account,

Tuis Excellent Philofophical Account of brewing
D#ober Beer has hitherto remained in private Hands
as a very great Sccret, and was given to a Friend of
mine by the Author himfelf, to whom the World s

| much
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much obliged, altho? it comes by me : In Juftice there-
fore to this j ingenious Perfon, I would here mention his
Name, had 1 Leave for fo doing 3 but at prefent this
Intimation muft fuffice. However, I fhall here take
Notice, that this Caution againit ufing tailed or dufty
Malt, which is too commonly fold, is truly worthy of
Obfervation ; for thefe are fo far from producing more
Ale or Beer, that they abforb and drink Part of it up.

~ In grinding Malts he notifies well to prevent a foul
- Drink,

e Quantity he allows is fomething above thirteen
Bufhels to the Hogfhead, which is very fufficient; but
this as every Body pleafes,

Tue Choice of Liquors or Waters for Brewing; he
fays, 1s of confiderable Aﬁvanraﬂe and fo muft every
de'" elfe that knows their Natﬂrﬂs and loves Health
and p]ﬁaf nt Drink : For this Purpofe, in my Opinion,
the Air and Soil are to be regarded where the Brewmg
is performed 5 fince the Air affecs all Things it can
come at, whether Animal, Vegetable, or Mineral, us
may be pmved from many Inﬁances In the Marﬂles
of Kmt and Effex, the Air there is gEnt‘:raH}f {o infecti-
ous, by Means of thofe low, veafy, boggy Grounds, that
feldom a Perfon efcapes an Ague one Time or other
whether Natives or Aliens, and is often fatally known
to fome of the Londoners, and others who merrily and
nimbly travel down to the Ifles of Grainand Sheppy fora
valuable Harveft, but in a Month?s T'ime they generally
return thro’ the Vﬂlage of Shorne with another Mien.
There is alfo a little Moor in Hertfordfhire, thro® which

a Water runs that frequently gives the Paffant Horfes
that drink of it the Colic or Gripes, by Means of the
aluminous fharp Particles of its Earth 5 its Air is alfo
fo bad, as has obliged feveral to remove from its Situa-
tion fer their Healrhs The Dominion of the Air is
likewife fo powerful over Vegcmblce that what will
grow in one Place will not in anmher, as is plain from
the Beech and black Cherry T'ree, that refufe the Vale of
.r"'f"ff@.!?:f, the? on fome Hills t:lleu:, yet will thrive in the

C.f:azfmm
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Chiltern or hilly Country : So the Limes and other T'rees
gbout London are all generally black-barked, while
thofe in the Country are moft of themof a Sllvhr White.
Water is alfo fo far under the Influence of the Air and
Soily as makes many excellent for Brewing when others
afe as bad. In Riwvers, that run thro’ b{}ﬂ"gj? Places,
the Sullage or Wathings of fuch Sotls are generally un-
tholefome as the Nature of fuch Ground is 3 and fo the
Water becomes infected by that and the Effluvia or
Vapours that accompany fuch Water : So Ponds are
furely good or bad, as they are under too much Cover,
ot fupplied by naft}? Drains, or as they ftand {ituated or
expofed to good and bad Airs. Thus the Well-wa-
fers by Canﬁ.quﬂnﬂa fhare 1n the good or bad Effects
6f fuch Soils that they run through, and the very
8tirface of the Earth, by which fuch Waters are ftrain-
€d, is furcly endowed with the Quality of the Air
i which it lies; which brings me to my intended
Purpofe, to prove that Water drawn out of a Chalky
65 Fire-ftone Well, which is fituated under a dry,
fiveety loamy Sml, in a fine pure Air, and that is
perfe@ly fofr, muft excel moft if not all other Well-
waters for the Purpofe in Brewing, The Worts alfo,
t:id.t are rooted in fuch an Air, in Courfe partuke
of its nitrovs Benefits, as being much expofed there-
fo in the high Backs or Coolers that contain them.
In my own Grounds I have Chalks under Clays
gnd lLoams § but, as the latter is better than the
former, fo the Water proves more foft and whole-
fome under one than the other : Hence then may be
obferved the contrary Quality of thofe harfh curd-
ihg Well-waters that many drink of in their Malt-
;L iquorsy without confidering their 1l Effects, which are
jultly condemned by this able Author as unfit to be
umda, Ulic of n Br.,wm% Oétober Beer,

T Boiling a few Hops in the firft Water is good,
but they muft “be ftrained through a Sieve before thc

-Wiker is put itito the Malt 3 and to check its Hea
with cold Ligior, or to let it ftand to cool fum::
Time,
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Time, is a right Method; left it fcalds and locks
up the Pores of the Malr, which would then yiéld 2
thick Wort, to the End of the Brewing, and never bé
good Drink. -
His putting Hops into the Under-back, is an ex-
cellent Contrivance to prevent Foxing, as I have als
ready hinted. * V5
Tue quick Boiling of the Wort s of no lefs Ser=
vice, and that the fmaller Wort fhould be boiled lons+
ger, than the ftrong, is:'good Judgment, becaufe, the
ftronger the Wort, the fooner the Spirits fly awaf,
and the Wafte is of more Confequence; befides, if the
firft Wort was to be boiled too long, it would obtzin
fo thick-a Body, as to-prevent, in a great Meafure,
its Fining hereafter fo foon in the Barrel, while the
fmaller Sort will evaporate its more watry Parts, and
thereby be brought into a thicker Confiftence, which
is perfectly neceffary in' thin Worts 3 and in this Ar-
ticle hes fo much the Skill of a Brewer, that fome
will ‘make a longer Lerh than ordinary from the
Goods for fmall Beer, to fhorten it afterwards in the
Copper by Length of Boiling 3 and this Way of cons
fuming it Js the more natural, becdufe the remaihing
Part will be better cured. ,
Tre Laying Worts thin s a moft neceffary Pre=
caution ; for this is one Way to prevent their Running
into Cohefions and Foxing, the Want of which Know-
ledge and Care has undoubtedly been the Occafion of
great Loffes in Brewing ; for, when Worts are taint=
ed in any confiderable Degree, they will be ropy in
Time and unfit for the human Body, as being un-
wholefome as well as unpleafant. So likewife is his
Items of great Importance, when he advifes to draw
the Worts off fine out of the Backs or Coolers, and
leave the Feces or Sediments behind, by Reafon, as
he fays, they are the Caufe of thofe two detefted
Qualities in Malt-Liquors, Stalenefs and Fouinefs,
two Properties that.ought to employ the greateft
Care in Brewers to prevent; for it is certain thefe
Sediments
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Sediments are a Compofition of the very worft Part of
the Malt, Hops, and Yeaft,. and, while they are in the
Barrel, will fo tinéture and impregnate the Prink with
their infanous and unpleafant Nature, that its Drinkers
will be fure to participate thereof more or lefs as they
have lain together a longer or a fhorter Time: To
have then a Malt-Liquor balfamic and mild; the Worts
eannot be run off too fine from 'the Coaiers, nor well
fermented too flow; that there may be a Medium kept;
in both the Salt ar-d Sulphur; that all fermented Malt-
Drinks abound with 5 and hereiny as he faysj lies a
great Part of the Art of Brewing.

He fays truly well; that a little Yeaft at firft fhould
be put to the Wort, that it may quietly work by De-
grees; and not be violently forced into a high Fermen-
tation § for then by Courfe the Sale and Sulphur will be
too violently agitated into fuch an Excefs and Difagree-
ment of Parts, that will break their Unity into irre-
gular Commotions, and caufe the Drink to bz foon
ftale and harfh. But, if it fhould be too backward and
work too moderately, then Whipping the Yeaft two or
three Times into it will be of fome Service to ‘open
the Body of the Beer ; for, as he obferves, if Drink
has not a due Fermentation, it will not be fine; clean,
nor light.

His Advice to draw the Drink out of the Tun by a
Cock at fuch a Diftance from the Bottom is right ; bes
caufe that Room will beft keep the Fueces fronr being
difturbed as the Drink is drawing off, and leaving
them bzhind § but, for putting them afterwards over
the Malt ﬁ:rr fmaH Beery; I do not hold it conformant
with good Brewing, by Reafon in this Sediment there
are many Particles of the Yeafty that confequently will
caufe a {mall Fermentation in the ILiquor and Malt,
and be 2 Means to {poil rather than make good {mall
Beer.

WHAaT he fays of filling up the Cafk with a Referve
of the fame Drink, and not with that which has once
worked out; is paft Difpute juft and right, A

N
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Axp fo is what he fays of {’cﬂppmg up. the Veﬁ’cl
tlofe after the Fermentation is over ; but that it 1s beft
to brew all ftrong Beer in Offober, I muft here take
Leave to diffent from the Tenet; becaufe there is
Room for feveral Objections in Relation to the Sort
-of Malt and Cellar, which as I have before cxplained,
1 fhall fay the lefs here,

As he bef:rves Care thould be taken in the Spring,
to unftop the Vent, left the warm Weather caufe fuch
a Fermentation as may burft the Cafk, and alfo in Sep-
tember, that it be firft tried by PEﬂ'gmg if the Drink is
fine, well-tafted, and the Hop mtted, and then, if
his Way is liked beft, bring the reft into a tranfparent
Finenefs; for Clearnefs in Malt- -Liquors, as I faid be-
fore, and here repeat it again, is a moft agreeable Qua-
lity that every Man ought to enjoy for his Health and
Pleafure, and therefore he advifes for lepatch in this
Affair, and to have the Drink very fine, to rack it off
before the Ifing-glafs is put in; but I cannot be 4 Vo-
tary to this Praflicey as believing the Drink muft lofe
a great Deal of its Spirits by fuch Shifting ; yet I muit
chime in with his Notion of putting the Wort fo often
over the Malt, *till it comes off fine as I have already
taught, which 1s a Method that has been ufed many
Years in the North of Ezngland, where they are fo curi-
ous as to let the Wort lie fome Time in the Under-
back to draw it off from the Feces there; nor are
they lefs careful to run it fine out of the Cooler into
the Tun, and from that into the Cafk; in all which
three feveral Places the Wort and Drink may be had
clear and fine, and then there will be no more Sedi-
ments than are juft neceffary to affift and feed the
Beer, and preferve its Spirits in a due Temper., But if
Perfons have Time and Conveniency, and their Incli-
nation leads them to obtain their Drink in the utmoft
Finenefs, itis an extraordinary good Way to ufe Hippo-
crates’s Sleeve, or Flannel-bag, which I did in my great
Brew-houfe at Lowndex, for ftraining off the Feces that
were left in the Backs,  Asto the Quantity of Malt for

i Brewing
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Brewing a Hogthead of Ooder Beer, I am of Opinion
thirteen Bufhels are right, and fo are ten, fifteen, and
twenty, according as People approve of; for, near
Litchpeld, 1 know forme have brewed a Hogfhead of
Ofteber Beer from fixteen Bufliels of Barley-Malt, one
of Wheat, one of Beans, one of Peafe, and one c¢f
Oat-Meal, befides hanging a Bag of Flour, taken out
of the laft four Malts, in the Hogfhead for the Drink
to feed on 3 norcan a certain Time be limited and ad-
jufted for the Tapping of any Drink (notwithftanding
what has been affirmed to the Contrary) becaufe fome
Hops will not be rotted fo foon as others, and fome
‘Drinks will not fine fo foon as others; as is evident in
galc Malt-drinks, that will feldom or never break fo
oon-in the Copper as the brown Sort, nor will they
be fo foon ripe and fit to tap as the high dried Malt-
Drink will. Therefore what this Gentleman fays of
trying Drink by firft pegging it before it is tapped; in
my Opinion, is more jultand right than relying on 2
limited Time for broaching fuch Beer.,

The. End of the Firft Part;
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wlle BN rience confirms 5 and as the Ufe of them
e ﬁ@i is general, and thereon fo much depends

i ¢ =N the Health of the Body, I think it calls
for our greateft Study and Application, to detcét the com-
mon Errors, and to lay down fuch plain, eafy, and effica-
cious Rules and Direltions, as may tend to bring about
fuch an Amendment -in the Praffice of Brewing, and
Management of Malt-Liquors, that we may enjoy whole-
Jomer and pleafanter Drink of this Kind, than bereto-
Jore, by eftablifbing it wpon the Bafis of a more jult and

satural Rationale,

THEREFORE, this being premifed, I bave, in
wy former Work, endeaveured to lend my helping Hand,
0 effeét this fo much defired and wifbed for End, as the
Quantity of my Sheets would permit : But this being a
Science more extenfive, and capable of Improvement, than
the Generality of Mankind are apprebenfive of (who too
much content themjelves in following the Ervors of their
PredecefJors) I haue here, in this Second Part, enlarged on
Jome of my farm Fitleads, as I judged nigft neceflary 5 and
likewife added end difcufled fuch wuew Matter, as might
conduce moft to the Improvement of this Art, and the Un-

2 dfc,eifviﬂg
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deceiving of fuch, who, through Ignorance or Intereft, fuf-
fer themfelves to perfift in their Errors. |

WHEN a Perfon is about to brew Mali-Drink, it
would not be amifs to put the following, or fome fuch-like
natural, Quere to bimfelf, What am I going to do, or,
What is my Intention in this Procedure ? * [is certainly
to procure @ fine, pure, and light Vinous Liquor, as free
from any terrene, clammy, or other heterogeneous Parti-
cles as may be.

BUT how the prefent ufual Management by long Mafh-
ings, long Boiling of the Hop, either under or over Coltion
of the Woert, violent repeated Beatings in of the Yeaft,
Mixing injurious Ingredients in the Drink 5 the prejudicial
(though common) Ufe of Clay, &c. I fay, bow thefe de
anfwer the Purpofe aforefaid, in affording a pure, light,
wholefome, and Vinous Drink, I [ball leave to the De-
termination of all [uch as will but make Ufe of their

_ Reafon, '

AND were People to confider the true Nature of
Yeaft or Barm (that, notwithflanding it is (o necelfary
and ufeful an Ingredient, if vightly and judicionfly ma-

“paged, yet is it eertaii) that it contains very inimical and
pernicious Properties, they would never prafiife thofe vio-
lent, long, and repeated unnatural Beatings in of it into
the Drink, which cannot but be attended with many ill and
mifchievous Effeits, notwithflanding the common [pecious
Pretences in its Bebalf. Which I bave in my former, as
well as in the following Shegis (I hope) fully confuted,

* and madg appear. by

BUT farther, to illufirate and evince the Truth of
gy Alfertions, I cannot bere omit the Cafe of a Perfon,
qwhofe Father, being a Tobacconift in Loondon, fent hbis Son
gmong * bis Cuffomers, at, and about Stamford im Lin-
colnfhire, where be fell into Drinking fuch Quantities of
their yeafty Ale, as made bim dz;f?mé?ed.__. and [o ke remaif:;

¢y
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ed, till bis obftinate Diftemper yielded to the well adapted
Medicines of an ingenious Phyfician, who, after [ome
Months Keeping him in bis Houfe, about thirty Miles
from London, at laft brought bim to bis Senfes again.

ANOTHE R Inflance of the ill Properties of Yeaft
were demonfirated in the following Experiment (which 1
bad from an ingenious and learned Gentleman, who was
an Eye-wiinels of its Veracity) viz, That [ome Slices of
Bread were put into about two Quarts of Yeaf, which an
bungry Dog licked up for the Sake of the Bread 5 the Con-
[equence was this, the Dog died in a very little Time after,
being wery much fwelled, as it had been with a Dropfy :

THEREFORE, I muff neceflarily join with thofe
gudicious Gentlemen, who are of Opinion, that the Drink-
ing of yeafty Malt-Liquors, whether new or flale, is the
chief Caufe of thofe too frequent fatal Difeafes, the Drop-
Py, Stone, &c, among us ; for, if Malt-Drink be bard or
fale, in many Confiitutions, it is manifetly apt to geme=
rate [abulous Concretions, not only in the urinary Pafages,
but in other Parts of the Body 3 and it is evident, that it
receives this Stalenefs or Acidity chiefly from the Yeaft,
which the Drink is impregnated with, as it ferves for a
Lee for the Liquor to feed on 5 juft as if we were to put
any Quantity of an unwholefome bruifed Herb or Root into
a Cafk of Drink, we might reafonably expet? the Liguor to
be tinttured by it, and to be endued with its ill Qualjties :
So that it plainly appears bow very neceflary it is (if we
would enjoy wholefome and palatable Malt-Drink) to free
it as much as poffivle from that deftruitive Acid,

I uave likewife, in this fecond Treatife, farther en-
lavged on the great Ufe of artificial Compofitions, or Lees,
and particularly recommended thofe moft excellent whole-
Jome BaLLs (mentioned in Fage 56 of my former Part)
which have defervedly gained [uch a Repute, and which

e

are [o bighly neceffary and :;/‘
(4

oful for all Keeping Malt-
Drinks efpecially, whether Pale, Amber, or Brown, to bave
¢ <

always
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always in them, as nothing can contribute more to their
Fining, Feeding, and Prefervation, in a mild and found
State, and are perfeéd Antidotes to the ill Qualitics of the
Yeaft, Feces, 8&c, Likewife of fuch a curing and improving
Nature that, by their fole Ufe, I bave even recevered da-
maged or prick’d Drink and Cyder, and will anfwer in
Wines. :

ANOTHER too common Misfortune of our having
unwholefome and ill-tofted Beers and Ales (efpecially in
warm Weather) is, by what is commonly called Foxing,
or more properly from a Putrefaétion they are liable to,
in paffing through their feveral Managements, the Caufe,
Prevention, and  effelual Cure of which grand Ewil,
I bave bere freely explained and communicated , with fes
veral otber Matters of great Importance, which, duly
attended to, will contribute, not only to the Iiffablifbing
the Brewery upon a better Footing, but manifeftly augment
the HeartTn, Prrasvre, and BroviT, of the Sub-

jelt in general,
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CHAPl I'l

Of feveral Errors and Abufes committed in making
BARLEY and WHEAT MALTS.

REESR ALT, like many other Artificials, is
we=ao@@d moft genuine, when it is neareft to its O-
iy riginal Nature ; and that is fo, when it is
. :ﬂ X

-i%é of a white or pale Amber Colour, as the

agdsass Barley receives the {ame from the Earth ;

for, if it is otherways, it is occafioned by fome Violence
done to its Nature; as when it is over-ripe, or
wafthed by Rains to a great Degree after it is mowed,
or by its being heated too much in the Mow: So
likewife is i1t in Malt, whofe true Tincure and
Colour proceeds from its fine Spirits, and effential
Vertues ; for, when the Cclour is changed in making,
the Vertues of it are alfo ; that gives the Drink a
different Nature, occalioned by fome Vielences done
to the Spirits, and fine Properties of the Malt, by the
fierce Spirits, and hot Vapours of the Fire, that
change its mild Qualities® into their own fiery Na-
ture 3 which makes it plain, that all Digeftion is
moft natural, that preferves its true Colour moft in-
tire ; {o that the high-colourea Brown Malt is parch-
ed, and brought, by the Potency of the Fire, into a
State very remote from that Purity, whieh the true
made pale or light Amber-coloured Malt enjoyss
from whence is produced the high Blood-coloured
Ales and Beers, that many ignorant Perfons cry up
and admire as a Vertue or good Quality, But to be
more particular on this Subject of Malts, I fhall re-
cite the Opinion of two Phyficians that have appear-
ed in Print: One fays, ¢ The Contrary 1s to
<< be underftood, and nothing in Malt is a greater
¥ G 4 ¢ Vicg
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° Vice or Evil, and the Drink made thereof, toge-
¢ ther with its long Boiling with Hops, does fel-
“ dom fail to wound the Health of the Drinkers
¢ thereof ; its natural Operation -in the Body, is to
“ heat the Blood, deftroying Appetite, obftruéts the
* Stomach, fendmg grofs Fumes 1nto the Head, dulls
¢ the, fine pure Spirits, hinders the free Circulation of
« the Blood, by ftagnating the Humours, and, in
% the, choleric .and melancholy Complexion, gene-
¢ rates the Stone, Gravel, Gout, and Confumpti-
¢ on: This Sort of Drink is alfe very injurious to
¢ Women, efpecially fuch as are with Child, or
¢« give Suck.” 'The other, who is a more late
Writer, and one of the greateft Reputation, fays,
¢ That Brown Malt makes a Drink much lefs vii-
¢ cid -than the Pale, and fitter to pafs the feveral
<+ Strainers of the Rody ; but what 1s very ftrong of
¢ it,. may be ufed in E.xt:f:l's., enough to bring en fe-
«¢ veral Inconveniencies of Health s though a fingle.
<¢ Debauch with it much more eaﬁly wears off, than
¢ one occafioned by Drink made from Pale Ma!t o
The fame Author further enlarges, and fays, -
¢¢ That Pale Malt has certamly moft of the Grain
4¢ in it, .as being flendereft dry’d, and is therefore
S nmﬂ: nourifhing 5 but alfo for that very Reafon re-
4¢ quires a {’crang Conftitution fufficiently to digeft
¢ jt,. Thofe, who drink much of it, are creneraIIy
¢ fleak and fat in the Bloom of their Age; but if
s¢ they are not fuddenly cut off by Fevers, as they ge-
<< nerally are, they fall very early into a diftemper-
s¢.ed..old Age, and hardly fuppmt the Burden of
¢ Life,. with the Retinue of Deafes.” Hence
(dt appears, that the Pale and Brown Malts are Ex-
treams, one being too flack, and the other too high
_dried ; whick made the fﬂrrﬂer Perfon write, that all
L}{trﬁam% were a Degeneracy from the Nature of true
cAmber Malt, made by a mild and gradual Opera-
-tion 3 for then it would not be fo apt to fend dulling,
. grofs, thick Fumes and Vapours into the Head, nor

to
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to heat the Blood, or obftrutt the Paffages, efpccially
if Drink, made from fuch Malt, was of a middle
Strength, and ufed before it was ftale ; then it would
deferve the firft Place of all fermented Malt Liquors,
and be the beft againft the Generation of the Stone,
Gravel, and Gout, :

TuEe fecond Error is, that, though Amber Malts
are truly the beft of all others, yet, in the making of
them, there is often a great Abufe committed by fe-
veral of its Makers, and that by an unnatural Dry-
ing of it on the Kiln, which is done out of a cove-
tous Defire of drying a great deal of Malt at once,
in order to fave Fire, Time, and Labour: To do
this, they put it feven, ten, or twelve Inches thick
on the Kiln; which never fails damaging the Malt ;
for, the thicker it lies, the ftronger the Fire muift be
kept, which will be apt to burn that which i1s next
the Hair-Cloth, whilft that, which is uppermoft, is
neither hot nor cold, and thereby are the fweet {piri-
tuous Parts flattened; for, notwithftanding all the
Diligence that can be ufed, there is no Drying it e-
qually, becaufe the Thicknefs thereof will force it to
fend damp excrementitious Vapours, which Effluvia
confequently re-enter fuch Malt, wounding and fuffo-
cating the finer Vertues and fweet Qualities, which
gives an ill Tafte to the Malt, and the Drink made
thereof : Beflides, it makes but little Drink, and that
not good, nor wholefome : And, if ftrong Drink is
made thereof, its evil Juices are more perceptible by
. heating the Body, and ftupifying the Senfes by its grofs,
heavy Fumes, which renders fuch Malt a great Ene-
my to Nature ; for fure it is, that every Fault, commit-
ted in the making of it, affects the Drink more or lefs 5
which has begot an Opinion, that there is hardly one
Bufhel in four rightly made throughout the Nation ;
and this is chiefly the Reafon there are fo many bad
Sorts of Beers and Ales: Whereas, formerly, they
ufed to be fo careful to let the Malt lie only three,
‘four, or five Inches thick on the Kiln at moft, with

a con-
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a conftant Fire, not too fierce, and yet indifferent
brifk, which preferves the Spirit and Life of the Malt
for it may as well be too ftrong, as too weak ; when
too weak, it flattens and dulls the {pirituous fweet
Qualities ; and, when too ftrong, it fires and ftagnates
them,

Tue third Error 1s in drying Malts. They are
apt to be tainted by the Smoke, through the Care-
lefnefs, Covetouinefs, or Unfkilfulnefs of the Ma-
ker. For Smoke, as a learned Pen defines it, is a
ftupifying, keen Fume or Vapour, full of dark fulphu-
reous Excrements, caft forth by the Fire, contain-
ing a grofs Humidity, and fiery fharp Qualities, ve-
ry pernicious to Health, as it proceeds from the poi-
fonous Juices of the Coal, Wood, &¢.. For Fire
divides and feparates the Forms and Properties of
Nature 3 it i1s an Excrement all People c’lel&e to a-
void, as being prejudicial to the fine volatile Spi-
rits, and therefore offenfive to the Eyes, where the
natural Spirits have their Paffage ; for which Caufe
Smoke does firft offend the Eyes, or any other ftu-
pifying Steam, inwardly or outwardly ; wherefore,
when any fmoky Drinks or Meats are feparated in
the Stomach, the Fume or Vapour thereof naturally
afcends to the Head, and is very offenfive to Nature,
elpecially the Eyes (as Coal or Wood Smoke does)
for it contains two pernicious Qualities, a fulfome
Bitter, and a ftrong Aftringent, Therefore all the
Care poffible muft be taken that it is fmoaked as lit-
tle as can be; for that Smoke helps to advance the
dull, heavy, reddifh Colour in Drink, which fhews
the Excellency of the late Invention of drying Malt
with Coak or Culm: And alfo the pernicious Prac-
tice of drying with Wood, Furz, or Fern, &,
which yield a moft difagreeable Smcke ; yet muft it
pafs through the feveral Kernels of the Malt, and
thereby impregnate them with -its bitter, fulfome, un-
wholefome Qualities ; which does not a little. raife

my Deteftation and Abhorrence of that common
3 Error
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Error and Impofition on the Ignorance of the Peo-
ple; and the more when I confider the great Quan-
tities of fuch Malt, that are annually confumed in
fome Parts of the Weft of England, and fome other
populous Cities and Places, in their Butt-Beers and
Ales, notwithftanding the fmall Difference of Charge
that there is between drying with Coak, Culm, and
Straw, and with Wood, Furz, Fern, Peat, and Stub-
ble, befides the great Inconveniency of the Wood-
fire, that cannot be fo foon checked nor extinguifh-
ed as others are, which expofes the Malt to a Damage
accordingly.

Tue fourth Error is a very knavifh, fubtle one,
indeed ; and that is what tempts fome Maltlters to
fuffer the Barley but to half {pire, thoot or fprout,
on the Floor, in order to fave Time, Labour and
Charge ; and then fuch Malt will have a third,
fourth, fifth, or fixth Part Barley in it, which confe-
quently muit deceive its Brewer; for the Barley Part
will never vyield its Goodnefs like that which 1s
malted, and fo the Drink becomes in a great Mea-
fure fpoiled.

Tae fifth Error 1s, what 1s called in the Cant of a
villainous Maltfter, Drefing of Malt, but, honeftly
explained, it 1s no other than a Bite on the Buyer,
and is thus managed: Before the Malt is carried
out to anfwer its Sample or Boyce, a Man takes
a Garden-Pot, and with it fprinkles Water over
the Out-fide of a Heaps; then with a Shovel he turns
it, and does the like, and fo on till he thinks
it enough, Thus he plumps and {wells the Malc
Kernels, that to the Buyer feem bigger than the
common Sort, and contain more Flour than the
fmaller ones can: But this Artifice carries three
Reafons with it: One i1s to forward its Sale, the
other to enhance the Price, and the other to fill the
Bufhel with fewer Corns, The Truth of which
would plainly appear, if fuch Malt was afterward to
be kept in a Heap a Month, two, or three; for, in

that
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that Time, it would grow muifty, or matt together,
and very likely to breed thofe dcvnuring Infe&ts
called W hools.

Tue fixth Error and Abufe, is owing to the Care-
lefnefs of the Malttter, who “either himfelf, or by
fuffering others with their Shoes to tread on many
of the Corns of the Malt while they lie working on
the Floor, which is often attended with ill Confe-
quences 3 for, by bruifing the Kernels, there immedi-
ately commences the Growth of a Canker, that will
fhew itfelf in a Bunch, turn green, and perhaps one
of them may infect ﬁx found ones, and more, if the
Misfortune happens to be in the Month of March,
April, and May; by which Means a great deal of
Drink has ﬁlﬂﬁ'rt‘d in its Tafte, and proved un-
wholefome to the Drinker. For this Reafon a careful
Maltfter will put on a Pair of Shoes made of an old
Hat ; and indeed, 1t i1s a Pity the Excifeman is not
obliged to do fo too 3 and then, in my Opinion, there
would be lefs D&maﬂe done by dirty hard Shoes in
the Malt-houfe ; for as he walks between the Heaps,
fometimes for near twenty Yards together, there com-
monly lie many loofe Corns that are unavoidable to
the Tread, and thefe confequently muft be bruifed
and cankered, to the great Prejudice of the Maltfter,
and more to the Drinker of Liquor made from fuch
unwholefome Kernels. So likewife have I Reafon to
write againft the carelefs Turner of the Malt, who
often, I may fay, is guilty of doing the like Da-
mage to the Malt by his Shovel, when it is employed
in the Movements crf' the feveral Heaps, where 1t ne-
ceffarily breaks and bruifes many of the Kernels, by
jobbing it in amongft them, and fcraping along the
Floor. But thefe are but few in Comparifon of the
many others that are incident to Barley and Malr,

CH AP,
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CHoA P IE
Of WHEAT-MALT.

HEAT, as it 1s the moft excellent Grain of

all others, and as fuch appointed by the Crea-
tor for the Nourifhment of the human Body as an
Eatable, has tempted my Pen to publith alfo its fine
Quality in producing a good Drink, that no other
Grain whatfoever can equalife for its peculiar Ver-
tues 3 which has furprifed me to fee that Wheat-Malt
thould be neglefted, though this Grain has been fold
in our Markets at three Shillings per Bufhel, a few Years
ago, for three Years together, and only Barley and
Oat-Malt in Reputation : Whereas this at three [
believe, I may venture to aver, 1s upon a Par with
Barley at two Shillings, and Oats at one Shilling
and Six-pence per Buthel for making of Malt, and
“far beyond both for making ftrong Beer ; alfo parti-
cularly for that famous and nutritious Liquor Mum,
that has for fome Years paft been made by the Ger-
mans and others, to the juft Reproach of the Englifb,
who, thinking themfelves compleatly furnifhed b
Barley and Oat-Malt Liquors, have fupinely neglefted
the Improvement of the beft of all others, and that
is Drini that might be made from this delicate Grain,
Wheat, for the following Reafons, viz.

First then, the Flour of Wheat is much finer than
that of Barley ; and, the finer the Flour, the finer the
Drink ; fo alfo 1s the Bread made of the one and the
other, that bears very diftant Proportions of Goodnefs :
The Wheat eats {mooth, mellow, {weet, light, and
nourifhing ; when the Barley eats rough, coarfe, moiit,
heavy, and is fcouring : Wheat-Malt alfo differs much
from Barley-Malt; for the former, if well made, will
return a pleafant, brifk, nourithing, wholefome Ale
and Beer ; while Barley-Malt is apt to make a more

3 heavy,
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heavy, fcorbutic, and lefs nourithing Liquor ; be-
caufe,

Secondly, Tuis Wheat-Malt is more natural to
the human Nature, as i1t i1s made from the Staff of
Life, provided it 1s not too high dried, and the
Goodnefs burnt away to pleafe the Fancy with a
high coloured Drink, and fo lofe the pureft Sub-
ftance of the Malt according to the Proverb ;—
I do not care how white my Bread 1s, nor how brown
my Drink is,——=But this Proverb was firft on Foor,
before the Mcthod of making Pale Malt was known ¢
Alfo if this Sort of Malt is made from impure
Wheat, then goed Drink muft not be expeéted fiom
it; for, fuch as the Malt 1s, fuch will be the Drink ;
as for Example: In a cheap Time of Wheat, and in
a dear Time of Barley, which {fometimes happens, it
has been the Pradtice of a certain Brewer (I have
been told) to buy up the fmutty Wheat, at a very
low Rate for making Malt; becaufe, when Wheat is
thus damnified, there are few that care to make
Bread with it, unlefs it be in a dear Time : But,
when fuch Grain is malted, it is lefs perceived in
Keeping Butt-Beers, than in Bread : Befides, in malt-
ing, the black or {mutty Part of the Kernel i1s better
loft than in the Wheat-Mill; for here the Working
of i1t on the Fioor and the. Fire of the Kiln cure
that in a great Meafure which the Stone cannot, be-
caufe the goocd and the bad Parts are mixed and
ground togcther ; when, in malting, they are better
feparated and cured, yet not wholly difcharged from
the Tincure of the Smut, which is the bad Part
of fuch Wheat-Kernel.

Thirdly, It has been experienced that the Dugdale,
or any other coarfe Wheat, will make good Malt and
Drink, w:iiuch may be a valuable Opportunity to
many, Dbecaufe this Sort of Wheat grows only on
fcme Ground, and in fome Countries where others
cannot be conventently had, as in many Places of the
North; and allfo on four Grounds in the Saut}i,

thls
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this Wheat will beft grow, and be a furer Crop than
any other Sort; nor will it be damaged by Blights
and Wets, when others are, by Reafon of its great
Out-guards, its Beards. This Sort of Wheat alfo is
fold confiderably cheaper in the Markets than any
other, as being of a coarfer Nature than the reft for
making of Bread, but little inferior in Goodnefs for
making of Malt, which gives an advantageous Op-
portunity, to a Perfon that thinks fit to make Malt
of it, to enjoy its Ale or Beer at a low Price.
Fourthly, Tuis Wheat-Malt has an admirable
uality in it, that no other has, and that is, the
Drink of it will never be windy, which is a pernici-
ous Quality inherent to moft other Liquors, and is
very unwholefome in Barley and other Malt-Drinks
but this, whether in Barrel, or Bottle, and kept ever {o
long, will always be free from that mifchicvous Effect.
Fifthly, TrE Goodnefs of this Malt difcovers it-
felf in making more potent Ale and Beer, than any
other Sort can; for if eight Buthels are allowed to
a Hogthead, and fuch Liquor be made too free with,
at only nine Months Age, it will be very apt to intoxi-
cate, but with lefs Prejudice to the Health of the
Drinker, than any of thefe unwholefome Barley-
Malt-Liquors, whofe Bodies are too commonly loaded
with large Quantities of that pernicious Acid, Yeaft,
Sixthly, Twuis Malt is beft made when it is ma-
naged by the Workman with Carefulnefs and La-
bour, foaked in good Water, and to have its due
Time in the Ciftern, Couch, and Kiln. This is the
main Art of making Malt ; becaufe, where it is
worked too faft, and too hot, fuch Malt will cer-
tainly fail anfwering our ExpeQation. And fo 1t will
if the Wheat by Wets has firft grown in the Field
after Reaping, or heated too much in the Mow; for
then this, as well as Barley Malt, is very apt to rot
in the Couch ; and when it is laid on the Kiln to
dry, it muft be fpread thin, and have a leifure Fire ;
‘etherways this Malt can neyer be well made, which
' reminds
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reminds me of an Ian-keeper’s Anfwer, (who brewed
‘his own Drink) when I afked him the Reafon, why his
Drink was {o bad? He replied, That it was the Fault
of the Maltlter, who would not allow the Malt a
due Time on the Floor nor Kiln. And fo it is fure
enough with too many of them, who, to fave Time,
Labour, and Charge, run off the Malt too faft to be
well made: But, if you will have’ Wheat-Malt in a
right Condition, it muft have a due Time on the
Floor, that 1t may {pire gradually, and a flow Fire in
the Kiln, that its flowery Part may be foft and in
full Body : Then its fine {pirituous Balfamic Qua-
lities will be preferved in the Malt, and be com-
municated to the Drink, whereby it will anfwer
thofe Ends that T have here propofed. In fhort, the
Ale or ftrong Beer made with Wheat-Malt is thought
by many that have proved it to be the very beft of all
Liquors,

Of Water for Brewing Wheat-Malt.

THurs Element is particularly to be regarded as it
affeCts Brewing ; becaufe there is no making of good
Drink without good Water, be the Malt ever fo
kind in itfelf; nay, it is of fuch Confequence with
Regard to our Diet, that, as an eminent Phylician has
Jately obferved, we cannot be too inquifitive into its
‘Nature and Difference 3 nor too {ollicitous and nice
in our Choice of it; and therefore charges the Inha-
bitants of our great City with a grofs Negle&t in
this Refpect, for chufing’ of ftagnating impure Clay
Well-water for brewing of Beer, and making other
Drinks.

Of Brewing Wheat-Malt.,

Teae Art of Brewing well, next to good Malt,
Water, and Hops, is certainly of great Confequence ;
becaufe, let a Perfon have all thefe in their full Per-
fection, yet he may cafily Spoil and marr all, if he

docs



Of Wheat-Malt. 99
does not underftand the true Method of making them
into Ales and Beers; and for this Reafon it too often
happens amongft thofe that cafually hit on the right
Way at one Time; and mifs it another; to lay TR
Fault on the Male, Water, or Hops, in Extenuation
of their own Ignorance; when, at the fame Time,
they are the fole Caufe of the Misfortune for Want of
due Judgment in this ufeful Science: I fhall therefore
here make it plain to mean Capacities, how they may
obtain good Drink from good Ingredients.

Anpo, firft, I will fuppofe my Copper to hold thir-
ty-fix Gallans, which is a Size fufficient for an ordi-
nary Family, and that I am to brew fix Bufhels of
Wheat-malt, for making a Hogfhead of good Family-
Ale 3 for which Purpofe I have a good foft Water from
a Chalk or Stone-well, or clear Water from a River,
Rock, Pond, or from Rain: A Copper, full of this, I
heat as faft as I can under the Cover of a Peck of the
hully Part of the Malt, or of Bran, which will ex-
pedite its Heat, and clear the Water; fo that it may
be fkimmed off for the Hogs, or put into the Math-
tub with the Water when it is ready to boil or juft
broke: Then either let it lie *till the Vapour is {pent,
fo that you may fee your Face in it; or; as foon as the
hot Water is put into the Tub, put a Pail or two of
cold into it, which will temper it at once, and keep
the Spirit of the Water from evaporating: Then im-
mediately put five: of the fix Bufhels of Malt into
the Tub by Degrees, ftirring it with a Paddle or Oar
juft to keep it from balling and no more. When
this 1s done, {pread the Referved Bufhel all over the
reft, and let it remain fo two or three Hours. Thus
not only the Spirit of the Water 1s preferved, but
likewife that of the Malt, which will furely greatly
improve the Drink, by giving it a fine Hauguft, or a
true Tin@ure of the Malt: Then turn the Cock a-
bout half Way, and receive three or four Hand-bowls
full of the thick Part, and return it over the Malt,
and fo continue *till it runs perfectly fine; for on this

H depends
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depends very much the obtaining of clear Drink in the
Barrel; and therefore the nice Brewer will {pend it off
as fmall asa Straw, and let it run into the Under-back or
Tub on three or four Handfuls of Hops 3 and, when four
or five Gallons are thus run off, lade over three Hand-
bowls or Gallons of boiling Water on the Malt, and
immediately put as much cold Water into the Copper
to fupply their Place, which will be at the full Heat
again by the Time the laft are difcharged, and fo
continue lading over hot, and filling the Copper with as
much cold Water, ’till a Copper of the firft Wort is
run off, which muft be fet by for fome Time in a large
clean Tub too, and it will take no Damage ; for the
Strength of the Malt and a few more Hops will pre-
ferve it found, Then proceed and put over another
full Copper of fcalding Water by rhree Hand-bowls at
2 Time on the Goods, free of any cold Water *cill all is
expended ; which, when done, put this fecond Wort
into the Copper by itlelf, and boil it away brifkly for
Half an Hour; then put in a Pound of loofe Hops,
and boil it again Half an Hour more ; by which Time
I will fuppofe the Wort to be broke enough. But, to
be more certain in this material Point, you may, as foon
as the Wort begins to boil, put in a2 Pound of Hops in
one or two canvas or other coarfe Linnen Bags, and
boil them only Half an Hour as faft as can well be
done, when they muft be taken out; and the Wort
kcept beiling on, ’till the Particles, which will be very
{mall at firft, become larger and fome ragged; then
it is truly boiled enough, and muft directly be put in-
to the Backs or Cooling-tubs to lie thin, not above four
or fix Inches thick.

As foon as the fecond Wort is out of the Copper,
put in the firft, and boil it away in the fame Manner,
and with the fame Quantity of freth Hops, as you did
the laft, taking Care to keep back the loofe Hops that
were firft put in to preferve it while in the Tub, and,
when the Particles are ragged, difpenfe it into the
Coolers,

THuUg
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Trus you will give both the Worts and the Hops
theu‘ thorough Boiling in the Copper, and thercby en-
joy their fine floury and {pirituous Parts, and avoid
their grofs, unwholefome, and phlegmatic Ones; for,
unlefs they have their due Cure here, the Drink can
never be right clear and goed in the Barrel.  But ob-
ferve, that

THuEe fecond Wort will never break fo foon as the
firft 3 and even that will be fooner or later, according
to the Nature of the Malr, Water, &¢c. which is the
Reafon that a limited Time of boiling muft not be
trifted altogether to, for a true Indication of the
Wort’s being enough ; and therefore it is neceflary
to make a right Judgment of it, by viewing a little of
the Wort now and then in a Hand-bowl, ill it appears
as I have before mentioned.

I knew a fkilful Brewer that never ftopped his Cock
after it was once fet a running, ’till he had all his firft
and fecond Worts run off ; which has this excellent
Conveniency in it, that the Gc:uods or Grains have then
no Power to four or taint the Wort by its ftanding on
them ; a Misfortune that has {potled many Thoufands
of Barrels of Drink, brewed after the old Fathion :
And when he had thus ftopped his Cock, and math-

ed up the Grains with ﬁn:lP Quantity of cold Wa-
ter, as he thought fit for his fmall Beer, he let it
ftand altogether an Hour in cold Water, and fome-
thing lefs in hot, before he drawed it off; then would
boil it Half an Hour with fome frefh Hops, and an
Hour after that by itfelf; for finall Beer Wort muft
not be expected to break at all.

BuT by fome a Cover is made Ufe of, while the Wa-
ter is heatmg or boiling in the CDPPEI‘ and by many
while the Malt lies liquored in the Math-vat, that the
Steam or Vapour may not evaporate, I alfo folicit
your Care, on Account of the Wort’s breaking in
Boiling, which you may likely perceive, if you flack
your Fire in Half or three Quarters of an Hour ; and
then, if the Hops are all funk, the Wcart appeais
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clear like Sack at Top, and the fmall Particles play
about like Knits; then let it boil a little longer, and
they will be as big as Lice with Rags or Flews about .
them that are fure Signs of the Wort’s being boiled
to the Height ; and this will fooner happen, the more
furious you boil it but, if you boil it much longer it
only waftes; and rather hurts it; nor will it work fo
well in the Vat, nor fine thoroughly in the Cafk;
becaufe then it will obtain a more vifcous Body ; for
as it comes out of the Copper, in fuch a Degree of
Finenefs, it will come out of the Barrel. But obferve,
that pale Malts will not break fo foon as Brown, nor
the fecond Wort {o foon as the firft, and fmall Wort
not at all.

C'HAP ' IE
Cf tbe good and bad Properties of the Hop.

Have here undertaken to write of one of the moft
fimple and pureft of Vegetables, and yet, perhaps,
the moft abufed of any other, both in its Ufe and Cha-
ratter. The pureft, I fay, becaufe of the many fine
odoriferous, aromatic Spirits that the Hop is indued
with, as appears by the Senfe of Smelling on their
being rubbed and held to the Nofe, and which are ea-
fily communicated to any Liquid, as thefe Spirits have
their Refidence moftly in the outward Parts of the
Hop, and are fo tender, that they are not to be retain-
ed without being rammed and bagged to prevent the
Air’s Attraction, and the Efcape that their fine Spi-
rits are always ready to make: And for this Reafon it
15, that new Hops are fo preferable to Old; becaufe,
notwithftanding all the Art that can be ufed, yet with
Time will their fubtle Spirits be expended in fome De-
gree, and diminifhed in their Vertue as they lie in the
Bag. But when this floury pure Part of the Hop is
| ' fingly
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fingly and rightly ebtained and incorporated with Ale,
or Beer, it then adminifters a moft balfamic, opening,
and penetrating Quality to the Body of Man, that, the
Virtuofo’s in" Phylic declare, will powerfully purge
by Uiine. - And therefore are a fpécial Remedy a-
" gainft breeding the Stone, as well as a great Strength-
ener to the Stomach by its aromatic bitter C%alit}f 3
and, by its difcutient and aperitive Nature, good in all
Obftructions of the Vifcera, and particularly of the
Liver and Kidneys. It is this noble Property that gives
the Ale and Beer a fine Flavour, and caufes that {mooth
Guft and pleafant Tafte to the Palate, which, after a
roper Age in the Malt-liquor, every Drinker enjoys
th in Mouth and Body, and is the true homogenial
Quality created for the Service of Man ; and not only
in the Hop, but in all other Kinds of Vegetables ; to
%referve which, the Curious make their Raifin and
other Wines, only by infufing their tender Ingredients
in hot Water, as knowing that Boiling would extract
their worfe Part, and evaporate their better : As is
alfo plain in expreffed Vegetables, particularly the
Apple, whofe firft ftrong fpirituous Juice, or Running
from the Prefs, exceeds, for Tafte and Health, the
weak grofs Parts of the fecond ; and for this Rea-
fon it is that Wormwood, Broom, Century, Tanzy,
Sage, Carduus, or any other bitter Herbs, ought to
be firft dried, and then not {uffered to infufe above a
Quarter or Half an Hour at moft in Wort ; for
in thefe there are harfh, earthy, auftere Particles that
are very ready to be emitted, and the warm Wort
will quickly bring forth thofe worfe Parts that will
devour, fuffocate, and deftroy, the fine {pirituous Ver-
tues, and cleanfing Properties, and then fuch Drink be-
comes of a hard, harfh, aftringent Nature, apt to ob-
ftruct the Stomach, and fend Fumes and Vapours to
the Head, heating the Body and Blood too violently,
And thus it is with the Hop when imprudently ufed ;
therefore the common Way of infufing and decoéting
Herbs, a long Time, is injurious to Health, As, for
' H 3 - Example,
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Example, formerly they put a Quantity of Worm-
wood into their Butt-beer, and therelet it lie infufing,
or mther rotting, four or [ix Mﬂnths, till all the
Driink 1s drawn, whereby the opening, penetrating,
brifk, fine Spirits of fuch Vegetables are totally de-
ftroyed, and in their Room the Beer is impregnated
with their terrene and faline Parts, which contain
harth, bitter, churlith, and inimical Properties. For
this Reafon, fays a Phyf cian, fuch common Worm-
wood-beer does not only hurt, but by Degrees weakens
the natural Heat of the Stomach and fends heavy,
dull Vapours into the Head, and fo prejudiceth the
Eyes. The Hop alfo, befides its fine volatile {piri-
tuous Part, which is readily extralted by a gentle warm
Infufion, and is a moft agrecable wholefome Bitter,
has llkewlﬂ. an innate, grofs, terrene and faline P&rt
which is thoroughly communicated to the Liquor
by long Coltion or Steeping, and is a hot, very acrid,
unwholefome, and difagreeable Bitter, yet is deemed,
by the undiﬁemmﬂ Vulgar a good Property. In-
deed, ftrong and fierce it is, but fo far from being a
Vertue to the human Body, that it certainly is injurious
and deftruétive to it, in breeding the Stone and
other Difeafes, Hence it is, that all Drinks, r:fpc-::laily
the ftrong ftale Sorts, that have the Hops boiled in
them two or more Hours, ftrike the Palate with a
harfh, rough, unpleafant, bitter Tafte; and yet it
was byt very Iatf:ly that I happened to be in a Brew-
houfe at London, where they wetted about thirty Quars
ters of Malt a Week, that the Mater prefented me
with a Tankard of his ftrong Beer, applauding it at
the fame Time for having fix Puunds of Hops boiled
two Hours in each Hogfhead ; which is perfectly he-
terogeneous’ to the true Management of the Eop,
though he 1crnarant1y extolled his Skill i in a bad Ac-
tion ; for, both in the Hop and all other Vegetables,
1t Is Lut loft Labour to hml or infufe thr&m beyond
their firft pure Si)lrt Therefore lmlllrn th an af-
terwards is not only fuperfiuous, but injuricus, and

{erves
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ferves only to raife and induce thole acrid, bitter, and
noxious Particles that fo greatly damage the Drink ;
yet were never intended for the Ufe of Man, as being
hurtful to his Nature, when unduly feparated from its

~ better and light Parts. How much then does the ig-
norant Man abufe his Health, when his whole Drink
has this fecond and worfe Part of the Hop boiled in
it ! Alas! I cannot help being concerned for my Fel-
low-creature, and pity his fupine Negligence in not
regarding any Hints of this Nature, when it has been
told him, becaufe ill Cuftoms have greater Power
over a Man than Law or Nature, and nothing but a
long Practice will convince the unlearned and obfti-
nate Man. But, to prove my Aflertion plainer, let
any one take a Pot of Beer and Ale, and, while it is
warming, {tirin it two or three Sprigs of Wormwood,

£then take 1t out, and let it drip into the Drink, and he
will find 1t prefently bittered with the true fine Flavouyr
and Spirit of the Herb : By all which, I think, I have
fufficiently made appear, that the good Part of the Hop
conduces to Health, while the bad Part deprives a Per-
fon of it. And fo in moft other Vegetables there are,
furely, healthy and unwholefome Parts, that muft be
managed accordingly, to enjoy the one and to avoid the
other.

I comE now to treat of the Ufe of the Hop, as it re-
lates to Brewing, This fine Vegetable, therefore, I
can now affirm, has at laft obtained a juft Reputation
in fome Parts of the Nation, under the due Notion of
its good and bad Properties, by the Gentleman and
Tradefman, As to the firft, I know feveral that have
been {o nice in its Ufe, that they allow but Half an
Hours Boiling the Wort and Hop for Oéfober Beer,
as thecommon Brewer (I am told) does his Dorchefter,
as well as feveral Tradefmen that I am acquainted
with : And one Gentleman, more careful than all the
reft, is faid to boil both, only a Quarter of an Hour,
but, in my humble Opinion, they.are none of them
right yet 5 for, though the Hop by Half an Hour’s Boil-
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ing in Wheat or Barley-malt Wort, has its full Time
allowed it, I think the Wort has not 3 and therefore
the feveral Beers that I have tafted, of feveral Per-
fons brewing this Way, all of them, to my Judg-
ment, were rather toco fharp, which I impute to the
Under-boiling of the Wort, as not having its due Cure
in Boiling, that naturally renders it in fome Degree
fo with Age, notwith[’randing the Hop’s Power ; for;
if it has not its Cure in the Copper, how fhould 1t
in the Barrel? Boiling being appointed for the firft
v Di gr::ﬂcmn of the Wnrt, and that will certainly be defi-
cient, 1f the cohefive Parts of the foft Wort are not
broke aad hardened ; then it will anfwer two great
Ends, viz. Firft, when the Wort is fo much boiled
(which cnmmunl}r is in about an Hour) that it curdles
and breaks into large Particles, it will be capable tho-
roughly to {ettle in the Barrel without which it can
never be truly fine, nor hﬁakhfu] but conicquently
will be the Caufe of Gravel, Stone, and Cholic in
fome Conftitutions 3 for that the ropy, tenacious
Parts of the Wort are not communicated, feparated,

and difcharged, fufficient to make its true Feces, till
it has its mature Bmhng Secondly, by this Cure of
Bmlmg? the Wort is divided and hardened confift-
ing of numberlefs individual Particles, which gives
a greater Power to the Yeaft by Fermenratmn, to
make an eafy Difcharge of their excrementitious
Parts, and fo 15 more able to refift Eagernefs and Pu-
trefaction ; witnefs the Wort that is brﬂwed for mak-
ing, what is vulgarly called, Vimegar, which being
neither boiled nor hopped, hut only fermented, will .
in a very few Days Time make this Aleager or Vi-
negar, if it is fet in the Sun, or by a Fire, Itis true,

indeed, that the Bitternefs of the Hop does naturally
hold the fweet Body and volatile Spirits, and as it
were captivate them, being their mighty Defender
againft thofe keen Properties, that otherwife would
advance and devour the fweet mild Qualities, But
then? as I take it, this Power of the Hop is conﬁnr_id

- only
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only to the State and Condition the Beer is in, when
firft put into the Barrel ; and therefore if fuch Drink
is turned in any imperfeét undigefted State, for Want
of its right Boiling, it will not be improved by the
Hop beyond its original Nature.

Now, that both the Wort and the Hop may have
their due Cure, in the Copper as well as the Barrel,
boil the Wort by itfelf Halt an Hour, and then rub
the Hops well, and put them into the Wort, either
Ioofe, or in a Bag or two, and boil all together brifk-
ly, till the Wort breaks, as I faid before ; then ftrain
1t into the Coolers very fhallow. The Quantity of
Hops on this Account for a Kilderkin of Offober Beer
fhould be, at leaft, three'Pounds, to be tapped at nine
or twelve Months End, according as the Drink 1s mel-
lowed and the Hop rotted, and fo for Ale in Propor-
tion to the Strength of the Wort, and the Time it is
to be kept. To pleafe my own Palate, I boil two
Pounds of Hops in a Hogfhead of mild Ale, the laft
Half Hour, and find it anfwers extremely well, tapped
at about fix Weeks End, without Regard to the hot
Seafons or Bloflom-time 1n brewing it, as being under
no Apprehenfion of Mifcarriage, provided my Malt,
Water, Hops, Yeaft, and Conveniencies are all in due
Order. But, to be fafe in this Management, you may
put a little Wort (fomewhat cooled) upon the Hops,
before they are put into the Copper, to prevent what
we call fealding them ; and then the Hops will emit
their Vertue more free, fooner, and regular, than when
their Vertue is locked up in them by the fiery Heat of
the boiling Wort, there being alfo a refinous and clam-
my Nature in the Hop, which is beft opened and di-
vided by a previous gentle Heat; or, when you have
boiled one Parcel of Hops in a Bag Half an Hour, as
I faid before, you may take them out, and boil fuch
another Quantity of freth Hops till the Wort breaks ;
and thus a {mall Bag may be ufed in a little Copper,
which may not fo well agree with a large Vefel,

CHAP
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Of the Nature, Prevention, and Cure of tainted
foxed Utenfils and Malt-Liquors.

THIS is 2 moft neceffary Article in Brewing, and
4 and one of them that has been the leaft taken
Notice of by Authors, although of the utmoft Im-
portance 3 becaufe, by this Evil, there have been ma-
ny thoufands Barrels of ftrong and fmall Drink {poil-
ed, both by common and private Brewers, who gene-
rally feem more wanting in this Knowledge, than
of any other Branch of Brewing ; and therefore, if
my Pen can be ferviceable to the Public, in reme-
dying this grand Misfortune, 1 thall account it a valua-
ble Opportunity of making known what I have learned
and experienced in this Affair, in order to prevent
thofe great Quantities of diftempered Beers, Ales,
and other Liquors from coming into the World for
the Future, as have been for many Years paft, to the
great Damage of the human Body; becaufe when
thefe Drinks are thus tainted, they can never be made
thoroughly found and fine in the Barrel, but will re-
main always in a nauleous, unhealthy, thick Condi-
tion, and be offenfive to the Tafte and Stomach ;
which undoubtedly will contribute to the Breeding of
Difeafes, and that by Reafon the Misfortune confifts
firlt in the tenacious Thicknefs or Ropinefs of the
Drink, and the evil ftinking Scent that arifes there-
from, which has brought it under the Denomina-
tion of being foxed, and, indeed, 1s juftly deferving
of that or a worfe Comparifon. Now to account
for this Difafter, it is generally allowed to proceed
from Six Caufes : Firff, From the Naftinefs of the
Utenfils, Secondly, By the Filth and Corruption of
the Water. Thirdly, By taking the Liquors in wrong
Heats. Fourtbly, By the Muftinefs or other Damage

n
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in Malt. Fifthly, By the Wort’s lying too thick in
the Coolers. Sixthly, By letting them too hot into
the Tun, or fermenting them while they are fo. By
all which, or by any one of thefe Ways, may this abo-
minable Sicknefs in Beer or Ale be bred, as new Milk
is foon turned and fpoiled when put into unclean Pans
for this, like Wort, is of a pure Nature, and there-
fore the leaft Naftinefs is, in fome Degree, prejudicial
to them, becaufe all Dirt, Sullige, and Fur, that is
left in the Crevices, and on the Sides of the Tubs and
Utenfils, contain in them a cerrain Acidity, that, like
Rennet in Milk, fours and turns the Wort, more or
lefs, from its thin, pure, loofe Parts, into a fwrid,
{tinking, treacle Confiftence, which commonly remains
in it to the laft, and will rather increafe than decreafe 3
fo that fuch Beer or Ale can never bé made truly {weet
again by the Art of Man ; but, as fuch, will taint and
poifon the Coolers, Tuns, and Barrels in which it lies,
tor I have known it {o predominant, that it has not
been got out for a Week or more together, to the great
Prejudice of hoth Seller and Buyer, And fometimes I
have heard of a whole Guile together of ftrong Drink
having been turned down the Kennel, as not ftting
(when the Taint is in a great Degree) to be carried to
a Cuftomer’s Houfe. But, to cure this horrid Mif-
fortune, fome are {o {illy, among the private Brewers,
to wafth their Tubs or Coolers with only boiling Wa-
ter, as thinking it the readieft Way to fcald it outs
but, in Truth, it is {calding it in; for boiling Wa-
ter does only drive farther back into the Wood a cer-
tain four, fulfome Quality that the former Wort left
behind, and which the Wood of the Coolers or Tuns
has fucked in, the Humidity or fweet Quality that the
Wood receives from the Wort prefently turning four,
very fharp, and keen, efpecially in the hot Seafon of
the Year; {o that, when the freth new Wort comes into
fuch Ceolers and Tuns, it does moft eagerly and pow-
erfully attralt and draw forch that lurking, keen, four,
%alit}: that the Wood has imbibed and retained s

y ' A which
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which will occafion the Whole to become fometimes
only pricked, or juft tainted, and hardly perceivable
to the. Palate ; but at other Times, when the Beer
or Ale 1s infected very much, it is infufferable both
to Nofe and Palate; and then fuch Drink will foon
be four. And this is one great Reafon why {fuch
vantities of Malt-liquors tafte fo mawkifh, raw,
and foon decay. And I myfelf, about twenty Years
ago, had no other Knowledge to extirpate and drive
out this Enemy, than to fcrub the Backs and Tuns
with only Coal-athes and cold Water; whereas, in
Truth, the Difeafe lies farther in the Wood than many
imagine, and therefore 1s not to be got rid of very

quickly, by fuch a palliative Cure. No, the Remedy
muft be according to the Difeafe, for, in the Bottom of
all Backs, Tuns, and cooling Tubs, there are Joints,
dnwmright chs, or Dole-pins, which often receive
and harbour the tainted Wort and Drink, and which
are moftly imperceptible to the Eyes, It is in thefe,
I fay, that the Diftemper chiefly lies, and damages the
fucceeding Worts ; for thefe Pins and  Pegs are fre-
quently fwvelled by Wets, and dried again by the Air,
and {o are the {everal ]c}rncs whereby thﬁ}f firft receive,
and then hold fuch corrupted Worts. Now as there
is the Depth of an Inch or two in many of the great
ones, it muft be fuppofed, that a hafty {crubbing their
fuperﬁcm] Part, with only Coal-athes and Water, is not
foon capable of routing fuch a potent Enemy, whole
nafty venomous Acidity and poifonous Nature lurk
in the moft fubtle, difficult Places of the Backs, Tuns,
and Tubs, Therefore fome ‘will put Stone-lime over
good Part of their Bottoms, and Water over that, to
lie two or three Days and flack, in order to burn the
Taint away, which may do fome Good. But then,
as the Water and Lime acquire a plaiftic Body, it
becomes too thick to enter into the clofe Joints,
and about the Pegs, as a thinner Body can, and
therefore, I fhall preferibe, I think, a much better
‘Way, and that is: Take a Parcel ‘of Wood- afhes,
made
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made from Afh, if they can be got, becaufe they
are the whiteft, {weeteft, and ftrongeft (but any other
may do) and boil them in Water to a ftrong Lye or
Lee; the liquid Part of which lay over the Bottom
of the Back, Tun, or Tub, fcalding hot for fome
Time, that it may have an Opportunity to foak and
penetrate into the Joints and Peg-holes; then with
a Broom {crub the Sides and other Parts of them.
This will be an effe¢tual Cure each Time it is ufed, if
it is thoroughly done, becaufe of the great Quan-
tities of fearching fixed Salts, befides Sulphur, that
is contained in the Afhes, which are contrary to the
Nature of this Difeafe, and will prove a true Antidote ;
and if the Coolers, Tuns, or Tubs, are after each
Brewing wathed and {crubbed out with cold Water,
and then with this fcalding Lye, it will prevent and
cure this Malignity better than Lime, Wormwood,
or moft other Methods; for it has been found, that
a Lye-tub, though generally negleted as the worft
amongft the reft for a Cooler, has really proved the
{weeteft and fafeft of any for that Purpofe, provided
there be no Soap mixed in it; if there 1s, it will fure~
ly fox 1t.

Or what Confequence then muft the Knowledge and
Cure of this Evil be to thofe, that, through mere Ig-
norance and Obftinacy, have brewed for {feveral Months,
nay, I believe I may fay Years, in tainted  Utenfils,
without fo much as a Jealoufy of the Misfortune they
have actually laboured under. It is true, their Drink
is fometimes better, and fometimes worfe, becaufe
they are not always under the fame Degree of Taint,
but are never thoroughly found; yet, becaufe their
Back, Tuns, or Tubs are not rankly damaged, all
goes off under the Suppofition, that it will be bet-
ter next Time, which has been the true Reafon that
many home-brewed Ale-houfe Liquors have juftly
bore the Name of bad Drink, and yet the Brewer fo
ignorant as not able to account for it, '

{ oxce
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I once knew a Perfon that had only a Hogfhead
Copper in London, and entered himfelf at the Excife-
Office a common Brewer, that he might have one in
the Score allowed him free of Duty, fo at a Lofs,
that he had a conftant Fox in his Utenfils for two
or three Months together, little or more, and which
muft have terminated in his great Lofs, had he not
had the good Fortune to be a Partner in a great
Brew-houfe.

