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HE many Inbabitants of Cis

W ties and Towns, as well as
Travellers, that have for a long
time [uffered great Prejudices
- from unwbholfome and unplea-
{ant Beers and Ales,by the badnefs of Malts,
underboiling the Worts, mixing injurions
Ingredients, the unskilfulnefs of the Brew-
er, and the great Expence.iinat. Ratilrov?
have been at in bafing thess viog ‘é;witg
a heavy Excifz. has wived me 1o uidera
PR T s af this Treatife on Brew-

ik bave erdeavcur’d to [et in
the many advantages of Body
ard Pur[e that may arife from a due Know-
ledge and Management in Brewing Malt
Liquorsy which are of the greateff Dispors
tance, b they are in a confiderable degree
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_The PREFACE;

I bape I bave adjufled that long wanted
Method of giving a due Standard both to
the Hop and Wort, which never was yet
(as Enow of) rightly afcertain’d ix Print
before, tho’ the want of it I am perfwa-
ded bas been partly the oc cafionof the fcar-
city'of good Drinks, as is at this time ve-
vy evident in moft Places in the Nation. I
éve keve alfo divalg’d the Noffrum of the
Artift Brewer that he bas [o long valued
bimfelf upon, in making a right Judgrirent
when the Worts are boiled to a trae Crifis
a mattey of confiderable Confequence, Le- -
carfe all flrong Worts may be boiled too
much or too little to the great Lofs of the
Owwer, and without this Kpowledge a
Brewer mufl go on by Guefs; which is a
bazard that every one ought to be free
from that can; and therefore 1 have en-
deavouy’d to explode the old Hour-glafs
way of Brewing, by veafon of the feve-
ral Uncextainties that attend [uch Me-
thods, -and the bazard of [poiling both
Malt and Drink; for in fhort where a
Brewing is perform’d by Lacings over of
Jcalding Water, there is no occafion for the -
Watch or Honi-glafs to Loil the Wart by,
which is beft kunown by the Eye, as I bave

. o  both
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The PREFACE. &
both in. this and my [econd Book made 3
appears c T T
I bave bere obferved that necefJary Caw%’i
tion, which is perfectly requifite in the
Choice of good and the Management of bad
" Watersy a Matter of bigb Impor'tam'e, as
the Ufe of this Vebicle is unavoidable im
‘Brewing, and therefore requives a flrif
Infpeciion into its Nature; and this I have
bees the move particalar in, becaufe 1 am
fenfible of the great Quantities of unwhol-
‘fame Waters ufed not only by Neceffity, but
by a miftaken Choice. -

S0 alfo-1 have confuted the old receiv-
ed Opinion lately publifbed by an Eminent
Hand, that long Mafbings are the bef? Me+
thods in Brewing; a#n Ervor of dangerous
Confequence to all thofe who brew by
" Ladings over of the bot Water on the Malt.

- The great Difficuityy and what has bi-
therto proved an Impediment and Difcon-
ragement to wany from Brewing their own -
Drinks, I think, I bave in /fm meafure
vemoved, ard made it plainly appear
bow a Quantity of Malt Liguor may be
Biewed in a little Room and in the hot-

tef?



 The PREFACE.
our Nowyifhment and the common Diluters
of* M"J Food 5 [o that on their goodnefs de-
peénds very much the Health a/t§ Longavity §

of $le Body. v i

b it o S e :
- This bad Oeconomy in Brewing bas |
Zarazﬁgbt on fuch a ‘Difrepute, and made onr §
Malt Liguors in gemeral fo odious, thak™
many bave Leen.conflrain’d, either to be at
an Expewnce for Letter Drinks than their ~
Pockets could afford, or take ap with a
Toaft and Water to avoid the too juftly ap-
trebended il Confequences of Drinking
[uch Ales and Beers: .

,
b e

v w

Wherefore 1 have given an dccount of
Brewing Beers and Ales after [everal Me-
thods;, and alflo feveral curious Receipts
for feeding, fining and preferving Malt

Liguors, that are moft of them 1wholfomer .
ythan the, Malt dtfelf, and [o cheap that
Emm can olfeft againft the Charge, which
I thought was the ready way to [upplant
the ufe of ‘thofe unwholfome-Ingredients
that have been made too free witl hy fome
ill principled Peaple meerly for theiy et
Profit, tho’ at the Lxtence of the Drink-
er’s Health.