I aLso knew a Country-vi€tualler that brewed two
or three Times a Week, conftantly foxed in his Tubs,
and Barrels; but that was more than he knew him-
{elf, or would know ; yer, by his putting a great deal
of Malt in his Drink, and the Ignorance of the Drin-
kers, this unfkilful Brewer went on, and had his Share
amongit others that better deferved.

AvoTHeEr Way to cure foxed or tainted Utenfils
is, to take Bay-falt, and put it into your Coolers,
Tuns, or Tubs, and ftrew fome on their wet Sides;
then upon that {calding Water, with which when
they are well foaked, fcrub them very well. This
Salt is allowed to be ftronger and fharper than the
common Salt, and as fuch “will penetrate and enter
into the minuteft Joints and Pores of the Wood,
where it will eat in, and eradicate the nafty venomous
Particles of the corrupted Taint, and make a greater
Cure at one Application, than Afhes and cold Water
will at feveral; fo that Brewers, great or fmall, need
have no Apprehcnﬁoms of being damaged a fecond
Time, by the fucceeding Worts or Drinks, if they will
make a due Ufe of the Rules in this and my firft BDﬂl{
and of this famous Receipt that has often been tried
and approved of, for anfwering this Purpofe, by
feveral eminent Brewers, This Salt, which is of a
hot moift Nature, is that with which they make
their Camp-cellars, by mixing it with Clay, to keep
their Wine and other Liquors in 3 this Salt, being only
the Sca-falt Water candied or coagulated b)r the Sun,
will preferve the Body of the Clay a long Time

in
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in a State of Humidity, and fo prevent its Hardening
and Cracking, whereby the Liquor, contained under
its Cover, will be in a freth cold Condition in the
hotteft Scafons, as I have hinted in my firft Part, for
making Pots of Clay with it to ftop Vefltls, Again,
_befides the Infe€tion that lies in the Backs or Cool-
ers, Tubs, or Tuns, it often extends itfelf, by tainting
the Infides of theleaden Pipes and brafs Cocks, through
which the Wort is conveyed into the Working-vat, or
Tun, and there will lie and do Damage to the fucceed-
ing Worts, if not extirpated here alfo. To do which
put fome of the fame Bay-falt into the Mouth of the
leaden Pipe, and pour fcalding Water on the fame,
and let it lie and foak fome T'ime, and you will find it
effeCtually eradicate all Damage out of the fame. O-
thers will wet the Bottom and Sides of Tuns, and
ftrew the Bay-falt all about to it, and let it lie *till next
Brewing and foak. '

i e

GoH A 8. Y.
Of Working or Fermenting Malt-Liquors.

N my firft Part, I think, I have fufficiently deteéted

the Male-practice of beating or thwacking the Yeaft
into Malt-drinks: But as this vile Practice hag got
too much Footing at this Time in the World, to be
foon exploded, I have thought it neceffary to refume
this Subject, and to fay, that all violent Fermenta-
tions are unnatural to Malt-liquors; becaufe, by any fu-
rious Workings, the fharp earthy Particles are irritat-
ed and brought into Agiration, which fhould by no
Means be ftirred up, by Reafon they {pend and de-
ftroy the pure, fine, fweet Spirits, and confequently
caufe the Beer or Ale to become ftale or vapid the
fooner. But many are fo far from thinking this an
Extream, that they promote it with all their Puwer;i

3 ~ an
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and force and beat the Yeaft into the Body of the
Drink for a confiderable Time together, with repeat-
ed Mixtures; which, as I have already obferved, is
generally done out of a wicked avaricious End, to
make fix or feven Bufhels of Malt go as far as e:ght
or nine ; and therefore it is a great Pity there is not
a Penalty inflited by Law on this Pratice, as well as
there is for ufing Moloffes, in a Brew-houfe. For, if
the Truth was known, I believe the greateft Evil is
on the Side of this deftruétive modith extraordinary
Incorporation of the Yeaft with the Beer, and a;ll
(in my Opinion) for the Sake of thus rapacioufly
pregnating the Salt and Sulphur (two fiery QI:IHIIEIES)
with the Liquor, that it may atrack the Brain with
its volatile Potency, and fo impofe a Credulity on
the ignorant Man, that it is the pure Vertue and
Strength of the Malt; and thereby it has induced
many a poor Man, that works hard for his Shilling, or
eighteen Pence a Day, to return the following one,
for a Hair of the fame Dog, to the Impoverifhment
of his neceflitous Family, as I have feen 1t often done
in the Country ; and, as my Difcourfe has had fome
Effe€t this Way, Ihope my Pen will have a great deal
more, towards the Suppreflion of an Evil, utterly un-
known to our prudent Forefathers, but thoroughly
pernicious to many in our Time., For it i1s plain,
that this ill forceable Ufage in Malt-liquors, by beat-
ing the Yeaft into them, clogs and detriments the
fine penf:tratmfr Particles ; fo that, in this Sort of Fer-
mentation, the grofs excrementitious Matter cannot
{eparate from the finer Parts, by which Means it will
rctain a ftrong, grofs, fuliume Sweetnefs ; which, in-
ftead of bemcr avoided as a very great Enemy to the
Health of Man, many of the vulgar People admire,
and count it good and nourithing; when, in Truth,
fuch Liquor fails not to fur, foul, and obftru& the
Stomach and Paflages, fending back dark, dulling
Fumes, and Vapours into the Head, and alfo gene-
rates an hard fabulous Matter in Peaple fubject to
the
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the Stone and Gravel; therefore let both Men and
Women refrain fuch Malt-Liquors, if they have any
Refpect to their own and Childrens Health. :

IT is the Advice of an eminent Perfon in Knows
ledge and Practice this Way, that the lighteft Fer.
mentation; or Working of Ales or Beers, is the moft
tonducive Way to Health 3 and that all heavy Fer-
mentations are heterogencous and  unnatural to the
Drink and Body of Man: For tho® the common Way
Is to tun Drink, when it begins to fall or ferment
more gently 5 yet then it will come under a frefh Fer-
mentation in the Barrel, that oftentimes caufes it to
work #gain, as fierce as ever, which is apt to make it
fret and fpend itfelf ; for long or ferce Working
makes all Drink grow tharp and ftale; fooner than
when the Fermentation 15 moderate and regular s
It willy indeed, in fuch Cafe’ become fne fomewhat
fooner ; becaufe the volatile Spirit, of fweet Body,
1s wafted, or rather turned into Sharpnefs' by too long
and fierce Working: Therefore; “thofe; that have a
Mind to avoid thefe Inconveniences, ought to turr or
put up their Drink young; as the Brewers call ity
that 1s; before it hath fermented too much, vz, {o
foon as the Drink works, it ought to be put into the
Vefiels; and you need not doubt but it will work fuf=s
fictently, Nay, this Gentleman carries his Opinion
further; and fays; when your Wort is thoroughly
'~ told; mix your Yeaft well with it; and put it prefent<
ly into the Veffel; and it will do extraordinary well in
warm Weather  and if in' cold; Allowance muft be-
made accordingly; by putting the ¥ealt into i Slood#s
Warm. But how contrary is this healthful Way td
the Practice of many who load their Ales in parti
tular; with Quantities of faline, fulphureous Yeaft §
and, that their Drink may have enough of ity they
fometimes _miake Addirions of frefh Parcels in the
Time of I'ermentation; ¥ once happened to be in z

gmni_dn_ Brew-houife; and faw 3 fquare Turr with
rink i v dnder & vm!e;_t Kermenmtion, which

: | mduced
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induced ‘me to afk the Man how long it had beén
there: He told me from Friday to Tuefday ; and
that latterly he had been obliged to beat the Yeaft in
“it-every two Hours to keep it down., At anothér’s
I faw feveral fquare Tuns that were about four and
a half, or five Feet deep, that were fo built, as to
admit of loofe Frames of Boards faftened on all Sides
into them, to allow for the great Rifings of their
Heads of Yeaft, before they beat or whifk’d them in,
which would be elevated fometimes feveral Feet
higher than the fixed Tun. Here was Adulteration
with a Witnefs ; here the fine Spirits of the Wort
were entangled, imprifoned, and choaked, that fhould
have been cherifhed, nourifhed, and digefted, with
all the Moderation and Freedom poffible, and m
-their Room the hot, falt, Brimftone Spirits of the
Yeaft fubftituted and made predominant, to a hor-
rid Degree of Degeneracy indeed. But according to
. the Proverb, One Man’s Miftake is another’s Gain.—
Remarks : I cannot fay  this Perfon is in-
tirely right in advifing to tun the Drink fo young,
as when it firft begins to work (unlefs it be Small-
Beer) 3 but when the Ale or Beer has been worked
as cool as poflfible, to let it have a Digeftion firft in
the Tub or Tun; and when 1t 15 arrived to a fine,
curled, white Head, then to put it up as foon as can
be done, is a good Way 3 becaufe, if it does not thus
ferment firft in the Tun, the Coldnefs of the Cafk
and Cellar, in Winter, would be apt to check and
hinder it doing fo in the Barrel. But, as he was a
Phyfician, he direfls this early Barreling up the
Drink, to be the healthieft Way of all others, and
very likely it may be fo. But be fure never to fill up
the Veflel again with what has worked out,

CHAP.
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Of Rfﬁawri_?gg prick'd, ([lale, and dainaged Biitt
and other Malt-Drinks,

¥ Was told by a credible Perfon; who was former-
I ly concerned with a great Brewer in WP eftminfter,
that he made a Trial to recover fome ftale prick’d
Butt-Beer, that was return’d by one of his Cuftomers,
and began after this Manner ¢ Firft, he ran off a
Picce of ftrong Wort ;5 then he put fome freth Malt
on the Goods; and over that the diamaged Beer
that he let ftand fome Timie on the Goods and Malr :
But, inftead of bettering it; it came off a Small-Beer
to his great Surprize 3 for; as he told the Story, the
Rich robb’d the Poor; becaufe the Goods abforb’d
the ftrongeft Part of the Drink; and emitted only
the fmaller Part, as white Loaves in an Oven,; when
mix’d with the brown Sort, will take from them,
but the Brown not from the White,

A Second Cale.

~ AxorHER Perfon; who was a Vicualler in the
Country, and brewed his own Drink, I perfonally
knew, that acted in fuch an Affair about four Years
ago § but after 2 different Manner. He firlt boiled his
Water; and put it over four Bufhels of Malt, by a
Hand-bow! at a Time; as ufual 35 and fo foon as a
fmall Quantity of the firft Wort had run off juft
to take away the loofe Flower of the Malt; he put
over three Hand-bowls full of the damaged Beer cold,
and when it was all difcharged; he put over two
Hand-bowls full of boiling Water, that alfo ran off
without f{topping the Cock at all 3 and fo ony a
Parcel of the Stale<Beer, and another of hot Water,
il all the Strength of the Malt was thus wathed
out: And thus he ferved another four Bufhels of

ka2 Mals
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Malt *till all his damaged prick’d Stale- Beer was cur’d,
and brought again into a mild pure State by Fers
mentation, as at other Times. And is an excellent
approved Way.

Remarks on the above-written Cafes.

In thefe two Cafes the {inall Brewer appears to be
the greateft Actift ; becaufe he improved his Drink,
when the other was fpoiled by Mifmanagement ; for
it is well known, that feveral fpungy Bodies are, by
their Make and Textures; proper for ftraining or
refining Liquors; and amongft others; a Body of
Malt, confined in a Tun-or Tub,; will anfwer one
fuch End and Purpofe, as is apparent by returning
and putting over feveral Hand-bowls full of the firft
Running of the Malt, which is commonly thick, in
order to receive it back again thin and clear ; fo alfo
will a flannel Bag, faftened about a Hoop, difcharge
foul Malt-Liquors as tranfparent almoft as Sack,
and which are ufed in all great Brew-houfes, for
ftraining the Dregs and Scttlements left in the Backs
or Coolers after the Worts are run off,

In the great Brewer’s Operation I conceive he
¢ommitted thefe Miftakes: Firft, by the Heat of
the ©ocds; dnd the Beers lying amongft them an
Hour or more, the agitating Parts of the Yeaft con-
tained in them were ftirred up, and brought into a
fmall Fermentation that difordered the whole Body
of the Malt: The ftale Quality alfo of the Beer, I
fuppofe, in fome Degree might conftringe and lock
up the Pores of the Malt with its grofs and fharp Pro-
perties, which caufed it to emit a thinner Body than
it received : Whereas all fuch Drink, put over the
Goods, fhould be direétly run off with an openy
fmall, continual Stream ; that the Beer might have
lefs Power to flay, -aftringe, and ferment the Goods,
and thereby better prevent the Retention that their
hollow Gramns naturally make of the grofs Parc of

any Liquor, _ s
Secon d]-:f'
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Secondly, Here was an Omiflion of pouring on
{calding Water after the Stale Drink was run off; in
order to wath away the glutinous, grofs Parts that
the Beer had left on the Goods, which was to have
prepared it for the Reception of the next Lading
over more Stale-Beer ; that the {mall Brewer very
judicioufly did, and by his alternate Additions of
cold Stale-Beer, and fcalding Water, he each Time
kept his Goods in right Order, fo as to prevent their
being clogg’d with the heavy thick Parts of the Beers
and thus recovered his damaged Drink, But then in
this Cafe I muft remark, that the fmall Brewer had
the Advantage of the great one, in his Brewing of
only feur or eight Bufhels of MaIt; for here he
could put over the feveral Parcels of Stale-Beer
and Water at Pleafure, which-the great one could not
fo well, by Reafon of his large Copper Math-Tun,
and IllThL'l'.d Times of Brewing ; for, in this Aﬂ'alr,
there .15 a great deal of Leifure required, to give
Time ro the Stale-Beer and Water to run off in. a
fmall Stream, that the Liquors may have the more
Time to bung away with them the Goodnefs and
Vertue of the Goods; otherways the damaged Beer
cannot have a perfect Cure. And, if there ‘is a
Quantity of fuch Drink to be cured, 1t may be done
by repeating the Brewings ’fill all is over. But here
may an Objettion arife, that {fuch Drink may be
thorough clear and fine ; and that there i1s no Yeaft
nor Foulnefs ro caufe a Fermentation and clog the
Goods. To this I anfwer, that all Drinks, that have
pafled a Fermentation and Digeftion by Yeaft, are
tintured - and incorporated with it; and tho’ the
Drink is aged, yet will the Effects of the Yealt res
main In 1its Br.:ud}f in fome Degree, and caufe fuch a
Fermentation, as may be perceived by the thick Froth
of Malt-Liquors, when only warmed over the Fire
for prefent Drinking. But admit there was not the
leaft Yeaft in the Drink, yet fuch ftrong Malt- Liquor
has 2 much groffer Body, tho’ ever fo fine, thian Wa-

I 3 el
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ter 3 and which confequently will hinder it a free
Percolation through the f{pungy clofe Grains, that
like a Sieve will keep back the fizy Part of the Beer,
and tranfmit a thinner qutmr, as 1t happened in the
grf.at Brewer?’s Cafe, - |

A Third Way,

Taxe three Pounds of Hops that have been
‘boiled in a firft Wort only Half an Hour; and, as
foon as they are cold, put them into a Hog[head of
prick’d or ftale damaﬂfcd Beer or Ale, Then take
two Pounds of pure, foﬁ: fat Chalk ; break it {mall,
and put it likewile into the Cafk ; and, if the Drink is
not too far gone, it will ferch 1t again into a {mooth,
mellow, fine Condition.

A Fourth Way

Is done by mlxmg new Drink with the olds but
in this there is required a particular Managemenr 1
for, if too much of the ftale prick’d Drink is incorpo-
rated with the new, it will not anfwer your Expeéta-
tion ; therefore obferve to order this in a due Propor-
tion ; let there be one Gallon of fuch Stale-Beer mix’d
with three Gallons of new at leaft, that the latter may
have the greater Powery for it is by fuch fuperior
Force, that the acid ﬂjarp Qualities of the Stale are
over-come and reduced into the fmoother Nature of
the New, and thus it will bring the whole Body of
the Mixture under 2 new Fermcntanon, that will both
clear, fine, and foften it : An Inftance of which 1
knew done 1n a Kilderkin that had about fix Gallons
of Stale hard Beer a little prick’d.” To this was put
ten Gallons of New that work’d it-well, and at fix
Wecks End, when the Catk was tappd, the Drmk
. Pruvcd very Clear and good,

CHAP,
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The Receipt for Brewing Dorchefter-Beer.

OIL the Water and let it ftand, till you can

fee your Face in it ; then put your Malt in by
Degrees, and ftir it; let it ftand two Hours then
leak on.your Complement : Boil the” Wort and
Hops thirty Minutes ; cool it as foon as pofiible,
ftirringl it that the Bottoms may be mingled; then
fet iban the Guile-Tun, ’tll it gathers a Head which
mult be {kimmed off; ; then put in the Yﬁ*ﬂﬂ' and
work it till the Head fall ; then tun it, ktepmg thf:
Caik filling up fo long as it “will work.

Remarks on the Particulars of this Receipt.

Turs Receipt came to my Hands from a Phyfi-
cidn, who has a Name for being curicus in Malt-
Liquors : However, I fhall make my Remarks on its
Particulars, for the better Underftanding of the Na-
ture of the Ingredients, and the feveral Methods here
prefcribed for their Ufes, And firft, I am informed,
that at Dorchefler they lie on a Chalk, which may. af-
ford a good or bad Warter. If it is foft, and it will
eafily lather, it then is excellent for this Ufe; but, if
it is hard, creeky, and curdling, 1t is as bad ; for
Experlence has proved, that aftringent or blndmg
Waters are not agreeable, notwithftanding the com-
mon Ufe they are put to in: Brewing Mait-Drmks
becaufe their hard uaiities will #ill remain in. the
Beer or Ale, and affect the human Body accordingly
For tho’ it has paffed feveral Digeftions in Brewing s
yet. will not the mineral Nature of fuch Water be to-
tally deftroyed, as is evident in the Tafte of Beers and
Aies tinged by them, that will ftill communicate the
bad Properties of fuch Wateis to the Palate and Body,
after having lain many Months in the Barrel : They

I 4 allo
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alfo naturally give a fharper Tafte, and induce Stale-
nefs in Drink much fooner than the fofter Sorts ; ;
and if there are any unhealthy Qualities in them, or
in the Malt, Hops, or Yeaft, they are the fooner and
fafter fixed in the Body, as ' their aftringent binding
,Pmpernes have morxe or lefs Power,

IT fays that the Water is boiled.—1t is true, ac-
cord;ng to the old Way among the private Brewers,
this Method is followed : But b}r the more intelligible
Sort, it is not; byt only fo much heated 3s to be
read to boil, or at moft juft broke into chimg?
for l:he Jnnger it boils, the wegker it is, and the
more unfit for Brewing ; becaufe’ the Spirits’ of the
Water would eyaporate away in the Steam, which

ought as much as poffible tq be prevented ; and there-
fore, in great Brew-houfes at fmdaﬂ, they are right
in this Article of not boiling their firft Water or Li-
quor to the Expence of its Spirits, which are truly
worthy of Confervation as they tend to the Preferva-
gion of the Drink, and giving it an agreeable brifk
Flavour to the laft.
~ Lerrine it fland till you can fee your Face in
it, Ys what I muft own is generally practifed .
thmughnut the Country, as an Indication that the
Water 1s in a true Temper to receive the Malt
but in this alfo I cannot commend the Country Me-
thod ; for, if the Water did not fpend itfelf in the
Copper by boiling, it will now in the Malh-Tub,
: rfthere be deprived of its Natural Spirits in Steam,
that here have an Evaporation for a Quarter or more
of an Hour : But to be more particular in this Poing,
Y cannat think but this Invention was firft contrived
to fupply the Ignorance of the Brewer, who indeed
is by this Means under lefs Hazard of committi ng a
Msﬂalfa, than if he was to do as the London Brewer
daes 3 wha, inftead of ftaying till the Water cools in
the mepcr lets in a Parcel of cold Water dircétly 5
and t11er:b:.r brings all his Liquor into a Temper at
an:r:, and fa prevents | the Milchief that bmhngv the
E.l'ﬁ'r
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Water would do, But this is 2 Picce of Skill that
every one is not Mafter of ; and to fuch the old Way
is preferable,

Tuen put your Malt in by Degrees, and ftir it—
This has been fuch a random Dzrc&mn in RE‘CEHPJ
of this Kind, that I never met with any Brewer in my
Life, either great or fmall, that I ever heard difpute
about this Matter, or ever miftruft there was any
thing in it beyond common Management : But Iam
fure Ih.crﬁ is confiderable, as I have ccn‘%antljr found
by Experience, tho® thEll" Mouths are frequently fuil
of difallowing what is generally called a " Pudding+
Cmyfﬁenre in the Malt; and that fuch a Misfortune
is only brought to pafs by one particular Way, viz,
by fcalding the Malt, which I own may be done:
But I can now affure them, it may be done another
Way, and that is, by mathing the Malt too long 3
and then the Brewing is never truly natural where
the Water is put over by the Hand-bowl, or what is
called Lading gver'; by reafon the Malt then will lie
in fo htavy and clofé a Body, that the hot Water
can’t have fo quick, free, and eafy a Circulation
about all the Sides and Parts of the Malt, as when it
lies loofer : And therefore, when the Malt 1s put in-
to the Water, it thould run but {lowly, and be ftirred
as little as poffible 5 I mean no more than needs muft
to keep it from balling ;- and then the Water will
have free Accefs to all the light Body of the Malt,
It is true, this moft fewzc»zablc Nicety dDﬂ": not affect
the great Brewer in his large Quantities of Malt, or
where the Water afcends through a falfe Bottom, and
the great Oars are ufed feveral Times in a Brewing ;
becaufe they don’t here lade over by Degrees, but
mafh all at once, However, every one to their Con-
veniency and Mind 3 the Lﬂdmg over by Degrees
pleafes me beft,

- Lerring it ftand two Hours, — This is foon
faid and writ ; but there is more in the Matter than
gt firft feems ;- The letung it ftand two Hours, is a

yery
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very good Way to give the Water Time to enter the
Pores of the broken Malt, and extraét its Vertue : In
this Refpect I approve. the Country’s Method beyond
that of the Brewer, who generally lets 1t ftand only
one Hour 3 but I like his Way beft, that caps the
Malt or Goopds : That is, fo fmn as the firft Mafth is
done, he puts fome freth Male {pread cver it to keep
the Spirits 10, and prevent therr Efcape in Steam,
which is an excellent Way to give the Drink the true
Flavour of the Malt 5 that it w:d be fure to do, if it
thus lies two or more Hours under Cover.

Leakiyc over. — Is what may be called putt:mg
over the Malt, at Times, many Hand-bowls of Water,
that it may run gradually off, and wafh away the
Flower of the Malt by a flow Degres, that the Vertue
of the Malt may be leifurely extraéted ; which is more
natural, and much better, than by halty Pmceedmgs;
but this I have faid enough to clﬁ,where

BoiL the Wort and Hops thirty Minutes, -
This Article T would, if it was in my Power, reform
in the firft Part, but not in the latter. I am very
fenfible that the firft Publication of the Hops true
Nature, has done a great deal of Service in the
World towards the En]c:}rment of more wholefome
Malt-Liquors than heretofore this Nation ufually
enjoyed 5 and I would contribute the beft of my
Power, that the Wort may. have alfo its Cure as
‘well as the Hop: And therefore I advife, that the .
‘Wort, inftead of bemg boiled Half an Hour, may
he botled brifkly *till it is broke enough 3 which may
eafily be dmm, if it boils, but Hdlf an Hour before
‘the Hops are. put in, and then boil it longer with
the Hops in ; or put in the Hc}ps at the firft Boiling
of the Wort in one or two Bags, and, after Half an
Hour, take them out, and beil the Wc:rt on by itfelf 2
“T'hus both the one and the other will have their. due
Cure : For, in my Opinion, it ought to be eftablifhed
as a general Rule, that no.frefh Hop ought to be
boiled above thirty Minuges in ‘Nﬂrt, nor the b\;’i:-el;it
R i
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bmled lefs than till it breaks into large Particles; for,
if they are, I am fure the Liquor muft fuffer in fume
Degree; firft by the nafty, earth, grofs Parts of the
H-JIJ s and ﬁ:ccmdlj,? by the Wort’s being raw, and
not thoroughly digefted,
Coot it as foon as pofiible, This anfwers Na-
ture’s End in the beft Manner; for Wort can’t be
too cold to work, if it can be made to work at all’;
By this Temper it 1s, that the Wort i1s prevented
fretting, and the fine Spirits of the Malt diffipated ;
all violent Fermentations being an Enemy to Naturc,
and are often the Caufe of fudden Stalenefs and Sour-
nefsy for which Reafon Brewers dare not take the
fame Liberty in working of keeping Beers, as they
do in the common Brown and Pale-Ales that are to
be drunk direétly 5 becaufe it would be in Effe¢t for-
cing of Nature beyond her genuine Motion, which is
the beft Dictator, and proves herfelf moft 1mproved
when fhe is moft gradually managed and affifted ;
and therefore the Art is {o to work all MﬂII—LIunFE,
that the Salt and Sulphur, with which they abmmd
be kept in a due Regularity,
Stirring it that the Bottoms ma}? be mingled.—
This 1s very particular indeed, and contrary “to the
Practice of all Lendon and Country Brewers that I ever
knew ; For in London the great Brewer takes great
Care to leave the Dregs and Sediments behind in the
long fixed Backs, and draw off their Worts from
them as fine as poffible, as thinking fuch grofs Feces
would prejudice the Drink, efpeclall}r the keeping
Sorts : Indeed it muft be allow’d that foul Sediments,
as they fubfide the Thicknefs of one, two or three
Inches in a Butt, will become a Feed or Subﬁﬁﬁncc
to the Beer for fome Time ; but then let it be confi-
dered, that, by putting all the Sediments into the Cafk
along "with the Beer, the worft Part of all that is load-
ed with the grofs earthy Salts and Sulphur of the
Malt, Hops, and Yeait, is here referved jn the Beer
to the laft 3 whofe h:?.r{h earthy Quulities, being very
unwholefome,
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unwholefome, will not fail- te communicate their
rough Properties to the Drink, and on Change of
Weather be very apt to difturb the Body of the Beer,
and bring it under a Foulnefs and Stalenefs fooner than
ordinary 5 for, as the Feed 1s, fuch will be the Nature
of the Ma}t-Liquor, The greateft Artifts, that have
had a regular Learning in the Art of Brewing, allow
that D tnk, though 1t be ever {o fine, put into the
Guile-Tun out of the Coolers,  will carry with it
into the Cafk fuch a Share of Matter, as will become
{ufficient Feces for fEL(:iﬂD‘ the Beer fome Time, if
there 1s Malt enough given it : But where that is
doubted, and that the Drink may be further impmvcd
any of thf: Compofitions, or rather the - Balls, menti-
oned in my firft Part, may be ufed, which I have eX-
perienced to be excellent for this Purpofe, and are
of a much more preferving, fining, and wholefome
Nature, than the foul natural Sedimﬂnts of the
‘Drink,

. Tuewn fet it into the Guile-Tun till it gathers a
Head, which muft be fkimm’d off,—It is very likely
2 Elead will aride in the Guile-Tun, where all the F.f-
¢es-are put in with the Wort; becaufe the Salt and
Sulphur of the foul Dregs will give it a Sort of
fmall Fermentation, and caufe a Cream to appear in a
Head, which he fays is beft tkimm?d off, and fo do I;
for it is a Sort of Excrement that the Wort diﬁ:har&,es
of itfelf ; and, the lefs there is of fuch lefc in-the
Drink, the better it is. But I never like to fee Wort
have 3 Cream on it before the Yeaft is put in ; for of-
tentimes this 1s a Prefage of the Fox.

THEN put in the YLa,Pt and work it till the Head
fall, This muft be iy without all Doubt, and
Ihould be worked as cool as poflible 3 and when it has
got to a good Head, to beat the Yeaft in only once,
and cleanfe it into the Veflel, 1s the beft Way of all
others for keeping Beers, By this the Drink will
have its Body fully opened with a due Fermentation,
that is peric&ky necefary to make it fine, and dtl‘lﬂli

cleapn




The Receipt for Brewing Dotchefter-Beer. 324
clean and light. I knew three petty Brewers of
three Minds in this Refpet. One faid, Draw off
the Drink by a Cock placed fix Inches above the
Bottom of the Tun or Tub, that the Sediments may
be left behind. A fecond faid, Do that and fkim off
all the Yeaft begfides. ' A third faid; Put Beer, Yeaft,
and Sediments all into a Barrel. " Now let us exs-
mine which of the three was moft right, The firfk
had, furely; a true Notion of the Matter; becaufe it
is- thefe Fieces, that would afterwards caufe a violent
Fermentation in the Barrel, and bring on Acidity
and Stalenefs in keeping Drinks : And to hinder their
incerporating with the Beer, is the Way to have fine
Drink. The fecond, that was for taking off Top and
Bottom, declared himfelf more in the right than any
of the three ; for that there would be Yeaft encugh
left in the Drink to caufe a Fermentation in the Bar-
rel, notwithiftanding the Top ‘and Bottom are taken
off betore. But the third, I think, wholly in the
wrong, that would have all put into the Cafk; for
then by Confequence there muft be a violent Fermen-
tation excited, while fuch Drink abounds with the
8alt and Sulphur of its additional Yeaft, and Dregs
of its owr Body; that are two Principles of fuch a
fharp, fiery Nature, as are eafily put in Motion, even
by the very Influence of the Weather ; and which
is the Caufe that fuch Beers are fo frequently difturb-
ed on its Changes, and become ftale, thick, and four
in a lictle Time,

Taen tun it; keeping the Cafk filling up, fo long
as 1t will work. =—— A very good Way, .Indeed, and
what 1 confonant to the beft Management in Brew-
ing ; and for that Purpofe fome of the Drink is kepe
out by Way of Referve for this Ufe, having a thick
Head of Yeaft on it within about two or three Inches
of the Top; which will greatly contribute towards
keeping in the Spirits of the Drink; for } think
there cannot be fco much Sccurity taken for keeping
in the Spirits of the Drink, which are conftantly vp-

3 on
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on the Wing, and ready to fly away upon all Occas
fions; and then fuch Drinks will foon become vapid,
ftale, and four. But there 1s a moft contrary Way
Praﬂifed by fome Publicans that I know; and that
" 15, when the Drink has done working; and the Yeaft
duly fettled, there will be a thick Part and a thin
Part ; now as to the thin Part, thefe Sort of avari-
cious People carefully run as clear off the Tub or Pan
that it is catched in as poflible; and return the fame
into the Cafk, referving only the thick Part out:
This is another horrid, nafty, unwholeiome Part of
Brewing, that is worfe than what I have complained
of before, of beating or thwacking the Yeaft into
working Ale or Beer; for this is the very Tinéture
or Quinteflence of that poifonous Excrement; and is
fo oppofite to the found Nature of Drink; and the
Health of the human Body, that in the firft it will
immediately infe€t the whole Catk of Malt Liquor
with 1ts fulfome Tafte, and in the Drinker caufe a
Squeamifhnefs or Sicknefs in the Stomach and Head
for fome Time after, and often violent Cholics, But
according to the Proverb, What the Eye never fees;
the Heart never rues§ for, were the ill Effeés of fuch
Liquor truly known, I don’t fuppofe the very necefs
fitous Man would take it into his Belly, that could
poffibly fatisfy Nature any other Way ; becaufe, in
very Truth, Drink thus peifoied; as I may in fome
Meafure call it, with the moft corrupt refule Part
of the Beer and Yeaft, is only fitting for the Hog-
Tub, or which is much bettery, to be thrown down
the Kennel ; for there it will do leaft Harm. It
once happened as I was drinking at a Public Houfe
in a Village, among other Difcourfe; the Brewer ves
frankly own’d, he always took particular Care to
fet the Yeaft fetele after it had work’d out of the Bars
rel; and then poured off the clear or drinky Part in=
to his Vefifel. ©n this I told him fome of the pers
nicious Confequences attending fuch Mixture. His
Anf{wer was; that truly he had paid Excife for it; and
" he
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he coiild not afford to lofe it. This was only one I
accidentally found out; but I do notin the leaft doubt,
but there are Thoufands in the Nation befides, that
are guilty of this adulterous Part of Brewing; and
then it is no Wonder that Cholics, Stones, Gouts,
Veapours, aid Confumptions, €. are fo rife as they
now are : Nay, the dead Droppings, or Leaking of
the Tap, are put by feveral into a referved Cafk to
digeft and recover itfelf with Time, and then become
{aleable Drink 3 but this I likewife deteft for its.
nafty, vapid, unhealthy Quality that it contraéts in
the open Tub, expoled fome Time to the Air, and
other ‘incident Corruptions, which muft' neceflarily
retain a filthy Nature, tho’ confined two or.three
Months in a Veffel afterwards, And therefore I am
incited to take Notice of the Hardthip, that fuch Pub-
lican Brewers lie under of being forced to pay Excife
for fuch excrementitious Drink, and thereby tempt-
ed to prejudice the Health of the ignorant Drinker,
for the Sake of re-imburfing themfelves of the Duty,
and which, I think, fhould be a moving Confidera-
tion to an Officer to take Care of opprefling the Sub-
| - je& with Overcharges in Gauging, that I remember
too frequently happened to me, when I was con-
cerned m the Public Brewery. And as I thus write
in Vindication of the Subject, I would neverthelefs
be underftood, I am likewife a Votary for the very
fame Juftice on' Cefar’s Side, whofe Dues are equal-
ly his Right; and therefore I fhall here infert the
Copy of a Letter written by a common Brewer in
London, which 1 found among his Papers after his
Death, viz.

L]

M.

T HIS is to inform you, that about eighteen Years
ago, I fet up the Trade of Brewing, and thought

1t not amifs to take all Advantages and Opportuni-

ties, to enrich myfelf by it, in refpect of the Duty ;

- but, after T had gone on in this Erfor, God was pleaf-

3 ed,
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ed, after two Years Gain this Way, to lay a great Af-
flition upon me in refpet of my Health; and be-
ing brought very near to the Grave in all outward.
Appearancé, and being under the Apprchenfion of
the awful Juftice of the Almighty, I took in Hand
the Work of Examination more ferioufly 5 and call-
ing to Mind the Sins of my Child-hood and Youth,
I proceeded to thofe of riper Years; and of my pre-
fent Circumftances 3 and tho’ before I thought it no
Crime, to fave what I could of the Duty; now Con-
fcience tells me that it was a Sin; and a very great
one ; becaufe it is not rendering to Cefar the Things
that are Cefar’s, as our Saviour taught us to do; and
not doing to another, as I would he fhould do unto
me. If I were the King or Governor; I would not
be willing to be defrauded of what was given mey
and becomes my Right by Law, (as this to King
or Queen of this Realm 1s); and our Saviour that
faid, Render to Czfar, hath in this taught us to be juft
to our Governors, as well as our Equals, and pay
Honour to whom Honour, Fear to whom Fear, Cuf=
tom to whom Cuftom, and Fribute to whom Tribute
~is due, Thefe Things being now {et in a clear Light,
I was brought to a Hatred of this my beloved Sin of
Gain, was made to refolve againft it, and have kept
from the Practice of it ever fince; tho® you may be af-
fured, it was as pleafing to me, as to yourfelf; be-<
fore I faw it to be a Sin; but, fecing I went orf in it
but two Years, I do account myfelt obliged to make
Reftitution to the Government for it to the utmoft
Farthing. I fend this to admonith you to do the
fame; and tho® you miay think it a hard TFafky yet
it is no more than what I put myfelf under; for there
can be no true Repentance without Reftirution,
where we have Ability to do it, as you and F have s
And tho® you may fay it will amount to a great Sumy
it therefore ¢qlls the more for thé Paymieni of if 3
and if it comes fo all you aré worth;, yet it is beft to
reftore thefe Hl-gotten Godds 7 for What cam it Pr;"?i
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you or me, if we gain the whole World, and lofe
our own Souls; and therefore my Advice to you is,
feeing you cannot reafonably expeé to live much
longer, to caft up, as near as you can, all you have de-
frauded the Government of; all the Time you brewed,
both by whole Guiles; and Parts of Guiles, in making
your Length fliort, and then making it longer with
Small-Beer, and alfo by hiding and other'Ways, which
you know beft ; but it would have been beft, not to
have known any Thing of it in Praflice. It is my Re-
folution, that, when I can’t follow a Trade or Calling
without defrauding, I will lay it down. I think you
have laid it down as to yourfelf, but that is nothing,
unlefs you make Reftitution for all your unlawful
Gain 3 and warn your Sons that they do not the like,
but immediately break off from thefe wicked Prac-
tices, which otherways will be both to you and them
Gall and Bitternefs at the lalt: And, that it may
not be too late, I fend this to you, not to do you
Hurt, but Good 3 not to make you Poor by reftoring,
but by reftoring to make you Rich in Faith and Heirs-
of the Kingdom of Heaven; which I think cannot
be, while you retain the Sin or the Effects gotten by
the Sin, or uphold or encourage your Sons in going
on in the fame Manner; for which God has promif-
ed to vifit the Sins of the Fathers upon the Children
to the Third or Fourth Generation, and efpecially
fuch Children as go on in their Fathers Sins, as yours
do in the Sin of Covetoufnefs in the higheft Degree 3
but if you will not own it to be a Sin, I tell you, you
muft own it now, or you will be forced to own it
when it will be too late to repent, or make Reftitu-
tion for the Wrong you have done in it. ~I preach
no other Doétrine to you, than what I take myfelf;
and having done what I thought was my Duty, and
what I was bound to do, I leave the Fvent to him
that difpofes of all Things. But withal I defire you
to do what you can to reftrain all others you know
| K. have
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have been, or are in this horrid Sin of Fraud and
Injuftice. '

CHAP. VIIL

A Receipt for Brewing Drink after the Shropfhire
Method,

I'TH regard to the Ingredients or Materials

of Brewing good Beer and Ale, three Things
ought principally to be taken Care of, viz. good Hops,
good Malt, and good Water. As to Hops, provid-
ed they are well pick’d and and dried, the Kentifh Hop
is efteemed for Strength, to equal, if not exceed a-
ny of our Englifb Growth, e, .

Tne Water to be made Ufe of, if it can be had,
is beft that comes off a Marl or Chalky Bottam, or
River Water after a Flood, referved in Tubs with
Taps two Inches from the Bottom :to draw it off
clear from the Sediments ; but in fome Places as there
1s a Neceflity, fo there are Ways and Means of melio-
rating the Water by throwing Chalk into, or ramming
the Bottoms of Ponds and Wells with clayey Marl, &, .

Tuat Malt is efteemed beft, and I think defervedly
too, which 1s made after the Not#tingham, Darby, or
Dorchefter Way, which for Finenefs of Colour, Strength,
and Tafte, exceeds all others. Having obtained thefe
three Ingredients in Perfection, the next Step towards
having good Drink, is to take Care of the Manner of
Brewing, which is various and different according to
the Ufage of different Places: But one Way has been
univerfally approved of in Places famous for good
Drink, The Way is this: Having boiled your Wa-
ter very well with a lictle Bran thrown into the Cop-
per in mafhing up, put aboug three Pecks or a Buthel
of your ground Malt into a Tub; then pour upon it
boiling hot Water ; then ftir it till all the Malt is
et & wet s
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wet s then lift it into your Mafh—Tun, and fo pro-
ceed till your whole Quantity of Malt is wetted ; then
let it ftand three or four Hours ; when you draw off; "
let it run from the Tap in a fmall Stream, fprmklmg :
the Top of your Mafh once in' three or four Minutes *
with hot Water By this Means you will not dif-"
turb the Sediment, and may make your Ale as ftrong °
or as fmall as you pleafe. In boiling obferve the
Breakmﬂ' &e. '
" Frou the Coolers to the Working-vat, from thence
to the Veflel, &e.

Remarks on the éﬁfﬂre written Receipt s

Turs Gentleman, it is plain, intended out of an
hnneﬂ: and generous Difpofition to-befiefit the World,
y letting them know his Way of Brewing as it is_
praétlfed by himfelf, and feveral others; and I muft
own 1 have drunk:Ale'and Beer at his Houfe free of
any other Fault but two ; and they were, the Liquor’s
not being fine in the Glaﬁ: nor clear of that nafty,
bitterith, earthy Tafte, that all Hops give Drink in*
which they are hm]ed too long. But, to be more
particular, I will examine his Recmpt from the Be-
ginning, where he'fays, that good Hops are neceffa-
ry; and that the Kentifb Hop 1s equal to, if not ex-
ceeds all others, "This, I own, is my Opinion ; but,
why a peculiar Commendation is due to the Kfmg,@'
Hop, is to be accounted for: It is my Notion, that’
they have no more Advantage in their Soil, than
thufe of Hertfordfbire, and fome other Countries 3 be
caufe, in both, as I remember, there are Sands,
Chalks, Clays, and Loams. Their Situation almoft
alike hilly, or what may be called Chilturr Coun-
tries; a Title that dlﬁmgmﬂmth them from the Vale
- Countries ; fo that I can’t think Kent has any Prefe~
rence on that Account: But I muft be an Advocate
for it on two others ; and they are, firft, That, as
Kept lics Southward from Lﬂﬁdﬂﬂ, it certainly has a.
4 K2 greatep
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greater Influence of the Sun’s Rays than Hertfordfbire,
and fome others that lie more Northwards, which
undoubtedly is a great Benefit to the Growth and
Spirit of the Hop, as ripening them {ooner and bet-
ter, than thofe that have not fuch a happy Afped,
and are thereby delivered more from the Power of
the cold Dews and Frofts that happen in the Begin-
ning of September, to others which are gathered about
that Time, and is prejudicial t6 them and many o-
ther Vegetables in fome Degree by the €hill it gives
them'; which is the Reafon that fome of the Curious
gather their Golden Pippins before they are thorough
ripe, as rather having them a little fhriveled, with a
fine Spirit in them, than full mature, and damaged
by the Cold ; for the hotter the V§feather is, when
they are ripe and gathered, the better it is for the
Hop; and by the fame Rule the Southam Cyder is
ftronger than any other in England ; becaufe the Fruit
has a favourable Affiftance from the Sun in this
Seuthern Situation as well as the Root, that is oblig-
ed here to run fhallow on the Marble Rocks, which
indues the Fruit with a ftronger Spirit than. others
are. Sccondly, The Hop in this County of Keut
may probably receive a f{tronger Spirit than others.
from the Effluvia of the warmer Air, that becomes.
more potent by the exhaled Vapours of the great
Quantity of Salt Water, that I am apt to believe en-
circles near two Thirds of this County; and fo I take
it to, be with whart they call the Sea-Wormwoed, that
grows on the Rocks about Barnflable in Devenfhire ;.
which is very valuable for its Flavour and Strength
beyond the common Sort that grows on fome of our
wafte Grounds; and that by reafon of its: fhallow
Root, the Dafhing of, the Salt Waves; and the thin.
Warm Air or. Yapour that arifes from the Water, that.
is. abundantly amore. fubtile and finer than the. grofs.
Land Air; which undoubtedly impregnates this. Ve-
gerable wish an excellent Spirit 3 as, the Kewtifo Hop
Aaseong %o - may




after the Shroplhire Method. 133
may alfo receive for fome of the fame Reafons. Yet
fome fay the Worceflerfbirée Hop excels,

He comes next to the Water, and praifes a Chalk
or Marl Bottom, or River Water after a Flood, To
_this I anfwery he is right as to the firft two; but as

to his taking Water out of a River, prefently after a
¥lood, and putting it into Tubs to fettle before it can
be ufed, I can’t be of his Opinion ; becaufe, while fuch
Water is making its S:diments in open Tubs, -the
Spirit of it dies in fome Degree, and you lefe the
beft Quality of the Water, which all Brewers in a
fingular Manner ought to employ their greateft Caré
to preferve ; and that fuch Water has a powerful Vi-
tal Virtue, is evidenced (as I have in another Placé
obferved) from that of the Zhames, that is faid to
ftink two or three Times in an Egf-India Voyage,
and at laft, upon Opening the Bung, will fend forth
a fine Spirit of an inflammable Nature : And therefore
where it can be had out of a River pure and clear, 1
think ic far preferable to ufe it direttly, than to ob-,
tain it by the Tap out of Tubs, unlefs meer Necef-
fity is the fole Reafon for the Contrary. :

Mavr is the other Article 3 and which he very juft-
Iy allows to be the beft of all others, when it comes
nearelt to the Nottingham, Darby, and Doerchefter Sorts,
which are dried with Coak ; and thercfore are excellent
for their Strength, pale Colour, and Flavour; be=
caufe the Kernels by this Sort of Fire are free from
the unwholefome and unpleafant Quality of tle
Smoke, which all other Fuel in fome Degree or other
taints the Malt with 3 and not only hurts it in thefe
two Evils, but alfo with their more irregular Hearts
that all Fires are fubjet to, except Cinder and Welch
Coal, whereby the Malt is better made in fomé Parts
of its Body than others ; now, the truer it is dried,
the more and finer Drink it will make 3 and thénfuch
Malt is further improved: in its Strength and Colour
by the fulphurcous pale Effluvia, arifing ott ef the

K 3 " Codg
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Coak or Culm : But this Effect in the latter & apt ta
be too ftrong and unpleafant,
- .~-Hg allo adds, that boiling Water is to be poured
upon three Pecks or a Bufhel of Malt, firft in a Tub,
and after it is ftirred, to be all put into the Vat, and
fo proceed doing the like by another Buthel, till all is
put into the Math-Tun, This is the Reverfe of
what T have taught in feveral of my Methods of Brew-
ing 3 and it is my Opinion, that thofe who fo uni-
verfally (as this Gentleman terms it) follow his Re-
ceipt, it is becaufe they know no better Way ; for if
- he knew the Nottingham, Darby, and Dorchefter Rules
of Brewing, as well as he does the Nature of their
Malt, he would T believe alter his Mind and Fafhi-
on ; for in thofe Places they are Strangers to fuch a
Hodge-podge. Way, as being their chief Endeavour
to keep the Malt, Goods, and Grains as light as pof-
fible in the Mafh-Vat, or Tun, that the Water may
have free Accefs to, and into all the Parts of the bro-
ken Malt, the better to extract its Quinteffence and
Spirit 3 and, that they may do it gradually, they take
fpecial Care not to let the Water be boiling hot,
when , the Mal¢ firft unites with it, left its fiery Vio-
lence fcald, lock up, and ftop the Pores of the Malt,
make it clot and cake together, and the moft flowery
Parts of the Malt run whitith, glewy, and fizy, like
Pafte ;5 for, when it {o happens, their Hops ceafe from
obtaining good Drink that Brewing; becaufe then
the Malt will never mix kindly, nor give out 1its
Strength to the Water, This is alfo proved in fcald-
ing of a Hog; where the Judgment of the Butcher
is tried in taking his Water in fuch a Degree of
Heat, as will caufe the Hair to come off eafily 3 but,
if he lets it boil, it will rather fet and faften it on:
Nay, the Naﬁmrb:zm Brewer 1s fo tender in this Ar-
ticle, that after he has put a Bufhel of dry Malt,
over five that have been juft mafh’d to keep the
Spirit in, tho® it has lain thus two or three Hours,
yet

"



afier tbe Philadelphian Method. 135

yet he dares not let his Water be boiling hot, that

¢ firft lades over, left it fcald and fpoil that Bufhel
but takes Care that it want feveral Degrees of that
Heat: And, when it is thus wetted, he then boldly
puts over his Jets or Bowlfuls of buiiing Water ; for
then all is out of the Power of this Sort of Damage,
It is true this Mixing of the Malt with boiling Water
firft in a Tub, will prevent its Balling, or Gathering
together in Heaps, fo that the Water can come to
all its Parts (which is the chief Reafon, I {uppole,
that this Way was firlt invented ;) but then it muft
confequently bring all into what I call a Pudding-
Confiftence, "that will caufe the Malt to lie fo clofe
together, that the boiling Water afterwards can’t
have a free Circulation to all its Parts; nor can its
Goodnefs then be got out fo regularly and eafily, as
af it lay in a loofer Mafs ; and therefore to fupply this
Misfortune of Balling, I put in the Malt very lei-
furely upon the Water in the Math-Tub, and ftir
it, as I have already directed in the Chapter of Brew-
ing Wheat-Malt, where I:hc reft of his Receipt is
“fully anfwered. .

A Receipt for Brewing a Drink according to a Method
. ufed in Philadelphia iz Penfilvania.

T akx five Pounds of Moloffes, Half a Pint of Yeaft,
and a Spoonful of powdered Race Ginger: Put thefe
Ingredients into your Veflel, and pour on them two
Gallons of fcalding hot, foft, and clear Water; then
fhake them thoroughly well together, till it ferments,
and add thirteen Gallons of the fame Water cold, to
fill up your Cafk ; let the Liquor ferment about
twelve Hours, then bottle it off with a Raifin or two
in each Bc}ttle
- THis was given me by a Perfon, who fays that a
pretty wholéfome cheap Drink, for quick Spending,
may be made after the Form of this Receipt ; But, as

| e L | I ne-
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I never yet tried it, I leave the Proof to thofe tha.t
may think fit to make Ufe of 1t,

Another from South-Carolina.,

I tatery had an Information from a Perfon wha
lived fix Years at South-Carclina, and belonged to one
of his Majefty’s Ships of War there, that they have
no Malt-Liquor, but what comes from ZLonden or
Briftol at ten Pence per Bottle, As for their common
D:ink, a Table-Beer, he fays it is very good, but apt
to purge thofe that are not accuftomed to it upon
their firft Drinking it ; and if very new, as they are
forced by Neceflity fometimes to drink it fo, it makes
them very fick: It is made in the following Man-
ner.—— They make Ufe of no Malt or ane, but
take a fuﬂicmnt Quantity of the young Plne-Tops
(which they have growing in great Plenty in the
Woods there, and from which Trees is procured the
Turpentine they deal fo largely in) and boil them
in Watrer for about an Hour, or till the outward Skin
or Rind peels or flips off; then they ftrain the Li-
quor; to which they put a fufficient Quantity of
Treacle (the Quantities he cauld not inform me) or
Moloffes, which they boil for fome Time then cool
it a little, and put if up in their Veﬁ'tls, which they
call Pﬁnbm.r, and fo work or ferment it, being Stran-
gers to Yeaft, They take fome of their Potatoes
(which are of three Snrts, the Yellow or Brimflone as
they eall 1t, the Red, and Brown ; there are fome n,f
them a ant or more long, and are very fweet in
Tafte almoft like to our Parfnip, (but the Natives
prefer the Irifb Potatoe to eat with their Meat)
Thefe they cut into Pieces very fmall, and mafh
them ; then put them into their Drink, whlch works
it very well; and their Sweetnefs gives the Ltguor
an agreeable Relith 3 for it 1s apt to be a little too bit=
ter from the P;nt-qus, which are very ﬂ:rong but
wery wholefome 3 tho’ when they can get Spruce
(which
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{which is fomewhat fcarce, and grows among the
Rocks) they prefer this Drink before that made with
the Pine, both for Wholefomenefs and Pleafantnefs.
They preferve the Grounds to gccommodate Per-
{fons, as we do our Yeaft, that are brewing,

A Country Victualler’s Way of Brewing.

He has two Mafhing-Tubs, one that will mafh
four Bufhels and the other twos; and one Copper
that holds Half a Hogfhead. The Water, when
boiled, is put into the blggeft Tub, and a Pail of

cold Water immediately on that : Then he puts his
* Malt in by a Handbowl-full at a Txme, ftirring it all
the While, and fo on in a greater Quantity by De-
grees 5 (for the Danger of Balling is moitly at Er[’c) till
at laft he leaves Half a Bufhel of dry Malt for a ‘Top-
Cover : Thus he lets it ftand three Hours, In the
mean while another Copper of Water 1s directly
heated, and put as before into the other Mafh Tub,
for mafhmg two Bufthels of Malt, which ftands that
Time, Then, after the Wort of the four Bufthels is
run off, he lets that alfo of the two Bufhels fpend.
away, ancl lades it over the Goods of the four Bu-
fhels, the Cock running all the while, and it will
make in all a Copper and half of Wort, which is
boiled at twice; that 1¢:, when the firft Copper is
~boiled an Hour, or till it breaks into large FIakes,
then he ;akcs Half out, and puts the remaining raw
Wort to it, and boils it about Half an Hour titl it 1s
broke. Now, while the two Worts are running off,
there is a Cc::pper of Water almoft fcalding hot madc
ready, and is put over the Goods or Grains of both
Tubs ; where, after an Hour’s Standing, the Cock is
turn'd and this fecond Wort boiled away, that he
.again. puts over the Grains of both Tubs to ftand an
Hour ; which, when off, is put into the Copper and
boiled again, and then ferves hot as it is inftead of the

firt Water for mathing four Bufhels of freth Malt;

where
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where after it has lain three Hours and is fpent off;
it is boiled ; but while it is in the Mafth-Tub, a Cop-
per of Water is heated to put over the Goods or
Grains that ftands an Hour, and is then boiled for
Small-Beer, And thus he brewed in all ten Buthels
of Malt as foon as he could, with two Pounds and a
Half of Hops for the Whole.

Another,

Whose Copper holds about twenty Gallons, makes
‘Half a Hogfhead of Ale off four Bufhels of Mal,
thus: He juft mathes the firt Copper of Water,
and lets it ftand three Hours before he draws it off,
which he referves in a Tub with Hops; then having
another Copper of boiling Water ready, he lades that
over, a Handbowl-full at a Time, keeping the Cock
continually running till all is off; then he boils this
fecond Wort firft with Hops till it breaks, when he
takes Half out, and puts the firft Piece of raw Wort
to the reft, and boils away again till it breaks ; then
makes a Kilderkin of Small-Beer without any Hops,
which when cold, he puts one Pail of cold Water to
it to keep it from fouring, and the next Day it is
heated, and ferves for the firft Liquor towards brew-
ing four Bufhels of frefh Malt next Day, and at laft
makes a Kilderkin of Small-Beer. By which Method
he pays no extraordinary Excife. — While the Wort
is boiling, this Brewer for fome Time lades it up and
down with a Hand-bowl, believing this Motion con-
tributes much tgwards making the Wort break the
fooner,

CHAP,
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A Differtation on the feveral Parts of the

Brewery.

NOTHER, to brew four Bufhels of Pale

- Malt, ufeth one Pound and a Half of Hops
thus : He rubs them well between his Hands, and
then cools a little Wort, in which he wets them all ;
then puts them into a fine Net, and boils them only
twenty Minutes, but his Wort longer till it breaks;
by which he enjoys a fine palatable Liquor, fit to
drink at a Month’s End.— Remarks on the fame.—
Firft, He is certainly right in ufing that Quan-
tity of Hops to four Buthels of Malt, even for com-
mon Ale to be drunk in a little Time ; becaufe as the
Pale Sort is the moft lufcious of all others, there is re-
quired no lefs than fo much. Secondly, And to have
the pureft {pirituous Part of this Vegetable in a little
While, he is no lefs judicious in rubbing them firft ;
for by fuch Fri¢tion they are put into a Condition
of mmparting their Effence more freely to the Wort
in a little Time, Thirdly, his Method of foaking
them firft in cool Wort is good 5 for if Hops are put
diretly into boiling Wort, as the common Way is,
you may then expect the Pores of them to be locked
up and fcalded by the aftringent Heat of the Liquor,
and thereby hindered emitting fo much of their Ver-
tues as is neceffary in that Space. Fourthly, his Ma-
nagement in boiling the Wort longer than the Hop,
and till it breaks, is a moft fure Way of giving a
Cure to both; for you may depend on it, if Worts
are under or over boiled, they are nct rightly brewed,
If under, then it will not work kindly in the Vat,
nor fine truly in the Barrel, nor tafte pleafant in the
Glafs, If too much, its vifcous Parts will not tho-
| | et CE roughly
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roughly break by Fermentation ; for, by too long
Boiling, the Body of the Wort gathers into a thicker
Confiftence than it ought to have, and when very
much boiled it is apt to fox, or become ropy in the
Cafk, and thereby fubjeét to the Breed of Worms
while it lies on the fame. Fifthly, This may then
juftly upbraid the old erroneous Way that fome are
euilty of, who boil all their Beers and Ales by the
Hour-Glafs or Half, or, in plainer Terms, in the
Dark ; for it is impofiible for the Art of Man to ad-
juft fuch Boiling by that Rule, or any other, except
the Eye; becaufe one Sort of Malt won’t break fo
foon as another, nor will one Sort of Water admit of
it fo foon as another, nor will a flow Boiling fo
foon as a quickers and the Reafon for fuch a wrong
Method of Brewing was occafioned two Ways : One
by the general ill Cuftom of the Times; and the o-
ther by the Difficulty that attends fuch an Obfervation
in the great Copper, where the Curb is put up, and
the Top of it 1s four or five Feet higher than the
Wort, that leaves only a narrow Vent for the Steam
to afcend out by; and then fuch Wort, that is under
or over boiled, by Confequence can’t be fo wholefome
as that boiled to its true Crifis, by Reafon it is not of
{o eafy and natural Digeftion ; but, like the Extreams
of under or exceflive boiled Meats, will not fail to dif<

e with the Conftitution of the Body in a Degree ;
and if fuch Brewers happen right (as undoubtedly
they fometimes do) it is more by Chance, than Cun-
ning : But then where 15 the Prudence of thofe wha
bave the Convenience of Buying or Brewing right
Drink, and yet lay out their Money all the Year in
bad Malt-Liquors, without Regard to their precious
Health (the greateft Jewel in Life) and the confide-
rable Profit that may be obtained in faving the Ex-
cife ; and how a Family may brew their own Drink
in a lictle Room, and with a few Tubs, I think I

have amply thewn in my firlt Book of the London
and
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and Country-Brewer,. befides many other ferviceable
Curiofities that fince have been proved by thofe I
never faw or knew, and their Praife founded at the
Bookfellers Shops, ¢, for the fame. And as I have
both in that and this Book deteted the horrid Prac-
tice of beating great Quantities of Yeaft into Ales,
to the great Damage of the human Body; and alfo
expofed the common but confiderable Lofs that
Thoufands fall under by Clay-Bungs, I fhall here
only enlarge a little farther on the laft., It is true,
that thefe Bungs are certainly a very great Conveni-
ence to fome Brewers, by being ready to fupply the
Place of better with little Trouble and Coft : But if
a Perfon will but confider the feveral ill Effe@s at-
tending the fame, I am of Opinion, he will no longer
fuffer fuch a prejudicial Companion to be clofe to his
Drink. For thefe are the Words wrote in Dr. Quin-
¢y’s Difpenfatory, Page 223, viz. * We muft con-
<¢ fider that Clay is a mineral Glebe, and that the
« grofs Particles, and metallic Salts with which
«« Waters. paffing through fuch a Bottom do abound,
¢ are, as D:. Liffer obferved, not to be maftereds
¢ that is, indigeftible in the human Bedy ; not only
¢ therefore will thefe caufe, as he well argues, cal-
«¢ culous Concretions in the Kidneys, Bladder, and’
¢« Joints, and, as Hippocrates experienced, hard Swel-
¢ lings in the Spleen ; but they muft neceffarily of-.
¢ tentimes, by their corrofive Quality, twitch and
¢ irritate the fenfible Membranes of the Stomach and
< Bowels ; and thus hinder and interrupt the Digef-
¢ tion of our Food. Nay, befides all this, when
¢ they come into the Blood, it is no Wonder if the
* {mall Canals of infenfible Perfpiration are fre-
« quently ftopped up, and obftructed by them ; for it
¢ is upon this Score, that Saniferius teaches us in his
* Medicina Statica, Sef. 2. Aphor. 6. that heavy
¢ 'Water converts the Matter of Tranfpiration into
¢ an Ichor; which, being retained, induces a Ca-.

| e ohexy'
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¢ chexy ; what Mifchiefs will enfue hereupon, every
« one fees; not only Pains in the Limbs, livid Spots
« in the Surface of the Body, Ulcers, ¢, from the
« Acrimony of the undifcharged Moifture; but ma-
¢ ny befides of thole perplexing Symptoms, which
«“ oo by the Names of Hifferical and Hypocondria-
« cal, that may take their Rife from the fame
« Source,”” By which it may plainly appear of what
pernicious Confequence the Nature of Clay is; but

left there are not enough ill Properties in the Wa-

ter, that is taken out of fuch ftagnating Wells, whofe
Bottoms are a Clay, and with which many Thoufand
Barrels of Drink are brewed, truly, there muft be an
additional Evil, by a Heap or Pat of Clay on the
Bung-hole, which, by the Jolting of the Dray-Cara.
riage, i1s often wafh’d for fome Miles together into.
the Veflel, where it afterwards fubfides, and becomes
a Share of the Feces that fuch Drink feeds on; by
which its Effence is conveyed into the Body by the
Vehicle of fuch Beer or Ale. And as a farther Proof
of the metallic, faline Parts contained in Clay, we,
may only obferve the glazy Quantities that run or,
gather from it, by the Vehemency of the Fire where-
in Bricks are burnt that are made with the fame Earth,
And thercfore, in Time, the difcerning Part of the
World will explode fo nafty and unwholefome a
Thing from being ufed about their Cafks of Drink,
not only for the abovementioned Reafons, but alfo
for feveral others that I have mentioned in my firft
Part, and particularly for one I never yet took Notice,
of ; and that is, when fuch Pats of Clay are much,
mixed with the Yeaft, that works fometimes feveral
Days together through the Hole in its Center, and
remains on the Bung-hole a confiderable While, there
is apt to breed, as I have feen many times, feveral
Worms from the Heat of the Weather, and the pu-
trifying Natures of the Clay and Yeaft: But what
the Eye fces not, the Heart rues not; for {0 it gene-
‘ rally
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relly is when Servants have the Bunging and Un-
bunging of fuch Catks of Malt-Liquors, and thereby
pafles unobferved by the many Cuftomers. In this
Cafe the Country People are more fagacious, where
many, who live among Plenty of red Clay, refufe any
Application of this Sort to their Cafks: On the con-
trary, they conftantly ufe the Bung I have writ the
Dimenfions of in my firft Book, and follow the right
Method I. have there mentioned of managing the
fame. Page 65. Thefe Confiderations lead me
ftill further to make Obfervations on the three Prin-
ciples of Water, Malt, and Hops. And firft of
WATE R.

I N my Brew-houfe, there were ufed two Sorts; one
the New-River, the other a Well : The New-River
I muft own is the beft Sort that London affords for
Brewing, which was kept in a Refervoir or great
Ciftern, containing about thirty or forty Barrels un-
der Ground, over which was a wooden Floor, where
a Firkin-man filled his {fmall Cafks of Beer three
Times a Week ;5 and, as I remember, this Ciftern was
never cleaned in my Time; for it was thought
there was Bufinefs enough above Ground: But no
Matter ; Who fees our vafy, muddy Sediments,
that often increafed by the Foulnefles of new Sup-
plies, and fubfided at the Bottom; where it from
Time to Time tinétured the fucceeding Quantities of
frefh Waters with its corrupt, unwholefome Qualities
that keep Company with the Beer or Ale made with
it to the laft ? Notwithftanding, ftri¢tly {peaking, all’
Brewing Utenfils fhould be as neat as any ufed in
Dairies, and accordingly are kept fo by many, thofe
that brew their own Malt-Liquors efpecially, How-
ever it was thought good enough to brew with, and
relax the hard burnt Corns of the unwholefome brown
Malt. And, for the Pale Sort, we ufed the fharp,
hard, ftagnated Clay Well-water, that was thought
moft proper to extrall the Quinteflence out of this

: tcnacious,
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tenacious, tough Grain. I have ufed the Thames
Sort in Brewing to a confiderable Advantage; I
mean in making a greater Length of Drink from
Malt by this Water, than any other would do in
London 3 but how ag:‘f:cablt this was to the Healcth
of the Drinker, if taken i in the worft Part of that Ri-
ver (for the beft I own'is a good Water) I leave
to better Judgments. T fhall only relate what a
Perfon told me he tried on this Account; and that
was when he was Journey-man to a Diftiller, and
his Mafter abroad, he took the Opportunity of fatis-
fying his Curiofity, by charging tEe Still with about
100 Gallons of Thames Water, and had for his Satis-
faction only one off that he ta&ed but foon fpit it out
in Hafte, as being of an unﬁiﬁ'erable, nafty brackifh,
muddy Relith, Another Cafe was that a Malt{’cerJ
living within a few Miles of Dunftable, was rePorted
to have the beft Offober Beer, by making Ufe of his’
Horfe-pond Black-Water, and accordingly it was ta-
ken by the Country for an Orthodox Story 3 and, for
what I know, it may have led others into an Error
of ufing the fame unwlmleﬁnmc Sort, in Hopes of ha-
ving the like fancied Succefs. But was I to aét only
as-an Hear-fay Author, I fhould certainly be very cul-
pable as well as they, and more fo as the Propaga-
tor of fuch confiderable Damage, inftead of detect-
ing Errors, and direting profitable Meéthods. But,
to do the World Service on this Account, I fhall
here declare how a Perfon may brew with foul
Water (the Clay, Allum, and fome other Mineral
Serts f:}:ceptﬁd ) and yet have found Beers and Aleés,
VX, . When you are confined to ufe a troubled;:
muddy, greenifh, or even an ill-feented Water, as
many are in the Country, who have no other Supplies
than what Ponds or Ditches, Cifterns or Tubs, afford,
that generally, in dry Summiers, become ﬁ&ﬂﬂated -
and often contain in them many finall Wormms and o=
ther: Amimalsular 1 fay, in fuch 4 Cafe, boil your
2 "Watr:r :
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Witer § and, while it is heating, throw half a i;érge :
Handful of common Salt into a Copper of it; that
holds a Barrel ; and, as the Liquor grows hotter,
there will a Scum arife, which muft often be careful-
ly “taken off, ’till no more appear: Then put {uch
your boiling Water into the Tun or Vat 3 and, when
cooled by a Pan or two of Cold, run your Malt on it
by ‘Degrees, as directed, and you’ll find that fuch
foul Water will not only produce you a found Wort,
but alfo a white Yeaft. For I am often forced by
‘Neceflity to brew with fuch Water, having only a
Current out of the common Road that feeds my
Ditch, and that a Pond in my Garden. How hap-
py alfo fhould the Londomer think himfelf for tche
Communication of this moft ferviceable Secret, on
Account of the New-River, Thames, and Hampftead
Waters, that are very apt to run foul on great Rains
and Winds § but, by this {alubrious Antidote, are ob-
liged to throw off their otherways foul, nafty Feces
or Sediments, by a Scum that i1s hereby eafily clear’d
off, before it pafles the feveral Digeftions of the
Math-Tun, Back, or fermenting Tuns s which when
the Water was in fuch an ill State, neither I, nor
the Workman that brewed for me, took any Mea-
fures to cure this grand Evil § for indeed, to fay the
Truth, I then had no Notion of the ill Qualities of
thefe feculent Parts and Scums; though, if we will
but employ our Reafon, there may be a true Con-
-ception eafily made of both their unwholefome Na-
tures, The firft thew themielves to be the earthy,
vafy Parts of the Water, by their ponderous Subfi
dence ; for, whenever there is fufficient Time and
Opportunity allowed them, they will not fail to be-
come a Body of Feces at the Bottom of any Veflel
that contains them. The fecond refults from the
firft, as being the more light and frothy Part of thofe
Feeces or Sediments, and are raifed or feparated from
them, by the Agitation of the fiery Particles of the
L * heated
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heated Water and Salt; and is of fuch Confequence
to avoid, that every old Woman, that can cook her-
felf a Bit of Meat, will be fure not to be wanting in
her Care of falting the Water, and defpuming as
falt as it appears, left its pernicious Nature corrupt
both her Meat and Soup, by being boiled into the
fame. And fhall the Brewer be wholly regardlefs in
this Matter, though he has a thoufand Times meore
Reafon becaufe he has more than a thoufand Times
the Quantity of thick, troubled Water to ufe and
prepare for the moft noble Body in the World, e-
ven that which is human. But fo it i1s through a
long Series of ill Cuftom and Ignorance, that this is
become one of the leaft regarded Articles by many
in the common Brewery. For in Truth, I never knew
one of them in my Life that ever attempted to take
off the Scum off the Water or Wort. On the con-
trary, when I have argued with a common Brewer,
near me, of the horrid Naftinefs of fuch Feces or
Scum : — Oh! fays he, I matter not how foul my
‘Water is, fince I can bring my Wort off from my
cooling Back, as fine as I pleafe, And really
{fo it was, that by this Means my Cuftomers were
gulled out of any Scrutiny concerning the Water
‘that they brewed their Drink with ; for, if they could
fee the Liquor fine in the Mug, or Glafs, all Que-
ftions about the Water and Scum were hardly fo
much as once thought on; tho” in Truth, nothing be-
longing to Malt-Liquor deferves it more, and there-
fore I fhall here obferve the Abfurdity of this Brew-
er’s Anfwer, —— Does he not hereby as good as tell
us, he cares not what the Nature of the Drink is,
{fo it take the Eye and Ileart of the Drinker, and
excule him from any Sufpicion of Fault, tho® at the
fame Time, in Falt, fuch a one is no lefs than his
own Proficient at the Expence of my Health ; for,
fuch as the nafty Nature of fuch Feces and Scum
is, fo much is the Drink tinétured with its Quin-
P tcllence
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teflence and unwholefome Qualities; by being boiled
all together, and thereby fo united, as that neither
Fermentation, nor Age, can ever difunite or fepa-
rate fuch its ill Properties, while the Drink indures
becaufe it is the Nature of Ebullition to conjoin and
aftringe the Parts of all Ingredients that come under
its igneous Potency. This may alfo ferve as an An-
{wer to all thofe who are fo vain to fay, they value
not any Foulnefs of Water or Wort, for that Fer-
mentation will clear it, and throw off all by the Yeaft,
A poor Shift indeed,. tho’ a very common one! But
how much the Health of the Cuftomer is concern-
ed in fuch Management, I leave to the Judgment of
the Reader. In the next Place I am to obferve, that,
to the nafty Fieces or Sediments of the Water, there
are often added thofe of the Malt 5 for in my Brew-
houfe, where we brew’d five Times a Week, it is
ngt to be fuppofed that we could give the Wort a
due Time to make its Sediments in the Backs, nor
Leifure enough to run it off by the Cock in fuch a
fmall Stream as was requifite to drain it fine into the
Working-tun ; fo that here both the Feces of the
foul Water, and thofe of the Malt were joined toge-
ther in fome Meafure, and in this Condition work?d
and fermented all Night *till the Morning, when we
fold perhaps twenty Barrels by the Gallon that is, by
Pails and Tubs, at two Pence and two Pence Half-
penny per Gallon. The reft we fent out by the Dray 3
but how wretchedly unwholefome muft that (Eco-
nomy be, where fuch new Malt Beer was drunk the
fame Day it came from the Brew-houfe, or the Day
after, as I have known many do, before it has well
done working ; they not confidering that the human
Body is a Sort of Alembic that diftils or feparates the
pure from the impure, and then what muft become of
the grouty, yeafty, faeculent Parts of {fuch a Compound
nafty Liquid ? Is not this enough to leflen our Won-
der, when we fee many, of the Town-born efpecial-

L2 14
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ly, look with white Faces and pale Lips, attacked
with fréquent Cholics, eaten up with Scurvy, and
‘emaciated by lingring Confumptions, that undoubt-
edly are often the Effects of bad Drinks 5 which by
Confequence make large Lodgments of Cotru tion in
the human Syftem, while they ftuff and load it an-
nually with ~innumerable Draughts of Dregs” and
Foulneflés contained 1n  {uch thick unfettled Drinks,
But I with I could end hE_'I‘E, and had no further Rea-
fon to employ my Pen, in expofing this bad Hufban-
dry that extends idelf too often to the Gentleman
and Tradéfman’s Cellar, where the Barrel, Kilder-
Kin, or Firkin, 1s taken in for Family Ufe : Here then
by the Mifmanagement of the Servant, or through
Neceﬁ:t}r of hwmg none but one Cafk to tap, the
Vefiel is fet a running before it has had Time to clear
itfelf 5 and then there are little Hopes left of drink- -
ing fine Beer out of that Catk, This was often the
Cife wich feveral of my Cuftomers, tho® it is cert#in
no Malt-Liquor whatfoever can be good and whole-
fome, if it 15 not truly clear and fine, and I think I
may jultly add, ‘if it is not free from all nafty Fieces
that too often lie at the Bottom of Cafks, in more
than fmall Quantities, and tin&ure the Drink wich
their bad Qualities ; bur fome-there are who vainly
fancy that Beer (€lpecially the aged Sort) ought to
have fomething to feed on, otherways, fay they it will
foon grow four, To this I anfwer, that neither
Beer nor Ale can be drawed off fo fine from the
Mafh-Tun or Cooler, as to want a fufficient Sedi-
ment to feed it, as may be ealily proved by an Ob-
fervation when the Drink is drawn off, that Bever yet
appeared to me without rather too much of this fil-
thy Compound, which by its earthy and faline Parts
naturally induces Hardncfs and Eagernefs in the Li-
guor. And, altho’ Ale and Beer, loaded with fuch
Dregs, may become fine in Tlme, yet is fuch Drink

more llabIL to be mf"tmb d on Change G-f Weather,
‘3 U thaw |
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than that which is more free from fuch an ill Compa-
nion ; and that by Reafon the Particles of the Atmo-
fphere, hovering al::nut the Cafk, will not fail on cer-
tain Seafons to join thofe-in the Cafk of their own.
Nature, and raife a Sort of Fermentation, to the areat
Diturbance of the Drink. And this Contat is more-
or lefs influenced, as the Cellar is of a dry or damp
Nature, If it i1s a Chalk, Gravel or Sand, then it is
beft Brewing in Oéfober, to give the Drink Time to
pals: its-Digeftions in the Barrel before-the Summer:
comes on : But if a Clay or any Water i1s apt to ouze,
and ftand in the Bottom of a Cellar, then March is
to be preferr’d, that the Malt-Liquor _may-make. its,
Sediments go throngh its Digeftions in the Barrel,
and get a fine Body before the Aufterity of the Wm-
ter renders fuch a damp watry Place too chilly by
the ﬁf;quent Interlu‘ntmns of Frofts and Thaws., To.
this Purpofe alfo fome are {o curious, and that in my.
humble Opinion with a great. deal of Reafon, to brew
their pale ftrong Beers in March, on. Account of the
leffer Share of Fire that fuch Malt has in 1t, than the
brown Sorts, and therefore requires 2 whole Summer
to meliorate and_ ripen it- directly after its Brewing :
But with the high dry’d brown Sort it is otherways, .
by reafon of the great Quantities of .Fire ufed inits.
Drying or rather Parching, whereby it is the more.
fitted to agree with any of its contrary Principles, as
the damp, cold Seafons of a fucceeding Winter,
which relaxes and_ better reduces fuch Drink to a Me-
lioration, It is this then -that induces a fagacious: Per-
fon to brew all ‘his Brown ftrong Beers in Offcber,
that they may have their Cure before the Summer .
comes on,  But obferve, that you don’t put too much |
Sait into the Water you brew withs; if you do, it
will certainly ftale it very foon, and leave a Drought
behind inftead of quenching Thirft ; and, when you
ufe any, there fhould be more Hﬂps put into the
Wort-to ballance the hard ftale Quality of the Salt in

D Wy the
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the Drink, or rather my alcalous Balls, which are ex.
cellent to keep off Acidity, and preferve it in a mild,
found Condition; or fome of thofe Receipts may be
made ufe of which I intend to publith in my next Book
that will anfwer fomewhat of the fame Purpofe,

G A Pk

An eminent Phyfcian’s Way of Brewing Ale and
eer withour Boiling.

HIS paradoxical Method has for fome Years

pait gained but little Reputation in the World
among the ignorant, opinionated, and {felf-interefted
Part, whofe Tenets are fo attach’d to Particulars,
that a general Improvement can {eldom get Footing
tll Time and Cuftom paves its Way by the Exam-
ple of the truly wife and impartial, who fufpend their
decifive Judgments ’till they have brought a Mat-
ter in %L_:eﬁicun to the undeniable Teft of a demon-
ftrative Experiment, and fcorn to condemn a Thing
(that has any Shew of Reafon on its Side) by meer
Speculation ; for, as he has juftly obferved, thofe who.
are wedded to Tradition, and their own Humour,
give little Hopes that Reafon will fway their bigotted
Perverfenefs. But, to prove the Rationale of this new
Method, he has made feveral Remarks as a Student
in Phyfic on the Animal (Economy, and fays, that
as our Bodies fuffer a daily Wafting by our innate
Heat, Perfpiration of the Spirits and Humours
through the Pores of the Skin, and the Impreflions of
the ambient Air, there 1s required a daily Recruit of’
Nourithment, To this End the Variety of Foods
and Liquids are to be confidered as they are more or
lIefs healthful to our Bodies; and as the Stomach 1s
¢he Agent that digefts all Meats into a milky Sub-
{tance called Chyle, which, Paﬁing into the Guts,
meety
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meets with two different Juices from the Gall and
Sweet-bread, that, being mix’d together, create an
Ebullition or Fermentation. which further perfects
the Chyle, and is fucked thence by the milky Veflels,
and carried through feveral Receptacles till it mixes
with the Rlood, which returns its Nature and Nou-
rithment to the Hearr, whofe Pulfation drives it in-
to all Parts of the Body. And, being thus intermix-
ed with the Blood, it 1s at length tranfmuted into it,
like the former.

THE Blood, being thus made out of Chyle, is by
the Arteries conveyed to all Parts of the Body for their
Nourifhment: But the moft pure and fpirituous Parts
afcend up to the Brain (where out of it the Animal
Spirits are made) being the Seat of Fancy, Reafon,
Judgment, and :Memory ; for from the Brain are all
the Nerves or Sinews divided into all Parts of the Bo-
dy, which caufe its voluntary Motions, as Walking,
Standing, Labour, &e.

First then, if our Drinks or Meats be either im-
proper in Quality, or toco great i Quantity 5 in ei-
ther Cafe it difturbs this curious (Economy, Excefs
in both laying the Foundation of moft Difeafes; for
every Thing delighteth to produce its own Simile,
Therefore all unwholfome Meats and Drinks are un-
capable of being converted into a pure and healthy
Blood ; but will in Time acquire a Sharpnefs or fome
‘other evil Quality ; which, being carried to the Brain,
clouds it with Vapours, interrupts its noble Facul-
ties, and by often Repetitions makes a Magazine of
corrupt Humours : By which it appears, what vaft
Importance good Meats and Drinks are of for fecu-
ring Health of Body, and improving all our intel-
le€tual Faculties 3 becaufe the Paflions of the Mind
follow its Temperament ; for, fuch asthe Diet is, fuch
will be the Blood. To this Purpofe this ingeniohs
Gentleman declares, the firft Step towards the Gene-
ration of the Stone, Gravel, Gout, Confumption, and

1 4 many
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many leea.fes is the drinking ftrong, hot, iharp, ine
toxicating, ftale Liquors, and fiery prepared Drinks
as Beer high boil’d with Hops, -Brandy, Rum, r;}lci
Wines, which for the moft Part tend pnwards a hot
fharp Spirit, breed a hard gritty Subftance in the Paf;
fages: and. Ureters, and burn up: the radical M@rﬁure.
Which to prevent in the fucceeding theratmn it is
now practifed by feveral of the great ones, to COn+
fine their Children to feleé& Diets, canﬁﬂzmg chiefly
of Puddings, Soups, &Fc. but little of any Fleth ;
and. m..that Degree,, that I have knewn a;Boy and
Girl petition- the Scrvants for a Morfel of a Fﬂwh
This 1s done in order to prevent a Lodgment in their
‘Badies of thofe pernicious Scorbutic Salts,, that all
Flefh abounds ‘with :. &nd {o in their Drinks xl;cy,arﬂ
not lefs curicus. :

Secondly, 'IHE boiling; ans t'ﬁ-D, three, or four
Hours i in Becr 152 Thing of pernicious C{wﬁ‘:quencei
becaufe ‘this Ulage deftroys the-mild, opening: Qua:
litics .of the ]}lmk, and in their Room inftitutes and
1mpLEUnaLes the-Wort with, a, h,arl'h bitter aftringens
Nature; .and, when Hops and Beer are 1o boiled; they
prove, very injuricus to, feveral Conttitutions ; - efpe-
cially thofe, inclinable to the Stone, or. Graye} by
their cxtra{}rdmary reftringent Operation. -

‘ffﬁfrri , Tuar the boiling of Wort, or any fpiri-
i;qo,ps,”Lquar that is extracted from, Things whofe Bo-
t‘T}{ i-opened by Fermentation, as Malt is in a very,

-Degree,  does. not only deftroy and. eyaporate

t, fine, thip, fubtile Spmts which, are only capable,
F‘Pa‘:mtmtmn but 1t does as it were fix or {tagnate,

the Whole h}? which it becomes of 2 grofier, fuller,

or {tronger "Tafte 1n the Mouth, which through Cui-
tom and Ignmancne is efreema::d a Vertue, but  the
contrary s -wnderftood 3 for thereby it, becomes, of a
heavier. Operation, ht:*s longer in the St(}m&ch and
fends gmfs Fumes to the Head ; which is bemu*‘ by
Ia.ﬂ:mf" unboiled Wort, and that boiled .with or, with-
1 {..-11;.
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out Hops, and you’ll find that this laft has not only
Joft-ies pleafanc. fweet Tafte, .but. its opening, pene- -
trating Vertues, by which it becomes of another Na-
‘ture and Operation; which Fermentation does’ in {fotiie
Degree - help,. but it: cannot regain« thofe fine, thin,
i{)ﬂ: Vertues that it loft in boiling,. the fierce Heat' of

the Fire being an utter Enemy to all {piricuous. Drinks;
Liguors; and Cordials, It is alfo .to be beertred
- _th,a,_t unboil’d Ales and Beers do generally drink. fmal
ler in the Mouth, than that which: is boiled’; be-
caufe its {pirituous; dweet,: balfamic  Qualitics are
not, fo much deftroyed, fuffocated; or ftagnated by
the igneous Particles of - the Fire as the {::-Eher but it
moft naturally warrs t(hﬁ Stomach, and is not fo fub-
jeét to fend Fumes to the Head, runs thro® the Body'
quicker, purges more pawerfuﬂy by Utrine, - whiclil are
naturally Teftimonijes of its Vertues; and that the
better -Parts are preferved in the Prepar u:mn It 18
alfo to) be obferved, - that all" Drinks ‘made without
Fire, altho? with raw, crude Fruits, ‘Apples, Grapes,
and tthe like, as Wine,: Cyder, and’ 'many other Sorts,
are: not only more fpirituous and brifker in Operat!-
on, buti;alfo more cleanfing and penetrating, if Order
and Temperance be nbfﬁ:rved But note, that all
fermented Drinks are much better and greater Pre-
fervers of Health when new, than Old or Stale : ; for
Age turns their mild Vertues into:hard, inflammable;’
" and keen Properties 3 for this Caufe, all Stale Bﬁer,
old Wine, and Cyder are far hotter in Operation than
new, and confequently  more prejudicial to Ht’:alth
elpecially in the Gout, Gravel, Stone, and Confump-
tion; thercfore thofe, who W-:JuId drink Beer and Ale
more; wholefome and hamcc'r::nmus, ma}ﬁ Gbﬁ:rve the
fﬂilﬂwmg Rules, viz.
. First make your Water or Liquor near boiling hot,’
then put fo much into your Math-Tub, as will wet
your, Malt 3 ftir it, and let it ftand Half an Hour 4
then add your. whole Q__Ia.ntlt}' {:-f hot Water that you

pur-
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purpofe to put up for the firft Time, and let it ftand
an Hour and an Half 3 but, if you would have your
firft Wort very ftrong, then two Hours, if the Sea-
fon be not hot; then put what Quantity of Hops
you think fit into your Receiver, and ‘let your Wort
run on them ; and, after your Hops havc infufed an
Hour and an Half in your Wort, then {train it off in-
to your Coolers, and you have done with the firft
Wort. Then put upon your Malt your fecond Li-
quor near the fame Heat as the firft, and let it ftand
only one Hour at moft; then take what Quantity
you pleafe of freth Hops, and. put into your Receiver,
as before, and let your {fecond Wort run on them ;
then take both fecond Wart and Hops together, and
put up into your Copper; there let them infufe till
your Wort is near boiling, but not boil ; then ftrain
this alfo into your Coolers, which you have done with
alfo. Now, if you will make Small-Beer, put what
Quantity of cold Water you think fit on the Grains,
and let it ftand Half an Hour; then run it off to fome
frefh Hops, and put both this third Wort and Hops
into the Copper as you did the fecond, and let the
Hops infufe till they are near boiling; then ftrain it
into your Coolers, and you have done. But remem-
ber that your Water never 1s to boil; for Boiling ir-
ritates and evaporates the {ubtile, fine, penetrating Gas
or Spirit 3 and then the Water becomes more harth,
hard, fixed, and dead, which renders it not fo capa-
ble to draw forth or extract the {weet Vertues of the
Malt; to prove this, boil a Quantity of River Wa-
ter, put it into_another Veflel, and let it ftand a
While ; then take a like Quantity of cold, and put
into another Veflel, and let that ftand the {ame Time
as the other, and you’ll find the boiled Water to ftink,
and never be {weet again; but your Water, which
remains intire, not touched with the Fire, will alfo.
putrify, or rather.ferment, but then it will recover
and become {weet and good for any Ufe, as before,

Again,
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Again, tho’ I have mentioned the making of Small-
BELI’ after the ﬂle, I would here be unuerﬁmd that
all fuch Beer is injurious to Health, and the common
Drinking thereof does generate various Difeales, e-
{pecially the Scurvy ; becaufe in the Grains is left no-
thing but a terrene grofs Phlegm' of a tart four Na-
ture, which incorporates with the Water ; and, to
make it much worfe, it is generally boiled with the
Dregs of the Hops, which have been boiled feveral
Hours before in the firft and fecond Worts, that ftall
increafes the Mifchief : However, of this I have am-
ply wrote in my firft Book.

THE (lLHmntit}r of Hops for Beer, if you propofe
to keep it Half a Year, or a Year, ought to be {ix or
{feven Pounds to a Quarter of Malt; but, for Beer or
Ale that is to be fpent prefently, two, three, or four,
to eight Bufhels will fuffice. Tun your Drink young,
that 1s, as foon as it works, put it into your Caik,
and it will be much wholefomer than if it ferments
too hich before, And, as ro Boiling of Worts after
they are drawn from the Malt, I do aver (fays this
Gentleman) that it is not only unneceffary, but mif~
chievous for the foregoing Reafons; ’tis not Boiling,
but a due Fermentation that makes excellent generous
Liquors, Malt paffes through three Digeftions: Firft,
by the Sun and Elements. Secondly, by its being
made Malt; and, Thirdly, by its Infufion in Water,
and needs not a fourth by boiling ; for, tho’ I fay it is
to be heated, it is not to correct its Rawnefs fo much,
as to fit it the better to extrat the Vertue out of
Malt ; which being once effeted, all our Pains in
Boiling is fuperfluous ; becaufe this Drink has paffed
through all the Digeftions and Fermentations necef-
fary to its Confervation, and will keep accordingly ;
for I have made excel lent Reer this Way, that has kept
twelve Months, tho? fix Months is long enough : But
if any are dubious of the Veram*t_y and Benefit of
what is here advanced ; for their farthgr Satisfattion

3 and
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and Conviction, I refer them to Experience as the beft

Maﬂer

v

n——

CHAP X

Sir Tho. Seabr‘igﬁt’.r Méftb?aa'.‘ .ﬂf Br.%wirrg- e Pipe

THRE rof Pale Sﬁraﬁg B&er.

* AKE three Quarters of the finet white Pale
. Malt, let it be ground nottoo fine, but juft that’

all the Corns may be broke; let your Water be foft,

running,  Rain or.Pond W&ter, boil it Half a' Quar-
ter of an Hour, then lade it off into your Mafhing-

Tub s det it ftand till you can juft bear  your' Fin-,
¥ J y
ger m 1t ‘Then put in your Malt by a Iltt!f: at a,

Time, . keeping it ' ftirring all .the While s It will

take Half an Hour’s Mafhing; 111 this Manner W hen .

done, cover. it up’ cl@fe, fof 1 two Hours and, a Hah‘
*or three Flours, returning. it back into the Maﬂ'} Tuh
till fine. At firft letting off, put in: fourteen Pounds
of the fineflt Pale Hops, rubbed in with your Hands,
that they may not-lie in Lumps, boil it to twenty,
not exceeding thirty- Minutes, with as much ;Fierce-

nefs as pnﬂlble to.be kept in the Copper ; immedi-
ately. after < throw the quuﬂr off into the - Cooler,

ftraining the Hops clean out ; let it be almoft cold,

not Blood- wafin, before you let it down into your

Working-Vat. ' One full Quart of  good Yeaft is-

enough for this (l:antltj,r, you may let it work one
or two Days; then 'tun it, -keeping the bottom Se-
diment out 3 let be'filled up-every Day fora Week ;
after -bung it in three Weeksor a'Month ; 1t 1s, forc-
times near twelve Months before it is fine for Bot-
tling,. - -
Tue above R{rcﬂpt was- communicated to me by

that-honourable and generous Gentleman ; on which
| 1 fhall

-
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1 fhall only make this:thort Remark, that in my
bumble 0pmmn his Boiling the Wort bur Half an
Hour with the Hop is not agreeable, becaufe it
can’t have its due Cure in {fo little a Time, tho’ the
Hop has ; but as I have already writ, and intend here-
ﬂftLI‘ to publifh more on this Sub]ﬁ& I refer you to
the fame,

The Frandulent Praitice by Short-meafured Caﬂcs €s

pofed.

L2 5K &, Thefe are unavoidable Necef-
faries, and muft be had at any Rate: Their Sizes in
London are generally the Pin, Firkin, Kilderkin,
Barrel, Hogfhead, and Butt ; of which Number there
are three that differ from the reft in Meafure on a
particular Account ; and they are the Ale Firkin of
eight Gallons, the Ale Kilderkin of fixteen, and the
Ale Barrel of thirty-two Gallons : The Small-Beer
Firkin being nine Gallons, the Small-Beer Kilderkin

eighteen Gallons, and the Small-Beer Barrel thirty-fix
Gallons. Now as there 1s a confiderable Difference in
the Mealure of thefe three Cafks, I think it but doing
Mankind common Juftice to take Notice of a hor-
rid Fraud that was ntver yet expofed 1n Print, com-
mitted by fome ill Perfons concerned in the Small-
Beer Brewery for many Years paft, and that by car-
rying thefe Ale Cafks full of Small and Ten Shil-
ling Drink inftead of the Beer Cafks, whereby many
honeft Cuftomers have been impofed on to a con-
fiderable Damage. A particular Cafe or two I fhall
here mention as it in {ome Degreée related to myfelf,
My Father happened to ferve a Clock-maker in Fleet-
Street for fome Yecars with Table-Beer in Kilderkins,
and other Cafks, till at lalt he was fupplanteci by a
Firkin-man, who by a villainous Invention 1mpnfed
on them b{:th in this Manner, viz. He comes into
the Shop under a Pretence of buying a Clock ; and af-

ter he had agreed to L'LL Price, he tells the Ownér
that
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that he was a Brewer, and would furnith him with
Drink till all was paid, To this the Clock-maker
agrees, and the Debt was difcharged in thefe fhort-
meafured Cafks, that generally wanted confiderable
of being full. Now this Impoftor did not confine
himfelf to this Way of cheating only, but was de-
tetted in feveral other {ly and notorious Faéts. Once a
Gentleman that was another Cuftomer came to a cer-
tain Brew-houfe, where he took up his Drink, to en-
quire for him ; but, he being abfent, told his Cafe to
the Mafter-Brewer, a worthy Perfon, that there was
a Cafk brought into his Cellar by two Men feeming-
ly as a full one, but was truly an empty one or near
empty, and at the {fame Time carried another away
from off the Stilling that had fome Gallons in 1t. At
another Time this Monfter in Iniquity fold his Fir-
kin-Trade to a Perfon for wvaluable Confiderations,
and prefently afterwards went about and perfuaded
feveral of the Cuftomers to take Beer of him again,
to the great Prejudice of the honeft Purchafers. And
now, as I have engaged my Pen {o far, I will proceed
to calculate what a Family, that drinks a Kilderkin of
Ten Shilling Beer a Week, may fuffer by fuch a
Fraud, that wrongs the Cuftomer of two Gallons in
the Meafure of the Cafk, and fometimes another
by the Veffel’s wanting of full, which is three Gal-
lons in all; and amounts to ten Pence per Week, or
two Pounds three Shillings and four Pence per An-
num y a Matter I think of Confequence, and calls for
a {tri¢t Obfervation. But here I would be underftood
that I do not extend my Reflettion on the honefk
Brewer or Firkin-man; for I have known a Firkin-
man that would always not only fend out lawful
Cafks, but full Meafure, and fcorn’d to be guilty of
the lealt Wrong this Way : So likewife the Strong-
Beer Brewers, who I believe are moft of them Men
of ftri¢t Juftice and Probity 5 an Inftance of one of
them I fhall here mention, as it accurr’d to my Know-
" ledge
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ledge from the Relation given me by the Brewer con-
cerned in the Affair.— An eminent wholefale Viétu-
aller that fold Stout and other Stale Beer by the Butt
and Hogfhead to thofe new fet up, who are often
obliged to furnith themfelves this Way, till they can
get a Stock of their own at a fufficient Age ; agreed
with this Brewer for a Number of Barrels of Keeping
Beer, on Condition he would let him have fo many
new Hogfheads as would contain all the Drink, Now
in this Provifo, the Victualler had a finifter End,
that the Brewer at firft perceived not ; for, being ac-
quainted with the Cooper that was to furnifh them,
he perfuaded him to make them under Meafure, that
he might get a Profit by felling to the Cuftomer a
thort Hogthead, inftead of a full-meafured one ; and
though he thus fold by the falfe Cafk, he bought by
the true gauged ftarting Barrel ; which happened af-
terwards to be difcovered by the Brewer, who was
fo honeft a Man, that he gave a large Sum out of
his own Pocket to be diftributed among thofe that
had thus fuffered, that they might have ample Re-
ftitution made for the Fraud committed by Means
of his Cafk, tho®> unknown to him : I have been the
more particular in the Relation of thefe Pieces of
Knavery that they may be a Warning and Prevention
to Gentlemen, Tradefmen, and others how they deal
with Men of bad Reputation, which this Firkin-man
- generally had ; who, though he carried on his Frauds
to a great Degree for a long Time, lately died very
miferably poor and diftralted,

But I can’t yet difcharge my Pen from this Sort
of Impofition, by Reafon that two confiderable
Small-Beer Brewers  were allo guilty of fending
out thefe Ale Kilderkins and Firkins to their Cu-
ftomers, one whereof declared that he had done it,
but left it off fome Time ago, when he thought
he had got enough (I fuppofe) to truft Provi-
dence by honeft Meafure, As to the other, I don’t

know
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km}w whether he ever did. A hérrid Thing indeed;
for Perfons fometimes to fuffer not only b}r Drinks
. made with unwholefome Waters, Malt, Hops, and
Yeaft; but, to compleat the Scene of Villainy, muft
have fhort Meafure into the Bargain, to a confidera-
. ble annual Lofs where there are two, three, or four
Kl lderkins confumed in a Week, as in fome Fami-
"lies there are! Bad indeed it is with the Cufto-
.mer who is damaged by fuch a Wrong ; but worfe it
1mll be to him that .commits it, who muft die with-
out true Repentance, if a Reftitution 1s not made,
and he of an Ability to do it; and how that can well
"be done to thofe that may be deceafed in the Time,
and others .that he may never come at, I know
not.. . However, with many who have a Conveni<
.ency of Brewing their own -Drink, the Rifque of
_dealing with fuch Men may be avmdcd and you
may, pleafe yourfelves feveral- Ways, by fo doing.

Yet, where the neceflary Room and Utenfils are
wanting, the honeft common Brewer, who ufes 2
right i/lethod may fupply fuch beft, and who I
Januft own is cummonly provided with the beft of
C{){}IEIS, Backs, Tuns, Room, &¢, for this Purpufe..

| The End of the Second Part.
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GRS AVING been pretty full and particslar
ooy in the Prefaces to my two former Treatifes,
5oy o this Subjedl, 1 foall be the briefer beres
2. and, only obferves that, as I annually
swmsdense travel through feveral Counties in the Way
of my Bufinefs, I bave had the greater, and really
the only Opportunity of thoroughly acquainting myfelf
with the different Methods of making Malis, brewing
Beers and  Ales, and infpefling into their Afier-
management : In-all which ( though there be fill too
much Reafon for Complaint ) blefled be God, I have
feen great Improvements, efpecially within thefe few
Years, which, as they were very much wanted, and of
great -Importance to the Nation, induced me to ufe my
utmoft Efforts, in fome Meafure to bring them about,
Pill boping to fee them advance, by the laudable En-
deavours and Example of fome unbiaffed Perfons, who
will not any longer [ubmit to [upport bad Cuftoms,
merzly for the Sake of Profit, in a Cafe that [o nearly
2 con=




The PREFACE.

eoncerns the Health and Well-being of Muititudes, The
aforefaid mew Methods of mvking Malts, brewing
Beers and Ales, and their advantageous After-manage-
ment in the Cellar, with Variety of other ufeful Matters
never before publifbed, I have bere freely communicated 5
awhich, I bope, will not enly render the Work compleat,
but alfo be attended with its moft wifhed for Effects,
viz. The fully apprifing the unwary Drinker of bis
Danger, as well as better informing the Fudgment of

the Artiff, and direéling bis Praftice in the wight
Channel,
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Of the four Quarters of the Year, as they relate
to Brewing Malt—quuGrs.

I. Of the Spring Quarter.

fﬁ‘?ﬁ 52 IR of itfelf isa Fluid of an elaftic or {prin~
=t 8y yielding Namre,ofa thinner or thlckcr
e R AR Bﬂd}’, as 1t 1s more or lefs comprefled,
B ry, or moift. From the two Principles
1 "Tlﬂ nf Heat and Moifture all Bodies are open-
ed, and made to exert and diffufe their innate good or
bad Qualities, whereby they are rendered capable of
mingling or incorporating with the Air of thr: Place.
From hence it is, that there is a pregnant Reafon for
brewing in the Spring-time, becaufe then both Air
and Water are ftored with Exhalations from growing
Vegetables, which join others, and efpecially thofe of
-the fame Kind: And thus it 1s, that the Particles,
- which float in the Air, are, as it were, fucked in by
thofe of the Water, Malt, Wort, and Hops, to their
great Improvement, efp”clally in the open Country.
Of this Communication, the ingenious Mr. Boyle makes
a Sort of Proof, by telli ing us that a Picce of Allum
divefted of its Salts, and hung up in the Air, will in
Time recover its priftine State from the Salts in the
Air, Othersfay, that if a Water is diftilled from a fra-
grant Vegetable, and becomes almoft vapid and dead,
though at more than a hundred Miles from any Land,
will yet in the Spring-time regain its Scent and Ver-
tm, by joining in Contact with its fimilar Particles,
awhich float in the Air, and are diffufed over the whole
M 3 Earth
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Earth and Sea: As is alfo particularly apparent in
Wines, Cyders, ¢, which commonly fret when the
Vines and Trees are in Bloffom. Therefore the Spring-
Seafon muft be very convenient for brewing Malt-
Liquors 3 becaufe then the Pores of the Earth are un-
locked, and the Aromatic Nitral Vapoursfet free after
having been bound in by the Winter Cold ; but now
afcend by the warm Powers of the Sun, which reple-
nith our Atmofphere with lively and fulphureous Par-
ticles, arifing from the fweet Vegetables that now exert
their Strength by the Rarefaction and Thinnefs of their
Saps, and adminifter their fragrant and falutary Effiu-
via’s to all Things they can come at ; and that in the
greateft Perfection, when it arifes from Corn-fields,
Gardens, large Commons, and where Trees and Hed-
ges are not too thick, and the Land too low and wate-
ry. And though Eloffam-time is accounted dangerous
for brewing even to a Proverb, yet I cannci help being
of a contrary Sentiment, for Reafons I fhall by and by
affign ; and alfo becaufe the Air and Waters in March,
April, and May, are feldom damaged by the Violence
of Heats and Dicughts, which makes ‘me fupimfe the
Saying was broached when the Art of Brewing was
little known 3 for now the Springs generally run bigh
by the Swell of the Winter Rains, that confequently
muft rendcr them more pure: So that in this Refpect
March far exceeds Ofober, becaufe it is to be fuppofed
the Waters then are low after a Summer’s dry Wea-
ther, which in couife leaves them very earthy. But
the Rain Water in particular has the greateft Advan-
tages, becaufe 1t is freer from any earthy, faline, and
metallic Quality, than any other Sort whatfoever,
Befides which, the fat, dewy, and vegetable Exhalati-
ons in the Atmofphere, as they meet this delicate Wa-
ter, muft {till be an additional Improvement to it, and
tnake it exceed all other Sorts at this Time of the Year
for Brewing 5 and, efpecially if Ale is made with it 3
which leads me to renew my former Obfervation, that
now is the beft Time to brew the pale and amber Surt_}
1 0
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of Malt-Liquors, for their more immediate enjoying the
Rarefaltion and Melioration of the Summer- Air, which
beft agrees with all Drinks marie from tough Malts, thae
have the leaft Share of Fire in them 3 as the ‘Wimer-ﬁir
does with the brown Sorts, whofe Bodies are loaded with
ignecus Particles, and beft reduced into a Imootls,

temperate Condition, by that frigid Seafon 5 and there-
tore, Offober is very juitly pltff:rred tor brewing ﬁzf:h
high-coloured Liquors.

I1. Of the Summer Quarter.

In this Seafon is the Extream ot Heat and Drought,
as in Winter of Cold and Moifture ;3 and therefore it 1s
not fo agreeable to Brewing as the Spring and Avtumn,
becaufe 1t haftens Fermentation too much : Upon which
it has {o great a Power, that it is difficult to keep the
Drink from toc high an Agitation ; and then the Spi-
rits fly away, which fhould be moft carefully preferved
for the Converfation and Fining of the Drink, Now
alfo Rivers, and more efpecially Pond-Waters, are moft
impure, not only from the great Quantity of growing
Vegetables, but likewife from the Breed of Infeéts,
that makes it both unwholefome and i improper for brew-
ing. And here I muit obferve the Unhappinefs of
th{::fe People, whofe Bufinefs neceflitates them to live
in a bad Air, and in the Ule of worfe Water, which
many in the low Grounds of Kent, Effex, and fome
other Parts of Britain do, particularly thofe in and about
Prittlewell and Ratchford, about two Miles from the
Salt Warer in the Hundreds of Effex, over-againil the
Ile of Shepey. It 1s here the Water fo affets the
Land-fprings, that both their Wells and Ponds afford
them little other than a brackifh alluminous tafted Wa-
ter® infomuch that it caufes their Drink which is brew-
ed with it, to turn four prefently, and their Bread to
rope as well as their Beer; and the more becaufe its
faline Quality makes it {o penetrating and fharp as to
extract and bring away with it the Tinture of that
muddy Sullage or Earth, that lies in grear Quantities
on their .‘Jhom, as well as thole mineral Earths through

M 4 . which
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which they are {trained and pafs; and thereby probably
communicates fuch unwholefome Qualities to their
Bread and Beer, which caufes thefe lamentable Effects 3
as the Natives themfelves juftly believe, who fay that
their Water taints the Dough beyond the Power of the
Fire to cure : For fometimes, in two or three Days after
it is baked, it will appear like Cobwebs, every time it is
cut, and if broke, it will plainly fthew it felf ftringy and
ropy. Not but that I muft own this cobwebby, ropy
Condition of the Bread may be, and is often brought on
by ufing ftale four Yeaft, when the Water is abfolutely
good. Yet here is a Flam Proof of the Corruption of
the Water, becaufe, if the Yeaft is good, thefe Mistor-
tunes will happen ; to prevent which, fome of them
boil Hyffop in the Water, others the Twigs of an Afh
or Black-thorn, and find it very much anfwers their
Purpofe both in Baking and Brewing. Bur there isa
Difference even in brackith Waters, occafioned by the
Nature and Situation of the contiguous Earth 3 for, In
the Yard behind the Governor’s Houle at Upnor-Caftle,
that lies on the River Medway about two Miles from
Rochefter, there is a Well out of which they pump a
Water a little brackith; and yet it makes both excel-
lent Bread and Beer, as I have often tafted ; The Rea-
fon 1s, the Shore that lies near it as a clean Sand, and
{fo 1s the Earth through which the Salt Water is per-
colated or ftrained till it mixes with the frefh that fup-
plies the Well: And what gives it a further Advan-
tage 1s, that though it ftands below the L.evel of the
high Water-Mark, by which it becomes brackith ; yet
the Water is free from thofe infe€tious Particles that a
muddy Shore and a flat Situation would confequantiy
giveit : For the very fame Reafon, the Inhabitants of
the great Caftle of Dover enjoy 2 moft fine clear foft
Water, out of perhaps the deepeft Well in Kent ; and
that free of any brackith Ta.&f:, becaufe the Earth, ad-
Joyning to the Salt Water, is a Rock of Chalk, wherein
this Well is fituated within lefs than a Q]arter of a
Mile from the Sea, And here I cannot but obferve a
X Neglect

Sl
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Negleét that many are guilty of, to make Ufe of foul
Pond or River Waters, that in particular require firft
a Clarification of their fullfome, unhealthy Particles,
before they are ufed in brewing, and efpecially fuch
as are fupplied by Currents from the common Road,
or other dirty Conveyance. But where there is no
Conveniency for doing this, or that the Trouble and
Charge are thought too much to give them Time in
Cifterns or T'ubs to make their Sediments, the laft Op-~
portunity ought punctually to be obferved ; and that 1s,
by fcumming clean fuch Water, as it is heating in the
Copper : For though it may be objected, that thefe Sort
of Foulnefles may be difcharged by the feveral after
Fermentations, it is certainly wrong Management, to
fuffer {fuch Filth to accompany the Wort till that Time g
becaufe the infectious Scum will be incorporated with
the Drink, by the three Digeftions of mixing with the
Malt boiling and working, {o as to tinéture it with the
1l Qualities that may be contained in fuch Waters, as
I have thewn in the Example of Diftillation. But when
neceffitated to brew with fuch foul Water, fee the Re~
medy in my {econd Part. 'Well-Waters now are {fome-
times very low for want of fufficient Supplies of Rain,
and thereby the {ubterranean Circulation is flow, and
almoft ftopped, which gives the Earth a greater Power
to load fuch Waters with earthy, mineral, ftagnating,
and infanous Particles, which, in Spring and Winter,
‘they are moft commonly free from, by the Plenty of
freth Waters, that then faturate the Land.; for which
Reafons, all pofiible Regard ought to be had to obtain
‘Water in a true Order, as it is the Fountain of Life to
all Vegetables 3 for by it they are generated, nourithed,
and increafed ; and thus it opens the Gates of Nature,
for all Properties to breathe and fend forth their innate
Qualities, — The fofter and purer Part of Water ma
be drawn off, and the harder and more earthy faline
left behind, by pafling it through an Alembic, Ano-
ther common demonftrative Proof is that of our Tea~
kettles, whofs Infides are loaded and crufted with the
i i D terrene
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terrene, and fix'd faline rough Particles of the Water,
which cani’equently muft evaporate its better, fofter,
and more pure Parts by boiling, and thereby render
it harder.

III. Of the Autumn Quarter,

Twuis Seafon is commonly attended with moderate
‘Weather, and often fine Showers, efpecially about Ofs-
ber, tha* then begin to recruit thi‘: Rivers, Ponds, and
Wells, with frefh Supplies of pure Water, after a dry
Summer ; which capacitates them to be more ferviceable
in brewing gnod Malt-Liquors, than in the preceding
Seafon : But are moft advantageous to the brown Sorts,
which ftand in need of a cold Air to reduce their
ficry, fharp Particles, thatby many, of the Country Peo-

le in particular, is not at all regarded, whom I have
Ennwn to ufe a hard keen Water for this Purpofe,
which in a great Meafure locks up the Pores of this Sort
of parched and burnt Malt, and fo deprives them of their
expetted Length or Goodnefs of their firft Worts;
which afoft Water would eafily extraét and bring away,
and which, in brewing ftrong Oéfober brown Beer, muft
be very detrimental, becaufe it not only, deprives them
of their Quantity, but alfo endows fuch Drink with a
tharp, griping Quality, that the {fooner brings on Stale-
nefs and Lofs, A further Proof of the Effect of hard
Water we have very plain in a frefh Cod, which todrefs
nicely, the Cook cuts into feveral fmall Pieces, in order,
as they call it, to erimp 1t, by letting them e in hard
cold Spring-Water about an Hour, and then boiling it
in the fame Sort ;5 by which Management it will harden,
curdle, and keep its Whitenefs, infomuch that 1t will eat
almoft as firm as Beef, But in cale there is no other
Sort to be had to brew this brown Malt with, or if
Pond or River-Water be foul, take fome Afhes made
on a clean Hearth burnt to Whitenefs, from green 4/,
or from Beech which fome fay 1s better; and after they
have been well fifted, put the fine Athes ina Bag, and
hang it a whole Night in a Cafk, Ciftern, or fquare Tun
of fuch Water: It will not ﬂnly foften the one, but
caule
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caufe the grofs Particles of the other to fubfide by
Morning, and in a great Meafure cure it of the un-
wholefome, metallic Qualities, make it better extract
the Vertue of the Malt, and preferve it againft Foxing,
being of fo wholefome a Nature as to be preferibed by
Phyficians as a good Diuretic, -

WaEeN fuch Water is thus prepared for Brewing, draw
it out of a Tub or other Veficl, by a Syphon, or a Cock,
placed three or four Inches above the Bottom, that the
Feeces may be left behind. At a certain Town in Suf-
folk, from Michaelmas to Al-lbollantide, their Well-Water
has fuch an earthy 1ll Quality, as renders it unfit to brew
with ; becaufe the ftrong Beer made of it won’t work,
infomuch that they have been forced to brew it over
again, though all the reft of the Year it is pretty good,
Yct, by way of Security, they are forced to boil their
Wort feveral Hours, elfe it will ftink in a Week or
two’s Time. This Town joins to the Salt Water,

IV. Of tbe Winter Quarter,

Now Water by Cold becomes of lomewhat a thicker
Body, fo that, though it is in its utmoft Heat, yert is it
not {o capable to enter the Pores of the Malt and wath
out its Salt and Oil, as when us’d in a more temperate
Scafon. The fame Effet alfo the cold Air has on the
Maltto reftringeand keep back the Emiffion of itsVertue;
for which Reafon at fuch a Time, the Water thould be
ufed in the higheft Degree of Heat the Nature of the
Malewill admitof. To do which there confequently muft
be a greater Evaporation of Steam, which certainly is
very prejudicial to the Drink ; becaufe the Vapour of the
Water isno lefs than the lighter, purer, more fubtil and
penetrating Part of it, that fhould enterinto the fmallPores
of the Malt, and there, by itsattenuating Particles, open,
dilute and wafh the Oil out of its tenacious mealy Body,
From whence it is plain that there isa great Expence and
1.0fs of the Water?s finer Parts by the Steam, to the Pre-
judice of the Drink; and though it is a general Practice
to brew without having any Regard to this ferviceable
Management, itisneverthelefs tryue, that this Obfervatiop

15
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is moit valuable, and by all Means thould be obferved
with the greateft Nicety by all Brewers whatfoever.
This Seafon greatly retards Fermentation, as the
Summer forwards it too much.—Therefore a prudent
Brewer will now avoid this Work as much as he can,
and be the more cautious in guarding what Wort he 1s
neceffitated to make, from the Danger of this Extream,

CHAP I

- The State of Barley for the Year 1737.

T HIS Summer 1734 being a very dry one, and at-
tended with a wet Harveft, that Barley, which was
fown early in February and March, gotfo fpeedy a Cover,
that with the Help of the Dews it grew apace, and

rov’d an excellent Crop ; but that which was fown
E‘tter, in April and May, as bad. The firft Shoot and
Ear was of a large Size, the laft produced a little Shoot
and {mall thin Kernel ; infomuch that this, and that
which fprouted in the Field by Rain, after it was mown,
would not make Malt; which occafion®d a Perfon of good
Judgment tofay, that he verily believ’d, every tenth Corn
never {pired on the Floor, but remain*d Barley to the laft.
Nay, it was reported, that feven Quarters of thefe under-
ling Kernels were fifted out of a large Quantity of Malt,
which in a manner prov’d all Barley, and fit for little
elfe but to grind and fat Hogs. So that many muft
confequently have fuffer’d a great Lofs (the ignorant
Buyer efpecially) both by Meafure, Tax, Making, and
above all by the Difappointment of Brewing good
Drink 3 for that there has not been fuch a Seafon thefe
feven Years paft for bad Barley. This therefore is to
inform all Farmers, and others whoare Sowers of Barley,
of that incomparable and invaluable Receipt, for the
Improvement of this Noble Grain, publith’d in the
Prattical Farmer, p. 2 5. which fhews a new Method how
to fteep Barley Seed in a certain cheap Liquor a Nighdt

: an
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and a Day, and then to lime and fow it : A Receipt firft
invented at Paris, but perfected in England ;5 which will
caufe it {o to branch as to bring on a Cover at once, and
fecure the Crop throughout the Summer, in a flourithing
Manner, with little more than the Help of Dews, and
alfo give the Barley a fine even Body, an exalted Vertue,
and a great Increafe ; as he himfelf yearly proves, and
which no Sowers of Barley thould be without, becaufe
even in later Seafons, on Chalks, Gravels and Sands, the
Ingredients will bring on a moftfertileCover and Growth,
In the fame Book are contain’d many more practicaly

. valuable Secrets never before publifh’d, and fold by
the Book{eller hereof.

CHAP.: L

Of Malt-Kilns.

HE Plate-Kiln, and the Tile-Kiln, which are
full of fmall Holes, were invented to dry brown
Malts, and to fave Charges ; becaufe in both thefe they
ufe no Hair-Cloth, but dry three Kilns of Mait in lefs
than twenty Hours, Thefe I cannot commend, by reafon
the Ends of the Corns are apt to pitch and lodge in the
Holes, and there are parched or burnt, when fome other
Parts of the Malt’s Body will be in another Condition.
So likewife is it with the Wire-Kiln, which 1s alfo’
work’d without the Hair-Cloth ; but then the Kernels
are apt to lie between the Wires and be {corched too
much. However, thefeall anfwer their Ends in making a
high colour’d Malt to pleafe the Londoner, elpecially,
with their blood-red Drink, The next is the Free-ftone
Kiln, one of the beft Sorts of all for drying pale Malt,
either with Coak, #elch-Coal, or Straw, &F¢c. and
generally isat leaft twenty Hours in drying off one Kiln.
Its common Dimenfions are twelve Feet {quare, laid
with four Rows of Stones, three Feet wide each Stone,
or with more if lefs, containing many Holes, each being
- as
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28 broad again at Bottom as at Top, over which a Hair-

cloth lies; thefe Stones lie on common flat Iron Bars;

fupported by common fquare upright Iron ones, and is
now more and more in Ufe. I have alfo {een another
very profitable and {weet Method of drying brown

Malts, exceeding all the Wire, Plate, and Tile-Kilns,

perform®d by the help of four caft Iron Plates, of about
an Inch thick or fomewhat more, and near three Feet
fquare, with which they burn Newcaffle Coal, and

convey its fulfome Smoke through a Fiew or Funnel,

fo that the Malt is dryed very leifurely and in a pure

Condition, by the Heat contained in the feveral Pieces of
caft Iron ; which at firft was invented to fupply the Place

of the Iron Pipes that dry’d Malt by hot Air, at a very

chargeable Rate ; but this 1s avery cheapWay. Now as

there are various Sorts of Fuels and Kilns todry and cure

Malt with, there are alfo diverfe Fancies and Opinions

concerning them. Some will ufe-no Drink made from

Welch Coal, alledging it has a difagreeable Tang from -
its fulphureous and {moky Vapour, Others argue the

fame, on account of Coak or Cinder. Others object
againft the fmoky unpleafant Tafte of Drink made

from Malt dry’d with Wood 3 while fome again are

Advécates for it, and prefer it to all others; fo that

the Cuftom of the Place in a great Meafure carries it,

However, there 1s too much Truth in this, that was

faid by a judicious Maltlter, in a famous Town where

there 1s reputed to be above twenty of them 3 That not

above fix of that Number were Mafters of their Bufinefs,

But, let them underftand the Art ever fo well, and

practife it with the moft advantageous Conveniencies,

yet none can come up to the Help of Flews, or Malt

dry’d by the Sun alone, through a fufficient Number of
Glafs Windews in a proper Situation.

CHAP.
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| .FOf Fuels for diying the feveral Sorts of Malt.

0 0D
T HIS Article I think myfelf obliged to reaffume,
although I have already wrote on the fame in .
my former Treatife 5 becaufe I have fince feen different
Ways of performing the Drying of Malts. There are
many Malfters where Wood is plentiful that ufe this Fuel,
as being the cheapeft they can have for their Purpofe,
and is generally of but two Sorts, viz. The Oak and the
Beech. The firft, as it is of a very hard and durable Sub-
{tance, they lay up in great Piles or*Cocks to dry, and
wafte the fappy phlegmatic Part of the Wood ; fo that,
when they come to ufe it, it will the fooner run into Fire,
and confequently lefs Smoke, whereby the Tang or Va-~ |
pour of it does the lefs Harm to the Malt. And fo
careful are they in this refpect, that fome will keep the
Oak Sort {even or ten Years by them before they ufe it,
Bur as the Beech 1s a Wood that much fooner decays,
they only pile it abroad one Year, and take it into the
Malc-houle next, fothat two Years ft this for Ule, And
to make it an{wer better, many in the Weftern Parts
burn Coak with this, orOgzk, and thus make it run fooner
into a clear Fire, and lefs into Smoke. The Roots allo
of the Ozk by fome are preferr®d, becaufe of their foft,
Nature and quick Burning. So the A Billet 15 efteem®d
a valuable Fuel, but thisis fcarce in moft Places. With
this Fael of Wood, they generally dry their brown Malt,
CO4dK

T a1s confequently has lefs Sulphur or Bitumen in it
than the /7elch Coal or Culm, pmwded it IS care-
fully cured in the Oven or Burning-place. For, in the
Management of this, there i3 a confiderable Dlﬁ'ﬂrence
which makes them fay, that the Coak, made at the Coal-
pits, much exceeds that made elfewhere ; becaufe there
they burn it in larger Cakes than they do in other Places,

for
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for the fmaller it 1s burnt the worfe it is. However,
to make this go the further, many, as I have obferv’d,
lengthen it out with Oak of ten or fitteenYears old, which
théyburn together in a fixed Grate; for by this Age fuch
‘Wood comes near Charcoal, which is the beft of Fuel,

and which undoubtedly would be moftly uled for drymg
Malts, could it be aﬁbrded becaufe nothing is more
detrimental to Malt than Smc:-ke and though the Wood
of Afb yields the whiteft Smukf:, yet will fuch footy Va-
pour tinge the Malt with a high Colour. With Coak they
generally drv the Malt ufed for brewing Ale ; for, if this
1s truly cured, it certainly has lefs Sulphur in it than any
Welch Coal or Culm ; and therefore the Drink made
from fuch Malt may be ufed much fooner than that from
Coal or Culm, which requires at leaft nine or twelve
Months Age, to overcome the fulphureous Tang of fuch
Malt. Yet 1s this Coak alfo ufed by many to brew their
Ofiober or keeping Strong-beer with, as an excellent
Fuel, as was proved by its Effeét in the But-pale-beer,
{old at the Half-moon in Warminfter, which was the fineft
I tafted upon that Road, and frequently fent to London
for Prefents, being br::wcd with a hard Water, of a
white maumy Rc}ck that, on Tafting, feemed to me
more brifk and i'pzntueus than any I ever drank ; which,

I think, 1s eafily accounted for: For, upon Examiniﬂg
into the Nature of this Earth, I underftood 1t to be a

ftrong Sort of Chalk, well ftored with Alcalious Salts,

which confequently gave the Water a fuperior Strength,

as it did the lean, white, }"("I]DW and red, fandy Land

- 1t was laid on; for with this fame Maum (not Marle)

thiey drefs and manure their Ground many Miles about
this Place, and are forced for this Purpole, to dig it out
of Pits, and not out of narrow Places like Wells, as we
do the foft Chalk, becaufe this Sort is too brittle for fuch
Confinement ; and out of thefe Pits they take great.
Pieces, that they carry into the Fields, where they break
it {mall with a Sledge, and, after a frofty Winter, it
becomes fo fine, as to mix with the Earth ; and fo
enriches 1t, that for ten Years together, there ncedlm
other
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other Affiftance ; it being a Rule here, that the harder
the Maum, the ftronger Nature it is of, and then it is
thought to do double the Service of foft Chalk. In fhort,
Coak by many is preferr’d to #7elch Coal or Culm, by
reafon it is lefs prejudicial to the Liquor ; for the lefs
Tang it has the more agreeable it is to the Palate.
Welch Coal, Culm, o¢r Stone-Coal. _
By all thefe Names this Fuel is known in diverfe
Parts, and though it comes only out of Pembrokefbire,
yet is there a great Difference in its Nature. One Sorty
on holding a Picce againft the Sun, will appear in fhi-
ning golden Streaks, occafioned by the greater Quantity
of Sulphur, that it is impregnated with more than others,
and lefs of the Bitumen or pitchy Part ; fo that chis is
faid not to {moke at all, and therefore makes the fineft
of Pale Malt; whereas all other Sorts that appear of
a folid, fhining, jetty Black will fmoke more or lefs.
This Coal or Culm is dug up at Milford, Heverford-
weft, Tenby, and other Places in the County of Pem-
broke : But none is {o much in Efteem as the golden«
{treaked Coal of Tenby, which is endowed with fo much
Sulphur, that, in the Ships that come from thence, they
can hardly bear the Room it is burnt in, and at Briftol
is fold for eight Pence a Buthel, where they are in no
fmall Concern for this Sort of Coal, becaufe its great
Ufefulnefs has of late encouraged them to dig fo much
out, that their Mines at this Place are almoft exhaufted,
and which in a few Years they are like to fuftain the
Lofs of. At afamous Town in the 7f for brewing
Beer, they burn this #elch Coal in a moveable Iron
Grate wtth four Wheels of about fix Inches Diameter
each, called there a Vaggon, being eighteen Inches
high, as much over, and three Feet long, to wheel out
when they turn the Malt on the Kiln, leit the Brim-
ftone Vapour of the Fire {uffocate the ‘Workman. In
this County they diftinguith one Sort from the other,
by calling the biggeftStone-coal, and the fmaller Culm,
which latter many in Wales work up with Clay and
Water, to the Bignefs of a Ngannon*BaH, and then lﬁ
W
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will burn in Grates, but the Stone-coal will not with-
out fome Cover to keep it from the Light,

Wheat Straw.