1 hape



The PREF ACE.

teft Weather, without the leaft ‘Damage
by Foxing or other Taint. '

. The Benefit of .Brewing entire Guile ,
Small Beer from frefh Malt, and the ill
Effels;:of that made from Goods after
firong Beer-om Ale; I bave bere expofed,
for the fake of the Health and Pleafure
of thofe that may eafily prove their ad-
vantage by drinking of the former and re-
Sufing the latter. :

By the time the following Treatife is
read over and thoroughly confidered, I doubt
not but an ordinary Capacity will be in
lome degree a better Judge of good and
bad Malt Ligaors as 4 Drinker, and bave
fuch a Knowledge in Brewing that formey-- .
Iy be was a [frranger to; and therefore T
am in great Hofe; thefe my Efforts will
be one ]principa Cazfe of the reforming
oxr Malt Liguors in moft Places ; and that
more private Families than ever will come
"#to the delightful and profitable Praice
of Brewing their own Drinks, and thereby
7ot only [ave almof? half iz baif of Ex-
rexcey but enjoy [wch as has paffed thro
s vegular Digeflionsy and 3, truly plea-
fant, fine, frrong and healthfyl,

L .
J‘y.., I gueflion



., The PREFACE. 3

1 Queftion not but this Book wil] -meet
with [ome Scepticks, who beingsgither
prejadiced againf? the Introdattion of new
¥ Iinprovements, or that theiy Intereff will
i be heveby eclipfed in time § To fuch I fay
7 do not write, becaufe T bdve Listle bopes
to veform a wrong Praflice in them by
Reafor and Argument. But thofe who
are above Prejafice may esfily judge of the
‘%reat Benefits that will accrue by the fol-
hwing Methods, I have bere glaii_zl)' made
bnown, and of thofe in my Second Bosk
that 1 bave.almoft finifbed and bope to
publifb in a little time, wherein I fball fet
forth how to Brew without botling Water
" or Wort, and feverd otber Ways that will
be of confiderable Service to the World.

R
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o CHAPR I
PRI S T ,
Uf the Nature of the Bagley-Cotn, and

of the proper Soils_dnd Muanures for
the Improvement ¢ beof. o '

. +x 7 ogy

o P A
HIS Grain aélwtll krowrn to
excel all othersifor making of
Uil Malts that produce thofe fne

. Britifb Liquors, Beer and Ale,

- which no other Nation can
¢qualize ; -but as this Excellency cannot -
be obtain’d wunlefs the feveral Ingredi. -

+tnts are in a perfe Srate and Order, "ant
thefe alfo attended with a right judgment ;

I fhall here endeavour to treac on thetr

teveral particulars, and firft of Sotls.” ., .

"This Grain 1 annually fow in my Fields g .

on diverfities of Soils, and thereby have .

brought o my knowledge feveral differs
€nces rgrifing “therefrom. Og our. Red
R | v Clays

! R
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2 The Nature of ;be_BaiTcz,y-Com;