T 11s Fuel, tho’ it 1s one of the moft ancient Sorts, {t1ll
keeps its Reputation, fo that when it is in due Order,
and managed by a fkilful Hand, none exceeds it for dry-
ing of both pale and brown Malt, for Brewing either
Ales or ﬂ:rq::mr-':r Beers : Becaufe, I fuppofe Wheat-ftraw
tobeina tlmmugh dry Condition when it 1s ufed, and
a Fuel the moft free of Salts and Sulphur of all -::rthers 5
as 1s plain from its Afhes, which are the leaft efficaci-
ous of all others, when laid on Meadow or ploughed
Ground, as I have duly proved. From hence it is that

the Smoke of this fiveet Fuel is fo lirtle prejudicial to
the Malt, and I muft own, that, in all my Iravt,ls, I
never talted any Malt-liquor more pleafant than that
dryed with Wheat-ftraw, which when rightly imployed,
free of Weeds,undera I ree-ftone Kiln in particular, is1n-
ferior to none 3 as it 1s commonly done at Lavington In
H7iits, and other Places. But this delicate Fuel 1s refuf-
ed by many for two Reafons,; Firft, becaufe it is fome-
what dearer than fome other Sorts; Sf:c-::mdljr, becaufe it
requires the Care of two Men to a Kiln; for here the
Fireman 1s obliged to give fuch clofe Attendance that
he cannot leave his Place to turn the Malt ; whereas,
with Wood, Coak, or Coal Fuels, the Flrenun can d{}
both. Which leads me to take Notice of what, 1n my
humble Opinion, 1s a Mifmanagement in fome Brewers,
who for Cheapnefs fake will buy Wood-dried brown
Malt, commonly made on Kilns without a Hair-cloth,
for brewing the common Butt Brown-beers, {fometimes
at fixteen Shillings per Quarter, when the Pale Sort is at
two and twenty Shillings, or four and twenty Shillings.
As believing the {moky Tang, by Time and the great
Quantity of Hops, will be overcome, But I have known
many Inftances, where the Hop has overcome fuch
Drink by the Smallnefs of its Bad}? And no Wonderfuch
blood-red Beer has more Colour than Strength, fince the
Brewer, by tlm low Price he will have the Malc at, forces

3 the
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the Maltfter to make it accordingly ; and then he fo
blows up the Kernels by the Vehemency of the Fire, that,
by that and the Help of the Malt Tails, he fills the
Bufhel with a great deal of Show and little good Malt;
infomuch that I have heard of a Maltfter who gave
thirty Shillings a Quarter for his Barley, and fold his
brown Malt at but twenty-five Shillings by means of
the great Increafe he was this Way obliged to make,
to ballance the Brewer’s low Price. For it is 2 common

Saying, that there is brought to Londen the worft of.
brown Malt, and the beft of Pale.

ol s £ o
Of the Great Common Brew-houfe,

THE Improvement which has been made of fate
A Yearsin this Brew-houfe are many, infomuch that
four Men’s Work may be done by two, and as well, as 1
thall make appear by the following Difcourle 5 and firft’
of the Situation and Building of a Brew-houfe, This in’
its full Conveniency is certainly of great Importance to-
wards obtaining good Malt-Liquors ; for this Purpofe,
where it is to be ereéted indépendent of any other Build-
ing, 1 my humble Opinion, three Sides in four of its
upper Part, or fecond Floor, fhould be built with Wood-
en Battons about three Inches broad, and two thick, ac«
cording to the prefent London Mode 3 which by its ma-
ny vacant fq'uare Holes admits fufficient Air, and feldom-
too much Sun; fo that the Backs or Coolers by this
means have a quick Opportunity to cool 2 thin laid
Wort 3 efpecially, 1f the Wall’s farther Side {tands to the
S au.—:‘b-wajf, where the Copper is to be fixed with an Arm
near the Bottom of the fame, and a large Brafs-cock at
its End, to difcharge with Expedition hot Water into
the Mafth-tun, and Wort into rhe Coolers. For this:
Purpofe, its Bottom fhould ftand about ten Feet above
the common Level of the Street-ground, whereby is

N2 pres
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prevented in fome Degree tlte cooling of the Water and
wafting of the Wort ; for now the tedious afcending Mo-
tion of the Pump is avoided, and the Charge of that and
Man?s Labour faved, But befides the great Copper
there is commonly, in a Jarge Brew-houfe, a leffer one 4
if the firft holds twenty Barrels, the other may contain
cight : The large one for boiling brown Worts, the lef-
fer onc for Amber and Pale-Ales. [In former Days,. if
there were two Coppers in a Brew-houfe, they were at
fuch a Diftance, that it might be properly faid, there
were two little Brew-houfes near one another, which
obliged the Matfter to have a Man to attend each Cop-
per. But the prefent Contrivance excels the old one, and
thefe two Coppers are now fo erected that each Fire-place
is within eet of one another; fo that one Stoker
{fupplics the two Fires and Coppers, which faves the
Wages of one Man, that ufually amounted to near thir-
ty Pounds a Year; befides having them now under a
more immediate Infpection of the Workman Brewer.
Tre fecond Improvement that has been made is alfo
of eonfiderable Service, and thatis by grinding the Male
dire@ly into the Mafth-tun ; which is performed by the
help of a long defcending wooden clefe fquare Spout or
Gurter, that immediately receives it from the high fix-
ed Mull-ftones, and conveys it into a cover’d Math-tun,
that thus effe€tually fecures the light Flour of the Malt
from any Wafte at all. Whereas formerly they ufed to
grind it into a great, {quare, boarded Place, which lay
fower than the Math-tun, commonly called a Caf or
Bin: From hence it was taken out with two Bafkets and
put into the Math-tun, to the Lofs of fome Quantity of
the fineft Flour of the Malt, that would fly away and
make a Lodgment on the Men’s Cloaths, and the adja-
cent Places. But now the Charge of building and re-
pairing the fquare Cafe is altogether faved, its Room
ut to fome other Service, the kxpence of Ropes and
ther neceffary Ufes in the Brew-houfe.
T uE third bnprovement is the Water-pumps, Thefe
: e 7 for-

Pullies funk, and the two.Men's Time converted to o~
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formerly were ereéted in a Brew-houfe for the conveni-
ent Conveyance of Water out of the Refervoir and Well s
the Former for the New-River, and the Latter for
Spring-Water, They were work’d with long Iron Pen-
dant-handles with a large Knob of Lead fix’d to their
Bottom Ends for the greater Eale of Men®s Labour+
But the prefent Contrivance works both thefe Pumps
with mere Expedition by a fingle Horfe put into the
Malt-mill, and that in as true a Manner as any Men
whatioever ; which faves great Part of a Man’s Wages.

Tae fourth Improvement is by the Wort-pump.
‘This ufed to be work®d with a long Iron-handle as the
Water Pump was, but i1s now likewife fupplied by the
Horfe-mill in the fame Manner that is, and will with
great Expedition throw up the Weorts out of the Un-
derback into the Copper.

TrE fifth Improvement relates to the Backs or Cool-
ers, which are certainly more conveniently placed in a
great Brew-houfe, than in the private or fmall one ; be-
<aufe, in many of the former, they have full room to lay
them on a fingle Stage or Story. To each of thefe is
faftened a Leaden-pipe about an Inch or two Bore, with
a Brafs-Cock at the End, that difcharges the Wort at
Pleafure into a fquare or ‘round 5T s “hefides which i 18
alfo another Hole about four Inchfs Diameter, fill*'d
swith a wooden Plug, whofe Ulfe 1s to let out the Dregs
{wept through it into a Tub under the fame, to be ftrain-
ed by a Flannel-Bag faftened to a Barrel-Eoop, and the
clear Wort thus ftrained is mixed with the ret, This
leads me to obferve the Misfortune that I have feen fome
Jabour under, who, being confined to a narrow Space of
Ground, run into Brewings of great Quantities of Drink,
which obliges them to build three Stages of Backs one
over anr_rrher, that often occafions their Worts to fox,
or damage in fome Degree, by the long Heats the un-
der one {ends upwards, fo that the flat Planks are made
hot both at Bottom and Top, and thereby deprived of
one of the principal Conveniencies in Brewing, a due

i'reedom of Air, which a fingle Stage feldom cver wants.
N 3 By
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By means of the Copper Arm, the Worts now run fwift-
ly into a fingle Teer of Backs, that formerly ufed firft
to be emptied by a Pump placed in the Copper, and
thrown up into a little Back, jult over it, from whence
it ran out into the great Backs j and if there were one or
two Teer more, the Wort was convey'd into the fame
by a {imall wooden Pump placed in the Copper-Back.
T'his better Management faves the Lofs of a great deal
of Time, Wafte, and Men’s Labour, Thefe Improve-
ments, and many others that I am fenfible of, raifed my
Surprize to fee feveral great common Brewers, in fome
of the Eaftern Parts of England, brew ten Quarters of
Malt or more at a Time in a Mafh-tun, placed almoft
clofe to the Ground, the under Back deep in it, expo-
fed to the Fall of Dirts, Drowning of Infeéts, and other
Foulneffes, The open Copper alfoa little above the com-
mon Level of the Earch, the Coolers in a proportiona-
ble Lownefs. And to make up a compleat Miimanage-
ment, they brew moft of their Four-penny Ales after
their Six-penny Beers: So that you can have no mild
Drink here, but what taftes of the earthy Parts of the
Malt and Hops to fuch a Degree that I was commonly
forced to be at an extravagant Charge, and mix fome
Ingredients with it, to correct its unpleafant T'afte and
unwholefome Qualities,

e 7 . T
Qf the Private Brew-houfe.

Y this Name, I would be underftood to mean all
fuch Places that are occupied and fet apart for
Brewing Malt-Liquors for Gentlemen, Tradefmen, and
others own particular Ufes. A Matter of Pleafure, and
Profit enough in my humble Opinion to induce an Ez-
glifbman to love the Production of his own Country, and
prefer it to thofe of Foreigners ; becaufe, by this Oppor-
gunity, every one may be Mafter of his own Fancy, have
his Utenfils in the beft Manner he thinks fit, chufe his
own Malt, brew when he will, and what Sort he likes
| el =7 belt,
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‘beft. Here he may enjoy his leifure Workings and light
Fermentations ; in fhort he may here act the abfolute
Governor, and brew his Drink after the beft Rules and
Inftructions, And when Malc-Liquors are thus made
according to the neweft Improvements, in my Opinion,
there will be lefs Caufe than ever of gratifying our Pa-
lates with adulterated Wines, at the Rifque of ourHealths
and Expence of our Pockets, In Order then to come by
fuch falubrious Prink, it is truly neceffary in the very
firft Place to be Mafter of a convenient Brew-houfe ; for,
withour this, 1t 1s but a loft Attempt to get right Male-
Liquors. And here the Cafe admits of two Suppofiti-
ons ; Firft, whether fuch a one is to be had by Choice ;
or, Secondly, of Neceflity : If by the Firft, then the
Northerr Part claims the Preference for Shade and Cool-

“nefs, that are of Importance in this Affair; but if by
Neceflity, then the Cafe allows of no Difpute : Howe-
ver, where it fo happens, that the Brew-houfe can be
near the Cellar, it will fave a great deal of T'ime, Charge,
and Labour ; becaufe then the Drinks are {ooner, eafier,
and fafer convey’d into it ; but more where it can be car-
ried by the Leather-pipe from the Tun, Cooler, or Start-
ing-tub into the Cafk; as is now done by fome of the
abler Sort, -

Anp obferve that the Arm and Cock are not confin-
ed altogether to a raifed Copper in a great Brew-houfe ;
for in a Private one, this is alfo abfolutely neceflary, e-

" ven though the Copper is confined to ftand as near the
Ground as poffible ; becaufe both the hot Water and
Worts may be drawn off quicker, and fafer from any
Danger of Scalding and Wetting, that the common plain
Copper very much expofes a Perfon to, who is obliged
to empty by Scoop, Pail, or Hand-bowl; which is a
Conveniency of no fmall Moment, if we confider the
many Difafters that have befallen this hazardous Me-
thod ; befides the Time, Wear, and Tear, which are

here likewife faved,
In private Brew-houfes, there is feldom Room enough
to be had for thofe neceffary Conveniencies, Square-
N 4 backs 3
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backs ; or, if there is, the Charge is often grudged oF
at ]eaﬁr can’t be afforded ; but where it can, it is wrong
to want them, becaufe theﬁ: are the chief Securities a-
gainft fox'd, four, and foul Malt-Liquors ; for here 1t
15 that the Sediments muft be firft left behind, and the
Worts cooled at Difcretions for it is certain that the
fhallow Back can difcharge the Wort finer than the Tub,
as being fixed in its Place and never difturbed while the
Worts are running off ; whereas Tubs muft be remov-
ed to pour the Drink clear from the Bottoms, or elfe
the Hand-bow] muft be gently ufed, which in fome De-
gree will Likewife difturb fome Part of the grofs Feces
or Bottoms, Thefe Backs in the great London Brew-
houfes are generally made with the Heart of Oak 3 but
in moft Country Towns, they may make them of Dmf
or fome of the aquatic Woods at an eafy Price. But
then, as I faid before, thefe Coolers are GF but little
Service where they are placed too clofe to one another,
becaufe one heats the other, and often charrs the Wort 3
as I and many others have too much Reafon to complain
of : For when I travelled the Road in 1937, at feveral
Towns, I could have no other than toxed Ales, and thick
unwholefome ftale Beers, which made me afk 2 great
Inn-keeper, who was his own Brewer, why his Malt-Li-
quors were in fuch a bad State ? His Anfwer was, that
all the Summer Time 1t was commonly fo, but grmd in
Winter. This induced me to infpect his Brew-houfe,
where I found his Copper, Mafh-tun, and Coolers, as
acar as they could be together ; his Underback or Re-
ceiver deep in the Ground, and Part of it in the Way
of the Dirt of Shoes and other Naftinefs to fall into,
his two fquare Coolers fixed about eighten Inches one
above the other, and all in a finall narrow Place ; fo
that this Perfon was feldom or never ciear of fox’d or
prick’d Drinks in fome Degree : Though in Winter his
Ign(}mn{:ﬁ' made him believe tht‘}f were ﬂ:mnd brewed, be-
caufe the Taint was then not {fo much as in Summcr
Tue Math-tun here thould be as {mooth within-fide
as #f it was turned ; becauvte fuch an Utenfil is not {o

2pt
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apt to furr as another made out of a large Wine-cafk,
whofe Staves, being uneven within-fide, give room for
a Lodgment of the Remains of Worts, which fail not
to become of an Acid Nature and corrupt the next
pure Worts, if not thoroughly eradicated. And indeed
all Tubs, Pails, and Jetts, ufed in brewing, fhould be
of the fmooth Sort. Of this, fome are fo curioufly nice,
that if by Accident one of them happen to be dipt into
cold Water, they will fcald it a-new, and dry 1t before
it is made ufe of, This fmall Math-tun has feveral Forms
belonging to it for difcharging its raw Worts into the
Receiver or Underback. One is by a Cock faftened in
the Bottom, over which is another called a fa/fe Bottom,
and is the beft Way of all others ; becaufe, by this, you
may {pend off the Wort very eafy, fafe, and fine, free of
any Danger from the Stoppage of Malt. The Second is
by a Brafs-cock, fixed in the Side near the Bottom to a
Tap-whips within-fide. The Third is by a long wood-
en upright Plug, furrounded by a high Bafket Strainer
that ftands almoft 1n the Middle of the Bottom. The
Fourth and laft Way I think a bad one indeed, and that
1s done by a Spiggot and Foffet, which I have {feen ma-
ny ufe : Here when they draw off the Wort from the
Malt, they put a Birchen Twig into the Tap to adjuft
the Stream ; but fometimes the Weight of the Wort
forces out the Spiggot, and then the Current alters, ta
the Fouling of the Wort; to ftop which the Fingers
muft be employed to put in the Twig tighter, and fo
expofe them to a fecond Scalding.

THE Floor of eithera great or fmall Brew-houfe is juft-
ly deferving of fome Confideration, as it 1s always more
or lefs ferviceable by its good or bad Condition ; for this,
like a Dairy-Room, fhould have all the propitious Al-
lowances given it that can be, towards keeping it dry,
{weet, and cool; and therefore fuch a Floor thould al-
ways be laid fomewhat higher than the common Level -
of the Ground ; or with fuch a gradual Declination, as
may bring away all Wetts and Slops, that confequent-
ly muft often hRPpEn in {ych a Brew-houle ; for, if it

' was
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was otherwife, and Water and Worts were permitted to
make Lodgments in Holes or hollow Places, there muit
in courfe be produced corrupt and foul Puddles, whofe
ill Scents and nafty Daubings are always ready to affect
and damage the Utenfils and Worts. For this Reafon,
all boarded and planked Floors are to be rejeéted, as they
are obliged to be'laid hollow on Joyfts and Sleepers,
that will furely rot them in a little Time, and create
unwholefome Stinks and Vapours; belides the great
Danger that attends fuch a wooden Floor in its Slip-
perinefs when wetted, that expofes a Perfon to Falls as
he 15 carrying {calding Worts or Water; and alfo
when iwo Men may be under the heavy Burden of a
Barrel of Drink on the Slings, that weighs near 400
Pounds, which may occafion the Lofs of their Lives.
An Inftance of this Folly I knew once happen to a
common Brewer in Londor, whe thought it the cheapeft
Way to have a boarded Floor in his Brew-houfe, and ac-
cordingly bought Oaken Ship-Planks at Chelfea, for that
Purpofe ; but the Confequence was, that in a little Time
he repented himfelf of his Miftake, and had it laid with
the broad Poriland Stone.

e
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Brewing a Butt of pale Strong-Beer, by an
inn-keeper.

uave my Malt juft broke in Grinding, to pre-
I vent my having foul Drink by the Mixture of its
fine Flour in too great a Quantity, which I let ftand
s Sacks by the Mafh-tun fide, ready to be putin after
the Water that is now heating in a Copper, holding a
Hogthead and a Firkin under a clofe woeden Cover to
keep in the Steam, where it is to continue till 1t is ready
to boil, In this Condition, a Hogfhead of it muft be
put immediately into the Mafh~tun, and, as foon as pof~
fible, a Pail of cold Water in that, to qualify it (though
moft pthers yenture to mix this tough Malt with it in a
boiling
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boiling Heat) for receiving ten Bufhels of Malt, that I
put in very letfurely, whilft a fecond Perfon {tirs it with
an Qar or Paddle, as it runs out of the Sack, without
any further mathing throughout the Brewing of Strong-
eer or Ale. Then immediately, with my Qar, I make
room about the Bafket upright Strainer for the fifted hul-
ly Part of one Bufhel more of Malt, which I lay round
it as clofe as I can; and the Flour thereof I {pread
over the Top, befides a fingle Buthel of Wiheat-Bran over
all that ; here it i1s to remain three Hours in Winter, and
two in Summer, At this Time, I have a Firkin of hot
Water left in my Copper, to which I add a Barrel of
cold to make it up forty-five Gallons : This I heataway,
and make it juft ready to boil again{t my firft Wort comes
off the Gm}ﬁs ; which when 1t 1s fit to do, I loofen my
Plug and {pend it off by a fmall Stream on one Pound
of rubbed Hops, returning firft what comes foul till
1t runs clear ; Then 1 make ufe of my hot Water in the
Copper, and leak it over the Goods by a Jett, or three
Hand-bowls at a Time, letting that almoft go off before
I put on more s and fo continue till I have a Hogfhead
and fix Gallons of Wort, which will about empty my
Copper ; for, in this Cafe, I allow near a third Part of
the Water’s being drunk up by the Malt never to be re-
turned, and fometimes more than the Wafte ofoneeighti
Part for the Wort’s boiling away. As foon as this is done,
I rub three Pounds of Hops more, with near a Quarter of
-an Ounce of Saltof Tartar, and throw all into the Copper.
At this Time I have another Copper, that holds a Barrel
of Water, now boiling hot, which I lade over the Goods
by degrees as before, ’till I get a fecond Wort off for
making me half a Hogfhead of Ale, that I fell within
PDoors for four Pence a Quart. In the mean Time, I

boil my Copper of firft Wort, *till all the Hops ﬁnk
which 1s the Sign of its being enough, without ftaying for
the Wort’s breaking or Curdlmffg accc}rdmcr]y I ftrain
it, and letit lie very fhallow in Coolers. By this Time,
I receive a Barrel of fecond Wort off, having here as
much Wort returned 3s the Water iha'; went in, This I
boil
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boil with all the Hops that came out of the Firft, till
it breaks, and then ftrain it into Coolers; obferving to
{upply the Grains with a-Hogfhead of cold Water as
foon as the fecond Wort comes off 5 which after it is
foundly mathed, and has lain three (%fl]rtcrs of an Hour,
I draw off, and boil it without any Hops a Quarter of
an Hour; then I difcharge it into my Coolers, to be
heated next Morning and ufed inftead of the firft Water
which is call'd Dowbling, for Brewing eleven Bufhels
more of Malt 1n the fame Manner the laft was done;

only with this Difference, that, when at laft I math up -

with cold Water for Smail-Bezer, I put only fo much en
as will bring me off thirty-four Gallons, for making me
half a Hoglhead in my little Copper, with the Hops
that I us’d before. -
Obfervations on the fame. |

Tur common Method of having but one Copper to
one Math-tun, has too often proved the Inconveniency of
it by the bad Effetts of Beers and Ales made from the
fame, which are often, in Summer efpecially, prick’d or
four'd on the Grains, by the Length of Time they are
obliged to allow for the feveral Mathings and Soakings of
the Malt or Goods in the hot Waters ; and if the Misfor-
rune {eldom amounts to this Degree of Damage, yet it
frequently happens that the Wort, lefs or more, is in an
unhealthy and unpleafant Condition ;3 which to aveid, I
would advife every one that has a Conveniency to have
two Coppers to one Math-tun. In this Cafe I addrefs
mylelf to all except the great Brewer, who, though in
my humble Opinion he has moft need of it, yet, by long
Cuftom being ufed to his fingle Utenfils, T can hardly
fuppofe he will alter 3 but I hope fome of the fmaller Sort
will have regard to this Item, as a Method that certainly
muft be very ufeful, in giving them an Opportunity te
enjoy  fine fweet Wort: Foritis generally allowed, if the
Wort goes into the Copper in a bad State, it will come
out fo, and never receive a true Cure, as being damaged
i 1ts firft and beft Condition, Now svhether the 'Tun has
a falfe Bottom, or a Batker and Plug, or a Brafs-cock
near
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near the Bottom ; the Form hindets nothing of this Be-
nefic : For if you brew with the falfe Bottom, by Math-
ings and not Leakings over, then, as foon as your firft
‘Wort 1s {pent off into the Underback or Receiver, you
are to run off your hot Water out of your Copper into the
Mafh-tun for a fecond Wort ; and direétly get the firft
Wort into the fame to boil : Now as this your fecond Wort
will come off the Goods, half an Hour at leaft, before the
Firft is ready to go into the Coolers, here happens too
great a Vacation of Time, that may chance to prejudice
it, by thus being neceffitated to let it lie out of the Cop-
per {o long, which a fecond Copper prevents by receiving
and boiling it away directly. And as to the Math-tun,
that difcharges its Wort by Plug or Cock without a falfe
Bottom,  this fecond Copper is rather more ferviceable,
becaufe, your firft Wort commonly lying two or three
Hours with the Malt, Part of the fame Copper which
follows will be expended in Leakings over to make a
compleat Copper of the firft Sort : Then if you have
but one Copper, there can be no hot Water made ready
as it thould be for a fecond Wort, till the firft is boiled
off, and that will take up near'two Hours ; all which
time the Goods mutt lie idle, and very likely prick or
four. Otherwife you muft hop the firft Wort, and put
it by into Tubs till the fecond 1s boiled, which will
confequently by this lofe fome of the Hop?s Spirit, and
the purer fofter Part of the Wort, &¢. But if you have
a fecond Copper of hot Water ready, when the firft
Wort is put into the firft Copper, the Danger of thefe
Misfortunes will be intirely avoided.

Secondly, THE Heat of the Water, as I have more

- amply remarked in my two former Treatifes on Brew=

ing, fhould be in a greater Degree for Pale than Amber
and brown Malts,

Thirdly, Tre Mathings alfo, for Reafons I have for-
merly affigned, fhould be as little as poflible, fo as the
Malt is kept from Balling,

Fourthly, Tue Steam of the Water thould be kept
in, as I have before accounted for,

g s Lifthlyy
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Fifthly, Tue putting the hully Part of a Bufhel of
Male round the Bafket, is what never was expofed in
Print before, though it is an excellent Way towards ob-
taining a fine Current of Wort, that gives a Be nf:ﬁt to
the Liquor, even to the laft,

Sizthly, Tne Rubbing of the Hops with Salc of Tar-
tar is likewife a new Method of great Service, in forcing
the oily Part of the Hop to emit its vifcid Quality, and
expeditioufly join in Contact with that of the Wort:
For by this, the fine floury Part of it may be obtained,
clear of the ecarthly Phlegmatic, which long boiling
never fails of extracting, to the great Prejudice of the
Beer and its Drinker’s Health. A Proof of it is evident
from the {mooth pleafant Tafte that fuch Malt-Liquor
receives from this Management, and which of late 1s 1n
fuch Efteem, that I know a Colle¢tor of the Cuftoms,
who boils his Hops but five Minutes, which certainly
would be too little a While to get a fufficient T'inéture
from them, was it not for the penetrating and attenuating
Wature of this Salt, whofe Virtue is not only valuable
on this Account, but alfo for fining and preferving the
Drink afterwards., And though the common Criterion
or Sign of the Wort and Hﬂps being boiled encugh, 1s°
by this Innkeeper and many others obferved to be when
the Hops all fink ; yet I think he is wrong in not boiling
the Wort lung&r than the Hops, becaufe 1 am fure the
Drink won’t be {o foon fine in the Barrel, as that boiled -
till it breaks or curdles,

- Seventhly, As to the Boiling a Hogfhead of {mall
Wort at laft, to ferve as the firft Water or Liquor to
be ufed in the fucceeding Brewing, the fame or next Day,
itisa good Way; becaufe itadds to the Strength of the next
Liquor, and conduces to preferve it found the longer,
Burt, before I conclude thefe Obfervations, I muft take
Notice of an egregious Abufe that this Innkeeper and
moft others are guilty of, by brewing their common-
Ale from the Goods of the firlt Wort 3 a Misfortune that
1s moftly known to T'ravellers by woeful Experience : For,
in many Parts of the Nation, there is no other mild Sort

to
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to be had, and then a Man is obliged to fivallow fo much
Dirt of the Malt and Hops, that he muft have a ftrong
Conftitution to overcome its dire Effelts. So alfo
with the fame Reafoh I obferve, that when thefe Butt-
Beers are loaded with Hops, withouta fufficient Strength
in the Drink to fheathe their acrimonious Points ; fuch
Liquor I fay muft confequently be very injurious to weak
Conftitutions, whofe Stomachs are lefs able to bear their
Sharpnefs ; and what is worfe, it muft go very hard
with fuch, when, on a Road, they are fo unfortunate
as to be confin’d to fuch Liquor in a Publick-Houfe,
which perhaps is the only one in the Village.

GEEEA PRV,

Brewing @ Hopfbead and a Half of Pale-Ale
from fiefa Malt, by a private Perfon.

AS my Copper holds a Hogthead and a Firkin, and
I am to brew twelve Bufhels of Malt, I charge it
full of Spring-Water, which I heat till it is juft ready to
boil, but not boil : "Fhis ¥ put into my Math-tun, and run
ten Bufhels of Malt very leifurely on the fame, keeping
it all the while ftirr’d by a fecond Perfon 5 which when it
is fufhiciently done, I cap with the eleventh Bufhel, and
let it ftand while I get another Copper full of boiling
Water as faft as I can; twenty-four Gallons of which
put into my Tun and math up, covering all with the
twelfth Bufhel. Then I immediately add eighteen Gallons
of cold Water to thirty-nine of hot left in the Copper,
and get 1t into a boiling Heat againft all my firft Wort
comes off ; which, after it has ftood two Hours, I fpend
away, and boil it with two Pounds of Hops (firft well
rubb’d) in a roomly Canvas or fuch as they call Straining
Cloth ; and at the End of thirty Minutes after it has
begun to boil, I take them out, continuing the Ebullition
till the Wort breaks enough, when I direétly empty it
into Coolers, and there have about forty-two Gallons.:
By this Time, my fecond Wort is ready to go into the.
i t ' CDPPEJ‘,
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Copper, that I made by mafhing up my G Goods with the
Aifty-feven Gallons of boiling Water, and letting it ftand
three Quarters of an Hour before I difcharged it. This
I boil away with two Pound more of freth Hops in the

Canvas-bag, in all Refpects as I did my firft Wort, and .

fo reccive off forty-nine Gallons, which, with tiurtv-
feven 1 had before, makes me cighty fix, that will {al-
lowing for after Waftes) be about a H-::D‘fhead and a
Half of Ale: And laft of all, I math up with thirty-ix
Gallons of cold Water to ftand three Quarters of an
Hour ; and then I boil it with all my Strong-drink Hops,
about an Hour and a Half, ull 1 have about twenty-
{even Gallons, or Half a Hogthead off for Small-Beer.
Obfervations on the [ame.

WE may obferve, that the Authorof this Receipt
is of Opinion, that the Water 1s hotter and more capa-
ble of extracting the Vertue of pale Malt before it boils
¢han after, "For in this Condition, he fays, it is more
loaded with igneous Particles than when raifed to the
State of boiling, whereby its Parts are more broke and
divided, and fo become more open to evaporate the
Particles aforefaid, and admit too much of the circum-
ambient Air, which muft confequently render it cooler
than before fuch Ebullition commenced. And further
to prove this Affertion, if you do but juft dip your
Finger into Water, juft before it beils, it will blifter,
but when boiling it will not.

Secondly, He here caps his Malt twice, the better
to further the Bufinefs in hand, by confining the Heat
or Steam, and it is a good Way.

Thirdly, His boiling the Hops in a Canvas, muft
certainly give him the Satisfaction and Benefit of ad-
julting the Time of fuch Ebullition, and alfo by it en-
Joy the great Advantage of bmhng the Wort tll it
breaks or curdles,

Fourthly, But above all, he brews his Ale from
Malt, and not from Goods which mufl certainly load
fuch Drink with the pure Saccharine Juice and lively
Particles of the Grain, which are here obtained in their

paturap
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natural Order: On the Contrary, that Ale which is
made only from Goods (7. e. after a firft Wort is run

off the Malt) muft confequently be unpleafant and un-
wholefome, as I have before remarked.

e

CHAP IX

Tv make China-Ale, and [everal other Sorts.

O fix Gallons of Ale, take a Quarter of a Pound

or more of China-root thin fliced, and a Quarter
of a Pound of Coriander-Seed bruifed ;5 hang thefe in a
Tiffany or coarfe Linnen-bag in the Veffel, till it has
done working, and let it ftand fourteen Days before you
bottle it ; though the common Sort vended about Town,
is nothing more (at belt) than ten Shilling Beer, put
up in fmall ftone Bottles, with a little Spice, Lemon-
peel, and Raifins or Sugar.

To make an Ale that will tafte like Apricot-Ale.

Take, to every Gallon of Ale, one Ounce and a
Half of wild Carrot-feed bruifzd a little, and hang them
in a Linnen-bag in your Barrel, till it is ready to drink,
which will be in three Weeks; then bottle it with a
little Sugar in every Bottle.

| Egg Ale.

T axE, to twelve Gallons of ftrong Ale, eight Pounds
of lean Beef which muft be cut into little Bits and half
ftewed with a little Water; and When it is cold, let
the Gravy be put into the Vellel of Ale, the Fat being
blown of ; then let the Beef with twelve Eggs, their
Shells being only bruifed, but the Films not broken, a
Pound of Raifins of the Sun ftoned, two Nutmegs, a
litcle Mace and Ginger, and two Oranges cut round,
be put into a Linnen-bag, and hang it in the Barrel
before it has done working ; put in alfo two Quarts of
Malaga Sack, and ftop it up ; let it ftand three Weeks ;
then bottle it, and into every Bottle put a Clove and

a Lump of Sugar,
. O = Cowflip
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| Cowflip Ale. i

T AKE, to a Barrel of Ale, a Bufhel of the Flowers of
Cowfllips pick’d out of the Hufks, and put them into
your Ale, when it hath done working, loofe in the
Parrel without Bruifing, and let it ftand a Fortnight
before you bottle it, and, when yow bottle 1r, put a-
Lump of Sugar in each Bottle.

~ Blackberry-Ale.

T axEe two Bufhels of Malt, and make it into Streng-
Ale, allowing a Quarter of a Pound of Hops to its
when the. Wort is cold enough, put it into your Vieflel
with a little Yeaft, and the Juice of three Quarters of
a Peck of Blackberries full ripe, and ferment them all
together 3 when it has work*d fufficiently, ftop it up
clofe, and at fix Wecks End you may bettle it, and, iny
a Fortnight afeery 1t will be fit to-drink.

 Cock- Ale.

- Taxr a Cock of half a Yearold, kill him and trufs |
him well ; and put into a Cafk twelve Gallons of Ale, |
to which add four Pounds of Raifins of the Sun well |
pick’d, fton’d, wafh’d, and dry’d; Dates fliced Half a
Pound ; Nutmegs and Mace two Ounces : Infufe the
Dates and Spices in a Quart of Canary twenty-four
Hours, then boil the Cock ina Manner to a Jelly, till

~a Gallon of Water is reduced to two Quarts ; then

?rﬂﬁ: the Body of himx extremely well, and put the

_iquor into the Cafls where the Ale is, with the Spices
and Fruit, adding a few Blades of Mace ; then put to.
1t Half aPint of new Ale Yealt, and let it work welk
tor a Day, and, m two Days, you may broach it for
Ufe ; or, in hot Weather, the fecond Day ;. and if it
proves too ftrong, you may add more plain Ale to pale

~liate this reftorative Drink, which contributes much to
the Invigorating of Nature.
Elderberry-Beer.

. Taxz a Hogthead of the firlt and ftrongeft Wort,
and boil in the fame one Bufhel of pick’d Elderberries
full ripe; ftrain off, and, when cold, work the Liquor.
. the Hogfhead, and not in an open Tun or Tub; and,

3 aftes
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after it has lain in the Cafk about a Year, bottle it, and
it will be a moft rich Drink, that they call Edulum,
and has been often preferr’d to Port-Wine, for its

‘pleafant Tafte and healthful Quality— N. B. There

is no Occafion for the Ufe of Sugar in this Underta-
king ; becaufe the Wort has Strength and Sweetnefs
enough in itfelf to anfwer that End ; but there fhould
be an Infufion of Hops added to the Liquor, by way
of Prefervation and Relith, Some, likewife, hang a
fmall Bag of bruifed Spices in the Veffel. You may
make a white Ebulum with pale Malt and white
Elderberries.

CoHAA Pl Xa

Devonthire White- Ale.

HIS Ale that I have juft hinted of in my Firft

A Part, I fhall here write a further Account of, in.
order to fet forth its Excellency, and pave a Way for
its general Reception in the Wotld, To this End I
write with an eager Pen, by the Inducement of the beft
ualities belonging to a public Liquor, viz, Pleafure
and Health. About fixty Years ago this Drink was
firft invented at, or near the Town of Phmouth. 1Itis
brewed from pale Malt, after the beft Method known

- in the Weftern Parts of this County ; and as it is drank

at Plymouth, in particular by the beft of that Town, the
Alewives, whofe Province this commonly falls under to
manage from the Beginning to the End, are moft of
them as curious in their brewing it, as the Dairy-Wo-
man in making her Butter ; for, as it is a white Ale, it
is foon fullied by Dirt, and as eafily preferved in its
frothy Head : Befides, here their Sluttithnefs would be
more expoled, perhaps, than in any other Place in Eng-
land 3 becaufe, in this Town, there are few or no Cel-
lars, on Account of their ftony Foundation which is all
Marble; And therefore their Repofitories, being above

: % Ground,
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Groundy are generally expofed to the View of tleir

Guefls, who may paffingly fee this Liquor fermenting
in a Row of earthen Steens, holding about five or more
Gallons each: And, though the Wort 1s brewed by
the Hoflefs, the Fermentation is brought on by the
Purchale of what they call Ripening, or a Compofition
(as fome fay) of the Flower of Malt mixed with the
Whites of Eggs : But, as this is a Nofirum known but
to few, it 1s only Guefling at the Matter ;, for, about
thirty Years ago, as I'am informed, there were only

two or three Mafters of the Secret, who fold it out as

we fell Yeaft, at fo much for a certain Quantity 3 and
that every Time a new Brewing of this Sort of Ale hap-
pened » A great Ball or Lump of it was generally fuf-
ficient to work four or five Steens. of Wort, and con-
vert it from a very clear Body into a thick fermenting
one, near the Colour and Confiftence of Butter’d-Ale,,
and then it was only fit to be ufed ; for if it was let alone
to be fine or flale, it was rejected-as not worthy of buy-
ing and drinking, Yet {ome out of Curiofity have

kept it in Bottles, rack’d it off clear, and made of it

Flip and other Compofitions very good. Now this
white Ale being thus fermented into fuch a grofs Body,
becomes a Sort of Chyle ready prepared for Digeftion
in the Stomach, and yet fo liquid as to pafs the feveral
Secretory Ducts of the Animal Syftem foen enough to
give room for new Supplies of this pleafant Tipple,
cven at one common Sitting in a public Houfe: For
though this Drink is not fo thin and clear as the brownr
Sorts, yet, by its new, lubricous, flippery Parts, it is
foon difcharged out of the Stomach ; and notwithftand-
ing fuch Evacuations, it leaves a very nutritious Qua-
lity behind it in the Body, that brings 1t under a juft
Reputation for preventing and recovering thofe who
are not too far gone in Confumptions ; and therefore
would be of extraordinary Service to labouring People 2
In fhort, this famous Liquor is of fuch a falubrious Na~
sure as renders 1t a moit agreeable Drink both to the
fcdentary and active Perfon ; which plainly thews the.

2 tranfcendent
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eranfcendent Quality peculiar to this White-Ale, beyond
all other Malt-Liquors whatfoever : For who dare, nay,
svho can make fo free with any new Beer or Ale, while
it is under Fermentation, as with this? *And that by
Reafon of the poifonous Quality of the Yeaft, and the
fulfome, mawfeating, unwholefome Nature, that' {uch
working Drinks are endowed withs whereas this in-
vites one to drink it as faft as any of the common brown
or pale Ales, and at the fame Time adminifters to the
Body fuch medicinal Afliftance, that no other Malt
Drink, Wine, nor any other potable Liquor now in
Ufe, as I know of, comes up to it, not only for the
aforefaid Intention, but it is likewife ufually preferibed
by Phyficians, as a Remedy in the Cholic and Gravel,
by its tubricating, diuretic Nature; and 1t is the beft
Liquor in the World for a wet Nurfe to drink for in-
creafing a moft nourithing Milk, Its Strength alfo is
fo grear, that, though it is drank while working, itis
‘as Intoxicating as the common Ales or Beers; for by
the Time a Man has drank a Quart or two to his Share,
" ke will find it enough to go off with; and if any one
thinks fit to ma%e it fironger (as is often done) it is
only adding Half a Pint of Sherry with a little Loaf-
Sugar and Nutmeg, and then it will not only be ftrong,
but very pleafant; and fometimes entertaining to a
Fault; infomuch that feveral have been inriced by its
lufcious, ftimulating Tafte, and cordial Quality, to a
‘Degree of Extravagance, by their too frequent Expence
of Money and Time in the Enjoyment of this delicate
improv’d Ale,— To all which, I fhall add the Opi-
nion of an experienced Phyfician who has drank of it,
viz, I take the Devonfhire White-Ale to be a very plea-
fant nutritive Liquor, and well fitted to pafls the feveral
Secretions of the human Body 5 not only by its confifting
of fuch rarified adh®five Particles from the Saccharine
Juice of the Vegetable, but its being drank in a parti-
cularly agreeable, brifk, and {mooth State, in Tafle
not unlike our firft Nutriment, which certainly renders
it eafy of Concoétion in the Stomach, and being mode-
- L 2 rately
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rately taken, it may juftly claim a Place in the firft
Clafs of diuretic Reftoratives.

L B A PoiKL

A Scheme for Brewing flrong Malt-Liquors, after 2
new improved Method.

R O CURE a ftrong, found, fine Wort, by ufing

- good Straw dried Amber- Malt juft broke ; pure,
{oft, running, or rain Water, in a nﬁht Degree DfHE&I,
that is, uft before it boils, and ttirrd together no more
than is abfﬂlutﬂl}? neceflary to keep from Balling, letting
it ftand under a Cover of freth Malt its due Time in a
double Math-tun ; I mean, a leffer one, put into a lar-
ger; the former to be exceeding fmooth within-fide,
and to have four Feet, either fixed or moveable in the
latter, with a proper Brafs-Cock, long enough in its Bar-
rel to {crew through both their Bottoms, and a Strain-
er to be faftened to one End every Time i1t is us’d ; or,
which is better, the inner one to have a falfe B:::-ttum,
as 1n the common Way : The Cavity or Diftance be-
tween the Tuns fhould be from fix to twelve Inches or
more according to their Size ; their Tops to be of an
equal Height, and to have another common Cock to
fix in towards the Bottom of the outer Tun, to draw
off the Water at Pleafure ; pouring boiling Water in

O as n a € Inner one very near as high as
i to encompafs the inner one ve s high as

the Mafh : Then, when the Wort is let go, to receive
it in a f:ac:f&qmll Stream upon good new Hops well
rubb’d between the Hands, fetting the firft WD]‘t o
received with the Hops afide, continuing to lade over
by Hand-bowl-fuls hot quunr enough “for a fecond
Wﬁrt, which muft be received on rubb’d Hops, as be-
fore: Then ftrain and mix both Worts together, dif-
laying them thin to cool; this done, receive a little of
it into a clean Hand-bowl, or rather well glaz’d earthen
Pan (and indeed were earthen Ware, fuch as we call

the Stone-fort, made ufe of throughout the whole,

Manage-
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Management, it would be much’ the better) wherein’
is a fufficient Quantity of good freth Yeaft, and mix
them well together; this Mixture put into your Bar-
rel, Kilderkin, orother Vefltls being thoroughly fweet
and dry, and let the reft of the Wort run as fine as
poflible upon it, till the Veffel is full, and the Whole
well mixed, After a due Fermentation, put away what
has work®d eut, and fill up the Vefiel with the Infufion
of Hops, as hereafter direCted, ftopping it up as clofe
as may be, excepting the Top-vent or Cork-hole, in the
_upright Cafk where it work’d out at, over which pafte
a Piece of brown Cap-paper, and fo let it remain, tili
upon Pegging it at Difcretion you ebferve it comes fine 3
Then, i you would keep it longer, have ready another
Veffel of the fame Size, into which rack off your Drink,
and at the fame Time put into it three Parts of parch’d
Wheat, and ene of whole malted Horfe-beans freed from
their Huils, or Dumplins, made after this Manner, w7z,
Take fine Malt, Rye, and Bean-flour, (if the two
lait were malted, they would be the better) each equal
Parts; mix them up with a ftrong Infufion of Hops,
or fome of the fame Drink, intoal "v!afs, out of which
form Dumplins; then bung it very tight, and keep it |
in a cool Cellar for three or “Four Months or longer, and
you will enjoy a fine, {found, fparkling, pleafant, and
wholefome vinous L1quor from the Tap ; or, you may
then again rack and bottle it off for Ufe.
' The Infufion of Hops.

For this Purpofe it would be very propet to have a
large Veffel made of Copper and well unn®d, in the
Shape of a Cofice-pot, wide at Bottom and narrow at
Top, with a Spout in the Side, having a Strainer next.
to the Body, and a Screw- Tup to it 3 likewife, a Head
to ferew on: Into this Pot put your Hr:}ps bemg firft
well rubb’d between the Hands, with a little Salt of |,
Tartar (a Quarter of an Ounce to four Pounds of
Hops) and as much fair Watet as will cover them
well 1 Let it ftand all Night cold, and the next Morn-
ing et 1t over a gentle Fire fo as to boil up; take it

O 4 off
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off and let it ftand till cold (the Tops being clofe
fcrew’d all the while 3) then pour off the clear Liquor,
without Preflfure, through the Spout, which immedi-
ately pour gently into the Veffel, by the Help of a
long, narrow-fpouted Funnel to reach down into the
Drink, without much damaging the Head of it.

Tue Reafon why I deviate from the common Way
of Brewing is, that it is a juftly received Maxim among
the moft Judicious, that the more light, pure, foft, and
vinous our Malt-Liquors are, fo much the more are they
homogenous, and better adapted to pafs the feveral Se-
cretions of the Human Body, and confequently the more
wholefome : Therefore this being our Bufinefs, in the
firft Place I obferve, that long Mathing (as commonly
practifed) renders the Wort liable to feveral Accidents,
efpecially, according to the Seafon of the Year it is per-
formed in; but one more particularly of impregnating

- rhe imbib’d Liquid, with fo much of the farinaceous or

oruelly Part of the Malt, as not only to induce an Aci-
dity, but likewife a Ropinefs in the Drink, which I
take to be owing chiefly to this erroncous Management 5
becaufe it muft be granted, that it 1s a due and regular
Degree of Heat (ceteris paribus) that caufes the Grain
to emit its Vertue ; now, by long Mathing, by and by,
the contrary Principle gets the Afcendant, and fo chills
and ftagnates it, as to bring on this vicious Property,
which, the longer it is thus kept neither hot nor cold, it
is the more expoled to. T herefore, I have recommend-
ed this new Method of a double Math-tun, whofe outer
Part, by being filled with boiling Water as foon as the
Mafh i1s fet, facilitates the Operation by Way of Balne-
um Marie; that, before the incircling Water is cold,
the Wort may be let go: And in Winter efpecially,
this muft be of confiderable Service, becaufe you may
keep the Water in what Degree of Heat you pleafe, by
running it off as 1scools, and ftill adding more boiling,
In order to this, you fhould have two Coppers employ-
ed, to be more certain in the Heat of your Liquors,
and ro expedite the Performance ; which is a Matter of
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no little Moment, feeing it is fo effentially neceflary in
avoiding the aforefaid bad Accidents, and procuring a
pure, found, vinous Wort, Again, boiling Malt-Li-
quors, tho® {o cuftomary (in my Opinion) fruftrates our
Expectation 5 infomuch, as it certainly hardens and
thickens them, which is one chief Realon why they
are commonly allotted fo much Time to digeft in the
Vefiel, in erder to break and divide their cohefive mum-
my Particles ; which are much better primarily prevent-
ed by not boiling the Wort at all, notwithitanding the
common Objection, That, without Boiling, the Liquor
will be raw and not keep : To which I an{wer, that the
Liquor has before received due Maturation in the Cop-
per and Math-tun, befides the after Digeftion and Rare-
faction itacquires in the Veflel by Fermentationand Age.
And as to its being more liable to decay ; it 1s certainly,
not the Boiling that preferves Malt-Liquors, but their
Spirit, which is obvious to a2 mean Capacity ; and could
we pofiibly extract the Quintefience of the Malt without
1t, 1 thould much rather chufe not to ufe any Heat. Laft-
ly, in order to enjoy Malt-drinks, that are to be kept
any Time, in a found, fine and mellow Condition, I have
foundit very neceffary to free them (as foon asthoropghly
digefted and finein the Veffel) from their grofs Sediments,
or common Lee, which, from its yeafty Particles, &c.
never fails more or lefs to damage fuch Drinks, efpecially
the pale Sorts,by inducing an Acidity,and rendering them
liable to fretand become foul upon Alteration of Weathers
therefore a properartificial, alcalious Compofition fubfti-
tuted in 1ts ftead, prevents thefe bad Accidents, and very
much preferves and meliorates the Liquor it is put into.
Examples to illufirate the great Advantage of infufing
the Hop in a clofe Velel, and not boiling it in an opern
Copper. :

By this Iengage myfelfin an Article, hitherto omitted
by all others, and yet I think it a very Capital one ; by
Reafon the firft flowery Spirit of this aromatic, fine, oily
Vegetable is of fuch an excellent Nature, that the moit
iearned Naturalift allows it to have no Succedaneum 3 and

there-
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therefore I endeavour’d to contrive a Way (that I have
experienced) to confine and preferve its noble Quality
intire, which cannot poflibly be done, wherz there is an
open Evaporation allowed the Hop ; and tho’ I have all
along hitherto in my two former Treatifes encouraged
a fhort Boiling of frefh Hops, in order to their anfwer-
ing this great End, yet believe me, it is only doing the
Thing in Part, that even then 1s a thoufand T'imes pre-
ferable to the filthy, unwholefome, old Way of boiling
them two or three Hours; which, as T have remarked, ne~
ver fails of extracting the worfer and lofing the better
Part of this fine Ingredient. So that this, like the beft
of many other Things, may be perverted ; as I can prove.
by many Examples, of which the following fhall {uf-
fice, viz, There 15 a certain Plant called Daacus or Wild-
carrot, which grows plentifully in fome common Fields,
about Knee-high, with a bunchy Head, in the Shape
of an Onion in Seed, and is brown good Part of the
‘Winter; the Seed of which is'a Carminative, and has
feveral other excellent Qualities, particularly two, one
of a bitterifh, and the other of a peachy Savour; of
which Seeds take Half a Pint and boil them in a Can-
vas-bag in a Kilderkin of Ale-Wort Half an Hour,
and they will not fail to give it a fine Relifh, and keep
it found fome Time: But if you take the fame Seeds
at the End of that Time, and {queeze them into the
Drink, there will come out an unfufferable, ill palated
oily Juice, that will fpoil all the Liquor it is mixed
with, The fame it is more or lefs with other Vegetables,
the Hop in particular, if ufed after the fame Manner, or
by too long boiling, and evaporating its beft Part or
Spirit by the Steam. Somewhat agreeable to this.is
the modern Practice of preparing fome Medicines from
Vegetables; the Vertues of which were heretofore di-
rected to be obtained, by Decoction or Boiling asin the
bitter Decoétions, and that of Senaz, of our old Difpen-
fatory ; but now (among other great Amendments and
Improvements by the learned Faculty) they are ex-
prefsly and more clegantly ordered to be inﬁ}&dﬁ
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A cerrain Virtuofo who once dealt pretty largely
in the Diftilling Bufinefs, and was noted for his Skill in
meliorating our Englifb Brandy, f{o as to render it little
inferior to Foreign, ufed the tollowing Method, wiz,
to hang a pretty large Piece of dry Florentine Or-
rice-Root by a Packthread, or otherwife, in the Top-
Part of an Alembic, fo as the boiling Liquor may not
touch it, and it will give the Spirit or Water, fo drawn
off, a fine, agreeable, Rafpberry, vinous Relifh and Fla~
vour : But if you boil it in the Liquor, it will have none
of this delicate Quality, but, inftead thereof, impregnate
it with a very difagreeable, harfh, earthy Tafte. So like-
wife if you infufe this Root cut in Slices in a little Eng~
Jifb Brandy for about {ix or eight Hours, it will much
improve it 3 but, if any confiderable Time longer, it will
affe& it in the difagreeable Manner aforefaid.

But for a further Proof that Hops thould not be
boiled in Wort, but infufed, I add the following demon-
{trative Reafon: A Diftiller boiled off a Brewing of
ftrong Wort in his Still, and for an Experiment, as foon
as he put in his Hops, clapp®d on the Head, and theres
came off by the Worm only a bitter Water faturated
with the pure aromatic Part of the Hop.

Now as fome may not have the Conveniences of u-
fing the Copper-pot with its {crew Head as I have be-
fore defcribed ; fuch may have one made of Tin initead
thereof; or I would advife you firft to rub and then to
put one, two, or more Pounds of Hops with the Sale
of Tartar into an earthen glazed Pot, allowing Room
enough, and made fomewhat like a Churn, broad at
Bottom and narrow at Top; on thefe pour fo much
pure, foft Water as will wet and cover them well, fo
that a Quart may be got off each Pound, and immedi-
ately ftop itupwitha Cork, or fome other Thing, to keep
all the Steam fo in, that none may make its Efcape ; fet
it over a gentle Fire, and let 1t boil up 3 then remove it
and fet it by till thoroughly cold : Then pour the bit-
ter Liquor off into the Cafk as foon as 1t has done
working, and bung it down tight directly. But here in

courfe
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courfe will arife an Objeétion againft this Procedure,
becaufe the Hop is to be infufed in hot Water and not
Wort, and fo muft make the Drink weak and raw,
‘T'o this T anfwer, That though J have here recom-
mended Water rather than Wort, yet every one is at
his Liberty to alt as he pleafes, and upon Trial, I be-
lieve, will be convinced, that pure foft Water is the beft

Menftrusn or Vehicle to penetrate into, divide, and

imbibe the vifcid or cohefive Part of the Hop by Infu-
fion, efpecially .as. it i1s affifted by the Salt of Tartar,
which is a great Alkali and very wholelome; fo that,
by thus confining the'Steam of both Water and Hop in
2 glazed earthen, or.other Veflel, theQuinteflence of the
Hop will have a pure Extraction as {oen as cold, after
the fame Manner that Teas are made, whereby the fi-
neft Parts of this moft ferviceable Viegetable will be
ebtained, and the earthy, unwholefome Qualities left
behind for the Imbittering of Small-beer, or doing a good
Piece of Service by giving them to a poor Neighbour ;

whereas if hot Wort was ufed inftead of Water, it would -

net be able to receive fuch a ftrong Tinéture from the
Hops becaufe both the Hop and Wort are two oily
Bodies that cannot fo eafily incorporate as a thinner
Liquid ¢+ Nor can fo much Water as a Quart to a Kil-
derkin of ftroeng Drink be of any Signification, fince it
is loaded with the full Strength of the {pirituous Hop,
that, to preferve in the beft Manner, { put into the
Barrel as foon as it has dene working, and immediately
bung it up in order to conferve its Spirits intire, which if
mixed with the Wort that is to be afterward fermented,
in courfe there will be a great Expence of thofe Spirits,
which may after this Method be truly preferved.

- A further Account of Brewing Malt - Liquors,

without Boiling.

In my Second Part, Page 150, I wrote largely on
this Article, and yet think myfelf under fome Obligati-
on to enlarge on the fame Subject here, by further re-
commending this advantageous Method to [the World,

as being very profitable, pleafant, and wholefome,
A Mil.
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‘K Miller, near Chelmsford in Effex, is famous for brew-
ing his Drink after this Manner, that he makes fo ftrong
as to burn if thrown into the FH‘E, and 1s always fine..
His Way is to boil the Hops in Water, and, after they
are ftrained out, he puts that Water into his Tun ﬁ::r'
the firft Math 3 and, if he has Occafion for more hot
Water, he boils freth Hops, ftrains them out, and
puts the Liquor over the Goods, as he did the firft
- Time 3 becaufe the more terrene and feculent Parts of
. the I—Iap, commorly extracted by Ebullition, are by
_this Method as it were filtred out, and left hehind 13
the Grains s for there 1s a natural Contaét between the
earthy, phlegmatic Parts of the Malt and Hops, and
fo ¢ Contwa, as the Salts of the Yeaft {ooner join or have
a readier Contact with thofe of she corrupted or fer-
mented Grain, 7, e, Malt in Wort, than they do with
Molofles, or other Bodies that have not more or lefs
undergone a Prefermentation : After this he coois his
Wort and ferments as ufual, but without boiling 1t at
all. And alfo in Herzfordfbire, I know a Man that has
brewed all his Drink for his own Family many Years
after this Manner, with great Reputation, The fame
~ likewife I found practifed at Froome, and {fome other
Parts of Semer(etfbire, and is certainly an excellent Way,
provided this can be done without lofing any of the
Hop’s Spirit by Evaporation: Wherefore, inftead of
boiling them in an open Copper, they thould be infu-
fed or bcr'led under {uch a eonfining Cover, as will fe-
cure their Vertue ; then if they are ftrained out, and-
the Water put over the Malt, the Wort will certainly
be the better ; and in this Cafe fewer Hops will do,
becaufe their whole Strength is thus intirely preferved.
Wort is bester for not bﬂrg boiled, becaufe Boiling
thickens and hardens 1t; and Water alfo by evapora-
ting the lighter, fofter, and more pure Part : Though
I cannot fay that any Spirit evaporates in boiling Wort 3
becaufe, if the Grain is fo opened as to emit any Spirits
in Malting, it is thoroughly loft in the Watering and
Drying, as was fairly demonftrated by the Experiment
| : of
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of the Still above mentioned in the Account of infufing

Hops. Alio the common Objection of its being raw,

and not fit for keeping, I have already obviated by this
‘Reafon, that it is not Boiling that maturates and pre-
ferves Malt-Liquors, but a right and due Fermentation,

and its Spirit; which is likewife further confirmed by

the Practice of a certain wealthy Virtuofo near Briffol,
who conftantly brews his Ale and Table-Drink without

|

|’

boiling their Worts ; and, in his own Words, he fome-

times keeps his Ale near twelve Months, and believes

both to be as good as any of his NElghbﬂurs Notwith-

ftanding he is very particular in another Refpeét, which

is, that he never puts Hop or any other Bitter to either

Smrt and affirms it to be pleafanter and wholefomer

without ; though he formerly us’d to brew in the |

common Way.

CHAP. XIL

ﬂf Worts and their Improvements, after @ new
Jlfﬁf.‘.ﬂﬂ&f

OR T isthe c-i]}’., {pirituous Parts of ;:he Malt, ;

obtain’d -by Infufions and Wathings of hot

Water, that lie and foak with the Grain, one, two, or

more Hours ; which gradually opens the Pores, whereby
it the more ‘freely imparts its Vertues by the further
Aflitance of a Cover of frefh Malt, which here prevents

the Efcape of the finer, fofter, and moft penetrating Parts

of the Water by Steam, and caufes a more equal Dif-
tribution of them throughout the Body of the Math,
by a due Confinement of the Heat ; and, being fwell’d
and faturared to its utmoft Diftention, returns the over-
plus Liquor laden with the fweet, balfamic, nourithing,
pleafant Parts of its Flower, and fo continues to emit
the fame in a regular Tincture, by the feveral La-
dings over or Wdihings that lciﬁ]rely follow, and are
conftantly difcharged by the Cock without ftopping,

tlll :
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2ill. the juft Quantity is got off in a fine tranfparent
Stream. Now to enjoy this virgin, delicate Liquor
fo obtained, free of all Adultemtmn, much Waite, and
in its utmoft Purity, is the Defign of this Part. To
this End, I put freth Hops firlt rubb““d well between
the Hands into the Tub under the Cock for the Worr
to run on, all the Time it is {pending off, and, when
I have my Quantity of firlt Wort, I empty the Tub:
of that and the Hop, ftill continuing without Inter-
miffion my Leakings over and Runnings out on ano-
ther Parcel of frefh Hops for my fecond Wort 5 and if
after that {mall Beer is to be mac]e, more frc,i'h Hops
fhould be employed to receive it all the Time it comes
away : And, when I have got Pofleffion of a genuine
Wort, it is to be managed as before, and as hereafter ¥
fhall direct. Now I am to account for the Excellency of
this Method, and to fhiew that it tranfcends that pratifed
by me at my great Brew-houfe ; where, after the firit
Piece of Wort was difcharged off from under its Cap-
ping of frefh Malt, all the after Worts were obliged
to be expoled an Hour, or dear one each, on the Goods,
to infufe and bring away their Strength ; about Half an
Hour running off, and almoft Half an Hour longer
before it can be pump’d out of the Underback into the
Copper. In all which three Ways the Worts fometimes
fufﬁ,r in their better Part, which I prove by the Ac-
cidents of pricking, or a litte fouring of the Wort,
that frequently happen in the Mafth-tun or Underback,
efpecially in hot Weather. From hence it was that
my Malt-Liquors would fometimes fuddenly acquire
Stalenefs, becaufe, truly fpeaking, they thus were
dt:prwed of Part of their original, native Sweetnefs be-
jore they went into the Copper, that is irrecoverable
afterwards, But as this ancient Management com-
monly affets the Wort more or lefs in its fundamen-
tal Principle, but fo as at firft not to be perceived by
the Unwary and Ignorant ; it generally likewife efcapes
the Cenfure of the Drinker as to its true Caufe, who
falfely imputes the Badnefs of it to the Underboiling ti;,
-




2¢8  Of Worts and their Improvements,

the Length of Time in keeping it, or to the Want of
a fufficient Quantity of Hops in it. However, it is
certain that fuch damaged Wort is of dangerous Con-
fequence to the human Body ; for, if the Wort is fick,
it cannot fail of communicating its unwholefome Quali-

to the Blood; and therefore I hope my Caution

will give a juft Idea to my Reader of the too com-

monly over-look’d Mifchief that accompanies fuch ill
brewed Beers and Ales, and fo prevent the Lofs of
Health, Time, and Money, that many have been
brought under, by not knowing the Source and Spring
of their Illnefs ; for it is certain that great Errors may
be infenfibly committed in the fmalleft and meaneft Pre-
parations, for Want of rightly underftanding the Forms
of Nature, So that I think mylelf obliged to write
againft the neceffitous (though common) Way I for-
merly followed, in fuffering the Wort to lie in the
open, broad Mafh-tun, and Underback of my great
Brew-houfe an Hour and a Half, or two Hours, with-
out fo much as a Hop in it to fecure its innate, tender
Vertue, or Sweetnefs, againft receiving Prejudice from
Time, Utenlils, Heat, and Efffuvia’s of corrupted Air,
On the Contrary, the Method of obtaining Wort by
Lading over hot Water proves the vaft Benefit that
it receives, when intirely preferved in its pure, natural
State 3 as by fuch quick Difpatch, and the Tincture
of the Hops, it furely does. For it is certain, that
both thefe Conveniences potently oppofe and refift A-
cidities and other ill Qualities, which often have prov-
ed the Bane of human Bodies, and in their Room
maintained Malt Drinks in a wholefome, pleafant, mild
Condition from their firft Running out of the Math-
tub to their laft Confumption. Which Management
1s alfo much better than that practifed by fome com-
mon Brewers, who, to fecure all fafe, lay a good Quan-
tity of Hops in the Hollow between the falfe and
fix’d Bottom of the Mafh-tub : But by their Leave they
are wrong in fo doing, becaufe here their Hops are
obliged to lie the whole Time of the Brewing, which

can-: -
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tonfequently muft extract the foul, difagreeable, earthy
Pare of them, and do+he Drink great Damage. For
herein  confifts the niceft Point in extratting the Vers

tue of any Vegetables, Minerals, ¢, efpecially fuch as
require feveral Dlgf:ftmns 3 firlt, by a proper Alen-
Jiruum to obtain, and afterwards to preferve their fine,
purer, and better Parts, fo as at the fame Tll‘[’!E to
avoid their more grofs and terrene Qualities : In’ this,
I' fay, confifts the Perfection of all-fuch Artificial,

Spirituous Liquors that are to be procur’d by Infufion,

Decoétion, &¢. Thus, Take 2 common Fire-fhovel and
hedt ir, then put Coffee-berries on it, and heat them
alfo till they {weat ; while this is dmng, fet fome Wa-
ger over the Fire in a Coffee-pot ; when heated, throw
it away, and dry the empty:Pot on the Fire; then
take the Powder-of the heated Berries and put into the
warm Pot, and immediately Water heated under a
clofe Cover, and juft before it boils, over it; and then
this previous, gentle Heat, by the prefent Admiflion of
igneous Particles into the Pores ﬂfP the Berries, will fa
diftend and divide them, as to caufe them much readier
to communicate their purer and lighter Parts to thofe
of the heated Water; and in three or four Minutes
flanding clofe cover’d will afford a pleafant, ftrong
quuur without partaking any of the harfh, acid, grofs

Part of it, which the common Manaﬂ*ement y1elds more
or lefs by ufing the Powder cold, bmlmg and ftanding
| double the Time.

Werts prepar’d by Digeftion.

By this Way, as a late Writer obferves, the Parti-
‘cles of Bodies-are extralted, which are more light than
the térreftrial Ones they pmceed from, and that by a
cerrain Menftrumn that they intimately mix with, - To
this'End, a gentle Fire is commonly ufed, that the Cor-
pufcles which are moft volatile may feparate as it were
of their- own Accord ; for a fierce Fire forces out the
Fcesas well as the finer Particles ;. and, if it does
inot abate the Strength of the Liquor, it will not fail
-of fouling it ; accnrdmg to which Rules, fays he, there
may be practifed a Sort of curing ftrong ‘Worts, thus,

v,
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viz. Put your Wort into the Copper, and on it fi¢
a blind Head that may be clofely fecur’d with a
Pafte, which by a mederate Fire may be digefted
Twenty or more Hours, with a fufficient Quantity of
Hops, or fome other Ingredients inftead of them, after
which it may be fermented as ufval. By this Me-
thod, either Malt, or Treacle Wort, 1s faid to be
brought into an excellent, drinkable Condition, with-
out diminifhing its Spirit or fine Part, But I can’t
join 1n Sentiment with him on this Account, becaufe,
by this long, clofe Stewing, the whele Power of the
Hop 1s incorporated- with the Wort to the laft De-
oree, never to be feparated while it is Drink's and
then 1t will be attended with many ill Confequencesy
as I have before obferv’d : Befides, the Wort here is
heated or boiled in the dark in a very blind Man-
ner, and may thus obtain too thick a Body, which wilt
much take off that fine, vinous Confiftence which all
Malt-Liquors fhould have : For Wort, though it has
by a proper Length of Time boiled into innumerable
Particles ; yer, by being afterwards boiled on too long,
the whole Body of it will again reunite and become
an mtire Confiftence, as it was before it broke into
{uch Particles. But I muit own, if this Operation can
be truly adjufted, fo that the Wort and Hop may be
boiled to a true Crifis under Cover, it is an excellent
Way, and I ama Votary for fuch-keeping in the Steam
of Wort ; though there is an Objection made by fome,
that the Wort cannot lofe any Spirit in boiling open-
ly, becaufe the Liquor was never yet fermented. To
this I anfwer, that though a Spirit ¢an’t be extralted
from Wort, tll it 1s fermented, yet it 1s certainly true
that the fofteft and fineft Parts of either Water, or
Wort, will away in open and long Boiling, that were
intirely neceffary to incide and diffolve the vifcid Body
of the fermented Liquor, and make it healthful to the

Drinker. Therefore I think this fame Author more .
‘in the right when he advifes, that as foon as Wort and

“Hops: are put into a Copper, there thould be a large
blind ‘Head fixed on the fame, that 15 to be Iutedfﬁi
= ﬂ‘
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faft as nothing can evaporate : Then gently boil the
Space of one or two Hours, as the Strength of your
Liquor is; then remove the Head, ftrain the Hops,
and let out the Wort into a Cooler, fo, fays he, you
have a Liquor in which is the full Vertue of the Grain
and Hop, But in my humble Opinion he has not hit
the Mark yet ; for thcugh fuch Confinement preferves
the Steam, and fome Vertue of the Wort from flying
off, it is an obfcure and uncertain Way ; becaufe there
is no feeing when the Wort breaks, nor an Opportunity
of taking out the Hops in due Time, fo that there,
ought to be a better Method contriv’d. To which:
End I advance my Notion as follows, viz. In September

1736, as I was travelling through Norfolk, 1 happen’d:

into the Company of an eminent common Brewer, to,
whom I was hinting the great Service of confining the
Steam of Worts while they boiled. In anfwer to which
he told me he had attempted the very Thing, by
faftening his two wooden Doors juft above the Curb of
the Copper, and alfo thought he had fecur’d the {quare
Hole in the Middle of his Copper-back ; accordingly

e order’d the Stoker to boil the Wort as ufual ; but

it was not long before the Board on the fquare Hole
gave away, and the Wort burfted out with fuch Fury
that it boiled over on the Ground, and had like to have
fcalded the Fire-man ; which fo affrighted him that
away he went, and could never be perfuaded to live with
his Mafter afterwards. Here I obferv’d his Copper-
back to be but three Feet higher than the Copper, which
confequently was too fhort a Diftance for fuch a T'rial 5
for in this Cafe there fhould be fuch a Space allowed
as to weaken the Afcentof the boiling Wort and Steam =
So that I am® of Opinion nothing lefs than four or
five Feet high Vacation ought to be allowed for this
Performance, in order to break the Force of fuch an
Ebullition, by'thus giving it Room enough to expand,
and with all the Advantage that can be given to the
Strength of the Brick and Wood-work about the fame.
By this Contrivance you may adjuft the true Time of
boiling both Wort gnd H;ps, and that by only turn-
% gl
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ing the Cock at the End of your Copper-Arm, and
feé at any time in a little drawn Wort, in what Con-

dition all thereft is; which is far more profitable to

tht Brewer, and much better for the Drink than boil-

ing a firft Wort four Hours with all its Hops, as
I heard another did in an open, low Copper, and yet
was reckoned the greateft Brewer in the Country he
Jived in, In fine, the Benefit of this new Way muf’c be
confiderable, fince it is generally allowed, that according

to the prefent common Mode of laying a Back over |

t¢he Copper, with a narrow Hole in the Middle of the
fame for the Evacuation of the Steam, and a Pair of
folding Doors at the Front, near Half of the Walte of
Worts is faved, which ufed to be loft when boiled in an
open Copper. '
“How three Men in Parfwﬁ: brewed: and fold Ale,
without buying Malt, ov paying Excife.

" Tri1s Scheme as I was credlbl}r informed, was in-
vented by a Yorkfbire Man, who, buoyed up with the
Aflurance of Succefs, propefedit to two of his Country-
men, that readily came into his Meafures. = For this
Purpofe they took a ground Room in Gray’s-Inn Lare,
which they furnithed with a farge Fub, a few Cafks,
and a fmall Kettle. Then they pmceeded and bought
a Sack of the coarfeft Sugar, putting the fame into the

great Tub, firft charged with a due Quantity of cold -

Water that they mathed and mixed well together. To
this they added an Infufion of Hops, {fo made by pouring
fecalding Water on a Parcel in a Firkin, that when
foaked enough they drew outrat the Fap-hole;, and
worked all ‘with Yeaft as is done in Malt-Liquors.
When the Drink was ready, they carried it out in the
Dark to a Cellar in 8t. Martin®s-Lane, where they fold
it for common Ale at'a Price that invited good Cuftom,
and that brought in fuch a Prefit as foon made two of
the Partners bf.‘ﬁﬁn‘i-‘. extravagant Rakes to the Ruin of
their dark Enterprize,

CHAP.

:




e E—— ————

Tl7e Barnllable WWay of Brewing, &c. 213

b AP XL

The Barnftable Way of Brewing @ Hogfhead of fine
Pale-Ale.

"HEY draw off a Hogfhead of flne pleafant
Straw-coloured Ale from twelve Bufhels of Malt,
¢hus, viz. They boil the Water, then throw two
Pails of cold into the Mafh-tun, and the boiling hot
Water on thats then nnmedlatel}? put in the Malt
Half a Bufthel at a Time: After ftirring it till all is
foaked, they cap 1t with Malt er Bran, and cover it
clofe to ftand three Hours; then {fee if the Mafth is
#unk in the Middle which it will fometimes do, and,
when 1t does, it fhews the Strength of the Goods, and
muft be filled up level with beiling Water to ftand Half
an Hour after, when #t is to be run off in a Goofe-
quill Stream, which is to be returned upon the Goods
again, by a Bowl or Pail-ful at a Time as back as you
can from the Cock 3 for then the Liguer ftrains through
the Body of the Gﬂnds, and at laft comes very fine ;
otherwile you force the thick Part down to the Cock 3
chis 1s call’d Doxbling, which they continue to do for Half
an Hour, then ftop and let it ftand Half an Hour longer
in Winter, but not in Summers then they rub four
Pounds of Hops very fine into the Kieve for the Wort
zo run off ; they don’t draw it off too near before they
lade over more boiling Water out of the Copper, that
is to be continued till you have your Quantity of Ale
‘Wort, which with all your Hops is to be boiled till the
Iiquor breaksor curdless then they empty all into large
earthen long Pans or Coolers, that they work, when
cold, with the fame Hops all together, thus, viz. They
put a little Yeaft (as little as may be, and that not a
Day old if they can hélp it) to a Parcel, and mix that
wuh all the reft to work twelve or fourteen Hours,
and then they directly ftrain it into the Barrel, where
they keep filling it up with freth Wort till they leave
it full at laft, When the F ermenting is finithed, they
pafte a Picce of brown Paper over the Bung- hole for
5 3 a Fortnight,

T



214 Working Beer and Ale, after a new Way,

a Fortnight, which will very much conduce to its fininz
by its having a little Air, and then bung for good with
a wooden Stopple. Thus they will draw their Ale
perfeétly fine in three Weeks or a Month at moft.
N. B. Tuxry never math here above once for their
{trong Drink, and feldom make {mall, becaufe
of its great Cheapnefs, Therefore they think
it turns to a better Account to leave a Strength
in the Grains for feeding their Swine.

C+H AP iR

Working Beer and Ale, after a new Way, to their
great Advantage.

EAST isan Acid, as appears by its foon turn-
Y ing four, and confifts of a great Quantity of fub-
‘tile and fpirituous Particles, wrapped up in fuch as are
vifcid : When therefore this is mixed with Liquor, it
occalions an inteftine Motion by the Interfering of Par-
ticles of different Gravities, as the {pirituous Parts will
be continually ftriving to get up to the Surface, and the
‘vifcid Ones continually retarding fuch Afcent and pre-
venting their Efcape. So that by thefe two concurring
Caufes, the Particles extracted from the Grain will, by
frequent Occurfions, be fo comminuted, as continually
to increafe the more fubtile and fpirituous Parts, until
all that can be made fo by Attrition or Fretting are fet
loofe from their vifcid Confinements, as a learned Au-
thor plainly demonftrates. It is alfo influenced by the
Air that in Summer is warm, light and thin, and great-
ly promotes it 3 in Winter itis thick, cold, and heavy,
and much retards it. Alfo in Spring, and Summer,
-the floating Particles of the Air, that are of the fame
Kind as thofe in the fermenting Liquor, join them
with their Strength, and make the Working more vi-
olent. So Malt-Liquors made from Beans, QOats, or
other Vegetables wili ferment higher and be ftronger,
if brewed when they are in Blofiom,

After
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After the old Way.

As I have all along in the feveral foregoing Opera-
tions endeavour’d to preferve the more pure, light,
and {ubtile Parts of the Water, Malt, Wort, and Hops,
1 fhall here likewife do the fame in Fermentation, In
the Working of Beer and Ale, the Spirits have the
greateft Opportunity of making their Efcape, and there-
fore here is the Place for your chiefeft Care, that the
Fermentation may be brought on cool and leifurely
under the clofe Cover of a Lid and Cloths to preferve
the Spirits ; for, if you put your Nofe over it while it
1s working, you will find the Strength ready to fuffocate
you ; which plainly fhews it emits a great deal of {piri-
tuous Effluvia, that. will fly away if not kept well in,
as you may alfo prove by putting a lighted Candle a
little down under the Cover and it will extinguifh it,
But, if the Fermentation is not thus confin’d, your
Candle will remain lighted, becaufe the Spirits will
then evaporate freely. |

After the new Way.

Tris is very different from the old 3 for by this the
Ule of Tubs and working Tuns are wholly laid afide,
en Account of the great Lofs of Spirits that fuch open
Utenfils expofe the Drink to, that here have fuch a
free Conmmunication with the circurnambient Air, as to
be influenced by it in a moft plenary Manner ; fo that,
if too free an Accefs to the aerial Particles is detrimen-
tal to the Malt-Liquor, here is full Liberty for their
A&ion. To prevent which, take a little Wort before
it is quite cold, and mix it with fome Yeaft; when it
is fermented, put into it 2 Hogfhead or Butt, and on
that let the Wort run out of the Back, or pour it out of
your Tubs as fine as poflible, and as cool as the Seafon
will permit. Then ftop up the Bung-hole in the Head
with a turned Piece of Wood wrapped round with
wetted brown Paper, and let the YcaI’F work out of a
common Cork-hole made in the Front of the upright
Cafk within about an Inch of the upper Head, by a
jittle Picce of Leather nail’d under i, and a wooden

Spour under that, to cca:*ﬁ_rey the Yeall into a Tub on
& the
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the Ground ; f{o will you enjoy a Drink much ftronger;
finer, and better relith’d, than when work?d and tunA*d
after the old Fathion : Fur this Way caufes the Beer, or
Ale, to tafte fmooth and retain a brifk, lively Quality

to the laft, But then fuch Working mu[’c be in a right’

Manner, neither too much nor too little, If in the ﬁrﬁ:
Degree, it will be apt to boil in the Cafk in Summer al-

moft like the Motion in a Copper, and bring it undera” |

ftale Hardnefs, make it tafte harfh in the Mouth, and

give too deep a Colour to the paler Sort of Drink :
For this Reaign fome will follow this Method of Fer-
renting it all together in the Cafk enly in Winter,
and not in Summer. If in the fecond Degree, it will
be always fputtering and never fine, But the Danger
of thefe Extreams will not be very hazardous where

Care and Judgment attend the Work, and fo may be’

perform’d at any Time of the Year with Safety, though
the Equinoxes or moft temperate Seafons are certainly
the beft. Befides which, here 1s a great deal of 'Wafte
prevented that always acmmpames the Vat, Tun,
Pomp, Pail, or Jett, ufed in working Malt-Liquors,
after the old Way. And if there is almoft Half the
Wafte of Wort faved in boiling Malt-Liquors by a
Copper-back, there is alfo a Wafte of the Drink pre-
vented that otherwife would happen if work’d in the
open Tub or Tun : And to prove the great Benefit of
this Method, make but an Experiment even in your
{mall Beer, and you will find that work®d in the Cafk,
fironger, pleafanter, and will keep longer, than that
firft work’d in an open Veflel, and afterwards put into
the Barrel, which confequently muft likewife render it
_much wholfomer, than Drink fermented in the open
‘Tun, becaufe by this Means it is furnifh’d with a great
Plenty of its own original Spirits, that otherwife would
certainly make their Efcape, and the Liquor becomes
flat and weak. So that in my humble Opinion (and I
hope it will become general in a few Years) no Drink
made from Malt will be efteem’d, but what is brewed
by infuling or boiling the Hops a little while, according
to
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to thefe my Directions, and work’d only in the 11pnght
Cafk, as I have here directed.
To forward Fermentation.

Ir you have but little, or if you have bad Yeaft, mix
a little Sugar, Flour, and Salt with it, and fome'warm
Wort, or Beer, and it will raifle 1t, and make 1t go a
great Way in working Beers and Ales, So i1t will if
mix’d with Grounds of ftrong Beer, and will make it
fit both to bake Bread and work Beers and Ales, and
the fooner if you let the Mixwre lie by a Fire, But
fome for a Make-fhift will mix only hot Water and
Sugar with ftale Yeaft, and recover it fit for Service.—.
Others will knead Bean Flour with Water into a Dough,
and put it into the Wort.— Or, if you put Wort in a.
Veflel on its Grounds, it will ferment, provided it
1s not four ; burt the Grounds won’t work the Wort if
put among it in an open Tub.— Others when Drink
1s backward in work:ing will put fome Lime into it.—
Salt, Pepper, and Flour mix’d together will make
PDrink work that would not before.— Powdered Gin-
ger alone will help.—  Or Ginger, Brandy, and Flour
mix’d together.— - Or a Gallon Stone-Bottle fill’d
with hot Water,— Or in Cafe you can get no Yeaft,
Honey, Sugar, Leaven, or Treacle, will do it alone,—
Or Flour, Salt, and Whites of Eggs mix’d with Trea-
cle.— Or by putting a Chafing-difh of live Coals
under the Bottom of a Tub or Tun.— Or by ufing
fome Salt of Tartar. But in particular be very care-
ful not to break the young yeafty Head, for this Cover
helps the vifcid Body of the Wort to keep in the Spirits,
for all Fermentation is much promoted by Reft.— Al-
fo to fupply the Want of common Yeaft, in Gentle-
mens Houfes diftant from Towns, I have heard they
cut and beat Ifinglafs finall and fine, which bmng four
Ounces in Quantity, they mix with two Quarts of ftale
Bzer 3 -then let it ftand in Infufion *till diffolved, bue
without ftirring it; then draw or pour off the B*f:r
and keep the thick Part in a Pan hefprc the Fire, foas
jult to keep it warm, and, in about two or three Hours'
.[unﬂ-jl it wle rife, ferment and look like Yeaft ; and

then
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then it is fit to ufe, either to work Drink with, or to
bake Bread.— If your Yeaft is fourifh, it will be apt
to fox your Drink.— If you work your Drink too hot,
you may expect to have it quickly fall, and either fox,
or be tlat, and fuddenly ftale.— You may makeas much
Yeatt as will lie on a Crown- -piece work a thoufand Bar-
rels, by firft putting it into a Pint, then a Quart, and fo
on,— All new Drink muft be tunn’d before 1t falls, or
elfe it lofes its Spirits.— Some are {o ignorantly cove-
tous that they will referve out fome raw Wort, and fet
it 2 working in order to fave the Wafte of it in boiling ;
the Confequence may likely caufe a {weet and bitter
difagrecable Tafte in the Drink, and afterwards bring
it nto a prick’d Condition.—  Yeaft will be good two
Months together, if cold Water is put upon fuch thick
Yeaft as it 1s fettled at the Bottom of a Tub, and pour’d
off once a Week, and frefh immediately put on,—
Or, when the Drink is working put into the Vat a
Whifk Hafle-rod, Broom, or a Branch of Juniper, or
Furz, and let 1t lle all the Tu‘ne it is fermenting ; then
take it and hang it up in a dry Place, and, thc}ugh it
be fix or eight Months before it is ufed, it will be very
fweet and ferviccable for the next Brewing— Or
botrle the Yeaft after the Manner I have formerly di-
re@ted.— Or when ftrong Drink works flowly through
the Vifadity or Clamminefs of the fermenting Liquor,
or Coldnefs of the Seafon, a few live Coals or new
made Wood-athes will remedy that Inconvenience, by

diffolving the oleaginous Particles and feparating them
the alcaline Salt in the Afhes being excellently adapred
for this Purpofe; the fame Effect will be produced by
a little Salt of Tartar, cr an Onion dipp’d in ftrong
Muftard, or a Ball made of Quick-Lime, Wheat Flc-ur,
and the White of an Egg beatup into a Pafte, a Piece
of which being thrown in will occafion a new Fermen-
tation = But thefe laftare only to be ufed when you are
fure this Defe& proceeds folely fromnthe Thicknefs of
the Liquor ; for otherwife thefe volatile and fiery faline
Subftances will fo break and divide the Texture of the
Fiuid, that with themfelves they will make way for ?ll
tae

o
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the continual fpirituous Particles to fly off at the
Surface.
| To cure new Drink damaged by the Froft.

Ir you are neceflitated to brew ftrong Drink in frofty
Weather, itis a great Chance but the Froft takes it in
the Working-vat, efpecially if you fhould let the Wort
be ever fo little too cold before you put the Yeaft to it 3
there is then no preventing it. You may know when
this Misfortune has happened to your Drink by its not
working fo kinaly as others do ; for it will ferment a-
freth upon a fucceeding Thaw, even if it has been in
the Cafk for a Month or two, and a Froft thould have
continued all that Time; however this is a certain Rule
to know it by, v/z. when upon tapping it you find it
very {fweet, fomewhat like a Syrup (though you have
allowed the fufficient Quantity of Hops to it as ufual)
and is commonly foul : Such Liquor will never be well
tafted as other Drink, keep it ever fo long, without
ufing fome Remedy.--- The ufual one to a Barrel of
fuch Drink, is to make a little more than a Pail-ful of
freth Wort, into which put a good Quantity of rubbed
Hops, and boil it about Half an Hour, {o that it may
be extraordinary bitter; and when it is cold enough,
draw of a Pail-ful of this damaged Drink, and fill up
your Cafk with the bitter Wort 1n its ftead, and it will
work a-new.---  The Fermentation being over, ftop
it up, and let it ftand for a Month, and if upon Trial
you find it has come to, well.--- But if it ftill retains
its {ugary Tafte, then get ready another Barrel {weet
and dry, into which rack off this Drink, and put into
it Half a Peck of parch’d Wheat, and a Pound of good
Hops gently dry’d before the Fire, rubb’d a little and
tied upin a fine Net ; this hang in your Barrel by a String

faftened to the Bung, which drive down tight, leaving

only the Vent-hole open for a Day or two in Cafe any
Fermentation thould enfue ; afterwards ftop clofe, and,

in three Weeks or a Month’s Time, it will be cur’d
and fit to draw.

N. B. Tz Pail-ful of damaged Drink may be ad-
ded to your Table-beer, i
)
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othi 4 To check a forward Fermentation.

In Northamptonfbire, and many other Places, they
referve a Plece of raw Wort for this Purpofe, and to
prepare 1t for keeping, they get it off the Lees as fine
asiﬁzy can, and lay it very thin, elfe it would ferment
of itlelf by the Heat of the Salt and Sulphur-contain’d
i them. In Summer Time when the Beer or Ale fer-
ments too high, they mix a Parcel of this raw Wort to
Jower it, and fo on in the fame Manner for feveral Days,
which every Time adds new Vifcidities, that entangle
and keep the fpirituous Parts from flying off, at the
fame Time breaking the cohefive Principle into finer
Particles, whereby it makes the Drink fo much the
lighter and fitter for a more eafy Digeftion : Contrary
to that worfe Way of beating in the Yeaft, and load-
ing the Drink with a heavy, clogging, unwholefome
Matter : By which Management, the raw Wort will
keep found more than a Week, and is fo ferviceable for
“improving Ale, that it is conftantly practifed through-
“out the Year ; for in Winter they commonly heat their
Parcels to invigorate the new Drink, that it may po-
tently refift the Severity of cold Weather ; and then,
as I have feveral Times obferved, the Malt-Liquor will
knitand {parkle in a Glafs, though drawn out of a Bar-
rel. And I mult own I think they brew the beft Ale
an this County of any other, So in the fame Manner
they ferve their fmall Beer that drinks extremely plea-
fant. In Cafe your Drink works too violently in the
Cafk (after my new Method) then run a Brafs-Cock
into the middle Cock-hole of your Butt, and draw out
a Parcel, and, in the Room thereof, put as much raw
Wort into the Bung-hole in the Head, as will fuffici-
ently check it, or burn Brimftone under or about the
Veflel and it will do it direétly.---  Alfo Salt, Allum,
Nitre, Spirit of Vitriol, Oil of Sulphur, Spirit of Salt,
and all other Acids abate violent Workings of Malt-
Liquors. For the reft fee my Firlt Part, Page 351,

fth Edition. But, before1leave this Topic, I think
- it neceffary to add the following Account, as it was
related to me at Norwick, in September, 1736, by ﬂnl} 3
. of &
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ef the fame Brew-houfe, The Tun-man, being ambi+
tious to fupplant the Workman Brewer, contrived to
bring about his End by dividing a Lump of Greafe,
and fcattering the Bits into feveral Parts of the Tun,
that then had a Guile of Nogg or ftrong Beer working
in it 3 and though the Brewer left it fermenting in fine
Order, yet, when he came again, he found it all fallen

flat, and only jult covered with a thin creamy Hﬁad
Thus this V 1Ilaln brought the Brewer feveral Tlmes

- into Difgrace, *ill at laft they fulpeced and dete@ed

him in the A&ion, on which the Rogue fled.— When
L1 uor is of a thin Subftance, and abounds wxrh many
fubttle and very fugitive Particles, fomething of agrofs
and vifcid Confiftence muft be ufed. to bridle and re-

- ftrain ‘their too great A&ivity; to: which End, the

White of an Egg and Wheat-Flour, old Yea& and
a cool Puﬁtmn, are very {erviceable, o

b oo

| C H A P XV
Of’ Brafzrmg Butt—Beer mifed Purter. s ela

H E ‘Water Juf’t breaks or ‘boils when they Iet ini

A~ a Quantity of cold to keep ‘it from' {calding,

which they let run’ off by a great Brafs-Cack down “a
woodén Trunk {which is ﬁx’d to the Side of the Mafh=
tun) and up’ through a falfe Bottom into the Malt s
‘Then math with wooden Oars Half an Hour; by this
Time the Water in the Copper is {calding th whzch
they likewife let run into the Malt, and mafh Ialf an
Hour long»r This they cap or cover with freth Malt,
and let it ftand two Hours; then {pend away by a
Cock-Stream into'the Under-back, where it lies a'little
while ’till a fecond Liquor is read}r to boil, but not
boil, with which they mafh again to have a {ufficient
Liength of 'Wort that they boil aconce, or twice, ac=
cording to the Bignefs of their Utenfils, «Others will

| S Ja——

‘make a third Mafth, and boil a fecond Copper of Wort;,

’I‘he firft Wort 1s a..llnwed an Hour and a Hali’s Boil-
i 1 ing
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ing with three Pounds of Hops to each Barrel. The
fecond Wort two Hours with the fame Hops, and fo
on, Some calling the firft, Hop-wort; the fecond,
Majh-wwort 5 the third, Neighbour-wort, and the fourth,
Blue. Which laft, being a moft fmall Sort, is fome-
times allowed fix or feven Hours boiling with the fame
ufed Hops. When in a right Temper they let down
the Worts out of the Backs into the Tun from their
grofler Contents, where they cooly ferment 1t with
Yeaft, till a fine curl’d Head rifes and juft falls again,
that fometimes requires twenty-four, fometimes forty-
eight Hours, as the Weather is hot or cold to perform
this Operation. Then they cleanfe it off into Barrels
one Day, and carry it out the next to their Cuftomers,
keeping the Veffels filling up now and then in the /n-
terim:  For making this Drink with a good Body, they
commonly draw off" a Barrel and a Firkin, ora Hog-
fhead, from a %g[@; of brown Malt, and fell it for
twenty-three Shillings per Barrel. But this 1s govern’d
by the Price of the Cuftomer ; fo that two or three
Sorts are fometimes carried out from one Brewing, for
with the Blue they can lower it at Pleafure ; always ob-
ferving that the higher the Malt is dried the cooler the
firft, Liquor or Water muft be taken and ufed ; there+
fore the firlt Wort governs the fecond Liquor either to
be hotter or cooler. If that was too hot you may know
it by its bearing too great a Head or Froth in the Re-
ceiver, and fo ¢ Comtri 3 a middling Head fhews the
firft Liquor to have been taken right,

C'H'AP. XVIL

An Account of the defiruélive Weevils, with feveral
3 ' Ways to deftroy them. -

T N fome Counties they call it Bood, others Pope,

and Wheo!, Itis a Kind of Beetle about the Big-
nefs of a large Flea, and like a fmall Ant, will crack
under the Nail like ‘@ Flea, and will not only eaﬁi ﬂi:
: . i alé
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Malt Kernel, but alfo, where they are in Abundance,
will bite a Perfon in Bed, haunt the Cup-board, and
even feed on the Plates where Meat has been eat on.
Thefe Infetts are the Peft of Corn-lofts, and are fuch
Travellers, that, when one is empty, they will prefent-
ly make their Way to another, unlefs the - Granary
ftands independent of other Buildings. They do not
breed in Winter, only in Summer, and then the Slack-
nefs or Dampnefs of the Malt, which by lying in a Heap

- heats, contributes to their Increafe ; fo a Wall, that

the Grain lies next to, by its giving in wet Weather,
will caufe a Moifture and fometimes have the {fame Ef-
fett; likewife, when Malt is kept two or three Years
ﬂﬂfethf:r in a Loft, the Duft 1t acquires may bring on
= I—Ieat, and that caufe the Breed of this Infe€t, And,
why the great London Brewers are not fo much troubled
with them as the Country, is, becaufe they are always
emptying and receiving, that fo difturbs them as to
hinder their Increafe. A Brewer in the Country built
a Loft that ftood from other Buildings, and though he
thought himfelf fecure by this Means, yet was it not
long before he had his hated Guefts ; fer being neceffi-
tated to buy Malt at another Town, he ignorantly
bought fome Weevils or Whools in it, which to get rid
of, he would not fuffer any Malt to lie in the fame fix
Months together; this anfwered his Purpofe, for it
ftarv’d them quite, But where they are in great Num-
bers, and have Food encugh, they wxllde{’croy a great
Deal in a little Time, beginning at the End of a Ker-

nal, and fo, eating into the Flour, fpoil the Malt and

deceive the Brewer; for thefe as they are nourith’d or
increas’d by Putrefaction, and often unperceived ground
with the 'Malt, and boil’d in the Drink, fox it, and
caufe it to grow ftale and ropy, and: thus are the Be-
ginning of Corruption. which, like Leaven, is continu-
ally increafing till it has brc}ught the Whole under a
total Damage,

To prevent,—SCREEN the Malt now and then from
the Duft, and lay it dry agdmﬂ: Boards, and empty

-your Loft in due Time,

- To
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To deftroy great Numbers of «them, and keep them un-
der.— Is tofhovel the Malt up into a Heap, and
they’ll all make up to the Top, by which you may take
off the major Part and fift them out ; then ftirring and
hcapmg the Malt again, you may repeat the Work.

A Second Way.— LEAvVE a Peck or lefs of Malt or
Gra,ms on the F.Jnﬂr, and the Whools will come  out
to feed on them, when they may be fhoveled up. They
are moft in Lths at the Littﬂr End of the  Summer
Seafon.
oA thivd Way . — W’H:N the Lnft i cmpr_y ;they will
be apt to creep up and lodge on the Walls 5 in this
Cafq,, White-wafh with a Bruth dipped in Water where=

uick-lime has been juft qutnched and 1 will kill
many of them, '
" A fourth Way.— Ir the Room can be mc}c-ff:d from
‘Air, then you may deftroy them by burning Brimftone
or Guinea Pepper in the iame, hut no’ Perfon muit be
in'the Reach of it,

A fifth Way.— Is to carr},r a gnmd Parcel of Horfe-
‘Ptfmues, ‘orthegreat black Ants, which you may tho-
vel up with fome of the Mould of the Hill, and putall

into a ‘Sack, which if you fcatter in the cht as {foon-

as the Corn i out, they’lk effeCually kill the Whools,
and afterwards leave the Place,

Bu, for further {etting forth the deftrudive Nature
ﬂf this poifonous Infeét, take the following ‘Account as
it 'was related to me by a Servant who had been brought
*upunder a Perfon from Nottingbam, famous for brew-

Malt- Liquors. A Vitualler, hearingof this valu-
arb e Servant, ufed his ftrenuous Endecavours to hire him,
Accardlnﬂly fucceeding, he employed him to brew
a quteraf Male.. The hot Water being in the Mafh=
tun, he opened the Sack to put in the ground Male,
when, to his great Surprize, he faw vaft Numbers: of
"Weevils creeping in the fame ; however, he putin both
them and Malt, and mafhed away, but in fuch Pain
from the fztid Stink of the Weevils, that he could hard-
Iy bear his Nofe over the Place, 'md refolved never to

};}:EW there a fecond Time ; which he made good, and
| i re-
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Comrtion Purl improved, &é. 224
feturned to his old Mafter again: An Example; one
would think, fufficient enough to open the Eyes of the
ignorant Cit and othiers; who confequently drink great
~ Quantities of fuch unwholfomie Malt-Liduors made

from whoolly Malts, as may be inferr’d from that I am
going to fay, v7z. The {mall Town where this hap<
pened lies above Twenty-five Miles from Léndor, and
furnifhes large Quantities of Malt to that Place by the
Waggon. MNow according to the Opinion of fome; all
or moft of their Malt-Lofts or Granaries in the fame
are infeted by the Weevil; and have been fo for ma
ny Years paft, infomuch that they defpair of ever gets
ting rid of this their conftant Lodger; If then this hor=
- 1id Creature breeds in fuch abundance in one fmall
Town, and accompantes the Malt alive both before and
after grinding, even into the Mafh-tun; the Prinkers
in courfe muft fwallow the Quinteffence of their nafty
Bodies ; which beforé, on Sight of only one being crifh=
ed under the Nail, would be apt to turn his Stoniach;
And therefore it highly concerns all to be afiured their
Beers and Ales are brewed fronr found Malt; clear of
that ftinking Infect, the Weevil { They likewife infeft
Ships, and are frequently found in their Bread; which
thefe Infects feed on as long as they can; and then die
i it, and afterwards poor Tar is often forced to take
tp with it ; hard Fare; when it won’t afford even a
Weevil any longer Subfiftence,

CHAP. XVIL

Common Purl improved by a famous new cﬁeﬂp Re-
ceipt now in Ule.

OMAN Wormwood two Dozen; Gentian-root
_\_ fix Pounds ; Calamus Aromaticus (or the {weet
.Flag-root) two Pounds ; Snake-rootone Pound ; Horfe<
JI Radifh one Bunch ; Orange-“peel dried, and Funiper-
|Iberries; each; two Pounds ; Seeds or Kernels of Sevil

#©ranges cleaned and dried, two Pounds, Thefe he cuts
: e and
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and bruifes, and puts them into a clean Butt, and ftarts
his mild brown, or pale Beer upon them fo as to fill
up the Veffel, about the Beginning of November, which
he lets ftands till the next Seafon. ‘This he does an-
“nually, and ought to be follow’d by all of the Bufinefs.

N. B. Was he to add a Pound or two of Galingal-
Roots to it, the Compofition would be the better. This
- Victualler is of Opinion that there are fcarce fix in Twen-
ty of his Fraternity in Fown, who do not make themwr
Purl only with their Refufe or Wafte-Drink, fuch as
they receive in their Tap-tubs, by throwing into it no
‘other Bitter; but a Parcel of common weedy Worm-
wood ;5 which Compound, one would think, more fit
for a Puke, than a grateful, cordial, ftomachic Birter,

A Cure for the Gout or Rheumatifm.

Wauzn I wasatthe City of #ells, the Town of Bridg -
water, and fome other Parts of Somerfetfoire, in 1737,
I could not but lament the deplorable Condition of fe-
veral Publicans whom I faw there miferably afflicted
with the Gont, which 1 think was chiefly owing to their
ftale, Batt, pale Beer, that here is their common ftrong
Drink. To one Inn-keeper, who a long Time was forc-
ed to waik with twe Stcks, and another Bed-ridden, I
gave the following Medicine that reftor’d them, wviz.
Take one Ounce of clean Gum Guaiacum finely pow-
dered, and put it into a2 Quart-bottle of right Famaica
Rum. Of this take Half a Quarter of a Pint or lefs as
you go to Bed, and it will caufe a {inall Sweat, ard
perhaps a Stcol or two. I it does not carry off the
Pain 1n one Night, repeat it once or twice more, It
is a very fafe Reinedy, curing both Gout and Rbeuma-
?ifm 3 and is now in great Reputation and Ufe among
the Nobility in general 3 from one of whom I had this

famous Receipt; which frequent Experience alfo war-
rants to be a moft excellent one for any Degree of the

Scurvy, and is accordingly now daily taken by many

after the following Manner, ©/z. Infufe two Ounces of

the Powder in one Pint of old Rum ; of this Liquor,
put one or two Tea Spoon-fuls into a Glafs of cold
: Wa-
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Water, and drink it at Night, or better in a Morning

fafting.
Obfervations on fome Country Drinks.

In Suffolk and Norfolk they run very much upon a
light brown, or deep Amber colour’d Butt-Bezr, which
in the latter Place is called Nogg, 1s commonly fold for
Six-pence per Quart, and in fome Parts is a light, good
Drink : But then, like their Cheefe where they make
moftly Butter, their common Ale is hardly fit to drink,
as being generally made from the earthy Goods of the
{trong Beer and its Hops. About Raéchefter in Kent,
they brew a moft potent, deep, brown, ftout Beer, at
tour Pence per Quart, and which indeed beft agrees
with their brackifh Water and bad Air. In Somerfes-

Shire, and {fome other Parts of the Wef#, they affect a

pale Butt-Beer 3 and at Briffol, befides their ftale Drink,
a mild, cool-work’d common Ale is much in Requeit
for being of a deep Amber or light brown Colour, and
fo clear that they often bring it in Decanters: A Con-
dition | That I could with to fee the hot work’d Lowu- -
don common brown Ale always in, that both it and
the pale Yeaft-beaten Ales, €¢. may be free of that O-
dium, which Strangers are (but too juftly) very apt to
caft on them. At Bedminfler, an eminent Quaker, who
had got {o much by the Diftillery as to live on his E-
ftate, told me he had rather brew in a Kettle, than drink
the Town-brew’d Malt-Liquors 5 a Refle&ion which I
think cannot take Place, if the excellent New-River
Water, found Malt, an airy Brew-houfe, and a true
Art were employed in the brewing of them,

CH A P. &Vill
The Cellar-Man,
WOFUL Experience thews the Want of this Art"

in thofe who are ignorant in a Cellar of Malt-
Liquors, by the great Numbers of Veflels of Drink
which are annually damaged or {poiled on this very

Account, For this Reafon, fome think that a well qua-
Q2 lified
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liffed Perfon, who has under his Care great Quantities
~of Beers and Ales, is no lefs ufcful than a fkilful Brew-
er; for though the latter is the prior Workman in pre-
paring and fnithing Liquors for the Cellar g\ a fhort
‘Time, yet is the former engaged fometimes Years to-
gether to preferve and keep in due Order his feveral
Sorts, that their Owner may not fuftain any Pamage
by Leakage, ill fcented Cafks, Stalenefs, Ropinefs, Foul-
nefs, or any other Incident ; but that through the Skill
and good Management of this Perfon fuch Liquors be
improved even beyond that natural Order the Brewer
left them in. On this Account alfo may Victuallers, as
well as private Perfons, become Curers of their own
Drinks, which by thefe Means they may improve after
their own Tafte, without being confin’d to the Caprice
of a Cooper, or the Niggardlinefs of his Mafter: For
I know fome Brewers that are feldom at a greater Ex-
pence than Elder-Berries and Ifinglafs for their brown
Drinks, and but little otherwife for their Pale; which
brings to my Memoty the Expreflion of a Perfon who
invited his Friend to a good Pot of Drink; fays he, if
you’ll go to a Houfe I know off, we fhall be fure to have
right, for this Man never admits a Cooper into his
Cellar.—- Alfo at Reading in Berkfbire, 1 knew an Inn-
keeper there, who is fuch an Artift as to fupply the
frarting Cooper®s Place, and doctors his Beers and Ales
fo well, that the worthy, eminent Brewer he takes
them of declared, when he tafted them, he could hardly
belicve they were the Drinks he fold him, on Account
of their being fo much improved beyond thofe in his
- ewn Store-houfe. So at Newbderry, where are kept a-
bout two Thoufand Barrels at a Time of pale or light
Amber Beers in Cellars and Store-houfes belonging on-
ly to one Brew-houfe, they are fo fkilful and caretul as
to improve and preferve them in a right Condition till
their Vent at London, &c. leflens their Number.

Of Foxing, Bucking, or Charning Malt-Liguors, T hree
Synonymens Terms for what in Lendon they call only by
tne Name of Foxing ; but in fome Parcs of the A7/, by

the other two. - In my Second Book I thought I had
: tully
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fully laid open this great Evil ; however I find myfelf
nbliged to enlarge on the fame in this Place, and fa}f,
that befides the wooden, upright Pins, which faften
down the Planks to the Joifts of the cooling Backs, and
working Tuns, there lies between them Tow or Wad-
ding drove in mighty clofe, and is what fome call CorZ-
ing, to keep the Water, Worts, and new Bzersand Ales
from leaking through the Joints, which being of a
{pungy hollow Nature, efpecially in hot, dry Seafons,

readily imbibe and very tenacioufly retain any nafty A-
cidity that can make a Lodgment in it, and which fails
not fometimes to infect the fucceedmg Worts, before
the Yeaft is put into them ; and fometimes in the work-
ing Tun there will appear a whitifh Cream on the Top,
and then the Drink receives the Damage before the
Yealt can get Dominion of the Wort. When it fo hap-
pens, there is no longer Doubt but that fuch unnatural,

poifonous Fermentation has brought the Fox into your
new Wort, Beer or Ale, and then cure i1t if you can.
However as difficult as it appears, by having rendered
abortive feveral Attempts that have been made to this
Purpofe, I fhall endeavour to write fuch Receipts, as T
hope will contribute to its great Service, if not a Cure,
and make fuch damaged Drinks wholefome and plea-
fant,

Firft Receipt, -—-TAKE a ]ﬂrge Handful of Hyfiop
out of a-Garden, and cut it fmall; with this mix a {mall
Handful of Salt, and put all into a Hogfhead of ropy
Drink, and, in two Weeks, it will be clear, if you ftir
the Veilel well when it is put in, and let the Ingredients
remain to the laft, ftopping all "clofe direltly.

Second Receipt.—1 knew a Perfon catch’d in his
Brewing with this Difeafe, by means of a Tub that the
Servant had ufed in wathing, and put by without {cour-
ing or {calding; for all Soap naturally leaves a white
Futr behind it on the Sides of the T ub, which by dry-
ing on increafes its Acidity, and turns the Wort into
what we call a fox’d, ropy Condition, in fome Mea-
fure as Rennet does Milk. Now as Hops are of an ac-
tive, rigid Nature, they are certainly an Enemy to the

Q2 ramous
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ramous Quality of the corrupted Drink, by piercing and
cutting through its cohering Parts, For which, take a
Parcel of frefh, ftrong Hops (according to the Quanti-
ty and Property of the Drink in the Veflel) and put them
into an earthen, glazed Plot, with a little Salt of Tar-
tary then pour on them boiling Water enough for the
Hops to infufe in like Tea, covering the Pot very clofe
to keep all Steam in, 'When cold ftrain the Liquor off,
pour it into your Vefiel, and ftop it clofe direétly,

Third Receipt, —Taxe an Ounce of beaten Aﬂum,
with two of Muftard-feed bruifed, and an Ounce of
rafed Ginger, likewife well bruifed ; put all into half
a Hogfthead of fox'd, ropy Drink, and it will eafier
cure this Misfortune in the Barrel than in the Tun;
becaufe, in the larter, the Efficacy of the Remedy will
work off with the Yeaft to a great Degree, This Com-

pofition will break the ropy Parts of the Drink and
" fine it well. |

Lourth Receipt.—1 wNEw a great common Brew-
er experience a Secret that abfolutely cured his fox’d
Drink, which was in the following Manner, viz. At
every Brewing after he had ftrained the Sweepings of
his Coolers through a Flannel-bag, (as they all do) he
run through the fame Part of his damaged ftrong Drink,
and put it into a Barrel by itfelf, and {fo on, fome eve-
ry Brewing till all was fo done, and it proved an intire
Cure,

Fifth Receipt —T axe Afh, or rather Beechen Bil-
lets, and Jet their Afhes run through a Wire-Sieve fie-
ry hot into the Drink while in the Tun,

Sixth Receipt. —Some flack Stone-Lime, and fift it
into fuch Drink ; but the Bay-Sait is beyond them all
to prevent and cure this Difcafe, by ufing it as I have,
in my Second Part, directed. = For Salt of any Kind is
an active Subftance, faid to give all Bodies their Con-
fiftence, and preferve them from Corruption. It occa- -
fions the great Varicty of Taftes that are, and will not
fufier any Tnfe to live in it, but like a Wall keeps; the
Bedy fafe 1t 1s mix’d with agamft the Putrefaction of
hot Alrs, Liguids, Earths, or any oppofite Ccntmg&nt

&
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If you put foxed Drink into a Barrel, and let it remain
fome Time, the Veflel won’t be tainted by it, but will
be f{weet and good on only wathing it, firft with ccld,
and then with {calding Water : The Reafon is, the
Joiats of the Staves are fo clofe by the Force c-f the
Hoops, that the Liquor has not Room to penetrate as
in the fquare Tuns and Coolers, But above all it is
the diligent, cleanly Brewer that efcapes this Damage,
when the indolent Sloven is in for it, Of the firit Sort,
fome are {o curious, as I have {aid, not to fuffer a Pail
to be dipped in cold Water, but to be fcalded before it
is ufed again, Others will allow a good Diftance of T'ime
before they can brew again, that the Utenfils may be tho-
roughly clean’d and dried ; for all feafon’d T'uns, Tubs,
and Cafks are capable even of themfelves to excite and
bring new Worts into a Fermentation in Time, So
kkewife Worts that are laid too deep in Coolers in warm
Weather will ferment of themfelves, in no great Dif-
tance of Time, without the Help of Yeaft : The fame
in ‘Winter, though more flow ; for this Reafon fome
are fo juftly nice as to lay them but two or three Inches
thick, while others will venture fix or eight, to make
hafte for the next Piece of Wort to fucceed, and then
often the Fox is bred, Itis true, that it is beft working

eers and Ales in feafon’d Tuns and Tubs, becaufe
the Powers of the former fermented Liquor that re-
main’d in the Wood will communicate its Quality to
the next Wort, and impregnate it with its fermenting
Parts, and fo forward the Operations much fooner than
any new Back, Tun, or Tub, that will rather drink
up its Spirits, work 1t more flow, and leave the Diink
vapid and weak,

A Kilderkin of fox’d Drink cured. —A FORTNIGHT
after it had been in the Veflel, it was rack’d off into
another, and then two Pounds of Malage Raifins were
cut in Bits and hung in a Bag by a String, that at a
Month’s End were taken out, left after they had emitted
their Sweetnefs an Acidity thould enfue ; befides which,
a Mixture ot Treacle, Bean-flour, Muitard-feed bruif-
t:d and Allum powdm’d were addf:d which not on-

Q4 : ly
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ly cured the fox Past, but alfo 2 byrnt Tang that the
Malt gave the Liquor.

A new Methed of feafoning new Cafks. ----Pur the
Stdves, juft cut and fhaped, before they are work?d ins
to Vcﬁlh loofe 1n a Copper of cold Water, and leg
them haat gmdually {o that they myft be well boiled,
and in boiling take out a Hand*howl of Water at a
Time, putting in frefh till all the Rednefs 1s out of the
L:quor, and it become clear from a Scum of Filth that -
~will arife from the Sap fo boiled out: Alfo take Care
to turn the Staves uplide down, that all their Parts may
equally have the Bpnf:ﬁt of the hot Water, QObferve
alfo that in a dry, fultry Summer the Sap is more ftrong-
fy retained in the Wood, than in a cool and moift one,
4nd therefore muft have 'the more boiling. Then when
the Veflel is made, fcald it twice with Water and Salt
boiled together, and you may boldly fill it with ftrong
Bﬁer without fearing any Tang from the Wood.
 Keeping empty Veffels fweet. R e L that
brews his Drink for public Sale, fo curious in this Af-
fair, that though he has red C]a}r before his Door in
Plenty, yet will never ufe it for ftopping or bunging his
Veflels, faying it will make the Bung-hole ftink in 2
fittle Time, even though it 1s mixed with Bay-Salt
and therefore makes Ufe of the wooden Bung I have de-
icribed in my Firlt Book, which as foon as he has put
into the Vtﬁ'ﬁ:l with fome brown Raper, he directly mixes
fome Wood-afhes with Water and puts it all about the
famf‘E with as much Care as if the Cafk had been full
of ftrong Drink, though it is done only to keep the
Grﬂu'lds fweet while they are fo. And thus aVcITcl
ma;}r be preferved in found Order near Half 3 Year; for.
itis-the Air that makes th,em ftinks butif the Grqunds
arc ftale or four before this is done, then it won’tan{wer,

To faweeten very finking or mu iy Cafks.----In my Se-
cond Part, Page 106, Third Edition, 1 have fhewed
the beft Way c}f all c:;hcrs to cure foxed or tainted
Coolers, Tuns, or Tubs, and here I fhall do it for the
Cafk, and that b‘y feveral Ways, Firft, I make a firong
Lee or Lye of Afh, Begch, or other hard Wood-afhes, .

3 anc
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znd pour it boiling-hot into the Bung-hole, and repeat
the fame if there is Occafion, This is a moft fearching
Thing that will penetrate into the Pores and minuteft
Erevices, and overcome this horrid Misfortune, The
fecond is done by Malt-duft boiled in 'Water, and im-
mediately poured off into the ftinking or mufty Cafk,
where it muft be well bung’d for fome Time,--- The
third and beft of all is, what I have thoroughly experi-
enced to an{wer the full End of {fweetening a ftinking or
mufty Cafk, even beyond the Cooper’s Firing ; and
that is to fill your Veflel with boiling Water, near, but
not quite to the Brim, and then directly putin Pieces of
unflacked Stone-lime, which will prefently fet the Wa-
ter a boiling, that muft {till be fed on with more Pieces
till the Ebullition has continued Half an Hour at leaft,
but if very bad, longer : And after you have fo done,!
bung all down, and let it remain till it 1s almoft cold
and no longer, left the Lime at Bottom harden too
much, and it be difficult to wath out. In this Manner
you may make the Water boil in the Cafk as ina Cop-.
per, and by the fubtile Salts of the Lime, it will make
its Way into the Pores and Chinks of the Wood, fo as
to extirpate all ill Scent and Tafte, provided the Taint
has not quite got through the whole Wood.---A fourth
Way is to mix Bay-Salt with boiling Water, and pour it
into the ftinking or mufty Cafk, which muft be bunged
down directly, and let remain fome Time to foak.-- A
fifth Way is to take the Head out of the Cafk, and
burn fome Pitch on a Chafing-difh of Coals, clapping:
the loofe Head on again while the Fire burns : When
this is done, burn fome Frankincenfe in the fame Manner
to fweeten the Veffel, though Pitch of itfelf is not bad,
To preferve brewing Tubs clean and fweet.--- A Not-
tingham Woman-Brewer is always fo careful to keep
her cooling Tubs fweet and clean, that fthe never fails,
as foon as fhe done brewing, to rub the Infide of
them with a Brufh and fcalding Water 5 then fets them
by, and never fears the Fox, But if there is any Yeaft
or Furr left on their S8ides, it 1s a Chance if the next
Wort does not ferment into a creamy Head, and fox.

do
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To fine, velifb, and preferve a Batt of firong Be# R
T ake a Gallon of Wheat-fiour, fix aunds of Molof-
{es, four Pounds of Malaga Raifins, one Handful of
Salt ; make it into Dumplins, and put them into the
Bung-hole in the Head as foon as you have rack’d the

Drink into another Butt.

To recove, a Butt of flat brown Beer, and to fine and
mellow ffale, prick’d, and foul Drinks.--- ‘T axe a Hand-
ful of Salt, and as much Chalk fcraped down fine and -
well dried on a Plate before the Fire 5 rhen take Ifing-
glafs and diffolve it in ftale Beer *ull it is about the
Confittence of aSyrup ; which ftrain, and add a Quart
of it to the Salt and ChalL and alfo to two Quarts of
Moloffes mix’d firft all tﬂﬂ'ﬂthﬁr with a Gallon of the
Drinls, and putit into the Butt, Then with a Staff it

.1nto four at the lower End, ftir the rack’d Beer well a-

bout till 1t fcrments, on whlch immediately ftop up very
glnie, and in eight and forty Hours you may draw it

- Zo fine, preferve, and relifb a Hogfhead of pale Drink.
T&BE one Quart of Oyfter-thells dried twice or thrice

white Side s much the beft 3 mix a Quart of 1t with one
Qunce of beaten Grains of Paradife and fome I.emon-

_hwl fliced or thred {mall, putall into a Hogfhead.

~sAnother for the fame Purpofe.-—- T are Alabafter,
bmn it, and beat it to a Powder; when cold mix it with
about an QOunce of burnt ﬁﬂum, and a Quarter of a
Pint of dulcified Spirit of Wine ; put all into a Kilder-
kin of firong Drink juft before it 1s bung®d down,
o do preferve pale Mali-Liguors.--- T AkE calcined

'.":'ﬁ}itﬁer-ﬂwlls and Crab’s Claws beaten well, and boeil

in a Gallon of the fame Drink, which when cold put
ipto the Veflel,

T fine cnd keep Niali-Di zm%; ~= Tt has been maiy
Years a Cuftom with fome to do this by boiling, either
Ivory, or Hartthorn Shavings in the Wort ; aboutone
Pound to a Hﬂﬁﬂ}tad I"thmk will do.  Moft of it will
diffolve in the Li iquor, for, after it is well boiled, there
will be but little perceived, This not anlyiﬁntzs the

Dyink by its glutinous Diffolutien, whmh by its Gravity
. drives
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drives down the lighter Feces, but it allo preferves it
found and healthy by Reafon of its alcalious Nature,
However you muft take care not to ufeit in.too greata
Quantity, becaufe it will certainly give the Beer or Aler
an urinous Tafte, -and alfo make it ropy.

To fiop the Fretting of Drink.--- Boiw three or four
Ounces of frefh Hops in a Bag a few Minutes, then dry
them in the Sun, or otherwife, put them into the Cafk

in which the Drink frets and it will cure ic.

To fine, keep found, and add a Flavour to pale Drinks.

| T akk white Pebble-ftones and bake in an Oven *till they

crack, then beat them to a Powder, therewith mix a
good Parcel of Syrup of white Elderberries, which are
now pretty common (or Honey, but thisis apt to turn-
acid) or T'reacle : To thisadd Lemon-peel, and a few
Sprigs of Clary if you think fit, while it is in Seed.
Puc thefe into a Butt of pale {trong Beer or Ale as
foon as it 1s rack’d off, and ftir all together well with
a Paddle.

To fine and keep pale Drink from Fretting.--- TAKE a
Pound of Rice, dry it and beat it very fmall with a
Pennyworth of powdered Allum, and a Handful of
powdered fat Chalk ; for Chalk is a great Abforbent,
and with other Ingredients carries down the Feces, and
keeps them from damaging the ftrong Drink. But in
Time the Salt and Sulphur'of fuch Feces will tincture
the whole Mafs to its Prejudice 3 therefore when the
Drink is fine, rack it off, and feed it with Rice, Allum,
and Chalk as abovefaid,

To renew and fine the Bottoms of Cafks, or any flat
Drink,--- Taxe one Pound and a Half of Sugar, and
boil it in Water ; when cold add a little Yeaft, when
fermented put it into a Firkin of fuch Liquor, and it
will fet the whole a working, and make it drink brifk
and pleafant,

To recover ropy, flat, or prick’d Drink without putting
any Ingredients into the Veflel--- "T'ney roll and tum-
ble the Barrel backwards and forwards up and down -
on a Stilling, *ull they thoroughly break the cake hard
Faces, and thus bring the Liguor under a frefh Fer-

mentation,
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mentation, fo ftrong as almoft to endanger the Head or
Hoops flying off, if kept ftopped. Then after it has
ftood a while and fettled, they peg and try it. If once
ferving it thus does not anfwer, it muft be repeated
*ull 1t dees.  Once performing this Cperation recover-
eda large Cellar full of ftrong Beer in Nerwich, which,
though it was roped after an extraordinary Manner,
and not faleable (but well tafted) yet by this Ma-
nagement they were courted for it, even by another
Brewer who bought moft of it, , :

To fine any Sort of Drink,--- Taxe the beft ftaple
Hinglafs, cut it fmall with Sciffars and boil ne Qunce
in three Quarts of Beer ; let it lie all Night to cool ;
thus diffolved, putit into your Hogfhead next Morning,
perfectly cold ; for if it is but as warm as new Milk, 1t
will jelly all the Drink, The Beer or Ale in a Week
after fhould be tapt, elfe it is apt to flat, for this Ingre~
dient flats as well as fines, and therefore 1s now morein
Difufe than formerly ; but remember to ftir it thorough-
Iy well with a wocden Paddle, when the Ifinglafs is
put into the Cafk,

A fecond Way.--- Put two or three Handfuls of
fmall red Gravel, or, better, {fcouring Sand into a Bar-
rel, ftir it well about and it will anfwer, '

A third Way.--- Boiv a Pint of Wheat in two Quarts
of Water, then fqueeze out the liquid Part through a
fine Linnen Cloth., Put a Pint of it into a Kilderkin,
it not only fines but preferves.

X0 fine pale Drinks, A fourth IWay.--- Get a Powder
from the Sculptors or Image-makers, and mix it with
a Difiolution of Ifinglafs. This Diffiolution 1s made
after the Proportion of one Pound of Ifinglafs dif-
folved in three Gallons of ftale Beer, by fltirring it well
now and then with a Whifk in the cold Drink’ and,
which is an Allowance for fining three Butts, with a
{uflicient Quantity of the Powder,

A fifth Way.--- Some Brewers put, for fining and
heightening the Colour of brown Beer, five or fix Quarts
of pick’d Elder-berries into a Pail of Ifinglafs Beer,
In Time they will diffolve in the Beer, or you may

fuesae
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fqueeze and ftrain them throygh a Sieve, and then it is
fit for Ule,

To fine and feed Drink, A Sixth Way~Taxke the
Whites of three Eggs and their Shells, and mix with
Flour of Horfe-beans made fine (that have been {plic
and dried on the Kiln) but none of the Hufk, and
fome clean Brandy, make it all up with fome Treacle,
and put it into a Kilderkin.

A feventh Way,---Tuey will take Hops that have
been boiled twenty or thirty Minutes in a firlt Wort,
and dry them again ; then put Half a Pound into a Kii-
derkin, and it will fine it very well; and are better than
frefh unboiled Hops; becaufe thefe will gather, fome
into a Head and fome fettle, and fo are apt to foul the
Drink 1n Draught. Others have ufed green Hops off
the Vine, when they have been near ripe, and put into
a Veflel, that anfwered very well,

An eighth Way.---17 is the Pratice of a certain Man
whenever he happens to have any Drink too ftale, to
put fome fcalding Water on Hops under Cover ; where
after having infufed fome Time, he puts all into the
Bung-hole to fine, recover, and preferve the fame.

To keep [imall Beer without Hops.---ANoTHER 1ufes
no Hops in making his fmall Beer, all the Winter efpeci=
ally, but inftead thereof, mixes a Penny-worth of Trea-
cle with 2 Handful of Wheat and BRean-flour, to which
he adds a Penny-worth of beaten Ginger, and kneads
it into a due Confiftence, which he puts into a Hogl~
" head and bungs up.

The Method of a private Family to improve their
Drink.---- THey never tun without putting a little
Salt and powder’d Ginger mix’d together into it,

Mufty Drink, Is occafioned by mufty Veffels; it is
cured by running it through the Grains.

To preferve Drink that is to be fent abroad.--- DR aw
off the Ale, or Beer, into a clean Cafk ; then pound
fome flit, dried Horfe-beans, free of their Hulls, till;
they are well powder’d, or made fo by grinding them
in a Mill : With this mix a little Yeaft and knead it ;
then dry 1t by a Fire; but not in an Oven, becaufe it

may
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may be too hot for this Ufe. The Quantity of a {fmall
) Durﬂphn will ferve a Hogthead.

To recover prick’d ﬁaff Drinks.--- For this fee my_

Second Part, Page 115. 1hbird Edition.

To help decayed Drink.--- Some will put the Afhes
of Beech Into a Bag which they will let hang in the Li-
‘quor by a String, and bung clofe ; fome put Horfe-
beans into the Drink to preferve it mellow, but too ma-
ny will give it a difagreeable bitter Tang.

To recover thick, mummy Drink that is acid.---MAaREe
a ftrong Hop-tea with boiling Water and Salt of Tar-
tar, and it will do by adding it to the reft ; or rack a
Veflel of mummy Beer into two Cafks, and fill them
up with new Beer brewed not fo ftrong and it 1s a Cure.

Vamping Malt-Liqucrs.---Is of late much in Prac-

tice for its excellent Service 1n recovering, preferving, .

and fining ftrong Offsber and March Beers in particular;
becaufe lﬁy a new Fermentation the whole Body of the
old Drink is renewed and brought under a freth Nature ;
and thus a Butt of fuch Liquor need never fuffer damage
or be fpoiled by Stalenefs or Age, fince you may alter
the Cafe at Pleafure. The Way to do it is thus: Di-
vide your Butt into two by racking it off, then fill both
up with new Drink of the fame Sort, and in three Weeks
or a Month you may draw it off fine.

The new Way of managing firong Drinks, from the
Tunning to the Drawing.--- To do this there 1s more
than ocne Way. ufed. One Perfon I know never ftops
the Cork-hole of the upright Butt, but lets it alone a
Month, two, or three, till he perccives the Drink well
fettled, and then racks it off into another Butt, with
two Pounds of new Hops, which he immediately ftops
up at both Bung and Cork-hole.

Axorser leaves his Cork-hole open only a Month,
and then ftops it up; then abour a Month before he
draws for good, he takes out a little of the fame Beer,
and puts it on two Pounds of rubbed new Hops, which
he pours into the Cafk, and ftops all clofe and fecure.

AnotHER lets his large Cafk of three Hogfheads
ftand, with an open Venr, fix Months, only with a

3 Piece
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Piece of brown Paper pafted before the Cork-hole 5 and
then he puts in two Pound of Hops that had been boiled
but twenty Minutes in a firft Wort, and dried, and one
oood Handful of Sadt ; then direCtly ftops all up very
clofe, and in about a Month?s Time 1t will be fit to
draw fine and be brifk to the laft. But others are {o
nice in this Point, that, inftead of keeping thefe boiled
Hops dried by them, they fo contrive to brew, thar
they may have them direétly, to put into the Catk of
Beer which they want to fine down, juft as they are
done with ; and fay, that for this Purpofe an ufed Hop
boiled but a little while, is better than an intire dry
one, becaufle the former will fink and drive down the
Feces prefently, when the frefh ones are apt to remain
on the Top. On thefe Accounts People differ; fome
will fine without Racking, others will rack before they
fine; fome will ufe Salt, others none but Hops. But
when they intend to tap their Butt-Beer at four Months
old, they always ufe Salt with. the Hops : For Salt ftales
Malt-Liquors in four Months, as much as twelve
Months Age will do without it, And as for the lea-
ving open the Cork-hole Vent, I am of Opinion, that
Malt-Liquors digeft and maturate in the Cafk in fome
Meafure as Food does in the Stomach, and thus become
more fitted for the animal Secretions by a due Age,
which muft be more or lefs according to the Strength
of them, Therefore it is the Practice of fome not to
ftop up the Cork-hole for fix Months together, on
Purpofe to expofe the Drink all that Time to the free
Admiffion of the Air, which will ruth in, and, by its
Elafticity and Prefiure, throw down the grofs Particles,
keep it from fretting, and thereby fine and ripen it the
fooner. .