Clays this Grain generally comes off red-
difh at both ends, and fometimes all over,
with a thick skin and tuff nature, fome-
what like the Soil it grows in, and there-
fore not fo valuable as that of contrary
qualities, nor are the black blewifl Mar-
ly Clays of the Vale much better, but, -
Toams are, and Gravels better than them,
as all the Chalks are better then Gravels; -
on thefe two laft Soils the Barley acquires
a whitifh Body, 2 thin skin, a {hort plump
kernel, and #¥{** 3 . ower, whigh occa-
fions thofe fimg: pdie and amber Malts
made at D}zf", Tring and Dagral
"}rom the Barlcy it comes off the white
and gravell§#& Buhds about thofe Places ;
for i# is_ceRaiggliere is as much differ-
“ence in Baclgg+as in Wheat®or other Grain, -
from the fort ithkcomes off, as appears by
the excellent Wheats that grow in the
marly vale Earths, Peas in Sands, and
Barley in Gravels and Chalks, ¢, For
“our Mother Earth, as it is deftinated to#
‘the fervice of Man in the produétion of -
© Vegetables, is compofed of various forts of
Soils for different Seeds to grow therein.
And fince Providence has been pleafed to
allow Man this great privilege for the im-
- ployment of his skilland labour to improve
the fame to his advantage; it certainly’
- behoveg us to acquaint ourlelves with its
| | © 7 feveral
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and of the"proper Svils, &ci” 3
feveral -natures, and how to adapt an
agreeable Grain and Marure to their na-
tural Soil, as being the uery’ foundation
of enjoying good and bad Malts. This
is fbvious by parallel Deduétions from
Tumeps. fown on_rank ¢layey loamy
Grdunds, dreffed with no%iofs Dungs that
render them bitter, tuff, and naufeous,
while thofe that grow on Gravels, Sands
and Chalky Loaras under the affiftance of
the Fold, or Soot, LimeaAfhes, Hornfhav-
ings, €fc. are fweetdMM? and pleafant.
’]gis the fame alfo WiEHERMads, Afparagus,
Cabbages,” Garden-b@:s¥ and all - other
culinary Ware, that @ne off thofe rich
Grounds glutted with TH great quantities
of Lomdon and other *rask ungs which
are not negr {o pure, fweet®B. wholfome,
as thofe -produced from ¥irgin-mould and

“Other healthy Earths and Manures: -

* " There is likewife another reafon that -
has brought a dilreputation on fome"of |

“the Chiltern-harley, and that is, the 100
‘often fowing of one and the fame plece

of Ground, whereby its {piricuous, nitrous -
and fulphureous qualities are exhaufted
and worn out, by the conftant arcraltion
of 35 beft juices for the nutriment of the-
Grain: To fupply which, great quantitias’
of Diings ars often ipcorporated with fuch
Earths, whereby they become impregnat-
[ N v aed B 2 o C
k] . . .



4 The Nuture of the Barley-Corn,
ed with four, adultérated, unwholfome qua-
lities, that fo affect the Barley that grows
therein, as to render it incapable of mak-
in% fuch pure and {weet Malts, as that
which is fown in the open Champaign-
fields, whofe, Earths are conftantly refted
every third ¥eat called the Fallow-feafon,
in order to difcharge their crude, phleg-
matick and four property, by the feveral
turnings that the Plough gives them part
of a Winter and ene whole Summer, which
expofes the ropgh
the Ground, 'an

degrees brings thém’
into a conditi®f @ making ¥ lodgment
of thofe faline ‘@efits that arife from
the Earths, and afterwards fall down, and
redound -fo gnueh to the” benefit of all
Vegetables tit grow thereiny as being
the eflence and {pring of Life to all things
that have root, and tho’ they are firit ex-
haled by the Sun in vapour from the
Earth as the {pirit or breath thereof, yet
is it return’d again in Snows, Hails, Dews,
€5c. more than in Rains, by which the-
furface of the Globe is faturated; from
whence it reafcends in the juices of Ve-
getables, and enters into all thofe produc-
tions as tood and nourithment, which the
Creation {upplies. ’ *
Here then may appear the excellency
of fteeping Seed-barley in" a liquor lately
. o invented,

L ]



and.of the proper, Soils, &e.
invented, that impregnates and loads it
with Nitre and other Salts that are the
neareft of all others to the true and ori-
ginal Spirit” or Salt of the Earth, and
therefore in a grear meafure fupplies the
want thereof both in inclofure and open
Field; for even in this laft it is fometimes
very {carce, and in bur 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 Spi-
rit in ; by which and great Froits it is of-
ten much encreafed aild then fhews itfelf
in the warmth of well Waters, that are
often feen to wreak ia the cold Seafons.
Now fince all Vegetables more or lefs
partake of thofe qualities that the Soil
and Manures abound with ja which they
grow; I therefore infer that all Barley fo
1mbibed, ‘improves its produtions by the
afcenfion of thofe faline fpirituous particles
that are thus lodged in the Seed when
put into the Grouad, and are part of the
nourifhment the After-Crop enjoys; and
for this reafon I doubt not, but when
time has got the afcendant of prejudice,
the whale Nation will come into the prac-
tice of the invaluable Receipt publifhed
In two Books, entituled, Chilteyn and Iale

Farming Explgined, and, The Practical

Farmer ;. both writ by William Ellis of

a

B 3 Little



€ ‘The Nature of the Barley-Corn,

Little Gadieflden near Hempfiead in Hert-
Fordbire, not only for Barley, but other
Grains.