Racking off Malt-Liquors,---DrEecs (in my Opinion }
confift of the earthy and farinaceous Parts, mix’d with
the acrid Salts of the Compound the Liquor is made
up of, and intrinfically contain no Spirit but what they.
abforb from it ; which Salts not being fixed are capable
by fundry Caufes to be incited into Motion, and fo caufe
extra Fermentations, which, when frequent, fo exhauft

the



240 The Cellar-Ma.

the Spirit of the Drink as to get the Afcendant; and
render it vapid, four and ill tafted. But I remember
the Affertion of a certain Perfon to be otherwife, who
faid that the Lee of any Liquor i¥ the ftrongeft Part of
it, but moft and fooneft fubjet to fpoil and corrupt,
and fo long as that holds good the Liquor feeds on ity
but after fuch a critical Time it will {poil the Drink,
and this he fays is the Caufe for Racking ; but how rea-
fonable this is I leave others to determine. Some are fo
curious in the Obfervation of this, that they won’t draw
off’ their Drink mto another Cafk; before it has paffed
a fecond Fermentation in the firft Butt, and this hap-
pens fooner or later; as the Quantity of Fuces, the
Temper of the Air, and the Place it ftands in are; the
Crown of Yeaft that liesjuft below the Cork-hole (while
it remains on) {ecuring it from taking Damage feveral
Months together 3 and when they don’t rack it, fuch
Beer is accounted 1n beft Order when it 1s drawn after
the middle Hole s [’mpped up, becaufe it has the greater
Feed from the remaining Feces., Obferve alfo that
the Cafk you intend to receive your rack’d off Liquor
in, fhould always be firft {caloned by the Steam of a
Brim-ftone Rag, which will efﬁ:é’cually ftop its Fer-
mentation and fine it. I muft likewife hint that it is too
common a Way with {fome to drive the Brafs Cock with
a Hammier or Mallet into the middle Hole of the Butt,
and then very likely the Crown of Yeaft falls down,
and the Drink grows vapid, Hat; and thick; fo alfo
are thofc liable ro the {fame Inconveniences who thus
inconfiderately peg a Cafk.

A general Mixture for preferving, fining, and relifbing
Ma]t-quum --- Take one Penny-worth of Treacley,
Powder of fat dried Chalk, Bean-flour, Wheat-floury
Oytlter-thell-powder, Pebble-ﬂ“nne-pewder,- of each a
Handful ; one Quartern of French Brandy, and two
Ounce: of powdered Ginger § knead all together into
four or :':.- Dumplins and put all into a Butt of ragk’d
ftrong brown Beer; and to relih it, you may hang a

Penny worth of Orrice-rooty and fix Pounds of chopped
Raifing
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Raifins in aBag faftened by the Bung: But thefe two
lat fhould be taken out at a Month’s End. If for a
Butt of pale Beer, inftead of the T'reacle, you may ufe
a Syrup made with white Sugar.

To corred? any predominant Aridity in Malt-Liquors,
Tug beft Thing is to buy of the Druggiflt, Mr. /#a/m-
Jley on Swow-bill, or others, {fome of the Oyfter-thells
which have been colleéted from the Sea-Shore, and
there, by the Sun, calcined to a Whitenefs, Break
thefe in a Mortar into Pieces of the Bignefs of Six-pence
or a Shilling, and put them into the Liquor for, if you
powder them, the leaft Motion will be apt to make
them rife and foul the Liquor, which by this Means
is prevented and the Work done full as well, Chalk
and other Teffaces will anfwer the fame, but not fo well,
becaufe they all more or lefs will give the Drink a dif=
agreeable Tafte,

Cloudy Beer accounted for, and its Cave.~~ Tui1sis
a Misfortune attending both pale and brown ftrong
Malt-Liquors, more of late Years than in Time paft,
and that in many Places in England ; but moft of all in
London, where it caufes frequent Returns from the Cuf-
tomer to the great Prejudice of the Brewer, and 1s oc=
cafion’d by the Hop and Malt. Firft by the Hop,
which contributes to it by emitting its oily Body in long
boiling to the Wort, and the longer the Ebullition 1g
continued, the more you draw out its heavy oleaginous
Body; that confequently fouls the Drink, and hinderg
its Fining 3 for though it may depofite its grofier Part,
yet will this oily one always be in Motion, not only to
retard the Feces from fubfiding by inveloping them i
its tenacious Body, but is afterwards alfo endeavouring
to gain the Afcent (as the Nature of Oil is) but this
it cannot thoroughly do, becaufe of its infimate Union
with that of the Malt in the Percuffions that the igne~
ous Particles produce in Boiling. This 1 take alfo to |
be the Reafon, why Grains of Paradice have puzzled
fome Brewers to account for their conftantly fouling the

and
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and that fuch Drink always remains fo, notwithtanding
their moft accurate Attempts to the contrary. So that,
if thefe are to be ufed, the only Way will be only to
infufe them as well as the Hop, as I have before ubfcr-
ved.

- N. B, 'Tuz aforefaid oily Matter not being rightly
managed and digefted I take to be the Caufe of, and
Cafe of cloudy y Beer, and therefore refifts and will not
incorporate with the Forcing of lfinglafs.

Secongly, WHEN this Evil pm-.:ecds from pale Phi’].'alt:,r
it is oceafion’d by its being too flack dried, or rather
by its being crufted w ithout-fide by the le{fnce of the
Fire, when the Infide is full flack or almoft raw 3 and
as thus the Malt-Kernel is in two {everal Conditions,
fo 1s the Liquc}r made from the fame in two dlff'er{:nt
Orders, as is plain from the View of fuch cloudy Beer
in a Glals, known by bholding it up, and then it will
appear br1ghr and clear, but hold it down, and it will
feem fouler and of a grey, wheyith Cﬂlour So the
brown Malt, that of late Years, fince the Invention of
the Plate-kilns in particular, the Kernels are made to
crack, bounce, and fly up by the Vehemency of the
Heat, whereby they dr},r two or three Kilns in the Time
they ufed to do one, which makes fome Part of the Malt
parch’d or burnt, and the other Part raw or under dried,
and which very pmbabij,r may be the Caufe of cloudy
Drink; that by many is thought incurable.

Tr cure cloudy Beer.— Rack off your Butt ; then
boil two Pounds of new Hops in a fufficient Quantity
of 'Water with a due Proportion of coarfe Sugar, and
put alt together into the Cafk when cold 3 and it is far
better than a Pap made with Rye-flour and Malt-fpirits
as fome are for, Others have attempted this Cure by
only foaking new Hops in Beer, which, when {queezed,
they put into a Cafk of c]uudy Beer,

. Arother Way to cure a Butt of cloudy Beer.— T axe
twenty Pounds Weight of baked Pebble ftone Powder
beaten very fine, with the Whites of twelve Eggs, and
B&)T falt pnwdt:r’d to. the Quantity of a Handful ; bea&
: an
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and mix thefe very well with two Gallons of the Beer,
and pour all into the Butt of Drink ftirring it foundly ;
and after three or four Days at moft it will be fine, then
draw it off its Lee : Thus you’ll have aclean, fine, well
relithed Drink, free of that flying difagreeable Lee that
before poflefs’d the whole Body of the Liquor, and
which otherways would have remained in the fame to
the laft.— I have feveral more ufeful Curiofities in
the Art of Brewing to communicate when [ have tried
fome, and got the compleat Knowledge of others.
Cautions relating to NMalt-Liquors,

Firlt, Of the Sediments or Feces of Malt-Liquors,
As thefe abound with the acrid Salts of the Malt, when-
ever the Drink 1s in too ftale a Condition, it thould be
rack’d off before any of the aforefaid preferving, fining
Ingredients are put into the Cafk : Becaule, in this Cafe,
it is a Chance if fuch corrupted Feces do not get the
Afcendant of the defigned Antidote, and help to cor-
rupt that, as it has before done the Beer. For not only
the Feces, but the whole Body of the Drink will con-
fequently oppofe the Remedy, and if they be Major,
the Attempt will prove abortive,

Secondly, Sart and Allum mufl be ufed with great
Precaution, becaufe they potently induce Stalenefs in
Malt-Liquors in a little Time, if mixed in too great a
Quantity with other Ingredients that are to be put into
the Cafk, and fo are apt to overcome their alcalious
Parts. Therefore fome will ufe no common Salt this
Way, but throw a Handful or two of it into the Math-
tub among the Malt, to preferve the Liquor found while
it lies with the Grains 3 and thus the Salt is thought to
lofe Part of its fharp Nature by its being {trained
through the oily Part of the broken Kernels ; but even
this has its Inconveniency, as it is apt to retard Fermen-
tation. '

Thirdly, Of Stone Powder— Tu1s by fome of the
Brew-houfe Coopers is made ufe of for fining down
their Butt-beers, and is very good when it is a little
burnt, becaufe then it becomes a Sert of Lime, and its

R 2 fixed
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fixed Salts are thereby made to yicld their Vertue to the
Drink, But when the Powder of a foft Stone unburnt
is ufed (as too commonly is done with a Mixture of
Ifinglafs) then jt gives the Liquor an earthy, raw,
unplcafant Tafte, and unwholefome Quality, which
will fpoil other good Ingredients it is incorporated
with ; as I knew once done by a Perfon who had made
a Compound of feveral in good Order, that were all
damaged by this, to the great Prejudice of the Beer.
Fourthly, White of Eggs. TrEse certainly will clear,
feed, and preferve Drink, it mixed with Wheat-flour,
e, but then it ought to be confidered that the Whites
are apt to corrupt in Time and do Damage, where the
Dripk is not very ftrong and able to preferve them
found 5 befides if in" this Cafe too many of them are
uied, they may bring the Beer into a ropy Condition, or
give it too raw a Tafte : Some therefore when thefe are
to be ufed will boil them up in Warer and Sugar to a

fine Syrup, and then fuch S}'rug) of Sugar will be ad--

vantageous in preferving as well as clearing the Drink
when mix*d with other Ingredients.

Fifthly, Egg-fells, and Crab-claws.— Tuesg like-

all the other T¢ffacea are of an alcalious Nature, but
more efpecially fo when the crude Part of them s ta-
ken away, ‘Therefore to cure thefe and make them fit
te be put into the Cafk of Drink, bake them a little,
anid then you may either mix them with other Ingre-
dients, or ufe them alone, by Way of preferving Beers
or Ales againft Stalenefs,

Laftly, Oyfter-foells— Tussz are likewife a great.

Alcalitor Abforbent, and are of particular Service in
the Management of Malt-Liquors, efpecially if ufed in
the Manner aforefaid ; but fhould by no Means be ufed
crude or unprepar'd : “Therefore as many are not capa-
ble of purchafling them from the Druggiits, let fuch firft
wafh and wipe them dry, then bake them two or the
Times in an Oven after Bread i1s drawn, beat off their
brown Part and break the White into fmall Pieces for

11{e. )
Bettling
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- Bottling Malt-Liquors.— THis is certainly a great
Improvement if performed in a right Time and Man-
ner, becaufe Drink thus confin’d 1s more free from Air,
Heat, and Feces, than in a Barrel, which often expofes
its Spirits to Lofs by Vent and frequent Drawings out,
But the greatelt Improvement of all is, when Drink
becomes flat and deaden’d by the Cafks abforbing its
Spirits, or that the Sediments have attracted them, &,
In all which Cafes Bottling often recovers the Liquor
and re-cftablifhes it in a greater Finenefs, Purity, and
Brifknefs than ever, and efpecially if an additional pro-
per Food be allowed it, that will give it a long Durati-
' on in a fafe, mellow, and cool Condition, and the {urer
if kept from Heat and cork’d well, In this (Economy
particular Regard ought to be had to the Age of the
Liquor, that it be full ripe and not too yeung when it
is bottled 3 if it is, very likely it will throw out the Cork .
or burft the Bottles; which to prevent, cork loofe ar-
firft, and afterwards firm ; and if after this a Ferment
1s perceived, loofen again. Stone Bottles are not fo good
as Glafs, becaufe of their rough Infide, that is fooner
aytto furr, taint and leak, their Mouths uneven to Cork,
and their Sides not to be feen through. Some are {o
curious as to ufe the Glafs Stopple inftead of the Cork,
which, 1f righily fitted, adinits of no Penetration, as is
well known to the Chymift, who by this Means retains
the Spirits’ of his fiery Liquors in the beft Manner.
You may for a Day or two after bottling keep the Bot--
tles in cold Water or in a cold Place, or have fome
cold Water now and then throwing over them, to pre-
vent any Ferment coming on, left the Air, by being thus
clofely confin’d, fhould break the Bottles, when a Cork
in the Room of a Glafs Stopple would fave them, as be-
ing of a porous Nature, Glafs Bottles are {weetened
and clean’d either by hot or cold Water ; if ftinking,
put them in a Kettle of cold and boil them, but do not
put them down while hot on a cold Place, left they
crack ; then lay them on dry Boards, Straw, or Cloth ;.
if dirty, wafh with hard Sand, {mall Stones, or better

with
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with Shot, Some fteep Corks in fcalding Water to
make them more phable to the Mouths of the Bottles
and to fill up their Pores, and for a further Security
taften them in with {mall iron Wire twifted about, af-

ter the Herefordfbire Fathion, that they pratife in bot-
tling their Styre Cyder. Weak Drink fooner breaks

Bottles than Strong, becaufe the Liquor has not Strength
enough to detain the Spirits. To preferve Drink in Bot-
tles lay them Side-ways, 1t keeps the Cork moift, the
Air out, and confines it to the Side, ‘where it cannot
efcape; a Way much better than putting the Mouth
downwards in a Frame; for then, if there be any Feces,
they will come out at firft, Putting Bottles in Sand in
{ome meafure keeps them from the Power of the Air,
but this is not quite fo good as if they were kept in

Water, which prevents Fretting or Fermentation, and.

adds a Strength to the Drink by its intenfe Coldnefs,
which likewife checks the Aétivity of its Spirits, and by
its clofe Body keeps out Air, efpecially if it is Spring-
Water. For this Purpofe, in many Cellars there may
be Tanks or Cifterns made to hold Water either with
Stone or Brick by the Help of Plaifter of Paris, or with
a- cementing Compofition made with Oil, new flacked
Tame, and a little Cotton-wool, that will harden the
more, the longer the Water lies in them : Or lay fuch
Stone or Brick in a Bed of Clay beaten and trod very
fine before, fo that 1t may be a Foot thick at leaft on all
the Sides and Bottom, as the Brewers order their Tuns
and to empty them at Pleafure,”a Hand-pump of a
imall Size may be made ufe c-f; or in Cellars there
may be large Holes made in the Side-Walls that will
contain a Number of Bottles, as1s commonly done in the
Country, and the nearer thcﬁt are to the Ground the
betrer the Liquor will keep. . But if this Way 1s. too
tioublefome, hittle Vaults may be built in the Cellar,
arch’d over, .that may be made fo clole as to keep out
much Air, and fo prevent the Damage that Drinks are
{fubject to from their changeable Nature ¢ On the: con-

trary,
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trary, if you have a Mind to have your Bottle-drink
foon ripe, keep it above Ground.

Waen Malt-Liquors are to be bottled off, obferve
the following Direttions. Common, ftrong, brown Beer
of eight or nine Bufhels to the Hogfhead, brewed in
O¢tober, may, if free and clear of Ferment, be bottled
off at Midfummer 3 pale ftrong Beer, brewed in March,
may be bottled off at Chriftmas, under the fame Provi-
fo: But always forbear this Work when it is muddy
by Change of Weather, or the Falling down of the
Crown of Yeaft, becaufe then the Drink goes through
fome Alterations that thicken and work it ina fmall
Degree, which caufes the Lees at laft to receive the
Spirits, that are hereby made fmaller by the Tranfalti-
on, and from hence the Liquor is fed till it is ripe for
Bottling. To feed bottled Beer or Ale there are feveral
Ways, Firft, put three Horfe-beans into each Bottle
of ftrong Beer, and it will preferve it mellow a long
Time. Secondly, put into a Quart of Spring Water
Half a Pound of Sugar (the finer the better) and a Pen-
ny-worth of Cloves; boil all together moderately Half
an Hour, and fcum it well in that Time ; when cold,
put two Spoonfuls into each Bottle that is to be kept
long, and three to be drank foon 3 it is fuch a great
Improvement that it is generally made ufe of by fome
Publicans to recover their Tap-droppings, which it
will do in two or three Days, if the Bottle is kept in
a warm Place. Iknow a Perfon that puts a little Oil
on the Top of the Drink in Bottles, in Imitation of the
Florence Wine-flafk, without any Cork, and it keeps it
from Wind in a very lively Order. To keep Bottles
from burfting, make a Hole in the middle of the Cork
with a Nail or Awl, and the Bottle will never burft,
yet will keep out the Wind, becaufe the Moifture of
the Drink will {well it: Or pur into each Bottle
one or two Pepper-corns, and it will never fly., The
common Way of making Drink ripe prefently is to boil
fome coarfe Sugar in Water, and when cold, work it
with a little Yeatt; of this put two, three, or four

3 Spoona
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Spoonfuls info a Bottle with two Cloves over Night,
and if it ftands in a warm Place, it will be ready next-
Day, and be very apt to {well the Belly of the Drinkers
with its windy, unwholefome, yeafty Quality. Others
will do this Feat more quick, even in the T'ime a Mug
of Liquor is bringing out of the Cellar, though it be
Tap-droppings ; they will put a Piece of Diaper or
Damafk over the Pot or Mug, and with a Jerk turn it
Topley-turvy and back again, which, with a Jolt or
two more, will caufe a frothy Fead in Imitation of bot-
tled Drink. * Or if Drink 15 a little prick’d or fading,
put to it a little Syrup ot Clary, and let it ferment with
a little Barm, and it will recover 1t ; and when it is well
fettled bottle it up, putting in a Clove or two with a
little Lump ot Sugar into each Bottle,

A privaTr Perfon ufed to bottle off 2 clear Ale,
by boiling a Bag of Wheat in the Wort, Another
would put a Spoonful of fugar’d Water into each Bot-
tle. Another would have clear Drink to bottle off, by
putting two or three Chalk-ftones into the Barrel, or
Powder of Chalk. _

THus by trying frequent Experiments, of adding
more or lefs to any of the foregoing Receipts, according
to your Palate, you will arrivg to the Knowledge of
difcerning at firft View what every particular Subje&
requires or will bear : And remember that all Liquors
muft be fine before they are bottled, elfe they’ll grow
tharp and ferment in the Bottles, and will never be

good,
The End of the Third Part,
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Of Barley in General.

F it is carried in as foon as mowed, it
will be fteely and not make good Mal,
becaufe it thould lie in the Field *ull it
| has had a fmall Fermentation, which will
WEEl caufe the Kernel to bite mellow 3 there-
— fore all Barley fhould have two, three,
or more Nights Dew while it lies in Swarths or Cocks :
For then the Ground draws it, and the Dew moiftens
it, and both impregnate the Kernel with a nitrous
Quality, which fits it for a kind Sprouting, and caufes
it to yield a’ greater Increafe of delicate Malt, than if
cut one Day and carried in a Day or two after. After
this it requires a due Sweat in the Mow before it is fit
for Malting. A judicious Maltfter faid, he would not
give {fo much, by five Shillings a Quarter, for raw
Barley, as he would for that which had laid long
enough in the Field to meliorate, before it was houfed
nor 1s fuch crude Barley fo fit for Seed, though it
may grow, but it will not improve like the other.,
‘This makes the Fu/bam Farmer cock his Barley in the
Dew, to make it white, mellow, and foft, and im-
proves it by a gentle Fermentation, White Ground
returns the beft Barley for pale Malt; gravelly for a
thin-fkinned Corn, that will yield well, and malke right
Amber Male; Clay, for a big Kernel, thick Skin,
and poor Increafe. Barley begins to fweat in the
‘Mow in a Week or two,” and holds it three, or four,
as the Grain is moift or dry, and the Mow bigger or
S 2 lefs s
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lefs3 when it is over, the Top that was fo wet, that
Water might be wrung out of 1t, will be all dry, and
change fometimes in forty eight Hours Time, from
wet to dryy for Sweating begins at Bottom, and

ends at Top, If you difturb the Mow, while it is

fweating, you do Harm ; becaufe you then check it,
and prevent the Kernel’s due Melioration 3 but if you
threfh 1t out before it fweats, and lay the Barley in 3
confiderable Body in a Bin, it will perform its Sweat-
ing there 5 but if it has not its regular Sweat, in one
Place or the other, the Corns will be fteely, and make
but a bad Sort of Malt : Of this many are fo wary, that,
to be fure of the Barley’s paffing through a regular
Sweating or Fermentation in the Mow, they will not
buy any *till near A//botlan-Tide.

Turart Barley, which had no Rain fell on it in the
Field, and has been got in intirely dry, requires a Wa-
ter moye, and a longer Soaking in it, than that which
was got in damp. An 1gnorant Malt.ﬂter having a
Sample of Barley brought to him, that was got In ex-
«ceeding dry, refufed to give the beft Price fﬂr it, fay-
ing, 1t was too hard to make good Malt ; when ano-
ther more {kilful hought 1t, and faid he never had
more Increafe, nor better Malt, than from the fame
Barley ; becaufe he allowed it a longer Time, and
a Water or twg mare in the Ciftern than ufual. Where
Turneps have been eaten off, the Barley fown on the
fame 1s commonly attended with a high Colour, and
not efteemed fo good, as that from off a- pure
T:!th

iy fome wettith Seafons, Barley has been fo badly
got in, that it would not work Kindly *till about Chrifts
mas 3 and though this has been often the Cafe, yet be-
caufe it feldom happens, or becaufe there is fome ex-
traordinary Neceflity for the Ufe of new Malt, too
many begin at Michaclmas : As it happened in 1739,
- when a grr:at Deal of Barlc}, in the Weft and North
Countrics, }ay in the Fields *till aboqt that Time ;3 but
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then the Confequence was, that it came very irregulars
ly, and never made worfe Malt.
- To know good Barley.---Examing the Root End with
our Nails, partir, and, if it be good, the Flour will
ook of a whitith blue Caft, and be a little moift, tho’
the major Part of the Kernel is dry. If it be bad Bar-
ley, the fame Place will look reddifh, be fteely, and
feem deadith, 'When Barley is inn’d wet, it will heat
or burn in the Mow to that Degree, that if fuch Barley
is broke at the Root End, it will be blackifth, and
when fo, it is unfit to make good Malt, Ground Bar-
ley, if ufed in the diftilling Way, will ferment fo well
in temperate Weather, as to produce a fixth Part more
of Spirit, than if worked in the greateft Extreams of
Heat and Cold. .
Of Malts in General.---GrEaT Quantities of brown
Malt are dried on the Plate Kiln for a wholefale Trade,
without a Hair-Cloth, and that in four Hours Time,
with only one Turn, which, in a regular Way, fhould
not be lefs than eight or more : Thus, by the Fierce~
nefs of Fire, the Plate, Tyle, and Wire Kilns {fo dif=
tend the Kernel, as to fthake the Skin of it ready to
burft, which is called Blowing; and then fuch Malc
feldom fails of having many Corns, with a bitterith,
brown, burnt Flour., Whereas good brown Malt, that
fome Maltfters make for their neighbouring Country
Cuftomers, 1s twelve Hours in drying, and turned
once in three. A Perfon told me, that he gave thirty
Shillings a Quarter for Barley, and fold the Malt made
with the {ame at twenty-five, and got more by it than
any he ever had fold, fo great was the Increafe caufed
by thus hollowing the Barley Corn. This made a great
Vender of Malt Liquors fay, there has been but little
good Drink brewed fince thefe Plate and Wire Kilns
have been invented, Contrary to this too quick Way
is the flow Cockle-Oaft Kiln, which dries Hops or
Malt with hot Air, the {weetelt of any Way ; and that
by Means of the four caft Irons, I wrote of in my laft
Book, in which they burn common Sea-Coal, whofe
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foul, offenfive Smoke. is conveyed away by a Chimney
over their Mouth, through Flews of Brick-Work,
faftened to the Sides of the Walls, which encompafs
the Hair-Cloth-Wooden-Kiln : The only Objeétion is,
that this i1s too tedious a Way, and therefore more
chargeable ‘than others, and the rather, becaufe the
Flews muft be opened to be cleared of their Soot once
a Month ; but what is this five or ten Shillings Charge,
perhaps, fix Times a Year, and fomewhat a flower
drying than the common Way, in Comparifon of mak-
‘ing {ome hundied Quarters of Malt, in one Seafon,
in an excellent {fweet Condition. An eminent curious
Gentleman faid, if he could enjoy a' wholefome, fine,
pleafant Malt Liquor, he would not grudge the Charge
of having his Barley picked Kernel by Kernel, and his.
Malt dried in the moft coftly Manner, He allo wasa |
nice Perion, that had his Malt dried on Leads, thro* -
Glafs Windows, by the Sun only ;3 as it was performed
by one in Suffex. Another in W arwickfbire did it open-
ly on the Leads of a Church 3 yet Malt may be too
flack,  as well as too high dried, and then neither
have their Cure ; thevefore, to be at the greater
Certainty, the Amber Malt is in the greater Efteem
with fome. The beft Pale Malr is dried with Coak,
Charcoal, or #%eleh Coal, or with Coak and Welch
Coal together, and the beft Brown with Wheat Straw.
The beft Coak is made: at the Pits, becaule there the
Coal is biggeft, and fo the largeft Z7elch Coal exceeds
the fmaller Sort; fome think the fineft Sort of the lat- |
ter comes from Laurana-Creek, in Milford-Haven, out |
of the Lord Cornwallis’s Bitate there, and is the hea-
vieft, by being loaden with Block-Tin, wich which it
abounds, will heat quicker, and laft longer than any
other Sort. Some Maltlters, to improve the fmall Sort
of Welch Coal, fift it thro® an Qat-Ridder, then work
it up with Water, in Shape of a Brick, and dry it in
an Oven, So in Nottfnghamfbire they {ift their fmalleft
Pit Coal, and work it up with Cow-Dung, in Form of
Bricks, -in the Summer Time ; and in Winter they dry
. * their |
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their Malt with them, but thefe are inferior Fucls to
the large Coal or Coak. Wood Fuel is made ufe of in
fome Kilns, which though it yields a bad Smoke, that
gives an unpleafant Tang to the Malt, and its Drink,
yet, by Skill in the Management of it, its unpleafant
Quality may be much leflen’d. At Beaconsfield I have
tafted a tolerable good common Ale, brewed with a
Mixture of fix Bufhels of pale Malt, dried with Coak,
and feven Bufhels of brown, dried with Beech Wood.
Others again, will dry a light Amber Malt, with
 fome Coak, and fome Beechen Billet-Wood burnt
together, and of this I have drank good Butt-Beer at
Newbury ; others burn ##elch Coal and Wood together.
When Wood is employed this Way, the fooner it is
cleaved, the fooner the Sap will dry out, and the lefs
it will fmoke; for which Reafon, fome prefer the
fmall Bruth Wood. A great Maltfter, near Soutbaimnp-
fon, aflured me, that he found two Year old Halle
make as good pale Malt as any Fuel, becaufe the Bark
is thin ; next to this, he faid, is two Year old Beechen
Billet, and the next Afh; but this, having a thicker
Rind, is apt to burn blacker, and fo is Oak. In
fome Parts of Kent, the Afpis in great Efteem, for
this Purpofe, becaufe i1t does not {plit or crack like
Qak, and fome others, Charcoal makes the whiteft
Malt, but has the ftrongeft Sulphur, and therefore
gives a Tang; Welch Coal is better, and Coak beft of
all, but are both lable to the fame Objeftion. Wheat-
Straw under a Hair-Cloth is reckoned the beit Fuel
by moft, Rye-Straw next, and 'Wheat-Haulm worfe,
becaufe it is often got in damp, with Weeds, Mofs,
and Dirt ; Fern indifferent ; Furz not fo good ; Oat-
Straw burns away prefently ;5 Barley-Straw does the
{ame, and {fmothers too much ; Fern is almoft as good
as Wheat-Straw, provided it is mowed the Beginning
of Auguft, when it is brown-headed and full ripe ; then
it muft be turned once or twice, and houfed, and ufed
the firft Year 3 but if it is two Year old, and well pre-
ferved, few can know the Difference, if it is managed
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right in burning. 'Wheat-Straw, indeed, muft be al-
lowed the fweeteft of all foft Fuels, and exceeds its
Stubble, becaufe that grows neareft the Ground, and
has the largeft Knots, and the -more Knots the
more Sap, and confequently the more Smoke; and,

when it lodges Dirt, Wets, and Weeds, it bemme&
ftill worfe, but if well got in, itis good Fuel. In the
Ifle of Thanet they leave it the longeft I ever faw any,
and that on Purpofe to enjoy the more Barn-Room for
their Grain, and make it more ferviceable for drying
Malt, thatching Houfes, and Stacks of Corn, Rye-
Straw is near the Nature of Wheat-Straw, and makes a
ftrong Fire, Some account Barley-Straw a good Fuel,
becaufe it is a weak one; and the weaker the Fuel,
they fay, the fwecter it dries 3 but one Load of Wheat-
Straw will go further than two or three Loads of this.
Furz is too fierce a Fire, and its Stalks, being large,
retain a confiderable Deal of Sap, which renders it of
ill Confequence to the Malt. Beechen Billet, if laid
abroad in a Stack, the firft Year, and houfed the fe-
cond, will burn with little Smoke. Oaken Wood
fmokes and blacks the Malt, but by feveral Years ly-
ing abroad in a Stack, the Sap will be wafted, and do
lefs Damage. Infome Placesthey dry Malt with Peat,
and, at a certain Town, a Perfon had a Contrivance to
dry with burnt Clay, without Smoke. Coak and
Welch Coal give a fine Coat to Malt, or elfe many
would not make Ufe of them, becaufe of their Sulphur.
Some out of a curious Fancy have made a Reed of their
Wheat-Straw for drying Malt, becaufe the Ears, be-
ing full of Chaff, would elfe burn with a little offen-
five Smoke ; but Thrf:fhincr it firft foundly fupplies that,
and foftens the Knots. In Kent and Surrey, 1t 1s com-
mon to put the decayed Hop poles under Shelter for
two Years, and then burn them to dry Malt, and
thefe they call 2 good Fuel, and likewife old' dried
Crab, Apple, and Beech Wood. At a -certain great
Town in Suffex, a common Brewer and Maltfter dries
his pa.le or light Amber Malt on a bare Tin-plate Kiln,
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with Charcoal. and now and then an old Beechen Bil-
let with 1t : for this Perfon refufes a Hair-Cloth, al-
ledging, he is of Opinion, that it gives the Malt a
Fox’d Tang. But, as I have before hinted, the fineft
Way of drying Malts (the pale Sort efpecially) is to
do itin a Cockle-Oaft-Kiln, with Sea Coal burnt in a-
Cheft of four Irons, which heats the Air, and dries the
Malt ; to which, to make a quicker Difpatch, fome
will add other Fuel near the Cheft, and I muft needs
fay, that this excellent {weet Way ought to be fo far
encouraged as to make it more common, that we may
enjoy more healthful and pleafant Liquors, than at this
Time we do; not but that the Drying Malt by only
the Sun is certainly the cleaneft Way of all others ; but
then the fame hot Seafon will not admit of its being
prepared for fuch Drying. I have heard, that the laft
Making of a Floor of Malt has been dried on the fame
Place, by turning it often, and laying it very thin, fo
that it has bore Grinding ; this was told me bya Gen-
tleman, who drank of the Drink made from the fame
Malt, The Stone-Kiln is now much in Ufe in {fome
Parts of Wilifbire, for Drying Malt on that, and a
Hair-Cloth over it, as performing the Work with lefs
Fire; but fome obj c& that they can’t check it fo foon
as others. There is ﬁich a difagreeable Sulphur in Elm,
that the Smoke of it is very pernicious, if employ’d
in drying Malt, and therefore 1t is every where reject-

‘ed. Infome Parts of the Eaft, they light their Fire

in an Oven with Broom and Sticks, *till it is het
enough, when they throw in their wamﬁfs Coal into
an'open Oven, and burn it twelve Hours, into a Coak,
in which Time it will become a perfect Cinder, fit to
take out, and will then be all in a Cake, which they
break and divide into pretty large Pieces with an Iron-
Peal for their Ufe; when one Oven-ful is drawn,
they charge it again, and {o on; with this Cinder on
Iron Bars they dry their pale Male, and their Brown
with Newcaftle Coal 1n a Cockle-Oaft. Pale Malc
efpecially will be damaged, if the Fire is made too hot

3 at
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at firft, for then it enters into the Body of the Kernel
too foon; but by drying it about half the Time with
a gentle Heat, and then increafing it gradually the reft
of the Time, the Fire cannot hurt the Malt; and it is
a general Rule, amongthe beft Artifts, for the Improve-
ment of this Sort, as well as the reft, to give it a brifker
Fire, the latt Hour, in order to mellow it, make it
keep, give the Drink a good Relifh, and caule it to
be fine the fooner : On the contrary, if pale, amber,
and brown Malts have only one Sort of Heat to the
laft, the Drink will be flat and deadith. And now
being on the Subject of Malts, I fhall here take No-
tice of a Make-thift Way, as it is pratifed in fome
Parts of ales. They wet the Barley at Home, and in

feveral Tubs, with a Stick or Plug in the Middle of

each, and a wicker Bafket about that, as in a Math-
Tub, to let the Liquor out at Pleafure; when they
have changed the Water once or twice, and it 1s foak’d
enough, they draw the Water from it, and leave it a
Night to drain; then they take it out and let it lie in
an Heap, on a Floor, over a Kitchen to fpire; next
they fpread and turn it {everal Times, then ridge
it up: Thus if the Weather is warm they turn it three
or four Times a Day, at laft they fend 1t to be dried
at the Kiln; if the Weather 1s moderate, they are
three Wecks about it in all. This Way an Innkeeper
followed at Llanfawell, in Caermaithenfbire, who thus has
made ten Buihels of Malt at a Time. In buying Malts
take Care the Acre-Spire be not run out tco much,
for then the Spire will fill the Bufhel too foon, and
drink up the Wort inftead of increafing it; for this
has been kept on for that Purpofe by fome, who, to do
it the more effcétually, have fprinkled Water on the
Malt, to make it hold on *till it was put into Sacks:
The Root-ipire likewife will be fo many Tails to in-
creafe the Meafure, but this laft being coarfer than the
other 1t is cafier perceiv’d.  Right Malt fhould only
jJuft fprout up with the Acre-fpire, but when *tis run
out too far, and then broke off, the Kernel will be
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bunchy at the End; yet it is neceflary that the Root-
{pire firft, and then the Acre-fpire thould fhoot fromy
the Middle of the Barley Corn, each a contrary Way,
and in a true Degree, elfe it can’t be made into good
Malc; but, above all, take Care you are not impofed
with wevilly Malt,

A further Account of the Wevil or Whool, its Mifchief
and Remedy.--- AT Winchefter, they call this Infect, Pope,
Black-bob, or Creeper 5 about twenty Years ago, when
they had none other than brown Malt here, if they had
a Wevil in it, and it was known, no Body would
drink the Beer that was made of it; but now they
have got into the Ufe of pale Malt in General, they
are much infefted with them, from the Moifture and
Heat that accompany its flack Drying. By taking off
the Top of the Heap to grind firit, the Breed of the
Wevil 1s much prevented, becaufe all Sweat rifes moft
to the Top; and if they have taken the Malt Heap,
another and better Way 1is, to let fuch Malt run our
of a Loft on a Wire-[creen, ftanding fomewhat floping,
which will let the Duft and Wevils through it, and,
as they fall upon the Floor, they muft be carefully
fwept up and killed, and, if any fhould efcape and
creep up the Walls, they muft be ferved in like Man-
ner, and, if Occafion requires, this Method muft be
repeated ;3 and by this you may deftroy them all, as a
great Maltfter of my Acquaintance does, and who
thinks this the beft Way of all others : And indeed
all Malts, that are kept in large Quantities, fthould be
thus ferved at leaft twice in a Year, if it were only to
preferve it from the Heat of Duft, and trom the Breed
of the Wevil : For their Deftruftion ought to be en-
deavoured with the utmoft Diligence, fince, as Dr,
Cromwell Mortimer, Sccretary to “‘the Royal Society,
told me, the Wevil 1s fomewhat of the Nature of
Cantharides, fer, if applied Poultice-wife, they will
raife a Blifter like them, and caufe a Strangury, from
the great Plenty of Animal Salts thefe fmall poifon-
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ous Infefts abound with ; but of thefe I have wrote
more largely in my three former Books,

A Pzrson fent a Parcel of Malt out of the Country
that was very much eaten by the Wevil, and refufing
a low Price for it by the Fator in London, it was kept
fo long, that it was {old for four Shillings a Quarter to
give the Hogs, for the Wevil had eaten out moft of its
Flour. At a certain Town about 28 Miles from Lozn-
don, an Innkeeper had twenty Sacks of Malt fent in
from the Maltfter for his Brewing ; but not ufing it
prefently, the Wevil became fo predominant, that
they appeared in vaft Numbers on the Outfide of the
Sacks, which put the Pecple into fuch a Concern, that
they had all the Malt new {creen’d, and got a Buthel
of Wevils from it, which they carried into a Field
and burned. They faid, the Malt look’d white to
the Eye, though moft of the Flour of the Kernel
was eaten out by the Wevil ; and that, where the We-
vils are in confiderable Numbers among Malt, both
ftrong and fmall Drink, made of the fame, will very
much intoxicate, caufe a moft violent Head-Ach, and
make the Perfon grievoufly fick, as many of the Inha-
bitants in this Town find, by woeful Experience; for
here 1s little other Malt to be had but what 1s da-
maged more or lefs by the poifonous Wevil. A
Maltter, wbo kept his Malt two Years by him in hopes
of a riling Market, had the Misfortune this wet Sum-

mer, 1739, to have a little Rain come through the

Thatch on the Malt-Heap ; but it was not long be-
fore the Moifture bred the Wevil, that he could not
prevent increafing, but by often fcreening it, and lay-
ing it very fhallow on the Floor to keep it cool.

CHAP.
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Water, its Properties in Brewing.

EAR and below Kingfton, in the River of Thames,
there are feveral Ruthy, Willow, and Ozier Plan-
tations, or Eights as they there call them, which about
Lammas Time rot and fhed their Seed, and in Time
their Leaves. It is then this River Water, 1n thefe
Parts, is fo faint and fickilh, that, if it is not {fkim-
med, boiled, hopped, and worked well, the Drink
will prefently {our.

AT Coffum near Portfinouth, they have a brackith
‘Water, caufed by the Ouzing of the Sea-water, A
Barber, coming here to live, heated it in cold Weather,
to make it lather as ufual, but to his Surprize he found
it would not, till he boiled it half an Hour, and then
it lathered well; yetat Petersfield, which i1s an Inland.
Town, they are of Opinion, the more they boil their
foft 'Water, the harder it becomes, becaufe they
fay, the foft Parts fly away in Vapour, and the fa-
line hard Parts fettle, and are the fame that cruft the
Pot and Kettle : Nor 1s any Water without fome
Share of Salt in it, though Rain Water has the leaft
of all ; and even this has been found by Experience
(as Dr. Godfrey oblerves) to keep forty Years, that
‘was at firft catched in a Glafs Veflel, and never
fuffered to ftand near any Vegetable, and it was believ-
ed would have kept longer, So diftilled Water has
kept good ten Years in Glafs, and this was thought
likewife would have kept longer, had it been tried.
It has been further obferv’d, that all Water naturally
breeds a Muft, which 1s a Sort of Mufhroom, and 1s
cured by Boiling. Of this Element we ought in fhort
to be moft careful, becaufe it is the only Catholick
Nourifhment of all Vegetables, Animals, and Mine-
rals ; therefore at Kingfton, at this Time of, the Year,
they refufe the Thames Water, though it comes uph to
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their Town, and brew with another fmall River Wa-
ter, that comes to them.out of the adjacent Country.
So, at Ipfwick, their Well-water, in the lower Part
of that Town, 1is tinftured, about Mickaelnas and
Allbollantide, from the Sea-water and muddy . Shore
which lies mear 1it, that unlefs they firft boil it very
well, and their Worts foundly afterwards, their Drink
will ‘neither work kindly nor tafte pleafant ; and fome
on this Account have been forced to brew their Worts
over againwithfrefh Malt, to make their Sixpenny brown
Butt Beer thoroughly cured, otherwife it would not
kecpa Month together fweet, and yet with fuch.good
Management 1 have drank exccllent Sixpenny. Butt
Beer here. © To foften fuch 'Water,” putt Wheat Bran
with it into the Copper and 1t will foften it beyond
any Thing. At another Place near the Salt-water,
their common brewing Watcer 1s fo brackifh and fharp,
that they are obliged to boil their Wort {everal Hours,
elle it will ftink in 2 Week’s Time. The Thantes Wa-
ter at Lowndon is fattened by the Wathings of Hills and
the Sullidge of Streets, which give it a thick Body and
muddy Tafte, and therefore it ines well, and makes
moft Drink with lefs Malt. At Chard in Somer/[etfbire,
at the upper Part of this Town, there arifes out of
a flinty Rock fo foft and fpirituous a Water, that it
will prefently raife a Lather over the Tub; And there-
fore they allow but eight Bufhels of Malt to make one
Hogfhead of their Butt pale Beer, which they fell at 4 4.
a Quart, when at Elminfter, three Miles diftant, their
Water is fo much the worfe, that they allow nine
Bufhels to a Hogfthead, and fell it for 54. a Quart,
though not fo good as the Chard Beer, in my Opi-
nion.

Degrees of Heat in Water ufed for the firft Mﬂﬂlmg
-,,,‘1—1.: T Water or Liquor, for Amber or brown Malt,
by many is taken three Degrees this Side boiling :
That is, when the Water is very hot and the Fire
ftirred ; if then there arife a white Cloud, it
is Time to let it run on the Malt, or better, firft

into
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into the falfe Bottom. And for pale Malt the Water
is heated into the next higher Degree of Heat, which is
when the Water appears in {mall globular Particles or
little Bubbles whicﬂ arife on the Top, and then it is
juft Time to Iet it run into the falfe Bottom, or on
the Malt, for on this firft Liquor depends the chiefeft
Part of Brewing. Old Malt requires the Liquor to be
taken ftharper than for new, becaufe the Old i1s more
refinous and of a clofer Texture than the New.
In fome Places in the North, they are apt to blink or
give a little fourith Tafte to their Drink, by raking
their Water in too low a Heat, efpecially in cold
- Weather. In fome Places in the Eaft, they generally
heat their firlt Water juft fit to fcald a Hog, and then
let it run into the falfe Bottom, and, after ftirring the
firft Math half an Hour, they let it {tand three Hoursg
the next Liquor they take beiling hot, the third the
fame for brewing their Butt light brown Beer, or
what they there call Nog, which they {cll at Fivepence
and Sixpence a Quart ; for it is a Maxim amongft them,
that, if they can take their firft Liquor nght, they
don’t fear miffing any of the reft. A Couniry com-
mon Brewer, of my Acquaintance, never ufes above
threé Liquors for his Strong Beer; but there are feve-
ral of the great Brewers who ufe no lefs than five,

The. Norfolk  Brewing.—HERE 1t is common to
brew Forty-two Bufhels of Malt at a Time by Inn-
keepers, for making three Barrels of Sixpenny brown
Butt Beer or Nog, and upon the fame Goods three
Barrels of Ale, and three of Small Beers twelve
Pounds of Hops are allowed for boiling with the Firft, -
the fame Hops ferve again for the Ale, and the fame
again for Small Beer; the flrongeft Wort fome boil
four Hours, the Ale two, and the Small Beer one;
here they lay a great Strefs on the Hop, as believing
its Strength not only preferves the Beer, but faves
Malt, Some are fuch Votaries for Wheat-malt, that
they fay, four of this will go as far as {ix of Barley-malk,
becaufe it contains much more Flour, and is of a finer
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Nature than the other : Smutty Wheat is alfo fome-
times ufed, becaule it is cheap, and, after it is divefted
of its Smuttinefs in Malting, makes good Drink. At
Saxmundbam, Norwich, Astleborough, &c. 1 have drank
a fine, light, brown excellent Nog or Butt Beer;
but as to their Ale, I think it is the worft I ever met
with ; and no Wonder, fince it is made from the dirty,
phegmatic, refufe Malt and Hops, for {fo are the Na-
tures of thefe Vegetables after their firft Spirit is ex-
tracted or drawn out of them, and which confequently
renders them very unwholefome to the Body of Man ;.
hard Cafe then it i1s, where no other Sort than fuch
Ale can be bought by the weary Traveller : Oh!
what Advantage accrues to many Publicans, merely
through the Neceflity or Ignorance of their Cuftomers,
whereby they are licenfed, as it were, to brew and
vend all the Year great Quantities of unhealthy, dirty,
infipid or Yeaft-beaten Ale and Small-Beer, to the
Shortening of many Lives, This Cafe is fomewhat
parallel to that of the Suffolk Dairy, where they make
sthe beft Butter, there they make the worft Cheefe, :

Briftcl Ale and Beer.—HEerE they are under the
Inconveniency of an indifferent Spring-water, occa-
fioned by its lying near the Salt-water, and yet they
brew a good Sort of Ale and Beer. In many Places
of this City they draw their common brown Ale in
Decanters, at Fourpence a Quart, and it is a pretty
clear mild Drink; and fome of their beft Bzer 1s ex-
ceeding light and pleafant, Thefe People, I muft fay
in their Praife, are generally very induftrious, and
willing to be inform’d of any Thing that may tend
to the Improvement of ufeful Arts and Sciences,

Rochefter Beer—HERrE they have rather a better
Water, which they ufe in brewing a heavy ftrong Butt
brown Beer, which is potent enough, if that would
do, to keep off the Seizure of an Ague : But Woe be
to the Patient, if he can get no other than fuch Drink
in the hot Fur!

A certain
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A certain \Welch Woman's Way of Brewing a Hog-
Jhead of Beer. SuE has two Coppers, that will hold a
Barrel or more each, and two Math-Tubs; when the
Water is juft ready to boil, fhe takes out a Pailful and
throws it into the Tubs to feafon them ; next fthe {lac-
kens the Fire and puts over a Pailful of cold into the
Copper to temper it, for, if it goes over too hot, it
will bind inftead of opening the Pores of the Malt, and
fpoil the Drink ; then fhe puts a Pailful or two of this
hot Water into a Tub and a Bufhel of the beft pale
Malt on that, which fhe ftirs weil and then puts it into
the Mafh-Tub, and fo on till all is thus mixed, except
Half a Bufhel ; this Method is to keep the Malt from
balling, and get as much Goodnefs out of it as the well
can in a thort Time, for, if one Ball of dry Malt is
left in it, it will four all the reft: Then fhe mathes
altogether, which when done, fhe puts over the refer-
ved Half Bufhel as a Mantle or Cap, and then fhe lets
it ftand three Hours with a Covering over the Tubs.
Now here are {ix Bufhels of Malt in the firft Mafthing=
Tub and eight in the other; and it is {fo order’d that
the eight Bufhels are mathed an Hour later than the firft,
becaufe, as foon as the firft Wort is ready to boil or
juft boiled, fhe lades it over the eight Bufhels a little
at-a Time, and lets it run off on about twelve Pounds
of Hops till the has her whole Quantity, which, when
boiled with the Hops abott a Quarter of an Hour, fhe
puts in a Bowl of cold Wort, and in a little Time after
another 3 thefe Parcels of cold Wort will foon make
all of it break, and that fometimes in lefs than Half an
Hour; and then the Flakes arife, which is the oily
Part of the Malt caufed by the igneous and fharp Par-
ticles of the Fire and Hop, for no Wort will break fo
foon without Hops as with them ; thus fhe proceeds
by alternate Heatings and Boilings of Water and Wort
and Mafhings till fhe has her Quantity, without being
hinder’d of having her Water and Wort ready in due
Time, as is commonly wanting where there is but one
Copper to one Mafh-Tun. This Drink fhe keeps
one Year before it is tapped.,

' | : A fmall
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A fmall Brewer’s Method to free bis Hops from the
boiling Wort at Pleafure. AT Dafﬁzg in Surry, a Per-
fon makes ufe of a thick iron Hoop about two Feet
wide, and a Net faftened to the fame two Feet deep,
with four {mall Cords tied to a larger one, by which
with the Help of a Pulley he draws the Net and Hops
out of the Wort at Pleafure, in order to boil his Wert:
longer alone, till it'is curdled and broke enough.

The:Bridgwater Way of Brewing. SoMe boil their
Wort and Hops an Hour, others till the Hops are all
funk, for Ionﬂer they fay thickens and gives a high
Colour to their pale Butt Beer, and, the thicker it 1s,
the longer it 1s fining in the Ca{k after the Hops
have been ufed in their Strong Drlnlc, they throw
them away, as every one fhould do. and ufe their next
{fmall Wort inftead of the firft Water for brewing Ale
or more Strong Beer from frefh Malt, which they call
Doubling.

The Elminfter Way of Brewing. Here they brew
all their O&ober Butt-Beer with pale Malt, and here
the Publican, who brews his own Drink, allows nine
or ten Bufhels to the Hogfhead, and five Pounds of
Hops 5 to a Hogfhead of Ale eight Bufhels of Malt,
“Half pale and Half brown, and two Pounds of Hops
in"Winter, and  three in Summer. - Here they work
their ftrong Drink altogether in the Cafk during .the
Summer Seafon, and not firft in the Tun, as believing
fuch open Working lofes too much of the Spirit of the
Liquor, and makes it poor and flaths but in Winter
they ferment a little firft 1n the Kive or Tun to put to
the Wort in the Barrel, from whence moft of the Yeaft
will work out. Here they lodge the hully Part of a
Bufhel of Malt about the Plugor Bafket in the Middle
of their Mafh-Tub, and the floury Part of the fame
Bufhel they ufe in Capping, and lay it all over the
‘T'op ; otherwife, when they brew with fome Sort of
new Malt, they fay they cannot make the hot Water
run fine enough through the fame, and becaufe the

Flour
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Flour of all Malt, efpecially if it is ground very {mall,
is apt to wafh to the Plug-Bafket, and thereby caufe
a foul Wort to run off, I"IEle they believe that Boiling
Worts and Hops too long makes the Drink thick, fat,

and heavy ; becaufe, in fuch Boiling, the mucilaginous

~ Parts may become predominant and fixed.

400 g O R 1 5

To brew a Barrel of Family-Ale with four Bufbels

Mualt, as it was performed at a Gentleman’s

Toufe, with only one Copper and one Mafh-Tub
and Cooler, in Auguft 1739.

F your Mafh-Tub holds two Barrels, it is better
than a leffer one, that there may be Room enough
for Mathing ; in fuch a one fix a Brafs Cock of three
uarters of an Inch Bore in a Tapwhips, or do it by
Plug and Batket ; but I prefer the firft, if there be no
falfe Bottom, which certainly is the beft Way of all
others. Let it be foft Water to brown or amber Malt,
covered with three or four Handfuls of Malt or Bran,
if the Water 1s thorough clear ; if not, put as much
Salt, and Nothing elfe, as will lie on a Crown-Piece,
into a Copper that holds at leaft one Barrel, containing
thirty fix Gallons, and as it heats and the Scum rifes,
take it off before it boils in; then, when it has had a
‘Wallop or two, lade two Pailfuls firlt into the Mafh-
Tub, and put two Pailfuls of cold Water into the Cop-
per in their Room, and juft boil all again ; then convey
all the het Water into th-::* Mafh-Tub, and, when you
can fee your Face in it, mix the Malt a little ata Time.
Wath, and let all ftand two Hours under a Cover of
Cloths 3 at the End of which, run a drifling Stream
and fafter by Degrees on a few Hops, to fecure it.
‘While the firft Wort is ftanding and running off, ano-
ther Copper muft boil to clean Vefiels, 2nd what is
T 2 ufed,



268 To brew a Barrel of Family-Ale,

ufed, this Way, is to be fupplied by adding more cold
Water and boiling it again, two Pailfuls of which are
to be thrown on the Goods as the firft Wort runs off ;
thefe four Pailfuls of hot Water are allowed for the
Malt to drink up never to be returned, being a Bucket
to each Bufhel ; and thus the Brewer had near a full
Barrel of firft Wort come off, which he boiled with
Half a Pound of Hops till it broke firft into very {mall
Particles, and then into bigger, till the Flakes were as
large as Half a Silver Penny. Now as {oon as the firft
Wort had run off from the Math-Tub, the fecond
Copper of boiling Water was put over the Goods and
mafhed, which fftood one Hour before it began to be
difcharged ; and, while this was ftanding and running
off, the firft Wort was boiled and put into Coolers,
and a third Copper of only heated Water was thrown
over the Grains, as foon as the fecond Wort was fpent
off, which alfo was mathed; and, while this was
ﬂanding one Hour and then run ﬂﬂ'._. he boiled his fe-
cond Wort with Half a Pound of freth Hops, till it
broke into fmall Particles, and immediately after his
third Copper, with forir Ounces of freth Hops during
one Hour, for this laft Wort was too fmall to fhew its
Time by breaking. So that, in this Barrel-Copper,
he boiled off thirty-one Gallons of neat firft Wort that
was cooled, worked, and then put into two Kilderkins,
one of intire Drink, but the fecond had five Gallons of
the fecond Wort put into it to fill it up ; befides which,

he had a Hogfhead of good Small Beer, made with |

the fecond and third Coppers of After-worts.

Remarks on this Receipt, whereby feveral new Improve- |
ments in the Art of Brewing are difcovered. 'THE afore- |

faid quick Way of brewing has its good and bad Pro-

- P'ﬁff”?s belonging to it, which I fhall obferve in parti-

cular : Fizff, I muft then objeét againft a Copper,
which holds only a ncat Barrel of Liquor, for brewing

“four Bufhels of Malt, becaufe I have not Room to @
boil and bring off thir t}r-ﬁ}: Gallons of neat Wort, but =

muft be t}bhwcd to fupply the Defect in'a great Meafure,

2 by
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by putting 1n additional freth Wort, as the- Body of
Liquor waftes, whereby the Ebullition is check’d,
which fhould be carried forward as high as pofiible,
that the Wort may break the fooner, the Vertue of the
Hop be got out the better, and the Wort in lefs Dan-
ger of boiling over the Sides of the Copper.

Secondly, By putting Salt into foul Water, to caufe
2 Scum to rife, 1s the Way to have a pure Liquor freed
from all Corruption, make it better penetrate the Body
of the Malt and Hops, force the Wort to break in a
little Time, and bring the fame under a kind Working,
and that very quickly, becaufe it frets and heats the
Wort 3 it likewife gives a good Relith to the Drink,
and nbhges it to make its Sediments and fine 1n a little
Time; but then due Care muft be taken, that all Scum
be fkimmed clean off before it boils, left the Ebullition
fo mix it with the Water, that it cannot be cleared
from it afterwards. There are others, that think it
beft to put the Salt in juft before it is fet a Working,
or while 1t works,

Thirdly, WryY the hot Water is fuffered to ftand no
longer than two Hours, before the Cock is turned, s,
firft, to prevent any Sournefs, or other Damage that
may accrue from the Water and Malt’s lying too long
together, before an Evacuation. Secondly, becaufe, if
it remains longer, the After-worts will, perhaps, be
weaker than you would have them, This is a Confide-
ration, which is pafs’d over by many of thofe who are
fo attached to an old Cuftom, that right, or wrong,
the Liquor and Malt muft lie three or four Hours to-
gether ; as is very common among Country f{mall
Brewers,

Fourtbly, Tue Obfervation of the Worts breaking
in the particular Manner I have juft mentioned: it, is
a very nice Point, and of {fuch confiderable Importance,
that all Brewers whatfoever ought exactly to obferve it 3
for by fo doing, and if it is work®d right in the Tun,
the Drink will be fine very quickly, after it has clear’d
1tfglf of the Yeaft at the Bung-hole; and thus become

Xy much
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much better, than if it had been boiled two, three,
or four Hf}urs; but, if it wants its due Curdling or

Breaking in the Copper, it feldom or never fines -

kindly in the Barrel. For, when Wort is difcharged
out of the Copper, before it is boiled into a curdling
Condition, or if the Ebullition 1s continued too long
aﬁerward, then the farinaceous, or mealy Part of the
Worit will not {o foon fubfide, or become fine, as
when boiled till the Liquor curdles or breaks into
proper Particles y for, by this, it thews the Wort is
then ready to depofit its groffer Particles.

Fifthly, By turning the Cock, and fpending the fecond
and third Worts off, rather before an Hour 1s elapfed, is
Iikewiie of great Moment : For, by fo doing, the hot

Bulk of the Wort’s Body is diminifhed and cooled in "

due Time, whereby the Souring of the Grains, or
what fome call Blinking or Charing, is prevented. In
this Cafe, thofe Grains, neareft the Cock-hole, are in
moft Danger of being rainted, if thefe Worts are
{uffered to continue a whole Hour or more in the
Math-Tub, before they are difcharged, at firft by a
{mall Stream, and then fafter by Degrees ; and of this
many are ignorantly guilty, and fpoil the Drink 5 for
it 1s here the greateft Heat is difcharged, which m
Courfe will four that Part firft 3 and, if the Grains are
once tainted, they will affect all the Worts that are
afterwards made by the fame, and give the Drink a

ble.

Sixthly, Some, though the Copper be never fo big,
will keep out a Pailful or two of Wort, to be put In
afterward, by degrees, on Purpofe to caufe the Wort
to break 'the fooner, which is certainly a very good
Way ; though there are others, who think it of ne
Importance, provided they have Room enough to boil
the Wort fiercely,

Seventhly, A CGUNTR? Gentleman was fo curious
in brewmg ’his Of7aber Beer, that he would have the
Malt—Kernel only juft broke, that he might hav%v the
ot 2 ort

fickifh Tafte, which very [.lru::uba.bl}r may be incura-
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Wort run off the finer 3 and, to improve it further,
his Way was to caufe two Bzechen Billets to be burnt
almoft to a Coal, and, while they were in full EFire,
to put them into the Wort, and boiled them 1n it all
the Time the Ebullition continued, believing, that thefe
Firebrands fined, mellowed, and added a Strength
to the Drink, and it anfwered his Purpofe well. But,
in another Cafe, that was recommended to the fame
Gentleman’s Trial, a Piece of raw Dezal was ufed inftead
ot the two Billets, as the beit Thing to improve the
Liquor, but this proved fo difagreeable that the Beer .
could hardly be drank,
- Laffly, Anorser who ufed to brew his {trong
Drink by only one Mathing, and afterwards by Lad-
ings over of fcalding Water, obferv’d to thruft down a
good Handful of freth Hops juft over the Tapwhips,
wherein a brafs Cock was placed. By this, his Inten-
tion was to fecure the Wort from receiving any Da-
mage, ’till it went into the Copper, for where only one
Copper, and only one Mafh-Tun are ufed, the Firft
and Second Worts are obliged to lie out of the Cop-
per fome Time, while the Water is heating to put over
the Goods. |
- To brew firong Beer, by a late printed Receipt, with
Remarks on the fame.—To a Barrel of Beer, take two
Bufhels of Malt, and Half a Buthel of Wheat juft
cracked in the Mill, and {fome of the Flour fifted out of
ir ; when your Water is {calding hot, put it into your
Mathing-Vat, there let it ftand till you can fee your
Face in it; then put your Malt upon it; then put
your Wheat upon that, and do not ftir it; but let it
ftand two Hours and a Half'; then let it run Into a
Tub, that has two Pounds of Hops in it, and a Hand-
ful of Rofemary-Flowers; and, when it is all run,
put it into your Copper, and boil it two Hours ;
then ftrain it off, fetting 1t a Cooling very thin,
and fet it a Working very cool; clear it very
well, before you put it a Working ; put a little
Yeafl to it ; when the Yeaft begins to fall, put it in-
i R to
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to your Veflel; and, when it has done working in”
the Veffel, put in a Pint of whole Wheat, and fix
Egos ; then ftopat up: Let it ftand a Year, and then
bottle it. ‘Then mafh again : Stir the Malt very well
in, and let it ftand two Hours, and let that run, and
math again, and ftir it as before 3 be fure you cover
veur Mafhing-Vat very well; mix the firft and fecond
Running together, and it will make good HoutholdBeer,

Remarks on this Receipt.— It 15 ealy to perceive,
whether the Schiolar or Practitioner had the Compiling
of this Receipt; for, had it been one of the latter
Sort, he would have known better, than to allow only
- two Bufhels of Malt, and lefs than Half a Buthel of
raw Wheat, to make a Barrel of ftrong Beer, which
contains Thirty-two, or Thirty-four Gallons, to be
tapped at a Year’s End, -and kept in Bottles after-
ward, before it be drank ; for evefy#ene of Judgment
knows, that nine or.ten Bufhels are the leaft that can
be allowed to a Hogfhead of {trong Beer, in Propors
tion to which, there muft be foniewhat above fix
Buthels and a Half to a Barrel: And to make this er-
roneous Mecthod the more compleat, another grofs
Miftake is added ; the fecond Wort muft ftand two
Hours on the Grains: A fine, old, wrong Way of
Brewing indeed! However, I could tell him how to
make up the Deficiency of Malt in the Cafk, and give
it fuch a Body, 1n Time, as to bring it juftly under
the Denomination of a good, ftrong, pleafant, cheap
Beer, as it was practifed by a eertain Victualler, who in
great Meafure got an Eftate by it; for the Charge of
curing 3 whole Butt is no more than about Half a
Crown, and it was by this Piece of Cunning, that the -
fame Victualler fo improved his common brown Two-
penny, that, after it had a Year’s Maturation in the
Butt, he always fold it for the beft ftout Beer, which
he artfully called Coal-Hole, atSixpence a Quart,

T0 brew Ale or Beer by Myr. Nott’s Receipt, with Re=
marks on the fame..~Pur Half a Hogfhead of Water
into your Copper, cover it with Bran, when it is fcald-

ng
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ing hot, put a third Part into- the Mafhing-Tub, and
let it ftand *aill it is fo far fpent, that you may fee your
Face in the Liquor: Then put in two Bufhels of Malt
ftir the Malt and Liquor well together: In the mean
Time, let the reft of the Water boil in the Copper,,
then put out the Fire, that the Heat of the Liquor
may be allayed ; then put the other Part off it into
the Math-Tub, and ftir it well again 3 put in alfo a
Shovel or two of hot Coals, to take off any ill Taint
of the Malt, and fo let it ftand for two Hours. In
the mean Time, heat Half a Hogfhead more of Li-
quor, and, when you have drawn off your firft Wort,
pdt Part of it on the Grains, and ftir in a Buthel and a
Half more of freth Malt; then put in the reft of the
Liquor, and ftir it as before ; then put your firft
Wort into the Copper again, making it {calding hot,
and put Part of it'into a fecond Maﬂnng-Tub ; and,
when the Stream is gone, {tir in it a Bufhel and a Half
more of frefh Malt; then put in the reft of the Wort,
and ftir it well, and let it ftand two Hours ; then heat
another Half Hogfthead of Water, and, when what
was put into the firft Mafhing-Tub has ftood two
Hours, draw it off, and alfo that Wort in the fecond
Mathing-Tub, and take the Grains out of the fecond
Mafhing-Tub, and put them into the firft ; then put the
Liquor in the Copper into it, and let it tand an Hour
and a Half. In the mean Time, heat another Half
Hogfhead of Water, and put it on the Grains, and
let it ftand as before. Boil the firft Wort with a
Pound of Hops for two Hours, or till it looks curdly,
for Beer; and the fecond Wort with {ix QOunces of
Hops, for Ale, an Hour and a Half; then boil the
Hops of both Worts in your other quuﬂr, for Table-
Beer, an Hour and a Half,

Tuis Receipt, it is plain, has had a great deal of
Pains taken in the Invention of it, and a great deal
of it is very good ; but, inftead of having two Math-
Tubs and one Copper, I am of Opinion, that two
Coppers and one Mafh-Tub would be much better 3

becaufe,
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becaufe, while a great deal of Time is fpent in heat-
ing the Worts and Waters, the Grains will be in Dan-
ger of fouring, and then our Charge and Labour will
be loft in a great Degree. He is alfo very wrong in
advifing to bail the Arft Wort two Hours, with the
Hops in it all that Time, but right till it looks
curdled. Alfo, the fecond Wort to boil an Hour and
. a Half 1s rather too much ; but the laft no Matter
Low long, fo that frefh Hops are boiled in it but thirty
Minutes, As to the Cinder Account, it 15 an eld
Fathion now much in Diiufe, becaufe it is inconve-
nient to let them lie among the Goods, as hindering
their Mafhing, or ftirring, and {poiling the Grains;
and the rather, becaufe the good Service, they may do,
can be {upplied by boiling parched Wheat, or quench-
ing Firebrands, or burning Cinders in the Worts ;
but there 1s no Occalion for any of this, if the Malt is-
ood.

¢ Sir Jonas Moor’s Way of brewing Ale, with Re-
marks.—AvLLow five Bufhels and a Halt of Malt, to
Half a Hogthead of Ale; put into your Mafh-Tub
forty-five Gallons of Liquor, becaufe one third Part
of the Liquor will be foaked up by the Malt, and a
fixth Part will wafte by Boiling. For the {fecond
Wort, put but little more Liquor, than you intend
to make Drink ; and, becaule you have a large Quan-
tity of Malt, you may make a third Wort, putting
in Liquor, accardmg to the Quantity you would
have,

Turs old public printed Receipt i1s well calculated
to make a humming Cafk of ftrong Ale ; but the Li-
quor or hot Water, in my humble Opmmn fhould be -
forty-eight Gallons, to make an entire half Hogfthead
of Ale, becaufe, allowing fixteen Gallons, or a third
Part of that to be drank up by the Malt, never to
be returned, there will be thirty-two Gallons of Wort
come neat off s ; and then, giving a further Allowance
for five Gallons, or near a fixth Part to be boiled a-

n wayy
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way, there will be juft twenty-five Gallons or Halif a
Hogfhead remaining.

d' new Way to brew frong Drink. —BREW a ftrong
Wort, and let it run off on a good Quantity of Hops,
then cool thin, and let it run very fine into a Barrel,
where fome Yeaft is before-hand put in, mixed with
a little of the Wort, When worked, put in a fuf-
ficient Infufion of Hops, and alfo one or more Dump-
lins made with Rye-Flour, Bean-Flour, and Flour of
Malt ; let it ftand to a proper Age. The Rye and
Beans muft be firft dried, beiurﬂ they can be well
ground mto Flour, and thcn fifted. Here the Wort
has no Boiling or Heating after it is out of the Math-
Tub, and, where a good Body of Malt is allowed, it
may prove excellent Drink, as great Quantities have
done that have been brewed no other Way. But this
Method, in its full Particulars, I have wrote of in my
Second Part, where you have it, as it was firft invent-
ed by a Phyﬁc:an for Health, Pleafantnefs, and
Cheapnefs, and “it is now practifed by many, Some
boil their Wort but a Quarter of an Hour, others
not at all, as believing both Ways night, where 2 {uf-
ficient Quantity of Haps are allowed. This Method
of Brewing, without boiling the Wort, is now fo
commonly practifed in and about a certain Town 1n
Bedfordfbire, that a labouring Man, who goes about
to brew for People, conftantly infufes his Hops in hot
Water, under a Cover, and puts the Liquor, when
cold and ftrain’d off, into the Wort, for O&ober Beer.
For his Notion is, that it is the Spml: that keeps any
Liquor, and the Boiling evaporates it, and lofes its
" volatile and better Part.

- To orew a Family Table-Beér, without boiling the
Wort. At Eaton in Bedfordfbire, lived a Perfon who
got a confiderable Eftate, by buying and felling Straw
Hats : ‘This Man would never brew any ftrong Drink,
but made ufe of a Family Malt Liquor, wh:ch he caI-
led fmall Beer, thus : He boiled a large Kettle of Water
and Hops, and put both together over a Bufthel and a

Half
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Half of Malt, which he mafh’d, and at an Hour’s End”
drew off the Wort into Coolers ; then he put over a
fecond Kettle of boiling Water and freth Hops, and
did the fame as the firft, and fo a third, excepting
that, for this laft, he made ufe of no Hops, as belie-
ving the firft two Parcels made the Drink bitter enough.
Thus he always made Half a Hogfhead of Beer, and
allowed fix Ounces of Hops in Summer, and four in
‘Winter, and tapped at a Fortnight or Month’s End.

To make Potter, or give a Butt of Beer a fine Tang.,
THis of late has been improved two Ways : Firft, by
mixing two Buthels of pale Malt with fix of brown,
which will preferve Butt Beer in a mellow Condition,
and caufe it to have a pleafant {weet Farewel on the
Tongue: And Secondly, to further improve and render*
it more palatable, they boil it two Hours and a Half,
and wr:.-ri it two Days as cold as pofiible in the Tun ;
at laft, they ftir it, and put a good Handful of common-
Salt into the Quantity of a Butt ; then, when the Yeaft
has had one Rifing more, they tun it,

Byt I am fure that that common Brewer is wrong,
who boils his Hops above thirty Minutes 3 for, by how
much the longer he boils them, fo much the more is the
Beer made worfe. |

-

C H-A P IV,

10 fave the Wafie of boiling Wort, as it is pradtis
fed at Chilham in Kent.

§HE Landlord of the #olpack-Inn here has a
Copper, that boils off two Hogfheads of Wort at

2 Time; and, clofe over this Copper, he has a fhallow
wooden Back, larger than the Copper, fixed with a
{quare rifing Hole in its Center eighteen Inches wide,
which ferves to let a Man through to fcour the Copper,
and fometimes to let out the Steam, &F¢. and which:
G s j {ometimes
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fometimes has a Cover faftened very tight over it to
‘confine the Steam. In this Back is alfo a round Plug-
hole two Inches Diameter, for letting out the Steam,
and defigned, by 1ts Narrownefs, to prevent the Efcape
of much Vapour; but then, at the fame Time, the
large {quare Hole is all the while fafely fecured. By
this a confiderable Deal of Liquor is faved ; alfo, while
the Wort is boiling, he may fill the Back with Water,
which gets a good Heat againft the Wort is run off,
but then he faftens the Plug-hole and opens the {quare
one. It may likewife ferve to hold the next Wort that
is to fucceed the boiling one, and thereby fave much
Fuel, Time, and Walte. To this Copper a Copper
Arm is joined, with a large Brafs-Cock at the End of
the {fame, which gives him an Opportunity of feeing
what Condition his Wort is in at Pleafure ; and it is by
this Means, that he boils his Hops always loofe in the
Copper, becaufe he eafily lets them out by the Cock-
hole with the Wort, and receives them at the End of
a long Spout in a Sieve 3 and, if a Stoppage happens,
he pokes a little at the Hole and they come away.
T his he reckons a cheaper and better Invention than to
have a Copper Back built higher with a Curb and Door,
as 1s done in the great London Brew-houfe, becaufe in
this he can boil his Wort well, and yet confine the
Steam to a narrow Paflage 3 for it is his Opinion, that
the Vapour cannot be intirely confin’d in either ; at
leaft, that it would not defray the Charge of Works to
perform the fame, as being of a fpirituous and very
potent Nature : And even the Steam of only boiling
Water s {o ftrong, that 1t will drive out vaft Quanti-
ties of Water in a little Time through long and great
Afcents, as was experienc’d in that late Water-work at
York Buildings, whole Fire-Engine was firft invented
by that famous Artift Captain Savory, whom I had the
Pleafure to know. Wort may be boiled into Air, for
Liquor will rarefy into eight Hundred Times its Parti-
-cles. Wort lofes fome Spirit, as may be perceived by
-the Steam’s fo ftrongly affecting the Nofe ; and even
S Water

&
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Water has a Spirit, as may be difcovered by that di-
reétly from the Spring, which drinks brifk, when that,
which hasbeen fome Time out of it, is vapid. When
Liquor is diftilled, the Steam is very much confined,
though not totally, becaufe there is a Vent, in a fmall
Degree, through the Worm 3 but the clofeft Invention
_ for confining the Steam, that I ever faw, is that of
Chatham Dock, firft put in Prattice there in 1737, be-
ing a long Trough, or hollow Square, made with
three Inch thick oaken Planks, thirty-two Feet long,
five Feet high and four broad, bound about with three
¥nch broad iron Bars, at four Feet Diftance each.
In this oaken Planks are laid for the confin’d Steam of
hot Water (fupplied by three Barrel Coppers) to im-
pregnate and reduce them to a Limbernefs, which in
fix Hours Time the Steam will do, and fo rarefy and
weaken the Sap of the Plank, that, while it is hot,
it is carried and made pliable to the crooked Side of
a Ship, without that Wafte which hot Sand ufed to
caufe ; for the Sand ftuck fo faft to the Timber and
extratted fo much of its Sap, as to caufe it to rot in
lefs than ten Years Time by the Dampnefs that ac-
companied it, befides damaging the Tools that were
employed in working them ; whereas the Steam pre-
ferves the Sap, gives free Room to the Tool, and there-

by ftrengthens the Plank, and makes it more durable,
To prevent Wort Foxirg in the Coolers, or in the Vator
Tun.—'T'o do this, in the Backs or Coolers of the great
Brewer, 1s inconfiftent with his Conveniency, becaufe,
if he ftirs the Wort here, the Sediments will rife and
ect tnto a foul Body ; for it is here he has the beft
Opportunity to fine his Worts : But the fmaller Brew-
er may more likely have the greater Room and more
Coolers to draw off and fhift, or ftir them about in due
Time, whereby he may prevent any creamy Head
gatherirg on the Top of the Wort, which too thick,
or too long lying undifturbed in one Cooler, efpecially
in hot Weather, very often caufes. Alfo in the work-
ing Vat or T'un, when the Wort is let into it too
warm,
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warm, or when it lies here ip a deep thick Body too
long before the Yeaft is put into it, or if it is not
ftirred or toffed up now and then by a Hand-Bowl or
Scoop, to cool and break its Body, it is very apt to
get this creamy Head, and Fox or Taint. Burt this
fometimes likewife happens after the Yeaft is ftirred
into the Wort, that is, before the Wort and Yeaft
are rightly incorporated, the creamy Head will gather
and the Damage enfue. Now, when there is Reafon
to apprehend any fuch Danger, you muft either draw
your Wort finely off into frefh Coolers, or flir or
. tofs it about them, or the Tun or Vat it is in, to
give the Liquor a cooling Motion ; for, by fuch an
Agitation, the Heat of it is leflened, and Cohefions
prevented, whereby any fuch {pewy, creamy Head,
or Ferment, is intirely kept off. The Want of this
Knowledge in all former Authors, on this Subject,
and in Thoufands of Brewers, have occafioned the
Lofs of vaft Quantities of Malt Liquors ; which
might have been eafily prevented, had they known
the Benefit of thus fhifting or ftirring the Wort in due
Time. |

Of Whipping, Beating, or Stirring Yeaft into Buts
Beer and Ale.—It was in that Part of Kent which bor-
ders on Suflex, where, in a hot Day, I and my Com-
pany were glad to fee a Public-Houfe, after riding
fome Miles without any Refrefhment ; here we called
for fome Drink, and being dry, I drank heartily, and
it prefently affected my Head, by which, and the
yealty Tang 1t had, I foon difcovered the common
Bite, of its having paffed through the whipping Difci-
pline ; on this I afked the Landlord, whether he
brewed i1t ? He anfwered, he did not, butit was a fine
Butt Beer, which he was ferved with by a common
Brewer, who lived in fuch a Town {fome Miles cff,
Wondering that the Northern Art had got fo far into
the South, and being, about three Years after, in the”
fame Town, I remembered this yeafty Butt Beer,
which made me curious enough to enquire after its

Brewer 3
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Brewer 3 and I was told, he had emp'ryed a Yorkfbire
Man for his Servant, who raught 1m this Way,
which he had followed ever fince, to his great Profit.
Now, though Yeaft naturally tends to the fowering of
all Drink it is beat into, yet by a tolerable Body of
Malt, a large Parcel of Hops, and perhaps fome Al-
calous Feed befides, fuch Butt Beer wiil keep a con-
fiderable Time, in a mild mellow Condition, as this
was in when I'drank it. A certain 2orkfbire Woman,
who kept an -Inn in Suffelk, faid, fhe thought none
could out-brew her, or, to be more plain, no Way -of
Brewing was fo cheap and profitable as her’s, which
was chiefly by often beating Yeaft into her working
Ale, even for a Week together in Winter, but fome-
what lefs in warmer' Weather; it was this Woman,
that faid, It was a Pity but all Brewing Books were
burnt, but prefently replied, and pleafed herfelf with
{faying, It is no Matter, for few will mind what they
read, and fewer will put it in Pratice; fearing that .
the many valuable Secrets, contained in them, would,
in Time, prejudice the Sale of her’s, and fuch like
unwholefome Legerdemain intoxicating Ales and Beers.
Another Town Brewer was fo careful to have his Ale
thoroughly tin€tured with a fulphureous Quality of
‘the Yeaft, that he would work the Strainings of the
hirft Wort (as it was faved after the Sediments were
freed from it) fo much, that he would every now and
then throw fome frefh Supply of it into the reft, as it
was working or fermenting, and beat it the oftener in,
as it was the nearer going into the Barrel ; by which
he caufed fix Buthels of Malt to make as ftrong Drink
as eight Bufhels would, if the Yeaft was not beat
into it.

Harveft-men intoxicated with yeafty Ale.— 1 HAVE
only one Cafe or Jtem more to add under this Head,
which is, that, a Farmer, with one of his Men, being
engaged in brewing his Harveft-Ale, the Fellow feem-
ed to be difpleafed with the Quantity of Water em-
ployed, and told the other Servants, that they might

wad expect
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- “Itead of ftrong Drink 5 upon which the

s my Acquaintance, and fenfible of the

‘on) took the Opportunity of ftirring in

cad three feveral Times; about a Week

s put into the Barrel, he fends for one of

At Goffips in the Neighbourhood, and treat-

#ith only one Pint of this Ale, which he knew

~affeét her Head 3 and accordingly the fulphu-

s Spirit, contained in the Yeaft, had fuch an

& on it, as to make our Novelift Toon publifh its

‘. Power, and declare the was never fo intoxicated with 2

. Pint of Drink before : Likewife the ldbouring Men all

declared, they never had fuch ftrorg, good Harveft-

Ale in their Lives. But, how unwholefome fuch

yeafty, ftrong Ale is to the Body of Man, I have

clearly fhewn by the Example of its poifonous Nature,

which brought a young Perfon into a Lunatic Conditi-

on for feveral Months, as I have related it in my fecond
Part of the London and Country Brewer. _

The Nature and Mifchief of firong Liquors. HAving
under the laft Head expoled one of the moft common,
though abominable Methods of rendering our Malt-Li-
?u{:rs extremely unwholefome, I fhall here, by Way of

urther Contraft, or exciting the greater Regard for
fuch Malt Liquor as is truly brew’d and managed, and
1s neither too ftrong nor too fmall, whereby it may-
juftly be called, as a certain Author obferves, a true
Finum Britannicum, or Britifb Wine, and which mode-
rately ufed is undoubtedly the moft homogeneous and
proper Cordial for the Englifbman’s Conftitution; L
fay, though it may feem a Digreflion, yet as it will
Iikewife expofe the too common and fatal, though often
unfufpected, Effetts of diftilled fpirituous Liquors,
and I hope, be a Means to further the Legiflature’s
good Intention of bringing them more and more into
Difufe. I fhall here alfo briefly obferve, that there is
2 latent or hidden Acid in ardent or burning Spirits,
befides a fiery Part, which is the merry-making or in-
toxicating Quality in all ﬁ{?ng Liquors; and which,

as
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as Dr, Godfrey writes, is a bitter Enemy to the Spring.
of Life,.

Tais Acid is evident from the following Experi-
ment, viz. Put one @unce of Spirit of Wine into a
Quart of pure Water, fhake it, fet it by for a few
Days, and you have a four Liquor or Vinegar.. Second-
Iy, let a Piece of Lead be laid in Spirit of Wine, which
after fome T'ime will hawe 1ts Surface eaten or corroded,
and a Cerufs or white Lead will be formed 5 which
Power of corroding comes from the acid Salt, one of
the component Parts of the faid Spirit, Strong Liquors
of all Kinds hinder Digeftion, they being juft of a re-
verfe Nature to what is neceffary to it : They introduce
a Lentor or Coagulum into the Blood, and impede or
fpoil its due Circulation : They fubje&t the Drinkers
to Cholics, and beget Polypuffes: with many more
Mifchiefs that might be enumerated that are brought
on by the Ufe of ftrong Liquors. In a Gallon of
Brandy there are about two G%garts and a Pint of Spi-
rit, In five Quarts of a made Dram, there are but two
Quarts of Spirit : And Geneva, fo much efteemed by
the. Vulgar, is indeed a vulgar €Compound, being the
Produce of thirty Gallons of Water,. and ten Gallons
of Spirit, fuch as we burn in Lamps, with a Quart of
Oil of Turpentine diftilled together.

The Pleajure and Profit of good Becr and Ale. As a
clear, wholefome, pleafant Malt Drink is jultly efteem-
ed the beflt univerfal Liquor.this Ifland affords, and,
where it may be the beft brewed of any Place in the
whole World, it 1s of the utmoit Importance to make
it anfwer this great End; becaufe, by this, Health is
preferved, both Malfter and Servant kept at Home, or
near it, Buflineéfs more diligently and. expeditioufly car-
ried on, the great xpence of high priced Wines and
unwholefome Spirts leflened, the Publican enriched,.
ahd the Excife Revenue increafed : On the Contrary,
where there is no other Drink to be had than thick,
groutith, fickith, fullome Ale, or fharp, harth, ftale
or ill-tafted Beer, thén Home and its Neighbourhood

i become
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become irkfome and forfaken by both Mafter and Ser-

‘ant, who think their Time well {pent in roving per-

haps a Mile or two, in Sgirch of what is right good ;
and then; if it pleafes them, they fo indulge their rare
Opportunity, as to mifs no Time nor think of any

-Lofs, and thus bring themf{elves under a thoufand Ca-
lamities 3 which a Veﬂi:l of true Nappy at Home, or

at the next Public-Houfe, would in a great Meafure
prevent, by their having an Opportunity to enjoy it
after an eafier and cheaper Manner. To this Purpofe
I know a Gentleman, who allows a Quarter of Malt,
brew’d in a pure Manner; to make only four Barrels ﬂf
Beer for his Servants common Drinking, as believing
it a good Piece of Hufbandry fo to do. A certain
Nobleman, who keeps a great Quantity of Grafs
Ground, &¢. in his Hands, aéed fo c*enemu[ljr as taQ
brew above thirty Hogtheads of potent Drink for his
Hay-makers and Harveft People, which fo fpirited
them that every one thought himfelf happy if he could
work for fuch a Mafter, and vie who fhould do him the
beft Service. An Example worthy of Imitation! And
it even raifed my Surprize in this uncharitable Age,
to our Shame be it mentioned, to fee an excellent hof=
pitable Lady, at her charmmg Seat, about thirty Miles
tfrom London; in Surry, allow her Servants to treat a
meer Stranger with a two Quart Tankard of fine Home
brew’d Ale at a Time, and a plentiful Dinner of Half
a dozen Difhes of Meatj an Inftance I never met with
befides; or any Thing like ity in all my Travels, tho®
it 15 common here for the very Scotch Pedlar to meet
with a regaling Refrefhment of good Nappy, if he does
but quit his Pack, and make known his Profeffion.
Nor have I heard of any that exceeds this generous,
noble Lady, except that admirable Szaffordfbire Lordy
who makes the Country about him happy, by keeping
open Houfe every Day throughout the Year: May
their T'ables always be furnithed with Plenty of the beft
Viands, and their Cellars ftill continue to be ftored
with the beft Liquor in the World, viz, true brew’d
U 2 | Britifl
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Britifp Ale, and Beer, made from a right Barley Corry,
duly cured and fweetly dried into Malt. A Victualler
having fuch bad Beer fent him, that he almoft loft all
his Trade, the Mafter Brewer, unknown, called for a
‘Pint of it, and faid it was poor Drink : Hye, fays the
Victualler, I believe T fhall never ftand 1t, if I have
not better. The next Fime he went to the Brew-houfe
to {peak for more, the Brewer took Care to order that
he fhould have the beft; fome Time after the fame
Brewer, ftill unknown, calls again, and, on TFafting
his Drink, faid it was good 5 the Victualler replied, it
is {fo, and I fhall now be able to ftand it and pay my
‘Brewer: On this, Mafter Cog declares himfelf, and
faid, I am your Brewer, and you fhall always have good
Drink for the Time to come. I happened to be at a
Public-Houle, in a certain City, where a Countryman
came to enquire for his Brother, who was there drink-
ing ; on this one of the Company drank to him out
of a filver Tankard of Intire, but the Countryman re-
fufed, and his Brother made this Apology for him fay-
ing, he can neverdrink any of our Town Malt-Liquor :
To this City my Bufinefs fometimes calls me, and
though famous for its Malt-Liquors, yet I do hereby
folemnly declare, if I was to give a Guinea, for a
Quart of fuch Malt Drink, that I like, I know not
where to buy 1t. In one Part of the Country, for above
a hundred Miles together, F met with, for their beft
Drink, a pale, harth,, ftale Butt Beer ; in another Part,
for near that Length, a brown, fharp, ftale Butt-Beer;
and in both which Lhave feen feveral miferable Specta-’
cles, fome with their Fingers ftanding a ftrut, others
with their Feet in Flannels, others walking with two
Sticks, and occaflioned by the Gout, bred by con-
ftantly drinking thefe crabbed Liquors. In anothes
Part, nothing but an ill tafted Ale, made by Malt,.
dried with Wooed. In another, a ftrong, gorging,
intoxicating Yeaft-beaten Ale, as fine as Sack in the
Glafs, but of a fickith, fiery Nature in the Belly.

I G 000 - (L0
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G B A P,

Drink made thick and cloudy, by the Ignorance of the
Brewer.

H IS is often done by drawing off the Wort too

near, and then putting over a great Quantity of
hot Water on the Grains, which by its Weight caufes
fuch a Prefiure, as to force down the Flour of the Male
to the Bottom of the hollow Goods, and thus makes
¢he Wort run foul, and the Drink oftentimes become
cloudy in the Barrel.

To make brown Malt run off a pale Wort. Pur a
pretty deal of Wheat Flour-or Bran upon the Mafh.

To canfz a bigh Colour in Drink made from pale Malt,
PuT a Pottle of dried ground Horfe-Beans, Hulls and
all, into a Quarter of fuch Mal.

The Vertues of Salt of Tartar, as it relates to brewing
Mait Drinks, Tuis is a great Alcali, and opens Bo-
dies prodigioufly, If you put as much as will lie on
Half a Crown into a Barrel Copper of Water, it will
not only extract the Vertue of the Malt very expediti-
oufly and effectually, but alfo add a brown Colour to
the Liquor ; fo that inftead of rubbing Hops with com~
mon Salt to make them emit their Vertue to the Beer,
you may do it with a little of this Salt of Tartar which
- 1s much better : This Salt is made from the Tartar
which white Wines afford, but what is commonly ven-
ded for it is made from the Lee drawn from what we
call Pearl or Wood-Afbes ; and though it be of an Uri-
nal Tafte, yet a little, which goes a great Way, is fo
far from being prejudicial, that it is a great Antifcor-
butic ; 1t makes Malt go the further, fines the Liquor,
by feparating the foul Particles of it, and throwing
them down {ooner than in the natural Way, foftens the
Water, and makes it the fitter for extralting the
Powers of the Malt and Hops ; a Quarter of an Ounce
s enough to four Pounds of Hops to be thus ufed.

£l 3 Put
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Put it into the hot Water that is to be poured on the
Hops to make an Infufion of them, With this great
Drawer you may extratt a good Wort from whole
Malt, but then the Malt ﬂmu!d be made true, 7. e,
it muft be leifurely dry’d on a Kiln, fo that it be mel-
low enough to mark while it 1s in a whole Body, if
prefled aﬁamﬁ a Board ; for, if it is hard and fteely,
you cannot extract the %mt&ﬁence of its Flour; WIth
this Ingredient and the Help of repeated hot Waters,
you may get the Goodnefs out of fuch whole, foft,
mellow Malt, and thereby draw off a fine tranfparent
Wort, and enjoy a pure vinous Beer or Ale ; but there
15 another Way to do this, as follows : |
o make a fine tranfparent Drink from Malt, without
grinding it.—'TH1s 1s done by only bruifing a mellow
Malt between two wooden Rollers, one whereof is to
be turned about by a Handle; and by this Way you
may extrat its Quinteffence exquifitely fine, without
;1:1-: Danger of having too grofs a Mixture of the Malt’s
Flour,
- How Drinks become ropy and foxed— SoMmE igno-
rantly boil raw whole Wheat in their Wort, to make
it get a clear Body in the Barrel; but inftead there-
of, when this is put into the Cc}pper in too great a
Quantity, or boiled too long, it will caufe the Drink
to remain in a thick Condition, and very likely rope
and fox; and {o will Ivory or Hartfhorn Shavings, if
they are 'thus imprudently managed. On the Contra-
ry, when whole Wheat is firft parchﬂd and a C-:::nuplﬁ of
Handfuls of it are boiled thirty or forty Minutes in a
Barrel or Hogthead Copper of Wort, it may improve
the Drink, Thus the Shavings may do the like Service,
if ufed in a little Quantity ; for, in many Things, what
is defigned, as an Antidote, becomes a Poifon on
wrong ﬂppl:catmn, in the Cafe of Ifinglafs, which
by moft is allowed to flatten Drink as well as fine it
But a certain Wine-cooper declared it to be a wrong
~ Notion, alledging that, if this was true, they durft
not make {o free with it in the;r Wines, whzch receive

ng
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no Hurt by it; and that it is only the too great'Quan-
ity of it that does the Mifchief.

To keep Backs and Tuns fweet. To do this, in the
beft Manner, is to follow the Example of the great
dLondon common Brewer, who now and :then, chiefly
in hot Weather, throws fome Stone Lime into a little
"‘Water left on Purpofe in the Bottom of the Back or
"T'un, and as foon as it has flack®d and lain a lictle while,
they pour more Water in and fcrub it over the Bottom
and Sides; then they wath all off with clear Water.
Tt is likewife done with Bay Salt, which they ftrew all
over the Bottom and Sides of the Back or Tun, that
had Water juft taken out of it; when diffolved and
fain a fmall Time, they {crub well about and difcharge
it.

The different Nature of pale and brown Hops, Tue
pale unripe Hop s fitteft for pale Drink and will keep
fome Time, but they are apt to fail at once, and then
the Drink ftales or fours. The brown full ripe Hop is
beft to depend on, and, in this Cafe, fome think one
Pound of them better than two of the pale Sort. But
there 15 a true natural pale Vine and pale Hop that
grows about Farnbam in Surry, and are as excellent for
pale Drinks, as the right brown Kentifh Hop which
agrows on the purple Vine, 1s for the brown Sorts.

1o prevent Wort boiling over in an open Copper.—
BorLine Wort faft lofes lefs than Boiling it foftly, and

- qtirring the Wort round on the Outfides with a Stick,

while it is boiling ; the middle Part may be boiled fix
or ‘more Inches high, and yet nore will run over the
Outlides.

To prove th: Goodnefs of Malt by the Wort., WHEN
a Perfon ules more than one Sort of Malt, he may prove
the Goodnefs of it by the Wort, as a certain common
Brewer of my Acquaintance does; his Method is to
weigh a Quart of the Wort of each Brewing, and that,
which is heavieft, is the beft.

Of the fweet Flag, Grains of Paradife, 8&c. bow they
are ufed in Brewing, ‘TrE former of thefe is called by

U 4 Apothecaries
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Apothecaries Calamus Aromaticus, which by flicing it
thin, and boiling it a little Time in Wort with the
Hupa will fave more than one Pound of Hops in fix;
therefore fome in a dear Hop Seafon will ufe it as a
Succedaneuwm to this Vegetable befides which, it will
give a fine Flavaur to the Drml{ if ufed in a due Pro-
portion, and is very wholefome. At a great Market
Town where I lodged, and fo in many others of late,
it is become too common a Pradtice to draw their worft
Drink on Market Days, and the beft at other Times;
for here the Publican takes an Advantage of Neceflity,
becaufe as this is the Seat of Bufinefs on thefe Days,
if there 1s any bad Beer, or Ale, it muft now go off to
thofe who are obliged to i'pf:nd their Market Shilling
or Six-pence, for {elling five or more Bufhels of Gram,
according to the Cuftom of the Place, which is now
got {o common that the Buyer ftops it, as if due by
Law; and thus the Farmer 1s forced EIEhE‘[‘ to drink
their horrid Hodge-Podge, or elfe to leave his Money
behind him, which I and many more have done, as
believing it to be the leat Evil. At one of thefe
Marketq about eighty Miles from London, 1 perceiv’d
they had fo dotor’d their common Two-penny Drink,
as to make 1t go down {mooth ; but, when I found it
left a hot T'ang behind it, it gave me juft Reafon to be-
lieve they had ufed Grains of Paradife, or long Pepper,
both which will fave Malt ; by Reafon thcﬁ:‘ lIkn’:Gmger,
will add a confiderable Splru: to the Malt Liquor, efpe-
cially if the fweet Flag is mixed with it. Alo in #ales,
fome of the poor People ufe a little black Seed, that
contains a very white Flour, which we call Cockle, that
1s a Weed, and cammﬂnly grows among our Gram
This they ufe in Brewing, and like Grams of Paradife
will ftrengthen the Drink, and make the Malt and Hops
go the further; but, if much of this is ground among
‘Wheat, it will “caufe the Bread to be inflammatory.
Of § fdfmfmf.r, their mifthievous Nature and Remedy.—
SEDIMENTS, In Time, caufe all Beers, Ales, and Wines
to grow rough and acid ; therefore Rackings are abfo-
| hutely
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Jutely neceflary, elfe what Occafion is there for fo many
Wine-coopers, whofe Art is chiefly to do this, and ap-
ply, on Occafion, a new and richer Sediment, than was
in the Cafk before, to maintain their original Sweetnefs,
or cure any Sicknefs the Liquor may have acquired from
fuch its natural feparated Impurities, which confift of
Salt, Sulphur, and much Earth. How wrong then
muft they be, who brew large Veflels of {ftrong brown
Beer, for keepmcr them to a great Age out of a Bravo,
and now and then add to the fame new Drinks, with
their Sediments, and call it O/d-boy, Stout, or Nog, and
when mixed, Coke upon Littleton, 8&c. By which, the
Quantity c}f pernicious Feces are increafed, and the
Drinks loaded with more of the faline, or acid Quality,
which confequently do the greater Mifchief to its Tlp-
lers, An Innkeeper of #inchefier, who juftly had the
Reputatmn of having the beft Malt Drml{ in that City,
was fo careful to avoid every Thing of this Nature,
that, even after his Ale had gone through a cold lei-
furely Working in the Vat or Tun, he drew it off as
fine as poflible by a Cock out of a T'un, whofe Bottom
was about eighteen Inches higher than the Ground, and
left the Head of the Yeaft with its Bottom all behind 3
{o that by this Method he never fail’d of having a clear,,
pure, wholefome, filky Ale, which pleafed all his
Cuftomers : But for his keeping ﬂ:rﬂng Beer he took
another Method, Some others are {o curious in avoid-

~ing the Damage of Sediments, that they rack off even

their Bottle-keeping Beer into frefh ones every Year,
with a Lump of Sugar in each Bottle, By this Ma-
nagement all Feces will be taken away, whlch other-
wile caufe Tartnefs, How wrong alfo muft they be,
who brew no other than intire Guiles of brown Butt-
Beer for furnifhing whole Cities, Towns, and I may
fay almoft a whole County with the fame ? This by
'ﬁacful Experience I know to be one of the greateﬁ In-
conveniences on the Road; for, in the moft fultry Day
and dufty Road, there is no other Drink to be had
than fuch hard, ftale, ﬂ:mng fiery Beer, which, in-

{tead
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ftead of quenching a Man’s Drought, adds Fuel to the
Fire, and makes him drier and more miferable, fo that
he has no Remedy but Wine and Water at their Public-
Houfes; for fmaII Beer in many of them is not to be
had for Maney, and if it 1s, at fome of the great Inns,
they will reckon four Pence a Quart for it, as I have
paid ; and the two firft mentioned Liquors are not to
be made ufe of, the one on Account of its Dearnefs,
and the other becaufe it is too cold and weak, In a
«certain Capital Town, about forty-five Miles from
London, 1 would fain have got fome mild Ale, but I
was told, there was no fuch Liquor fold in all the Place s
becaufe, as to pale Ale, they looked on it as a fickifh
Drink, and the brown Ale no one would buy, as being
an infipid Liquor, and what they were not ufed to;
fo that here was none, but a harfh brown Butt Reer,
almoft Half Vinegar, to be had. Near this Place a
Gentleman lived, who was fo averfe to their common
hard Butt brown Beer, that he never would drink any
of it, without fcraping a little Chalk into it, And a
Gentlewoman, who formerly lived in the Weft Coun-
try, but now refided here, brewed a light, {foft Amber
1.iquor, of which fhe was obliged to carry a Bottle with
her, to drink when fhe dined abroad, becaufe where
the went they had none but this ftale Sort of ftrong
Beer. Here the common Brewer brews a Guile at a
Time, containing eight Butts, at three Pound twelve
Shillings each, which, when ftarted in, he gives the
Victualler Orders to put two Quarts of whole raw
Wheat into each Butt, and bung it up, which is to
remain fo to the laft ; and this lying fometimes a Year,

or longer, on its Sediments before it is tapp’d, and
being made from a {fulphureous, wood-dry’d, {moaky
Malt, ftrikes the Palate moft feverely with its acid
Quality, racks the Smmach and breeds the Cholic,

Gout, Gravel, Stone, Scurvy, and many other Di fea-
fes. A fine pernicious Noffrum indeed to reign in a
Country, the moft famous for Malt Liquors ; for the
EXPEI‘IEHEﬁ of feveral Ages paft confirms to us the dead-

ly 4
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ly Effeéts of fuch ftale, brown, ftrong Beers, by its
bringing many brave, lufty, healthy young Men into
Confumptions and their Graves ; and {o it muft be *uill
the Eyes of People are more opened, which in the Town
I laft mentioned is the Cafe of many; for here of late
the better Sort have fell into making a fmall Raifin
Wine, which delivers them with Pleafure, Safety, and
Profit, from drinking chargeable, unpleafant, ftale, and
crabbed Beers at the public Houfes ; fo that fuch ftrong;
Beer Brewers and Victuallers muft go on in wrong Po-
litics, if they do not brew and fell a clear, pleafant,
filky Beer, and an Ale made intirely from all freth
Malt and Hops in a true Method ; which that they
may the better do, and preferve the fame in a healthy,
fine, pure Ordera long Time, I have wrote thefe four
Treatifes, and at laft been prevail’d on, contrary to
my former Intentions, to publifh the following Re-
ceipts of thofe moft excellent Balls, mentioned in my
Second Part, whofe tranicendent Qualities, for fining,
relithing, and preferving Malt Drinks, ¢, in a true,
healthful, clear, pleafant State and Condition a long
Time, exceeds all other Inventions that were ever yet
publifhed 3 whereby the Charge of dear bad Wines,
yealty unwholefome Ales, fharp and unpleafant Beers,
or other thick difeafed Malt Liquors may be avoided,
the Revenue of Excife increafed, and every one enjoy
himfelf in drinking a found, fine Ale, or Beer, in a
- moft agreeable Manner, both at Home and in the pubs °
lic Houfes abroad,

CHAP,
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The genuine Receipt of the aforefaid excellent Balls,
for fining, feeding, preferving, relifhing, and co-
lonring Malt Drinks, Wines, and Cyders.

Brown Balls.
Labafter, or Marble calcined into a Powder, twao
Pounds. Oyfter-fhells a little calcined and freed
from their brown, or dirt-coloured Outfide, one Pound.
Pure fat Chalk, well dried, one Pound. Horfe-bean
-Flour, firft freed from the Hulls, one Pound. Red
Saunders, four Ounces. Grains of Paradife, Half an
-Qunce. Florentine Orice-rcot, Half an Ounce. Co-
riander-feed, a %&rter of an Ounce, Cloves, in Num-
ber, fix. Hops, Half an Ounce. The beft Staple in-
«cifed Ifinglafs, two Ounces. The firlt Runnings of
.the Molofles, or Treacle, two Pounds,
Pale Balls.
- ARrEe made in the fame Manner, and with the like
“Quantity of every Thing, except a Pound or two of
fine Sugar made into a Syrup, inftead of the Moloffes, .
and omitting the Saunders.

N. B. Tur Powders are to be pretty fine, and the
Balls dried very gradually without Heat for the firft
three or four Days upon brown Paper laid over a large
Sieve Bottom and turned often,  Afterwards they may
be put into the Sun, or at a proper Diftance from the
¥ire, in order to dry them thoroughly ; and the Quan-
tity of the Hops may be augmented or wholly omirted
at Difcretion, according as the Liquor requires.

PuT as much Water to your Glafs as will juft cover
it, in order to open its Body, letting it ftand {o twelve
Hounrs ; then add the following Infufion to it, and gra-
dually diffolve the Whole over a gentle Fire. Then
ftrain it off hot among fome of the Powder, adding
the reft by a little at a Time, with fome of the Treacle

or Syrup likewife alternately, *till you beat the Whole
into
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into a ftiff Mafs, out of which form Balls, weighing

four Ounces each.

The Infufion, Pour aPint of boiling Water upon
the Coriander-feed and Cloves bruifed, and the Hops
well rubbed, Cover them clofe, and let it ftand
twelve Hours, then ftrain for the Ulfe aforefaid.

Tbe Number of Balls for each Caft. PowpEeR one of
the Balls and put it into a Pin or Half a Firkin; into
a Firkin, two ; into a Kilderkin, three; into a Barrel,
fix; and fo on in Proportion as the Cafk 1s bigger or
leflfer, ftirring them well ins and, if the Liquor has
Age enough, fo that it will bear Racking, it fhould
be firlt ferved fo, and then they will anfwer much
better,

To cure a cloudy Beer. THis has been attempted
for many Years paft, but in vain; ’till lately a Chy-
mical Preparation has been difcovered, that effeCtually
anfwers the Purpofe; but, as to the Wholefomenefs
of the Antidote, the Drinker muft run the Rifque of,
as being very probably unknown to him. An Inn-keep-
er, who brews his own Drink in the Country, applies
this : He boils as much Lump or coarfe Loaf-Sugar
in Water, *till it is ftrong enough that an Egg will
fwim in it, and, after the Beer has made its due Sedi-
ment in the Cafk, he puts the Syrup in to clear it.
Another, after the Butt of Beer is racked off, puts the
following Decoétion into it when cold, v/z, with a lit-

~ tle Salt of Tartar, boil Hyffop and Vervain together

in ftale Beer, fo as to make it pretty ftrong of the Herbs,
which are both great Finers of Drink, efpecially when
they are in Flower ; the Vervain alfo prevents any Tang
that the Hyflop may give the Liquor, for, if there is
too much of this Herb, it is very apt to do it. It is
reported, that a Gill of the Chymical Oyl of Sulphur
has been put into a Butt of Drink to preferve it clear
and found ; for this is faid to attenuate and divide thofe
grofs and vifcid Parts, or flying Lee, wherewith fome

- Liquors abourd 3 but, of cloudy Drink, 1 have wrote

more largely in my Third Part,
T A news
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A new Way of Bunging Drink. A PUBLICAN at

Godalmin in Surry bungs with a Piece of Bladder, and

fays it is beyond every Thing. This they do by palft-

E:gl the Piece about an Inch or more round the Bung=
ole.

To forward the Working of Malt Liguors, BotL fome
‘Water and Treacle, or~Water and Sugar together ;
when cold, add fome new Yeaft. 'This Compofition
will ripen Bottle-Beer, in twenty-four Hours Time,
or make Drink work 1n the Tun or Tub that before
was backward,

To cure bad Yeaff. App toit a little Flour, Sugar,
Salt, Brandy, and Beer, and it will bring it into a
Fermentation ready to work new Beer or Ale Wort
with, This Mixture will alfo improve ftrong Drink
Grounds, and make it fit to brew or bake with, inftead
of good Yeaft,

To turn Ale into ftale Beer prefently, In Shropfbire a
‘Woman, when fh2 intended to have ftale Drink; would
put a Bufthel of Malc into the Mafh-Tub and ufe a
Pound of Hops the more, and brewed it as {he did for
common Ale. This fhe let ftand in a Hoglhead a
Month 5 atsthe End of which fhe opened the Bung,
and putdn a Handful of pickled Cucumbers 3 if fome
were too big, fhe would cut them into two or three
Pieces, and f¥op all down again: In a Week or two’s
Time afterwards fhe would draw a fine Beer; that al=
ways had a pleafant Tafte and Smell, like old Offober
Beer ftaled through Time, and which gave a general
Satisfaction to all her Cuftomers. A Sevil Orange cu¢
in four Slices, one or more of them will anfwer the very
fame Purpofe, |

To keep Drink from being prick’d in the Cafk. IT is
the Praltice of a certain Victualler, who lives in Hert-
fordfbire, to put an Iron Pad over the Bang-Hole of a
€afk of Beer or Ale, to keep the Liquor from growing
too ftale or being prick’d ; and which it will do, if
upon the Pad you work a Piece of Clay, big enough
%0 cover all, fo as to keep out the Adr, This vah&ble

: : T':I}':
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'W"a is alfo moft ferviceable to preferve Malt Drinks

in the Cafk, in a found Condition, in the Time of
“Thunder ; but particularly in a Vault or Cellar which

Iies expofed to the Dirift of Coaches, Carts, or Waggcns
over the fame : And moft of all where there 1s no other
Conveniency to fet Drink, but in a Chamber, or other
Place above Ground.

Having received the following Letter from a Friend,
an ingenious Gentleman of the Faculty, fince I had
committed the foregmnﬂ* Sheets to the Prefs, it could
not therefore be inferted in its proper Place 3 but, as it
is too material to be omitted, I fhall oblige my Readers
with it here, viz,

Sir., As you were pleafed, when I faw you laft, to
inform me, that you intended, as foon as you conveni=
ently could, to pubhfh a. fourth Part or Supplement
to your La;zdafz and Country Brewer 5 and as thofe Trea= -
tifes have given me no fmall Satlsfaéhan, efpecially in
expofing that horrid Prattice of indefatigably beating
in of, and Joading our Malt Drinks with the Yeafts
whu:h as you rightly obferved, is become, thr{:ugh
]:'gnnrance and Avarice, umverﬁzlly practifed through-
out England, efpecially in the Management of pale and
Amber Ales, {o as to render them extremely unwhole-
fome: 1 therefur&, being very defirous of affifting, as
much as II'l me lies, in the detetting and expofing any
fuch pernicious Ways, which have and do daily fo ma-
nifeftly ruin the Health of Multltum.s, and judging
it a Point of Duty, for the general Good of my Fellow=
Creatures o to do, 1 know not how I can bett r effect
it, than by defiring the Favour of you, if you have
Room and it is not too late, to infert the foHowing in
your new Treatife aforefaid. :

Tre Thing is this : At a certain great Inn in C—d.

a Market Town in this County, they brew and ff:l} :
reat Quantities of a very heady Malt Liquor, which,
or that very Reafon, carries the Bell, by having the

Name of the beft Drmk far and near, for the Price 3
this made me fomewhat curious to enqmre,uau&, as far

A3
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as I could, infpe¢t into this Woman’s Method of
Brewing and Management, but found it was all kept
a profound Secret; ’till, at laft, I prevailed upon a
certain Perfon to divulge it, whofe Wife is related to
the Miftrefs of the Houfe, and has frequently affifted
her in Brewing: He told me that the only Thing,
which makes her Ale {o extraordinary fine, ftrong,
and heady, is becaufe that, when the Wort is put into
the Copper with the Hops, fhe never fails to add the
Sediments, provided they be not four or prick’d, of
all her Cafks, emptied fince the laft Brewing ; this rare
cleanly Mixture fhe boils for a confiderable Time, in
order, as fhe fays, to get out all the Goodnefs of the
Grounds ; afterwards, when fit, the very modifhly
loads it well with the Yeaft, by induftrioufly thwacking
it into the Drink for feveral Days together: This
Receipt coft her five Pounds, and thus, the has decla-
red, fhe faves twenty Pounds, or upwards, every Year
in Malt, befides improving, as fhe calls it, her Drink
fo as greatly to pleafe her Cuftomers, by its extraordi-
nary Finenefs and Potency : But this, methinks, is
fuch a filthy, abominable, mifchievous, and out of the
Way Improvement in the Brewery, that can be exceed-
ed by nothing, but that nafty, horrid, and deteftable
Picce of Cunning and Knavery, which, as I am credi-
bly informed by a worthy Gentleman, a Fellow of the
Royal Society, and who affured me he had it himfelf
from a Brewer, is commonly praétifed in a certain fa-
mous  Metropolis, of putting Cbamberlye, or human
Urine, into their pale or Amber Two-penny Malt
Drink. -
AnD here, Sir, I apprehend it may not be improper
to communicate w0 you my Thoughts, as briefly as T
can, on the Nature of Yeaft, and how it affeéts the
Malt Liquor it is whipp’d into, fo as to render it of
fuch deadly Confequence to the Drinkers ; and this I
thought of the greater Moment, becaufe there are
many #erfons, who, although of tolerable good Judg-
ment in moft other Matters, yet, when I have talked
Lo
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to themn on this Subject, have feemed to be wholly in
the dark, and could hardly be perfuaded of its Rea-
Ht}", s

I musT confefs, Sir, that, as you have already been
pretty copious in treating on this Manner, one would
think there could not be much Occafion for enlarging
on it; but as this horrid Practice does, notwithftand-
ing, fo notorioufly prevail among us, I am induced to
believe, that the following, if it were publifhed, might
have fome further Infiuence to deter and undeceive thole
whom 1t may concern, unlefs they be wholly hardened
and befotted in Wickednefs and Ignorance.

I smaryr not here enter upon a needlefs Difquifition
of the Production of this floury Part of the Malt Li-
quor, nor do I propofe to entertain you with a nice
philofophical Analylis of all its component Parts, but
fhall only obferve, that I take it to confift of a great
Plenty of a very {ubtile and penetrating, effential, acid
Salt, or Sulphur, clofely enveloped, or wrapped up in
a very tenacious, {limy, or mucilaginous, alcaline Bo-
dy, which being of fuch contrary Principles, and in-
fluenced by the Air, is the Caufe of s common in-
teftine Motion, or Effervefcence : Now, when thefe
Particles become diftended and diffus’d thronghout the
new Malt Liquor it is to put into, there immediately
enfues an occult Commotion upon firft mixing it (tho’
apparent enough foon after) from a particular Contaét
their {imilar Parts undergo, which, gradually increaf-
ing, does thereby {o heat and rarefy the whole Body.
of the Liquor, as to caufe it both to emefge and fub-
fide its groffer Contents : And this it will fufficiently
do, when the Predominancy of the Acid 1s fomewhat
reftrained, check’d, or intangled by its vifcous alcaline
Part; then all lies quiet, and the Fermentation, Hif-
fing, or Commotion, in a great Meafure, ceafes; and
this is likewife eafily known upon Sight, for then the
frothy, curling Head of the Drink begins to flatten and
fall, which is a plain and natural Indication of its'being
then fit to tun or put up into the Vefiel, by firft fkim-

X ming
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ming off the floating Yeaft, and then letting it run (by
a Cock conveniently fixed above the Sediment) as clear
as may be into the Cafk.

Now, inftead of this true, natural, and light Way of
working or fermenting our Malt Liquors, it is become
too cuftomary among many, not only, in the firft Place,
to put into them fix or eight Times as much more
Yeaft as is neceffary, but likewife to carry on the Fer-
mentation in a furious and unnatural Manner, by violent
beating, or whipping into the Liquor the Head of
Yeaft with a Staff, Broom, or fuch like Inftrument,
as often as it rifes, which 1s generally once in three or
four Hours, continuing the Agitation in large Quan-
tities, for an Hour, or more, at a Time; and this is
held on commonly for three, or four Days, or'a Week
together (according to the Seafon of the Year) it be-
ing in many Places the fole Bufinefs of one Man to at-
tend this Work Day and Night, rather than this their
beloved, profitable (no Matter how unwholefome!)
Artifice fhould be neglected.

Anp that fuch Drink, thus loaded and tin&ured
with the Yeatft, is very prejudicial to the human Body,
is not only evident from daily Experience and Obfer-
vation, but likewife from the Reafon of the Thing ;
for, by fuch long Working and violent repeated Con-
cuffions, the Liquor is fo heated, and the Particles of
the Yeaft become fo communicated and rarefied, that
the faline, or fulphureous acid Part of it is, at length,
very much divefted of its groffer, vifcous Part, and al-
moft wholly abforbed, or diffolved in the Drink : Or
in other Words, as the faccharine, {pirituous, or acid
Part of the Liquor becomes predominant, which fuch
long and violent Fermentation naturally excites, fo does
it increafe the Contaét, or Attraétion, of fuch like acid,
ftrong Particles from the Yeaft, *ull the Drink has
thoroughly imbibed, and is well faturated with them.

Now what remains is to enquire into the Nature and
Effe€ts of the aforefaid ftrong, acid Particles of the
Yeaft, which the Drink, by fuch violent Means, becom;es

2 Lt
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fo extraordinarily faturated and impregnated with ;
and this will appear from the following E){pfrimr;nt
viz, Take ftrong Beer Yeaft, mix it well with hot Wa-
ter, and let them ftand ﬁ::ur or five Days, or more,
clofe covered over, in the mean Time, when it is well
fettled, pouring of the Liquor, heating it again, and
adding frefh Parcels of Yeaft to the fame, and fre-
quently whifking them brifkly together, ’till the Wa-
ter is well tinétured by the Yeaft ; then, when the Li-
quor 1s well fettled, if you pour it off from the Sedi-
ment and filter and evaporate it, you will find at the
Bottom of the Veflel a hot pungent, acrid Matter, of
a catheretic Nature, infomuch that, if applied Plaif-
ter-wife to the Skin, it will raife a Bliiter.

A rinve Thing indeed to be admitted into fuch a
fenfible and nervous Part as the Stomach is, by Way
of a Cordial, and that in fuch profufe Quantities as it
ufually 1s! No Wonder then that fuch Liquor is fo ve-
ry intoxicating, {ince it cannot fail of wounding and
damaging the whole nervous Syftem ; for altho’ the
acrimonious, fiery, and ftimulating Properties of this
yeafty Matter be not readily difcoverable upon the Pa-
late, any other Ways than by a little rough, biting
Twang, and are likewife reftrained from immediately
taking Effect upon the Body, by the foft, fheathing,
balfamic or oleaginous Quality of the Ale ; yet it is
certain, that, by “their being thus intimately mcarpu-
rated and dxluted in fo pleafant a Vehicle, they become®
thereby, as they pafs the Circulation, fo much the more
capable of doing their Mifchief to the inmoft and fineft
nervous Recefles, even to the Brain itfelf ; fo that we
need not be furpr:fed to fee {uch Numers of brave,
Jufty, young Men cut off, almoft on the Spﬂt, by it;
others in high Fevers, dehrmus or raving mad ; fome
in violent Fits of the Cholic or Gravel ; others labour-
ing under the Torture of the Stone, Gnur, or Rheu-
mati{m ; fome affli¢ted with Dropfies or Jaundice, whilft
others again fall into Confumptions, Afthmas, Paraly-
tic and other Diforders ; and thus frequently cut the

- X 2 Thread



200 The Cellar-Man continued.

Thread of Life fhort, by indulging themfelves in the
Ufe of fuch poifonous Drinks 3 and to think that Age
or Maturation in the Veflel will free it from fuch a
pernicious, yeafty Tincture, is all a Jeft, any more
than if one had loaded it with as much Salts of Quick-
Lime; for the'one will fine as well as the other, but
every Drop of the Liquor will always partake of them;
and 1t is obvious, that, were we only to put common
Salt into Drink, it would retain it even to the laft,

But when I confider that, to all this heterogeneous
Procedure in the Management of our Malt Liquors,
there is ftill fuperadded the very Quinteffence of the
refufe and excrementitious, dirty Part of other former
brewed Drinks, as in the Cafe above-mentioned, it
fills me at once with Aftonifhment and Abhorrence,
that People can be guilty of fuch deteftable Practices
againft their Fellow Creatures; but fo it is, that moft
of our Brewers and Ale-Drapers care not what horrid
Stuft they prepare and vend, fo that they can but fill
their Pockets by it: Methinks it calls almoft as loud-
ly for a Law to prohibit the Making and Selling fuch
pernicious Malt Liquors, as it did for that of diftilled
{pirituous ones ; but, left I prove tedious on a Subjet
you are already fo well acquainted with, I muft beg
Leave, Sir, to fubfcribe, &c.

Darby, Fan. 31, 1739-40,

The Yorkfhire Way of Brewing a Barrel of Oat-Ale.
AT a certain Market-Town, twelve Miles from Oafley-
Bay, in this County, they make this wholefome and
pleafant Liquor in its utmoft Perfettion, by grinding
a Quarter of Oat-Malt, ‘made with the white Sort and
dried with Coak (any other Fuel will not fuit it fo
well) and mathing it with forty-four Gallons of cold,
foft Water ; they let it ftand twelve Hours, then fpend
away in a fine {mall Stream and put two Pa::-l.lntlzi);.3 of
fine pale Hops, well rubbed between the Hands, into
it 3 let it infufe cold for three Hours, then ftrain and
tun it, putting Yeaft to it, and it will work brifkly for
zbout two Days; then ftop it vp, and in ten%ays
ime
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Time it will be fit to bottle. It drinks very fmmth,
brifk, and pleafant, and looks like white Wine, but
will not keep found longer than five or fix ‘Nmks
But, for longer KEEplnﬂ', they fometimes brew it as
other Malt. Thr:y fupply fome of the great Taverns
and Eating Houfes in London with it, who commonly
charge Six-Pence or Eight-Pence a Bottle for it, but
in the Country it is fold for Four-Pence,

The Nottingham Way of giving a Hog/bead of Ale an
agreeable Reli ﬂJ and caufing it to [parkle and knit in the
Glafs like bottled Cyder. At this Place they ufually al-
low eight Buthels of pale Malt to the I-I..:ntrfh{,ad for
their common Draught Ale, which they fell for Three-
Pence a Quart ; and twelve Buthels to the fame Quan-
tity for their Ofober, or Four-Penny Beer. To the
former, as {oon as it has done working, they conftante
ly put in the following Compofition, viz. Work up
as much Wheat Flour as three or four Yolks of Eggs
will take up, with an Ounce of Ginger in Powder, in-
to a ftiff Pafte, out of which form two or three Balls 2
In about three Weeks Time they tap it, when it will
have all the Properties aforefaid, and hold it to the laft;
and this is fo much in Requeft here, that they won’t
drink any Ale, unlefs it ftand this Teft.

To forward the Working of a Guile of ftrong Drink,
of three Barrels or more, when checked by Cold. First,
try what Effect the putting a Firkin, filled with boil-
- ing Water and well bunged, into it will have ; ; if this
does not fucceed, then take Quick-Lime powdered
one Pound, of Lfﬂ?ﬂﬂ Sugar one Pound, made into
a Syrup with fome of the fame new Drink : Wheat
Flour and Bean Flour (both malted, if you can) of
each half a Pound : Salt of Tartar one Ounce : Gin-

r and Grains of Paradife each half an Ounce, with
the Whites of five or fix Eggs well whifked, and the
Syrup. Make the Whole ulp into a Pafte, which imme-
diately diffolve in a Pailful or two of the fame Drink,
adding a little freth Yeaft to this Quantity, and ftir-
ring it well together ; let it ftand covered, pretty near

X 3 the
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the Fire in a Veffel that will hold as much again, for
about five or fix Hours; then mix it thoroughly with
the Whole ’till it froths high ; cover it up warm, and,
I am told, it will anfwer your Expectation, even in
the fevereft Froft.

How a certain Innkeeper brewed and managed bis Butt
Beer. 'THIs Perfon in a City, a confiderable Diftance
trom London, fold great Quantities of a Butt brown

eer, which had fuch a Name, that, on a Stranger’s afk-
ing where the beft Beer was fold, he was directed to his
Houfe. He ufed two Coppers and two Math-Tuns at
a Time, always mixed a little pale Malt with his brown,
and was brewing from Monday to Friday only two
Butts of Beer; becaufe he muit have Time to perform
the grand Operation of beating in the Yeaft to the
Drink ; and, as often as it worked top rank, he fkimmed
it. Yet he was not fo guilty of this male Prattice, as
I knew a certain petty pale Ale Brewer, who, to work
and beat the Yeaft into his pale Ale enough, had high
Stde-Boards fix’d round his Tun, to prevent, in cafe
the Man was furprifed by Sleep, the yeaity Head from
working over: At laft he tkim’d fo much off, that,
when the Drink was put into the Cafk, the Ale could
but juft work enough to fave itfelf, However this
brown Beer Brewer was in the End brought to believe,
that boiling Hops only thirty Minutes gave the Drink
a vaft Improvement, and therefore he was refolved to
have an Iron Hoop made, the Breadth of the Infide of
his. Copper, for a Net with very {mall Mefhes to be
faftened to it, in order to take the Hops out at Plea-
fure, though each of his Coppers would hold four
Barrels. But there was no perfuading him to leave off
beating ‘in the Yeaft, becaufe this dearly beloved Way-
was too gainful to be laid afide. And as to the Ma-
nagement of his Butt Beer in the Cellar, he left the
Bung open moft of the firft Summer to kevr:p the Drink
from fretting, *till it had a fecond Working in the Cafk
and then would cover or bung wuh a Pigce of brown

Paper
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Paper pafted down, and fo' let it remain *till he tap-
ped it, and then he bung’d down with a Cork or
wooden Stopple.

To fine Drink, and preferve it [ound in the Cafk, Ir you
would fecure a Butt of Beer from f{taling too foon, and
give it a fine Flavour and Body, take a very fmaH
mefhed Net, and put into it fuch a Quantity of new
Hops, as you think proper; in this put in likewife a
Stone to fink it to the Bottom of the Cafk, and at ﬁx
Months End tap it. But if you would tap a Butt of
Beer quickly, and fecure the Drink found to the laft,
then put a Parcel of ufed Hops into, or without a
Net, in the Veflel ; that is, fuch Hops as have been
only boiled a lictle while in a firft Wort,

A‘ Way to bave Liguor little inferior to Claret, and
yet pay but the common Excife of Beer or Ale. 'THIs
Liquor was for many Years brewed by the late Doctor
Brabbin, Minifter of St. Mary Ax, London, at his
Houfe at Barkbamftead, where it has often been pre-
ferred to Claret by his great Vifiters, the firft Sort of
Gentry : To this Purpofe he always got the largeft
Sort of Berries, by intirely lopping the Heads of fe-
veral of his Elder Trees in one Year ; which would
fhoot again the firft Summer, and the fecond Summer
would bear a very large Berry: Or, when he did
not take this Method, he made ufe of another that
was but little Inferior to it, which was; that about
Chriftmas he would prune every Year the old Wood
out of a Tree, and leave in it only the laft Year’s
Shoots for bearing, and top to four Buds. Then
for his Manner of brewing this excellent Liquor, and °
manacmg i afterwards in the Cellar, he did as fol-
lows, viz. He took twenty Bufhels of the beft brown
Malt he could buy, with which his conftant Way was,
to make one Hogfhead of ftout Beer, one of Ale, and
two of fmall Beer. Out of this he took half a Hog-
fhead of the firft Wort or Running, and bmled half T
Bufhel of pick’d red Elder Berries, full ripe; and
hmlcd them with frefh Hops: Or clfe work’d the new

X 4 Drink
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Drink wich Hops in it. This'he would let ftand a
Year in the Cafk, and then he bottled it off with a lit-
tle Loaf Sugar in each Bottle ; and many have de-
clared, they efteemed it better than Claret.

To brew a Liguor in Imitation of true Brunfwick
Mum, according to Mr. Now’s Way, viz, Take thir-
ty-two Gallons of Water, boil it *till a third Part is
wafted, which with more brew according to Art, with
three Bufhels and a half of brown Malt, half a Buthel
of dried ground Beans, and half a Bufhel of Oatmeal :
When the Whole is done, put it into your Cafk, but
do not fill it too full; and when it begins to work, put
in 2 Pound and a half of the inner Rind of Fir, and
half a Pound of the Tops of Fir and Birch, Inftead of
thefe, -in £ngland, they ufe Cardamum, Saffafras, and
Ginger, and the Rind of Walnut Tree, Elecampane
Root, and red Saunders. Others ule different Ingredi-
ents from thefe ; however, they are to be put in when
the Liguor has worked a while, and, after they are in,
let the Liquor work over as little as you can; when
the Ferment is over, fill up the Cafk and put into it
five whole new laid Eggs, not broken or cracked, and
in two Years Time it will be fit to drink.