But notwith{tanding Barley may grow
on a light Soil with a proper Manure;
and improved by the liquor of this Re-
ceipt, yet this Grain may be damaged or
fpoiled by being mown too foon, which
may afterwards be difcovered by its fhri-
velled and lean body that never will make
right good Malt; or if it is mown at a
proper time, and if it bé houfed damp,
or wettith, it will be apt to heat and
mow-burn, and then it will never make
fo good Malt, becaufe it will not fpire,
nor come fo regularly on the floor as that
which was inned dry. :

“ Again, 1 have known one part of a
Bzriey-crop almoft green at Harveft, ano-
ther part ripe, and another part berween
both, tho’ it was all fown at once, occa-
fion’d by the feveral fituations of the
Seed in the Ground, and the fucceeding
Droughts. The deepelt came up ftrong
and was ripe fooneft, the next fucceeded;
but the uppermoit, for want of Rain and
Cover, fome of it grew not at all, and
the reit was green at Harveilt. Now thefe
irregularities are greatly prevented and
cured by the application of the ingredi-
~ears mentioned 12 the Receipt, which in-
" ‘ ‘ tufes



and of the proper Soils, &c. 7
fufes fuch a moifture into the body of the
Seed, as with the help of a little Rain
and the many Dews, makes it {pire, take
root and grow, when others are ruined
for want of the affiftance of fuch fteeping.

Barley like other Grain will alfo dege-
nerate, and become rank, lean and {mall
bodied, if the fame Seed is fown too of-
ten in the Soil; tis therefore that the beft
.Farmers not only change the Seed every
time, but take due care to have it off a
contrary Soil that they fow it in to; this
makes feveral in my neighbourhood eve-
ry Year buy their Barley-feed in the Vale
of Ailsbury, that grew there on the black
clayey marly Loams, to fow in Chalks,
Gravels, €¢c. Others every fecond Year
will go trom hence to Fullbam and buy
the Forward or Rath-ripe Barley that
grows there on Sandy-ground; both
which Methods ar2 great Improvements
of this Corn, and whether it be for
fowing or malting, the plump, weighty
and white Barley-corn, is in all refpetts
much kinder than the lean flinty Sorts.

. .
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) 8" The Nature of the Barl.cyquyt;;

Yoemar e r
R - 20f makmg Malts.

A S I have defctibcd the Ground thatg
returns the beft Barley, I now come.

to treat of making it into Malt; to do

which, the Barley 1s put into a leaden or.

- tyled Ciftern that holds five, ten or more
Quarters, that is covered with water
four ar fix Inches above the Barley to
allow for its Swell; here it lyes five or

fix ‘Tides as the. Malfter “calls . it, rec-

koning twclve Hours to the Tide, accord-
Ing as the Barley is in bodg or in drynefs;
for that which’ comes off Clays; or has

been wafh’d’ and ‘damag’d by Rains, re-.
quires lefs time than the dryer Grain that,

was inned well ‘and grew on Gravels or
Chalks; the fmooth plump Corn imbib-
ing the watef more kindly, when the

lean and fteely Barley will not fo natural*”

.1y but to know when ‘it is enough, is to
take 'a Corn ¢nd-ways between the Fin-

gers and gently crufli it, 'and if it is in alf

parts mellow, dnd the husk opens or ftarts

a little from the body of the Corn, then

it is enough: The nicety of this isa ma-

terial Point; for if it is infus’d too much,

thg fwéctnefs of the Malt will be great-

Ay taken o, and yield she léfs Spirit, and,
- " ¥

?i
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and of the proper Soils, &c. . ¢
fo will caufe deadnefs and foyrnefs in Ale
or Beer, in'a fhort time, for the goodnefs
~of thie Malt contributes much tg the pre-
fervation of all Ales and Bee®.* Then
the water muft be drain’d from it very
well,"and it will come equal and better
on the floor, which may be done in
twelve or (ixteen Hours in temperate wea-
ther, but in cold near thirty.  From the
Ciftern it is put into-a fquare Hutch or
Couch, where it muft lye thircy Hours
for the Officer to take his Gage, who al-
lows four Bufhels in the Score for the
Swell in this or the Ciftern, then it muft
be work’d Night and Day in one or two
Heaps as the weather is ‘old or hLot, and
turn’d every four, fix ar eight Hours, the
outward part inwards dnd the bottom up-
wards, afpways keeping a clear floor that
the Corn that lies next to it be not chill’d;