- To make Scurvy-Grafs Ale. T axe four Ounces of 4-
lexandrian Sena treed from the Stalks ; Rhubard fliced
one Ounce ; Winter’s Cinnamon three Ounces 3 Po-
lypody of the Oak one Ounce and a half ; Bay and Ju-
niper Berries, Anife and Fennel Seeds brms’d of each
one Ounce; Liquorice and Horfe-Radifh ﬂlCEd of
each one Ounce and a half; and half a Dozen Sevil
Oranges. Cut the Oranges in Pieces, and put all the
Ingredients into a Bag, with a Stone in it to make it
fink, into three Gallons of Ale; take a Pint and Half
of the Juice of Garden-Scurvy-Grafs, fet it over the
Fire and clarify it, let it ftand ’till cold, and then put
it into the Ale: After it has worked altﬂgeth:r for a
Day and a Night, ftop up the Veflel clofe, and when
it has ftood fix Days, drink a Pint warm fafting ;
'.Whﬂn the Vefiel is out, if you put in more Juice of

2 L A - Scurvy-
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Scurvy-Grafs and more Oranges, you may fill it up
with Ale a fecond Time.

For Fining, Relifbing, and Increafing the Strength of
Amber Butt Beer, T axke one Gallon of Wheat Flour,
fix Pound of Moloffes, four Pound of Malaga Raifins,
one Gallon of Malt Spirit, free of any burnt or other ill
Tang, and two fmall Handtuls of Salt. Make all up
into Dumplins, and put them into the Bung-Hole of
the Cafk or Butt. It will caufe a Fermentation, there-
fore do not ftop up too foon.

To cure a Butt of ropy Beer. Mix two Handfuls of
Bean Flour with one Handful of Salt, and it will cut
and cure a Butt of ropy Beer. '

To feed a Butt of Beer. Bare a Rye Loaf, well
nutmegg’d, of Two Pence Price, and put this in
Pieces into a Bag of Hops, with fome Wheat, into
the Cafk,

Mufly Drink cured, Run it through fome Hops
that have been boiling in ftrong Wort, and afterwards
work 1t with two Parts new Drink, to one of the muf-
ty old; this is called Pemping, and is a good Cure
for mufty, fox’d, or ftinking Beer, ,

To feed and give a fine Flavour to a Barrel of Beer.
Put fix Sea-Bifkets into a Bag of Hops, and put ait
into the Cafk. i

Do fine Drink in twenty-four Hours Time. Ax Inn-
keeper to do this ufed to put in a Piece of Lime,
maci: from foft not hard Chalk, about the Bignels of
- two Hen Eggs, which will difturb the Liquor, and
caufe it afterwards to be fine, and draw off brifk to
the laft, though flac before ; this will do for a Kil-
derkm. |

Another to cure ropy Beer. T axe thofe Hops that
have been well infufed, or ftewed on Purpofe in a blind
Head two Hours, and mix them with the Wort they
were ftew’d in, and fome Settlings of ftrong Wort,
ftirring the Whole well together, and it will anfwer,

* A third Way te cure a Butt of fox’d, or ropy Drink.
' Beat
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BeaT an Ounce of Allum very finé and mix it with
two Handfuls of Horfe-Bean Flour,

To fine and feed Butt Beer, Curr Ifinglafs into {mall
Pieces and fozk it in fome ftale Beer, then boil Sugar
in fmall, or Ale, to a thin Syrup, and mix it with
fome of the Ifinglafs Beer, which putinfo a Butt of
Beer, ftirring it brifkly together, and it will fine and
preferve the Drink well,

To fine a Butt of Beer. Take a fufficient Quanti-
ty of River Sand wathed clean, and not dry Pit Sand,
and put it into the Butt of Beer ; but if you ufe the
dry Sort in Summer, it will make the Drink fret and
fume at the Bung, and endanger the Head of the
Calk. . '

To recover a Kilderkin of fale finall Beer. A PEr-
son had a Kilderkin of Table Beer got {o ftale in a
Fortnight’s Time that it became a little crabbed ; I
advifed him to put two Qunces of good Hops and one
Pound of mellow, fat Chalk, broke into about fix
Pieces, into the Bung-Hole, and immediately ftop up
clofe, In three Days Time after he tapped it, and 1t
proved a found, pleafant Drink to the laE.

To fine a Kilderkin of Ale or Beer in a little Timey
and preferve the fame found and pleafant o long Time.
Tue following Receipt I came by from the common
Practice of a Country Victualler, who ufed it for ma-
ny Years with Succefs to fine, recover, and preferve
his Ale and Beer in a clear, found, and pleafant Condi-
tion to the laft : And which Receipt may ferve to fup-
ply the Want of Time, Skill, Conveniency, and Abi-
lity for making the fore-mentioned Balls. Take a
large Handful of Hops, boiled in a firft Wort, only
half an Hour, and dried ; half a Pound of Loaf Su-
gar, diffolved in the Ale or Beer ; one Pound of Chalk
broke into fix Pieces, the white Part of Oyiter Shells,
calcined in a clear Charcoal Fire to a Whitenefs, and
the Stems of Tobacco Pipes, that have been ufed and
burnt again, of each, in Powder, four Ounces. Put
in your Hops firft, with the Pieces of Chalk, and
- then
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then mix your two Powders and Loaf Sugar, in fome
of the Ale or Beer, and pour all in immediately aftee
the Hops and Chalk, ﬁirrmg them well about with a
Staff, and bung down. Some will put thefe into Ale
qulckly afterit bas done working : Others will rack off
their Offober of March Beer into another Catk, and
then put in thefe Ingredients, ftirring all well in with
a Staff : Or, if you can fix a wooden Bung well iny
give the Veflel a Roll or two on the Stilling, that the
Bottom may juft be turned upwards, and tap it at a
Week’s End, if you pleafe. By this you will have &
clear, wholefome Ale or Beer, Others, that are in
Hafte, will only make ufe of two Ounces“of frefh, dry
Hops, the Chalk Tobacco-pipe-powder, and no Sugar,
and it will prove ferviceable ; but, if it be done with
freth Hops, they muft be put into a Net or Bag, with
a {mall Stone in it to fink them ; otherwife, if they are
put in loofe, they will fwim at Top, and do htrlc, or
no Good,

CHAP. VIL
Of Brewing Malt Liquors by private Perfons.

T HE Charaéter of a Gentleman’s private Brew-boufe,
and his Management in the fame, - T His Gentle-
- man, an intire Stranger, by a Letter defired me to cali
on him, when next in Town; for that he had boughe
feveral of my Brewing B{mk compleated a little
Brew-houfe, and got good Store of Liquors by him,
but was at a Lofs to make the Balls I had prefcrlbeci
in my Supplement ; therefore would have a Parcel
made to keep by him ready for Ufe : Accordingly ¥
waited on him, and muft gwn I was never better plea=
fed with the Slght of ingenious Contrivances under
Ground for Brewing and Preferving Malt Liquors,
than I was with thofe of his which I am going to de-
ﬁ:nbe as follows, wiz, .
His
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. His Liquor or Water.— Is of two Sorts, Spring
and New River, The firft is raifed by a Pump of
Lead eretted in the Cellar-Room, where his Copper
ftands 5 and though it comes from a Spring in a Gravel,
it 1s foft enough to ferve alone in many Cafes ; but that
he might be compleatly furnifhed with this principal
Ingredient, he has the New River Water laid in fo
convenient that it runs through a leaden Pipe into the
Copper. By thefe, he can ufe a Liquor according to
the Nature of his Malt with very little Trouble; for
the Spring Water is pumped into his Copper by a
Gutter, and the other runs into it by the T'urn of a brafs
Cock ; fo that, if he brews a brown Malt, here is.a foft
River Water, proper to blunt its fiery Particles, melt
s hard burnt Meal, and wath it out into an oily
wholefome Wort, as the beft Sort for the phlegmatic
Conftitution. Or according to Dr. Quincy : He fays
that Rain or River foft Waters feem moft fuited to
draw out the Subftance of high dried Malts, which
retain many igneous Particles in their Contexture, and
are therefore beft loft in a fmooth Vehicle, If he brews
a pale Malt, he can ufe his Spring harder Water,
proper to melt and wath out the tough oily Meal from
fuch a flack dried Body, becaufe the mineral Particles,
with which this Water is impregnated, will help to
prevent the Cohefions of thofe drawn from the Grain,
and enable them to pafs, as the Doctor fays, the proper
Secretions the better 3 as the vifcid Particles of the Grain
will likewife defend them from doing the Mifchief,
which otherwife they might occalion, But as both
brown and pale Malts are dried in Extreams, this
Gentleman very prudently, for the moft Part, makes
ufe of only the Amber Sort, as that which retains a
Mediocrity Quality, and is therefore the moft agreeable
to the Conftitutions and Palates of Mankind in general,
And it is for this Reafon that he mixes Hal fS pring
and Half New River Water together throughout all
his Brewing,
His Malt,— As 1 faid, is of the Amber Sort, par-
| taking

Lyl
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taking both of the Nature of the brown and the pale
Sort, by being leifurely dried all alike and crifped with
that excellent Fuel Coak, into a true Temper ; and, if
afterwards rightly made ufe of, it renders it the very
beft Sort of any, for making either Offober or March
Beer, or a fine Straw-colour’d {mooth pleafant Ale,
For this Purpofe, it is, that all Buyers of this Malt
ought to be very nice in their Infpection and Trial of
it, as, Firft, Whether it {mells free of all Sulphur
and Smoke. Secondly, If it has been kept clear from
the venomous Bite of the poifonous Wevil, which al-
ways begins his Eating Mifchief at one End of the
Corn’s Body, Thirdly, If of a right Colour, which may
be eafily known by chewing a little of it, and after-
wards by fqueezing out its Juice between the Thumb
and two Fingers, Fourthly, Whether its Grains are all
near of a Bignefs and bite alike in the Mouth, for
then they are moft likely to prove good Malt ; for when
Barley comes up together and is near all of a Ripenefs
at Mowing Time, it is then a right Sort. But when ei-
ther ftvf:ral Crops of Barley are mlxed by the Maltfter,
or when a Crop of Barley is of different Ripenefles at
Harveft, it commonly makes a bad Malt; for then
fome Kernels will be foft and fome hard, fome all
Malt and fome Half Malt and Half Barley to the De-
ceiving of the Brewer’s and Cuftomers Expectation.
Moft or all of thefe Items were never publifhed by any
Author hitherto, though they are the moft neceffary
Articles belc-nging to all Brewers to know : For if they
have not a right Malt, I am fure they can’t have good
Drink., But this is not fo much to be wonder’d at,
becaufe not only Brewers, but even Maltfters and Far-
mers in general are ignorant of this important Matter,
nor when they would be fenfible of it I know not, had
not Mr. Ellis, a Farmer of Little Gaddefden ncar Hemp-
ftead in Henfawfﬂvzrg, publifh’d the Secret in one of his
Books of Hufbandry how to prevent. the Misfortune,
by making known a cheap Ingredient of but Six-pence
Value, that is firft to be diffolved in a Tub of Water,
wherein
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wherein three or four Buthels of Batley-feed are to be’
foaked a Day and Night, and then ta.ken out and limeéd
as they do ‘Wheat for fowing this Quantity on one
Acre, which caufes the Seed to fhoot in a little Time,
in the drieft Seafon, fertilifes the Crop, keeps off the
Worm, and only by the Heip of Dews carries it for-
ward and caufes it to grow in an even Crop. Where-
as in the common Way of fowing Barley dry and naked,

if 2 dry Summer fucceeds its Sowing, there cemmunly
are two or three Ripenefies of the Barley at Harvelt.
That, which the Harrows laid deepeft in the Earth,
comes up firft; that which lies next follows, and the
uppermoft Seed lateft of all ; fo that at Mowing Time,
one Part of the Barley Crop 1s ripe, another half ripe,
and the other green, It istrue indeed that fuch Bar-
ley will make a Sort of Hodge-podge Malt that may
take In an ignorant Buyer, but if it was put to a nighter
Ufe, 1t fhould be given to Hogs “inftead of Brewing
Drink with it, I could much enlarge upon this Sub-
ject 5 but I hope what I have here wrote will be fuf-
ﬁment to all my Readers, to warn them againft being
impofed on by fuch bad Mal.

His Copper— Is placed at one Corner of a Room
in a Cellar about thirty Feet fquare, fo near the main
Chimney that the Smoke of the Copper Fire afcends
through 1t; and as it 1s paved with Free-ftone in a {mall
Defcent, it carries off all Waters into the common
Shore. His Copper holds a Hogfhead, but without a
Copper Arm fixed in it, becaufe there 1s not Roem to
fix it high enough, to let out hot Water or Wort by
it into the Math-Tun or Coolers. To fupply this
Defect, he has a very fmall Copper Pump faftened to
the Infide of the Copper, that conveys firft the hot
Water to the Malt, and afterwards the Wort by a
higher Noffel through a Gutter into the Backs or
Coolers, for which Purpofe he burns Newcaftle Coal
in an Iron Grate.

His Mafb-Tun— Is made of the round Form, and
roomly enough to math a Quarter of Malt, whic—hh%s

1S
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his common Quantity for making a Barrel of ftrong
Beer containing thirty two or thirty fix Gallons, This
he the more conveniently performs by having a falfe
Bottom lying on a fixed one, which ferves as a Strainer
to the Wort from the Malt, when 1t 1s let out into the
Receivoir or under Back by a Cock, and from thence
thrown up by a {fmall Pump into the Copper.

His under Back or Receivoir.— Tuis moveable
Utenfil is placed under his Mafh-Tun, to give the
Brewer the better Opportunity to move about Half
Way round it with his Mafhing Oar ; for as this ftands
under the Mafh-Tun and one Part of it clofe to a Wall,
he cannot have more Room. This under Back is lined
with mill’d Sheet Lead of I fuppofe about four Pound
to the Foot all over its Bottom and Sides, which caufes
1t to cool the Wort with Expedition, defend it far
better than bare Wood againft Taints and Foxing, and
1s eafily cleaned and kept from Furr and Dirt; a Con-
veniency that all private Brewers, efpecially, fthould ne-
ver be without, if their Pockets can afford it.

His conveying Gutter— Tuis ferves for two Ules,
one to convey Water into his Copper from his Spring
Pump, and the other to convey his Wort out of the
Copper into his Coolers or Backs ; is about five Inches
{quare, lined throughout its Infide with mill’d Sheet
Lead, and ftands fixed clofe to a Wall fix Inches under
a Cieling, and is covered with a loofe thin Slip of Board,
when in Difufe, to keep out all Duft and Sullidge.

His cooling Backs— ARE two in Number, placed
clofe to a Wall, are made both of a Size, containing
ten Feet in Length and five in Breadth, The lower-
moft ftands two Feet from the Ground, and the other
exaltly over that at two Feet Diftance, both lined with
mill’d Sheet Lead all over their Infides, to give them
the great Benefits of a quick Cooling, conftant Sweet-
nefs, and an eafy Cleaning. Now into thefe Coolers
the Wort runs always fine, becaufe the Hops are boil-
ed in a Bag made of Straining-cloth, fucﬂ as Dairy
Women ufe to pafs their Milk through. A

s
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His working Tun.— Tri1s ftands at a Diftance From:

his Coolers, but fo that the Wort may run out of them
by. a Cock into a fquare wooden Tun, that is all lin’d
with Sheet mill’d Lead. For as this Gentleman has
Cellars and Vaults one deeper than another, his working,
Tun is fo placed, that it ftands lower than the Floor
of his Brewing Cellar, where, by a Cock fixed in it, he
lets out his new Drink, clear of the main Fieces or Se-
diments, and yet enough of them is conveyed with the
Liquor by the pretty Contrivance of a leaden Pipe into
his Cafk as they ftand on a Stilling in a lower Vault,
according to the London Brewer’s Method, that is per-
formed by a ftarting Tub and leather Pipe, which car-
ries the Beer out of it into a Butt in the Cellar.

His Caftes.— Are of three Sorts, viz. the Half
Hogfhead, the Kilderkin, and the Firkin, which he
has made in the moft exa& Manner that ever I faw.
They are all Heart of Norway Oak and {poke-thaved
within Side, which leaves the Staves fo imooth, that
Furr cannot make a Lodgment here as in common
Veflels, that are left rough in their infide Joints, for
what the Eye never fees, according to the old Saying,
the Heart never rues. But this Gentleman is {o nice a
Perfon as to be at the Coft of ornamenting the very
Chines of his Cafk by a moulding Inftrument, and fe-
cures all by ftrong Iron Hoops, which with the Veflels
ate painted all over with a bluifh Colour; and, being
kept in a dry Vavlt, will laft many Years longer than
in damp or clayey Cellars.

His Bungs.— ARt made of a turned Piece of Sallar,
Afh, or other light Wood, juft fitted to the Bung-hole,
about an Inch and a Half within the Cafk and two
without, In the Middle of this a fmall Hole is bored
for a Peg to remain in it, to give Vent at Difcretion 3
and after the Bung is forced down by a Hammer with
brown Paper, he caufes fome Clay mixed with Bay
Salt to be work’d round it, to {fecure the Liquor the
- better againft the Admiffion of Air, to kecp it cool, and
better

= ey ey

= - R P

SEFRES. T T T— = -



—c

Of Brewing Malt Liquors, &¢. 313
better prevent prejudicial Fermentations by Change of
Woeather,

The Age of bis Malt Liquor.— His ftrong Amber
Beer he liﬂEpS a Year in the Caik, then bottles it off,
and begins to drink 1tat a Year’s End afterwards, when
he racks it off into a Decanter, which gives him an
Opportunity to fhew as fine a Glafs of Beer as ever I
faw or tafted.

The Improvement of my Balls to Malt Liquors.—
BuT, notwithftanding the Finenefs and Palatablenefs of
fuch ftrong old Beer, yet it is not free of fome Acidity
from the Nature of the Hop, Yeaft, and the Age of it;
which, if drank in Excefs, will be apt to breed Gout,
Rheumartifin, Gravel, Stone, or other Diforders in the
Body. Therefore, to enjoy the Blefling without the
Curfe, it will be great Prudence in all Lovers of O&oder,
to make Ufe of fome Alcali, that may effetually theath
the acrimonious Particles of fuch fharp Drink ; which
my Balls will do, and at the fame Time fine, preferve,
and give fuch Beer a pleafant Farewell, if they are
fkilfully made according to my Receipt.

His (Economy in other Liquors—BuT this Gentleman
1s fo compleat an Artift, in the Management of Home-"
Brewed Liquors, that he furnithes his feveral little
Vaults and Chefls, with great Numbers of glafs Bottles
full of Englifb Wines. I never drank fo good Orange
and white Currant Wines in all my Travels, for
Strength, true Tafte of Fruit, and Pleafantnefs. In fhort,
they were fully impregnated with the genuine dulco
acid Tafte of the Ingredients in fo high a Manner
that, in my humble Opinion, nothing can exceed them.
of the Kind : And that they may f{uit each Conftitution,
he has them made both ftrong and {mall ; fo that they
muft be moft agreeable Liquors to both Sexes. And,
as I am writing two Treatifes on Cyder, I fhall inferc
the Making of {everal Sorts of rich Britifb Wines, that
they, who are defirous, may know how to enjoy them
in the cheapeft, wholefomeit, and moft pleafant Man-

ner, .
¥ Mr,
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Mr. Weller a¢ the Sign of the Caftle oz Afhford 7z Kent,
bis Method of Brewing nine Hogfbeads of firong pale Beer,
which be. fells for four Pence a Quart, and two Hogfbeads
of fmall.—Hz had the thinneft, lighteft, and moft pala-
table pale Beer that I met with at any public Houle in
Kent. Before he fet up for himfelf§ he ufed to get his
Bread by Brewing for Gentlemen and others, and was

nuch efteemed. He ufed, for his pale Malt, that which
was dried with Coak and #e/ch Coal mixed. As to his

rown, it was ftraw-dried. He brews three Days to-
gether, and wets about thirty Bufhels of Malt each
Time, 'Fhe firft Day he puts over four Hogtheads of
Water, which though it 1s from a Well, yet readily
latiners with Soap, juft before 1t boils, upon thirty Bu-
thels through a Frunk fer upon a falfe Bottom full of
Holes, allowing a Third for Wafte; then he mathes
and lets it ftand only two Hours, {fpends away by a
Stream about the Bignefs of a Tobacco Pipe Bowl,
which takes about Half an Hour in running off,
pumps up this firft Wort into the Copper, puts five
Pounds of Hops, not rubbed, into it, and boils two
Hours or an Hour and a Half ac leaft, ftraining off his
Hops through a Bafket which he hoifts up with a Pul-
ley over his cooling Back to drain ; then, direétly he
puts them into the Copper to his fecond Wort, which
was made by putting three Hogtheads, or hardly fo
- much, upon the fame Goods, and lets it {tand the fame
Time; he boils this two or three Hours, by which
Time, the firt Wort is cooled, and lets this down fine
mto the working Tun, and his fecond Wort in its
Stead ; then puts up three Hogtheads more of cold
1aquor over his Goods, and lets 1t {tand an IHour or an
Hour and a Half, draws it off, puts it into the Cop-
per, makes 1t boil, and throws the Bafket of Hops to
lie in it ali. Night. The fecond Day in the Morning, he
boils 1t again and returns it on the twenty feven Bufhels
of freth Malt, allowing three Bufhels for the Return,
heating another Copper-ful of Liquor, of which he puts
over the fame Goods ene Hogfhead to complﬁtéﬂﬂ
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Mﬂ.ﬂ‘l and for his fecond Wort, &c. as he did the Day
before.

Third Day— Hgz proceeds as before, and for fmall
Beer, at laft, he does as for the returned Worts, only.
making what Quantity he pleales, and ufing as many
of the laft Hops as he thinks fit.

HE cleanfes every other Day, by a leaden Pipe affix-
ed to the Bottom of his working Tun, which paffes
all under Ground into his Vefltls in the Cellar, by che
Help of three leaden Pipes, with brafs Screws to fix to
the End of it.

He lets the fecond Wort lie in the Coolers all
Night, and lets it down the next Morning to the firft,
which he had {fet to work the Night before, as foon as
ever it was cool enough,

IT works in the Veffels for three Days, and he keeps
filling up with what work’d out, for he fays it is the
Bitter of the Beer that works out.

His Copper holds three Hogtheads, He lets off
his Wort {o fine from his Mafh Tun, that you may
read a pretty large Print, looking thrmlgh a Glafs of
it.

Hg ftrains his Settlings from the Coolers through a
Canvas, becaufe it ftrains more expeditioufly and wathes
better than Flannel; though I have been inform’d
fince by an ingenious Man, that a Sort of Cloth called
Drill is far better than any Thing elfe, particularly
- Flannel, becaufe this laft is oily, the other not, and it
will run through much {ooner than Flannel, and as fine,
by returning it once or twice,

He had but two Cool Backs, and no Cock or Arm
to his Copper. Here they lay their Under Backs or
Receivoirs of the Wort from the Math-T'un, and their
lecaden Pipes in this Town, with an Earth called Duff,
which is a Sort of blue Clay or Marle, dug two Miles
from hence at Kesnington Lees, and preflerves them for
a hundred Years or more,

Tuis Account was fent to me, and contains fome
{erviceable Matters in the Brewery, and fome as bad :

et But
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But as I have taken Notice of feveral Errors committed
in Brewing Malt Liquors, the Readers may judge of
the right and the wrong.

A Chare-woman’s Summer Way of Brewing.--- SHE
put a Barrel Copper full of boiling Water into the
Math-Tub, and added three Pails of cold. When clear
the ftirred in the Malt by a Hand-bowl-full at a Time
out of a Sack, while another mafh’d all the Time;
then fhe capped with about a Buthel of dry Malt, and let
all ftand covered two Hours. During this, fhe heated
a full Copper of Water, and, while the firft Wort was
running off, fhe put three Pails of boiling Water over
the Goods to increafe her Length of firft Wort, and
put as much cold into her Copper to {fupply their Place.
Then the drew off a tull Copper of firft, Wort into

Tubs, put all over her hot Water on her Goods to’

malh up for a fecond Wort, and her firft Wort imme-
diately after into the Copper with Halt a Pound of rub-
bed Hops, that the boiled till the Wort broke into
large Flakes, and then ftrain*d all into Coolers.

WaEN this was done, fhe boiled a Copper of Water
that the put up, and mathed with, on the Goods as {foon
as fhe had drawn off her fecond Wort, which fhe boil-
¢d with only a Quarter of a Pound more of frefh Hops
till it broke into fmall Particles,

Waen the fecond Wort was firain’d off into Tubs,,
fhe put in her third Wort and boiled it with the refufe
Hops one Hour,

- Waine this was deing, fhe mafh’d her Grains up
with a Kilderkin of cold Water, and boiled it to make
up her Length 5 and thus fhe made three Firkins of
ker fift Wort, three Firkins of a fecond Wort, and a
Barre!l of five Firkins of fmall Beer from four Buthels
of Malc; to which the ufed three Quarters of a Pound
of Hops and no more, becaufe the Ale and fmall Beer
were to be tapt in a Week’s Time, and all proved good,
except her making Ufe of the Hops a {fecond Time.
In this Management there was an abfolute Neceflity to
enjoy a quick Firc, becaufe, by this, the Male, Gonds&

3' i a:n .
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and Grains were fo quick employed,” that thr:y had not
Time to four; for if it fo happens, as it often does even
in fome great Brew-houfes, the Drink is incurable,
Here her Fuel was dry {mall Wood, which foon runs
into a brifk Fire ; and with this fhe could keep a fteady
Heat, which enabled her to boil her Wort exactly
right.

Some very nice Obfervations relating to the Running off
Weorts in the Mafb Tub.--- As to the firft Wort, it is
better let alone, than doing any Thing to 1t, while it
is in the Mafh-Tub, for this will take no Harm, if the
Liquor lies with the Malt two or three Hours. But,
after the fecond Mafthing, be fure, at Half an Hour’s
End, to turn the Cock fo that the Wort may run off
as fmall as a Straw for Half an Hour, and then turn it
fatter till all is run off, By this, the fecond Wort is
fecured from fouring on the Gr:um, which 1s fuch a
Misfortune, when it happens, as can never, as I faid bE-
fore, be cured and this 1t is very apt to do in the Sum-
mer Time, becaufe the main or chief Heat of all the
hot Liql.mr lies about the Cock-hole, as being the moit
defcending Part or Center of the Math-Tub: Which
Damage, I fay, is prevented by the fmall timely Straw
Stream that I have mentioned, which keeps the Part
cool by the continual Leaking,

The ill Effeits of making the laf} fmall Beer Wort ferve
infread of the firfs Water for the next Brewing.--- THis
by many is practifed, and thought to be a Piece &t
extraordinary Management; but if they confider and
are fenfible, that the fmalleft and laft Wort is that
which, has moft cf the terrene Ealth}' Part of the Hop
and Malt init, I believe they won’t be fo fond of con-
tinuing this Method : And becaufe it is the Bufinefs
of all nice Brewers to get and preferve as much as may
be the firft flowery Spirits of the Malt and Hops in
their Wort, and leaft of the nafty, dirty, phlegmatic
Parts of them. I had an Uncle, a common Brewer,
in London, who for many Years valued his Art fo much
in Brewing his fmall Beer from intire frefh Malt, that

X 3 he
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he publickly advertifed it in Print, for he furnifhed it
to great Numbers of Families, befides felling fometimes
near thirty Barrels of it in a Morning three Times a
Week by the Gallon ; it being fo much approved of,
that feveral capital Brewers, who liv’d near him, de-
{pair’d of felling their {mall Beer made from the Grains
of ftrong Beer and Ale, ’till his was all fold.

Of Boiling Wert.—MRr. Houghton fays, thefe Li-

quors altogether or feparate are boiled, that fome Glo-
bules of the Water, which are yet lighter than the
Parts of the Malt, may fly away, and fo leave the reft
ftronger, as having lefs Water to the more Malt; and
alfo that, by the Violence of boiling, the grofs Parts of
the Malt may be further divided, and prepared for the
next Fermentation, which will divide them fo much as
to make them lighter than the Water,
" How fmall Beer was fpoiled.--- A CounTry Vitu-
aller’s Wife, who was born in Nottinghamfbire, and
brewed her own Drink, wetted ten Buthels of Malt
for her common Ale Draught, and made at the fame
Time Half a Hogfhead of fmall Beer on the Grains,
which fhe boiled, and ordered her Hufband to ftrain
or pafs it as it came out of the Copper on the Hops
that were boiled with the ftrong Wort, through a Sieve,
to wafh out the Goodnels remaining in them of the
firft Wort, and to tinéture it with fo much of the Bit-
ter as it could thus get out of fuch boiled Hops. But,
inftead of wafhing the Hops in this Manner, he, who
knew little or nothing of Brewing, fell to {queczing
the Hops, to get out as he faid afrerwards all their
Goodnefs ; which when the Woman underftood it, the
cry’d out, he had fpoiled the {mall Beer : For indeed
fo he had, becaufe the Bitter, fo {queezed out, was of
fuch an unwholefome Nature, and vnpleafant earthy
Tafte, that no Body could drink the Beer, and there-
fore {he threw it into the Hog-Tub.

The ignoramt Citizen--- T ue above Account
plainly difcovers the Malignity of the earthy Part of
the Hop, which, when forced out too much into the

3 ' {mall
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{mall Beer by Boiling or Squeezing, becomes rather a
Vomit, than a healthful and pleafant additional Tinc-
ture 3 which, one would think, fhould be a fufficient
Item to the unwary Cits in particular, who in the gene-
ral are the moft unacquainted of any People with the
Nature of Vegetables, not to make Ufe of {mall Beer
brewed with the refufe Grains of ftrong Beer or Ale,
where that can be had, made from intire freth Malt,
becaufe the latter is wholefome and pleafant, when the
former is impregnated with the two contrary Quali-
ties: Such Drink, I fay, 1s fitter to give Swine than to
Chriftians, This is in a great Meafure proved by our
Cows ; for, if one of them is permitted to drink the
Wath of Grains for a Month or two together, it feldom
fails of bringing the Beaft under fuch a Scouring as
rots and carries them off, as fome of our carelels Far-
mers too often find true by woful Experience,

 To brew an excellent vinous Ale or Beer— Tais |
firft difcovered by my Tafte, as it was brewed at a cer-
tain great Sea-port, where they are {o celebrated for
their excellent vinous Beer, that they have juftly acquis
red a very great Reputation for it in Frascé and in the
Weft Indies. It may be made with two Parts Mait
Wort, and one Part Raifin Wine ; and, to prevent too

great a Lofs of its Spirits by Fermentation, it is beft
work’d only in the Barrel.

ColH AP Mk

Of the wire Malt Kiln.

HE Wire Malt Kiln. This Kiln in fome

Places 1s now become their common Kiln for
drying Malt, and is made either with iron or brafs Wire,
fo clofe that no Kernel can drop through, and yet o
wide that the Heat has a very eafy Accefs to the Malt ,
and fo qguick does the Fire communicate its Power to
the Malt, that, in two Hours and a Half, they often

T 4 dry
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dry off a Kiln of brown Malt, by which it fully anfwers
the Defign of the Owner : That is, that the Kernels
fhould be fo fcorch’d on a fudden as to blow up and
diftend their Skin till 1t"1s ready to burft, and thereby
caufe them to deceive the Eye of the Buyer, in making
them appear bigger than they really are; I mean, to

make the Buyer believe there is fuch a Quantity of

Flour contained in the Grains of fuch Malt, as indeed
1s not. A Lendon Brewer having a Malc Kiln of his
own at a certain Town, the Man he hu’d to make
Malt blowed it up on this wire Kiln according to the
prefent Mode and as he did from whence he came ; but
when the Brewer came to underftand it, he forbad the
. hike Going on, for he very well knew the Evils attend-
Ing it: That fuch halty Work imbittered the Ker-
nels, by fcorching their Outfides and crufting their
Flour almoft like a burnt Toaft of Bread, which caufed
the Malt to make lefs Drink, than that more leifurely
dried. On the Contrary, a Quaker Maltfter of this
Town was fo careful in making a true, healthful, plea-
fant pale Malt that he was fix and thirty Hours drying
one Kiln of it with Welch Coal 3 but his careful Hone-
ity brought him under a Lofs, for he afterwards broke,
by being oblig’d to fell this delicate Malt at the fame
Price of others, that were dried in eight or twelve
Hours Time at a much cheaper Rate. However, of
late 1n fome Towns, they don’t dry their brown Malt
quite fo high coloured as formerly, nor do they make
fo much pale as formerly, butdry their Malt according
to the London Brewers Approbation, who every Day
find the Benefit of the Amber Sort anfwering their
Purpofe beyond all others.
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CHAP. IX

Of the Fuel to dry Malt, of Malt, &v.

My H E Fuel #o dry Malt with.— In this Town

of their common Fuel is Wood for
brown Malt, and #elch Coal or Coak for pale Malc.
Their Wood is Oak and Horn-beech, which they ufe
both in Brufth and Billet, If they ufe either of thefe
Woods, they burn them the next Malt Seafon after
Felling ; that is, if they fell at Chriffmas, they begin
to dry Malt with it next Michaelmas. The fooner they
begin, the ftronger the Fire muft be. Now they fay,
that fuch greenith Wood 1s beyond old Wood for this
Purpofe, becaufe it burns ftronger, drives off the
Smoke quicker, gives a Glofs to the Malt, and a paler
Colour and brifker Tafte to the Drink ;3 by Reafon old
Wood is longer burning, the Smoke weaker and ftays
the longer with the Malt. This Notion is contrary to
the Warminfter Maltfters as I have obferv’d : Who fay,
if their Oaken Roots or Billets are feven Years old be-
fore Ufing, it is fo much the better; by Reafon, the Sap
being moftly confumed by Age, the Wood {moaks
lefs and burns quicker than new Wood, whereby it
occafions the lefs Mifchief to the Malt, For makin
pale Malt, they burn more 7Zelch Coal than Coak,
becaufe they  fay it makes a flronger Fire, dries the
Malt quicker, and makes it paler by its greater Quan-
tity of Brimftone Effluvia; but towards the latter Part
of the Work, they add fome Wood, that forces a quick-
er Fire to crifp the Kernel, and thereby fave Fuel,
Time, and Labour.

Drying Malt with Fern at N——n, in Bucks,
Here the Maltfter fays, the beft Way of all others to
make -this {trong Fuel a mild, gentle, fweet Sort is, to
let fuch Fern have a good Shower of Rain on it after
it 1s cut or mowed down, if he ftays two or three
Weeks for it, and then make it like Hay till it is very

dry
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dry. By this, the Sap is wafthed out, which fits it for
dr}:ng pale Malt as well and almoft as fweet as Wheat
Straw ; for it is the Sap that caufes it to ftink, burn
and l:ﬂazre moft furloufly, and thereby givesthe Ma ta
high Colour and ugly Tang : But it is one of the worft
of Fuels, if it 1s got in wettith. He oblerves to mow
the Fern foon after it is turned brown, becaufe then the
Sap will be ‘Wﬁﬁﬂﬁ in it, and the lefs Sap the lefs Smoke,
nor fhould it lie too long on the Ground after Cutting,
This Maltfter dries both pale and brown Malt with it,
with the Help of a little Wheat Straw, that he burns
the laft Half Hour, to take off any Tang the Fern may
leave behind.

The Way of making Coak in Derbyfhire.— HEere
they fet {ix or eight Waggon Loads of Coal in a pyra-
midical Heap, fo that the great Coals ftand on their
Ends. If the Wind blows there are fet Fleaks to fhel-
ter the Heap, and then, in a Hole made at the Top,
they throw in a Fire-fhovel or two of Fire, which
fpreads and fires all. 'This burns and blazes till the
Smoke and Flame ceafe, and it is all of a red Fire 3 then
he covers all the Heap with Duft, and that Side firft

which by the Help of the Wind burns moft or where

the Fire breaks out, which immediately damps it and

makes them dead Coals, which thus ftands tll next:

Mornmg according to their Occafion ; and then with a
Rake like a Gardener’s with {ix or eight Teeth in it, he
pulls them down round the Heap and the Duft falls to
the Bottom, which is thrown up of a Heap to damp
the next Heap. It is obferv’d that three hundred
Weight of Coals make but a hundred of Coaks, and
the lighter they are the better. If they are curioufly
burnt, they gingle like common Cinders, and a Sack
of f{ix Bufhels will weigh about one hundréd Weight :
But, in the Southern Parts of England, they generaily
make their Coak, by burning New-Caftle Coals in an
Oven, or in a Glafs-houfe Furnace.
_ The Valye of Coak.--- It is a moft fweet Fuel for
drying Malt, the pale Sort in particular; but 1s beft
made
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made from the large Pit Coal, which has fupplanted
the Ufe of Straw-fuel; and, when it 1s made to Per-
fection, it is the moft admired Sort of all others.

The Ipfwich Way of drying Malt.---HERE they dry
~ their pale Malt with Coak and their brown with Negw-
Caftle Coal burnt in a Cockle-Oaft, as being reckoned
the beft Ways of all others ; but when the Coak is un-
der done, as it oftentimes is, it will caft up a Smoke
and damage the Malt. The #7elch Coal or Culm isalfo
liable to the fame Fault; for, as this has fometimes
common Coal among it, it yields a Brimftone Smoke,
that gives fuch a Tang to the Drink, as not to be free
from it under nine or twelve Months. Here I drank
~ fome excellent Butt Beer of a deep Amber Colour ;
and here I tafted fome Six-penny ftrong Ale brewed
at fome Miles Diftance from this Town, that was the
moft intolerably tinétured with beaten Yealt that ever
I met with, -

- Mr. Houghton’s Obfervation of Malt-making,
TrEe Reafon he fays, why Derdy Malt does not make
fo ftrong Ale as formerly, now they make the pale Sort,
- is becaufe they lay 1t too thin on the Floor to come, by
which a great Deal is not malted, and the reft only
Barley turned. Now in Hampfbire he fays, the Barley,
which is much fmaller and thicker {kinn’d, is laid
thicker on the Floors, and confequently heats, and all
becomes rich Malt, and makes ftronger Beer with the

fame Qéantit .

The Oxfordthire Way of malting.--- Dr. Plozz, fays
Mr. Houghton, in his Natural Hiftory of Oxfordfbire,
tells us of Malt Kilns made with long Bricks much like
thofe in Derbyfbire, He fays they have alfo about
Burford made their Malt Kilns of Stone, of which he
has given us a Defcription in Words and on a Plate ;

" this was invented by Palentine Strong, and with it they
can dry three Times the Malt in the fame Time and
with the fame Fuel as they could before once ; and he
fuppofes the Cornifb Warming-Stone, or the Spanifh
Rugzolas, would do better yet,

How
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How firaw dry'd brown Malt is damaged by the Fire.—
Taey cram in their Wads of Wheat Straw, fo as to
{corch the Malt to that Degree by the exceflive Heat of
the Fire, that the very Tiles over the Kiln will fome-
times crack and fly as well as the Malt, whofe Outfides
will be fcorched and blowed up like a Bladder : But
indeed the fewer Hops will ferve, becaufe the Outfide
of t}f Kernels will be imbitterd by the Fire and
Smoke.

B o LG LR o
Of Water.

F the Spirit of Water.—~ Tdars fome Water
abounds with more than others, as the Soils
through which they pafs differ : So fome Ground is na-
turally more fertile than others; for as the volatile Salt
and Sulphur of the nitrous Particles of the Air by Dews,
&Fc. which the Earth is water’d with from the benign
- Hand of Providence, and afterwards by the Sun’s Exha-
jations, 1s divefted from the fuperfluous Humidity, in
Order to leave it a more exalted {pirituous vegetating
Salt; 1 fay according to the Proportion of this that the
Farth is impregnated with, fo does the Element,
through which it percolates, partake more or lefs of a
fpirituous vivifying Quality, fitted as well for the bet-
ter extralting and joining in Contaét with the more {pi-
ritvous fine flowery and better Parts of the Malt and
Hops, as for the Confervation and Support of the Finny
Tribe or other Adnimalcuia which we daily obferve to
receive their chiet Nourifhment from it. 'Water is pre-
{erved by its patural Salts, and the Element of Air.
The Strength of Manchefter Water.—-- Mr. Hough-
Zonr fays that, at Manchefler in Lancafbire, better Ale can
be made with {ix Bufhels of Derdy Malt, than at Derdy
Town with eight Bufhels of the fame Malt; and

that becaule the firft has a ftrong Lime-ftone Water,
| which
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which Derdyfbire has not, according to the Relation I
have before given of Elminfter Water, in Somer/et-
ire.
i To preferve Water fweet.--- WATER, 1If it ftands
ftagrant for fome Time, efpecially when confin’d in
clofe Places, is apt to form a clammy flimy Subftance,
to change its Colour, Tafte, and Smell, and to become
very naufeous, as it grows more and more putrid : To
prevent this Inconveniency as much as poffible, great
€Care fhould be taken to have the Receivoir very clean.
If it be a Cafk that has had Wine, Beer, or Brandy in it,
¥ am told the Water will ftink fo as never to come fwect
again while in the Cafk. The Thames and feveral other
Warers will ftink in feven or eight Days, and fome-
times fooner, efpecially in unfeafon®d Cafks, and come
fiveet again 3 by Opening the Bung-holes, Waters often
become fweet in twenty four Hours, and fooner, when
much fhaken and poured to and fro. Water would
ftink more if the Bung-holes were not left partly open :
But putrid Water, though naufeous, isnotobferved to
be hurtful to human Bodies. Dr. Boerbaave in his Chy-
miftry, 7ol 1, Page 589, fays that when Rain Water
ftinks, if it be juft boiled, all the living Creatures in it
will be killed, and on ﬁandmg to fettle a while, they
will fubfide with other Sediments to the Bottom : Then
being acidulated with fome pure acid Spirit, the Water
is obferved to become moft wholefome : And that by
the fame Means, viz. by adding a little Spirit of Vitri-
‘ol, Water may be preferved from putritying or breed-
ing Infects, and yet be very healthful withal, But as
he has not mentioned what Proportion of this acid
Spirit fhould be put in, and as a fmall Error in Excefs
of the Quantity of this very acid Spirit may render it
far from wholefome, even very hurtful and noxious 5 I
will, fays Dr. Shpﬂm Hales, give an Account of whar.
Experiments and Obfervations 1 have made on this
Subje&, in endeavouring to preferve the Vertue of
~ Chalybeat Waters.
o I HAVE found, fays he, that three Drops of Oil of
- Sulphur
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Sulphur, in a Wine Quart of Water, have preferved
the Water from ftinking for many Months, and even
two Drops to a Quart of pure Spring Water, which
came from a gravelly Soil, to be the pureft of any
Spring Water, it being ﬁItrated through the finer
Sand of that Gravel, which; ; confifting of nnumerable
{mall flinty Stones, gives no Tincture to the Water,
but purifies it as it glides through its fine Meanders.
Snow and Hail Waters are the pureft of any : But
Rain Water abounding with Sulphur, efpecially in
hot Weather, is apt to putrify ; the purer the Water,
fo 'much the leffer Quantity of acid Spirit will pre-
{ferve it. I have, continues he, from my own Experi-
ence, and that of others, known Steel Waters drank
with three Drops of Oil of Sulphur to a Wine Quart,
not only with much Safety, but with great Benefit,
when drank only in the Quantity of a Quart, a
Pint, or Pint and a Halt in a Morning, for a
few %eelﬁ and for a much longer Continuance in
the ﬁnalleantit}r of Half, or a Quarter of a Pint.”

Inn the Hiftory of the Academy of Sciences, Anno 14722, 1t
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faid, ¢ Thart freth Water has been preferved from
putnfymg or breeding Infets for fix Weeks, by fu-
ming the Cafk with hurmng Brimftone, as is fre-
queany done to preferve Wine and Cyder ; and, if
when a few Gallons of Water are put into the fumed
Cafk, the Bung be put in, and it be rolled to and
fio, this will make the Fumes more effectually in
corporate with the Water, as it does by the fa.mﬂ
Means with Wine and Cyder. I am informed that
the Dutch in long Voyages, to prevent the Water
from ftinking, always put into it, before they fet out,
a Quantity of Spirit of Vitriol, which is proper for
Seamen in hot Countries, by hindering a too great
Perfpiration,”?—— It 1s fuppoled there are not

many confumptive Men in a Ship, for whom Mineral ,
or other Acids are not good.

To make Sea Wﬁfﬁ?’ﬁ ¢fb for Brewing.--- THis Art is

now brought to fuch Perfection by that admirable Vir-

tuofu
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tuofo Dr, Hales, that fifteen Gallons of good {reth Water
may be produced by a Still and Worm irom thirty
Gallons of falt Water in feven Hours Time, and that
by ufing only Half a Bufhel of Newcaftle Coals 5 but,
in a larger Still and Worm, more may be diftilled in
equal T'imes with lefs Fuel in Proportion to the Quan-
tity diftill’d : That he is informed that Wood Fuel is
chiefly ufed in Ships, which in many Parts abroad cofls
nothing but the Labour of Cutting and Fetching, A
greater Bulk of this will be wanting to diftil any Quan-
tity of Water, than there will of Coal to 8iftil the like
Quantity. Coals might well be laid in Ballaft in a lic-
tle Compafs, but when Ships are full freighted, they
have little or no Ballaft, which is then not to be come
at. But might it not be advifeable, fays he, in fome
Kinds of Voyages, by Way of Precaution, to have a
Tun or other Quantity of Coals in fome proper Place,
when it would take up but little ufeful Room, efpeci-
ally fince fo many Tuns of Water may be diftill’d
with one Tun of Coals; and to prevent any Damage
from Fire, a Quantity of Salt may be laid on the Planks,
about the Fire-Place : That for this Purpofe the Ship-
Boiler, when not ufed for Cookery, can be employed
as a Still, by having a feparate Cover which fits the
Boiler with a clofe Joining, for that, in the mid{t of
fuch Cover, aHole may be made of atrue Proportion
to the Size of the Boiler ; to which Hole the Pewter
Head of a Still is to be aptly fitted. But as there are
feveral other Particulars belonging to this Operation,
I refer the Reader to his Treatife, entituled, Philofo-

phical Experiments. printed in 1739, However as this

Gentleman’s Ingenuity cannot be enough made known,
in common Juftice, I could not forbear publifhing
thefe Hints: And as it relates in fome Manner to the.
Brewery, it engages my Pen to obferve that where frefh
Water is fcarce, as it 1s in many Places, which afford
no other than the Rain produces from off the Roofs of
Houfes, and where the Inhabitants live near the Sea
Shore, great Quantities of good Water may be obtain-

ed
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ed by fuch Diftillation from Salt Water; fo that in
any Ifland, Garrifon, or mountainous P{lace, where
no Springs are to be found, they may by this Means
have Water enough for Brewing or other Ufes, if they
have Materials for diftilling it: AndI add, that it 1s
my humble Opinion, in Cafe of Neceflity, or where
Beer is coveted,” there may, by fuch Plenty of good
frefh Water, be a Beer made by only boiling Malt and
FHops in fuch Water in the Copper.

1hbe Vertue of Water wherein Barley is [oaked in the
Ciftern.— Iy the Malfters Ciftern where they fhift
their Water once or twice to foak and prepare Barley
for making it into Malt: The Water, by lying among
this Grain a Day or two, becomes impregnated with a
great Deal of the Vertue of this Corn, infomuch that
it will run off thick or ropy and very frothy, which
difcovers it to be endowed with a confiderable Share of
the Spirit and Subftance of the Barley. Now this
Liquor 15 feldom put to any other Ufe than to give it
the Hogs as Wath, and undoubtedly 1s very ferviceable
for that Purpofe. But I am of Opinion (for I never
knew ittried) that if the Body of this Liquor was dilu-
ted to a proper Thinnefs with common Water, it might
be of Advantage to make Ufe of it as the firft or fecond
Water or Liquor for Brewing, and thereby fave Malt :
For though fome Maltfters T have convers’d with own
they never knew it ufed in this Manner ; yet they con-
fefs they believe it to be of that Strength, which, if
diftill’d; would yield 3 Quantity of Spirits. It would
therefore undoubtedly be very much to the Intereft of
many, to ufe this Liquor or Waterin Brewing, becaufe
it would not only fave one Bufhel of Malt in eight, but
make the Drink {0 much the ftronger. And that this
may not {eem improbable, let it be confider’d. that it
is a ftanding Rule with thofe Brewers in London who
make Ufe of TZhames Water altogether, to allow the
extraordinary Strength of that Water to one Bufhel of
Malt in eight 5 on which Account they ufe only feven.
where others do eight Buthels of Malt, who brew with

Spring
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Spring Water. And where fuch Barley can be fpared,
let thy poor Neighboursbe remember’d, for if they knew
the Value of it, they would eagerly defire it, and make
Ufe of it for Brewing, to fave Malt.

B s el 08 e )

Of Mifcellancous Matters relating to the Brewing,
Working, and Adulterating Male-Liquors,

X OW a Gentleman’s Servant damaged a Barrel of
_ Ale and recovered it.— THis Servant having an
Affignation with a pretty Girl, and being obliged to
fet his Drink that Night, put Yeaft to fome of it too
hot, which with the Heat of the Weather (it being
then Summer Time) caufed a violent Fermentation,
which {o diffipated its Spirits, that, on pegging the Cafk
about a Month after, he found it foul and a little
prick’d (though the next Veffel which was Part of the
fame Brewing, but put together cool, was fine and in
good drinkable Order) upon which he immediately got
three Quarters of a Pound of Horfe-bean-flour, and
one Pound of Raifins of the Sun, ftoned and chopped,
then mix’d all up into Balls with a little of the fame
Drink and put them into the Cafk, and bung’d it up,
leaving a Vent-Hole open ; upon this enfued a frefh
Fermentation, which difcharging a pretty Deal of thick
Yeaft, the Liquor by this Means in twenty four Hours
after became fine and fit to drink, though it was de-
fective as to its Body, therefore he the fooner drew it
off. % |
Working and Tunning Drink.--- It is not the firfk
flathy frothy Yeaft, that is an Indication of the Drink?s
being fit to tun or barrel up ; for, if any tun it inthis
Condition, the Drink will not clear itfelf, nor be fo
brifk, as when fuch frothy black bliftery Head is firft
either ftirr’d in, or fkimm’d of, and put into the fmall
Z Beer,
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Beer, for this is only a bitter light F roth or Ferment
that eomes up before the curl’d Head appears, which is a
Degree more folid than the firft ; yet even this is not the
folid Head we want, but it is the next that follows this,
which is, when the curl’d Head is a little broke into a
thick creamy folid Yeaft, then it is Time to tun the
Beer., But here great Care fhould be taken not to let
fuch folid Yeaft work fo long as to fall into the clofeft
Sort of all; for, if fuch Drink i1s work’d too long, it
won’t work-to any Purpofe afterwards in the Cafk, but
tafte infipid, weak, and difagreeable, becaufe fuch very
high Working makes it lofe its Spirits and Strength,
_which is the chief Prefervation of the Liquor, and by
which an Obfervation may be form’d of the two Ex-
treams in Working Malt Drinks. If it is not fufficient-
1y work?®d, the Beer can’t clear itfelf. If too much, it
gets weak and {oon fours,

To take off the muflty Tafte of Beer or Ale occafion’d by
the Veflel— Twrs happens chiefly by a Perfon’s having
more Cafks than he can fill with Drink in due Time,
and then it is that fuch Cafks, notwithftanding their being
wafhed with hot Water, will grow furry, taint, and ftink-
ing, unlefs the Head is taken out and expos’d to the Air,
as 15, in the Summer Time efpecially, practifed by the
London Brewer. In this Cafe, draw off your mufty
Drink into a fweet Cafk, and then immediately boil
Half a Pound of Groat Sugar in a Quart of Water a
Quarter of an Hour ; then put it into a Hand-bowl or
Pewter Bafon, and, before it is quite cold, add a large
Spoonful or two of Yeaft to it. This will caufe it in
Summer Time to ferment prefently, then pour it into
the Veflel. This Quantity 1s fufficient for a Kilderkin
or more,

To prevent Wort from foxing.— IF the firft or {fecond
Wort is put into a deep Tub to a confiderable Quanti-
ty, by Means of Perfons wanting Room, or a fufficient
Number of Tubs, then, to prevent fuch deep lying
Wort from foxing, ftir it round with a Hand-bowl now

/ and
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and then, while it is cooling ; for, by this, the Air is let
into the Liguor and the Heat let out. But, where fuch
Danger is, put a Quantity of Hops into it befides,
or difperfe it into other Places: This will alfo help to
prevent Foxing.

IWhy a large Cafk is beft to hold Beer or Ale.--- FirE
is caufed by Motion, as likewife all Heat and Fermen-
tation. Now the greater the Veffel is, the more Parts
may arife, and the more fink down ; and the more they
do fo, the more muft be the Buftle, efpecially in high.
Casks; for there every Bubble, that rifes from the Bottom
to the Top, muft rub through more Parts, which
makes the greater Heat, the Liquor thinner, and
the fine Parts more eafily rife, and the heavier
more ealily fink down; clarifies it much better,
and makes the fine Parts be more by themfelves’
without the grofs : An Excellency we defire in all
Drinks. '

To fbop Drink from fretting in the Tun.— SPRINKLE
fome fine Spring Water over it, It will help to pre-
vent the Wort, while cooling, from fretting,

To ftop Drink from fretting in the Veflel. — Mix four

~Ounces of Sugar with a Handful of Salt and put it into

a Hogthead.

How to make common Butt-Beer Stout.— T His has
been practifed by feveral Ale-houfe keepers, in the fol-
lowing Manner : — After the common Brewer has

ftarted his keeping brown Butt-Beer into Butts in the

Victualler’s Cellar, and i1t has there remain®d feveral
Months on its natural Lees, the Victualler puts four
Gallons of Molofles into one Butt, and with it the
ufual Forcing or Fining, which he ftirs all foundly a-
bout with a Hand-ftaff. This he lets remain for a
Week, and then with a Cane draws it off as long as it
runs fine, which will be about half Way, The reft is
ufed to put into a Hogthead as free from the grofs Lees
as he could, for that is confiderably thick and ﬁim}?,
The firft he bottled off and {fold it for Six-pence a

&2 Bottle,
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Bottle, and, before this is expended, the laft, in the
Hogfthead, will be likewife fit to bottle, By this Me-.
thod a Victualler increafed the Strength of his Beer,
without paying Excife for it, which gave him an Op-
portunity of acquiring an Eftate: For the Reer, that
he would otherwife fell for three Pence and four Pence
a Quart, he made fix Pence a Bottle fometimes of ;
for, by giving it a due Age in the Cask and Bottles, the
Liquor loft moft of its Treacle Tang, and fo well
pleafed his Cuftomers, that it had a great Name fome
Time, infomuch that he thought he had gain’d enough
to leave off Bufinefs, and enjoy a retir’d Life. Then
it was that he frankly difcover’d the Bite to the fuc-
ceeding Tenant, who bought all his Stock and gave a
confiderable Sum for the good Will of the Houfe befides,
and from whom I had this Account,

- The tll Confequence of drinking fuch Moloffes- Beer.—
NorwitusTanping this Moloffes-Beer got a great
Name by pleafing many of the ignorant Town People,
and even tempted the very Drawer to drink frequently
of it, yet at laft this Drawer found the iil Effect of it
by woful Experience 3 for, by drinking a whole Quart
ﬂf it to his own Share 1n a very little Time, it prefent-
ly threw him into a violent Sweat, upon which direct-
ly enfued a great Cold and Hoarfnefs that held him
four Mcnths, and had like to have kill’d him as he him-
felf declar’d.

B N ok §




T H'E

A

LE to turn into ftale
Beer Page 294

—— to recover a damaged
Barrel of it 329
Apricot-ale to brew 193

B

Balls, to make, for fining Li-
quor VAR 202
Barley, the Nature of it and
Soil proper for it 1, 251
—— the State of it in 1737
172
Barnflaple Way of Brewing
- . 21
Bottling Malt-liquors 24,?
Brewery, a Diflertation on it
I
Brewing, a Phyfician’s -ngr?
without boiling 150, 204
«——— of the four Quarters
of the Year as they relate
to it 165
~——— Mifcellaneous Mat-

ters relating to it 329
Brewing in general 19
Londen W ay 22

INDEX

Brewing ftout Butt-beer Page

pp
Ale called Stick 23

~———— Pale and Amber 24

Small-beer 24, 29
a Country Victual-
ler’s Way 13

the Country or pri?-

vate Way 25, 28, 267,
. 397
. ftrong October 30,

%5 29T 8
Mﬂ]ﬂffegs-bees ?f
the Pleafure, ]?rq:d?t-,‘-r
and Expence 6
a Philofophical Ac-

count of it 7T
~——— feveral Improvements

injt - 268
ftrong Liquors, a new

Method 198
the Summer Way
' 316
Brewing-tubs, to keep {weet
233, 287
Brew-houfe, of the great one
179

the private one 183
Briftsl Ale and Beer to brew

| 264
Bridge-



The INDE X.

Bridsesuater Way of Brewing
Page 266

Brunfwick-mum, to brew a
Liquor little inferior to it
304

Butt-beer, or Porter, to brew
221, 276, 302

- « to fine

300

C

Cafks, of {weetening and pre-
{ferving 61, 62, 63, 232
-—_— of burning and remov-
ing 64, 204
e, of thort-meafur’d 157
—, to take off the muﬂ}r
- Tafte occafioned thereby
o

=, why a large one is beft

to hold Beer or Ale = 331
Carolina Way of brewing 137

Cellar, the proper Sort g8

Cellar-man, his Bufinefs 227
“China-ale, to brew Igi
Coak, the Way of making it
(5 322
Cock-ale, to brew 104
Country-drinks, Obfervations

on fome 227
Cowilip-ale, to brew 194
D
Devonfbire white Ale, to brew

195

Dorchefter-beer, to brew 119
E

]E‘:ﬁ;alq, to brew 103

Elderberry-ale, to brew 194

"'._.l':ﬁ_..-._ W
. e
ér

Elminfter Way of brewing
Page 266

F

Family-ale, to brew 267, 275 -
Fermentation, to forward 21 i
to check 220
Fushs of feveral Sarts for dry-

ing of Malt 175
Grains of Paradafc, its Virtues
287

Gout, to cure 226
Hops, their Nature 35
, their good and bad

Properties 100
, the Infufion of them
199, 201

Houghton (Mr.) his Obferva-
tions on making Malt 323

L
Lees, artificial
M

52

Malt, of making and drying
it , 253, 221, 32

—_—, of I{.nsomgé gge}d flgun?;

bad 105 253

, of Pale, Amber, and
Brown I

, of grinding 18

, to prove its Goodnefs
287

——, of Errors and Abufes
in making it 87
Malt-kilns of feveral Softs 173,

35

Mali-




The INDE X.

Malt-liquors, of boiling Page

39
, of foxing or taint-
43, 228—232, 286

ing

e tO CUrE 44, 10O

s————, of fermenting 45,

48, 5Ty TIX
—, of beating in the

Yealt
woee——wee, 2 Compofition for
feeding it 54, 305
e, to fine, 54, 56,

234—230, 240, 305
———, tO ﬂ:np’the Fret Se,

235> 33¢

s to f{ireferve fine

and found 307
—, to recover, when
deadifth 555 235

~ ca , When

ftale 56

, When

cloudy 293, 241
- , When

flat 235
- , When

pricked, ftale, or damaged

115—218, 234, 235, 204

, When

damaged by Froft 219
—, When

ropy 235, 286, 305
. When

mufty 237> 305
— , When
decayed, 238
- , of pernicious In-
gredients to increafe its
Strength 56
—, of the proper
Strength'and Age 66

—, topreferve for Ex-
pﬂrta;.tiaq' 237

Malt-Liquors, of Vamping
Page 238
, of Racking them

oft 239
—, to prevent their

Acidity 24X
, Cautions relating
to them 243

~————=—, of the Ufeof Egg-
thells, Eggs, Crab-claws,
Opyfter-thells, &c. 244
Molofles-beer, the ill Confe-
quence of drinking it 332
Noor (Sir Fenas) his Receipt’
for Brewing 274

N

Nottingham Way of brewing

32, 30K

Norfolk Way of brewing 215,
263

Nott (Mr.) his Receipt for
Brewing 272

O

Oat-ale, the Xorkfbire Way
of brewing 300

P

Pale Ale and Beer, to Brew
Ig'l:"g Igf

Philadelphia Manner of brew-
ing 135
Porter or Butt-beer, to brew
. 22%2276,°702

—— s' to make

it Stout , 231

- — -, tofine 306
Purl, an Improvement of it
225

Rheus



v o P INDEﬁ

ot R

Rheumatifm to cure Page 226
Rochefler Way of brewing 264

S

Salt of Tartar, its Virtues 285
Scurvygrafs-ale, to brew 304
Sea-water, to make frefh for
- Brewing 326
Seabright (Sir The.) his Way

of brewing _ 156

Sediments, their mifchievous,

. Nature and Remedy 288
Shrop/h. Way of brewing 130
Small-beer, to keep without

Hops g
p——— e, tOrecover, when

ftale 306
—_— s how fpoiled 316
Stmng—beer, an Innkeeper’s

‘Way of brewing 186
- , a new Way. of
. managing 238
Sweet-flag, its Virtues 287

w '
Wha:ter, of feveral Sorts 14
| S%5

Water, its Properties in
brewing Page 61
Welchwoman’s Way of brew-
ing 265

Weevils, to deftroy and pre-
vent 223, 224, 259

Wheat-malt , of making it

93
—, of brewing it g6

Workmg, to forward 300
, the new and old
Way S8, 279; 204
—, and Tunning 329
Wort, its Improvement 206
> prepar’d for Digeftion

209
—, to fave the Wafte 246
=, to prevent its Foxing

278, 370
e, to prevent its Boiling

over 287
, of Boiling 318
X
Yeaft, of beating itin 279

— it 1nl:oxn::atmg Quality
280, 296

Yorkfbireman’s Way of brews
ing without Malt, or pay-
ing Excife 212
