and affoon as it begins to come or fpire,
then turn it every three, four or five Hours,
as was done hefore according to the tem-

per of the Air, which greatly governs
this management, -and as ‘it comes or
works more, fomuft the Heap be fpread-
¢d and thinned larger to cool'it. Thus ic
may lye and be work’d on the floor in fe-
veral Parallels, two or thrée Foot thick,-
ten or'more Foot broad, and fourteen or
fnore in length to Chip and Spire; but
ot too much rior too faft; and when it

T dsh
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#%0 The Natyre of the Barley-Corn,

" s come enough, itis to be turned twelve 5.
or fixteen times in twenty-four Hours, if ¥
the Segfgn is warm, as in Marck, April
or May; and when it is fixed and the .
Root begins to be dead, then it muft be |
thickned again and carefully kepe often
turned and work’d, that the growing of
the Root may not revive, and this is bet-

- ter done'wirh the Shoes off than on; and
here the Workman’s Artand Diligence in
particular is tryed 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 does,
the flower and ftrength of the Malt is
gone, and nothing lefe behind but the
Aker-fpire; Husk and Tailt Now when
it is at this degree and fit for the Kiln, it
is often praftiied to put it into a Heap
and let it lye twelye Hours before it Is
turned, to heat and mellow, whiclr will
much improve the Malt if it is done with

moderation, and after that time it muit
be turned every fix Hours during twenty
four ; but if it is overheated, it will become
like Greafe and be fpoiled, or at leaft caufe

~ the Drink to be unwholfome; when ths
Operation is over, it then muft be put cn
the Kiln to dry four, fix or twelve Hours,
according to the nature of the Malr, for
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and of the proper Soils, &c. .. TR

the pale. 8t requires more leifure a#d

lefs {re ‘than the amber or ’b‘fpw‘h forts § .

“Three Inches thick was fogmerlgthoughe %8
a fufficient depth for the. I@sﬂg > lye on *3
the Hair-cloth, but now fix is often al-
lowed it to a fault; fourteen oy fixteen 3
Foot fquare will dry about two Quarters
if the Malt lyes four Inches ¢hick, and
here it fhould be turned every -tyéo, three -

or four Hours keeping th

clear: The time of preparing it from the
Ciftern to the Kiln is uncertaim according

Hair-cloth : _‘

L

to the Seafon of the Year; in mioderate °

weather three Weeks is often fuﬁiﬁignt._
If the Excifeman takes his Gage'on the.

floor he allowsitepin the Score, but he
fometimes Gages in Ciftern, Couch, Floor
and Kiln, and wherg heé can make moft,
there he -fixes his '*Charg'e:' When the
Male is dryed, it muft not cool on the
Kiln, but be dire&ly 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.
There are feveral methods ufed’in dry-
ing of Malts, as the Iron Plate-frame, the
Tyle-frame, that are both full of little
Holes : The Brafs-wyred and Iron-wyred

+

£

A

-
-¢

%

Frame, and the Hair-cloth ; the Iron and
Tyled one, were chiefly Invented for dry<.

» ing of brown Mults and faving of F
N I . . k fc.i.'

uel, -

-
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N gﬁ.ﬂ?’;th” of tbe BerC)’-Cofﬂ;

% for thefe when they come to be thorough

* hot*will make the Corns crack and jump

 they

by thg fercenefs of their heat, fo that!
xﬁi be toafted or fcorch’d in a lit-,

- tle time, and a%'ér they are off the Kiln,*

" to plump the bo

y of the Corn and make~

" it take the Eye, fome will fprinkle water”

B
rld

3

over it that it may meet with the bertter
Market # But if {uch Malt is not ufed

“quickly, it will flacken and lofe its Spi-

tits to 3 great degree, and perhaps in
half a Year or lefs may be taken by the
‘Whools_and fpoiled: Such hafty dryings
or fcorchings, are-alfo apt to bitter the
Male 'by burning its skin, and therefore

-thefe Kilns are nof {o mych ufed now as
: formerly: The Wyr_e-ﬂ'ames indeed are

fomething: better, yet they are apt to
fcorch the ougward pi'r; of the Corn, that
cannot be got off fo foon as the Hair-
cloth admits of, for thefe muft be fwept,
when the othertis oply turnedgat
ance ; however thefe laft three ways are
now in much requeft for drying pale and
amber Malts, beccaufe their fire may be

“kept with more lcifure, and the Malt more

gradually and tiucr dyed, but by many

the Hair-cloth is reckoned the beft of all.
Malts are dryed with feveral forts of

Fuel; as the Coak, Welch-coal, Straw,

Wood and Fern, &€5¢c. But the Coak is,
‘ a reckonec,
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reckoneﬁ. 3y moft to éxceed all others for
i making "Drink of the fineft'Flavour and
Ppa!e Colour, becaufe it fends nosfmoak
 forth to hurt the Malt with any offenfive
tang, that Wood, Fern and Straw are apt
to do in a leffer or greater degree; but
. there is a difference even in what is call’d
Coak, the right fort being large, Pit-coal
chark’d or burnt in fome meafire fo a
Cinder, till all the Sulphur is confumed
and evaporated away, which is called
Coak, and this when it is truly made is
the beft of all other Fuels; but if there is
but one Cinder as big 'ds an Egg, that is
not thoroughly cured, the fmoak of this
one is capable of doing a -little damage,
and this happens too often by the negli-
gence or avarice of the ‘Coak-maker :
There is another fort by fome wrongly
called Coak, and rightly_named Culme
or&c‘lch-coal, from Swayzey in Pembroke-
">/ being of a-hard ffony fubftance in
»nall bits refembling a fhining Coal, and
will burn without fmoak, ‘and by its ful-
phureous effluvia calt & moff excellent
whitenets on all the outward partg of the
grainy body: In ‘Devonfbire 1 have feen
their Mavble or grey Five-ftone burnt in-
o Lime with the ftrong fire that this
Culme makes, and' both this and the
"Chark’d Pit-goal affords a moft fweet mo-
. ~derate
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% derate and"cgﬂ'taih_’fﬁré to alléMalt thdy i§
K’-dryed byit. AL .

Strage is the next fweeteft Fuel, bu
‘Wood and Fern worft of all. &

Some I have known put a Peck or:
more of Peas, and malt them with five:.
Quarters of Barley, and they’ll greatly &
mellow ghe Drink, and {o will Beans ; but”
they won’t come fo foon, nor mix {o con-
ventently with the Malt, as the Pea will.

I knew a Farmer, when he fends five
Quarters of Barley to be Malred, putsin
half a Peck or more of Oats amongft -
them, to prove he has juftice done him
by the Maker, who is hereby confin’d |
not to Change his Malt by rcafon others !
won’t like fuch a mixture. oo

But there ‘is an- abufe fometimes com- g
mitted by a neceffirous Malffét, who to
cohie by Malt fooner than ordindiy, makes

_ufe'of Barley befoge it is thoroughly fweat-
~ed in the Mow, and then it never ni?&
right Malt, but will be ffecly and not
yicld a due quantity of wort, as I knew
1t once done by a Perfon that thrafhed
the Bagley immediately. from the Cart as
it was brought out of:the Field, but
they that ufed its Malt fuffered nor a lit
tte, for it was impoflible it fhould be
¢ good, becaufe it did rot thoréughly Chip
or Spire on the floor, which cauted this-
fort
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rt of Malt, when the water was put to
in the Mafh-tub, to {well up and ab-
b the Liquor, but not return its due
uantity again, as true Malt would, nor
as the Drink of this Malt ever good in
1e Barrel, but remain’d a raw infipid
cer, paft the Art of Man to Cure, be-
wfe this, like Cyder made from Apples
retly off the Tree, that never fweated
at their phlegmatick crude juice in the
eap, cannot produce a natutal Liquor
om fuch unnatural management; for
ariey certainly is not fit to make Malt of
il it is fully mellowed and fweated in
e Mow, and the Seafon of the Year is
ady for it, without both which there
:n be no affurance of good Malt: Seve-
1 ipftances of this untimiely making Malt
have known to happen, that has been
‘e occafjon of great quantities of bad
wggand Beers, for fuch Malt retaining
g of its Barley nature, or that the Sea»
. 6t the Year is not cold enaugh tafid-
it of its natural working on the Floor,
not capable of producing, a true Malr,
1t will caufe its Drink.to ftink in the
ask inftead of growing fit for ufe, as not
Vg its genuine Malt-nature to cure
preferve . it, which all good Malcs
-atribuse to as well as the Hop.
There is;another damage I have known'
<rue to the Buyer of Malt by Mellilet,
a moft
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16 ThE Nature of the Barley-Corn,
a moft {tinking Weed that %lrows among!’

fomé Barley, and is fo mifchievouly pre
dominant, as to taint it to a fad degree

‘becatfe its black Seed like that of an Oni.

on, being leffer than the Barley, cannot be
entirely feparated, which obliges it to b
malted with the Barley, and makes th
Drink fo heady that it is apt to fudd
the unwary by drinking a fmall quantity
This Weed is fo natural to fome Ground.
that the Farmer defpairs of ever extirpar.
ing it, and is to be avoided as much a;

‘poffible, becaufe it very much hurts the

Drink that is made from Malt mixed wit!
it, by its naufeous Scent and Tafte, as may
be perceived by the Ointment made witl
it that bears its Name : I knew a Vittu
aller that bought a parcel of Malt tha
this weed was amongft, and it fpoiled a!
the Brewings and Sale of the Drink, fo
it’s apt to caufe Fevers, Colicks aggh,0-
ther Diltempers in the Body. e, ™3
Darnel is a rampant- Weed and grotw
much amongft fome Barley, efpecially ir
the bad Husbandman’s Ground, and mof’
where it is fown with the Seed-barley = k
does the lealt harm amongft Malt, becaute
it adds a_{trength to it, and quickly intoxi
cates, if there is much in it; but wher
there is but little, the Malfter regards i
not, for the fake of its inebriating quality
Sl NN Ther¢
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There are other Weeds or Seeds that -an-
nuy the Barley; but as the Screen, Sieve
and throwing will take moft of them out,
theré does not require here a Detail of
their Particulars. Qats malted as Barley
15, will-make a weak, foft, mellow and
pleafdnt Drink, but Wheat when done {6,
will produce a ftrong heady nourifhing
well-tafted and fine Liquor, which is niow

more pratifed then ever. - = g
- L TR L :
N . oL
L& N T YD B QAP T NP NG, O
2 FRTLFRTLT R
al"”tu.,:v.;.’t/ QAC. H A P,'< III. 4 ';' . )

ya

To énbw goo:l f:omﬁbdd i\«falts‘. it

""S‘“‘ HIS is a Matter of great .Impor-
tance to all Brewers, both publick
and private, for ’tis common for the Seller
to cry all is good, but the Buyer’s Cale is
diferent; wherefore it is prudential to egs”
deavour to be Mafter of this Knowledgég r
t.r I have heard @ grese” Maliter that [iv- -,
cd towards Here, fay, he knew a grand
Brewer, that wetted nearitwo hundred
Quarters a Week, wasnot a judge of good
and bad Malts, without which ’tis im-
polliblé to draw a true length of Ale.or -
Beer. To do this 1 know but of few
C Ways, ‘&

RE—Y .
[} t
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Ways,: Firfl, By the Bite ; Is to break the
Maljt Corn acrofs between the Teeth, in
the middle of it or at both Ends, and if
it tafteth mellow and fweet,, has a round
body, breaks foft, is full of fower all its
length, fmells well and has-a thin skin,
then it is good ; Secondly, By Water; Is to
- take a Glafs near full, and put in fome
Malt; and if it fwims, it is right, but if
any f'i\r?s to the bottom, then it is not
true Malt,-but fleely and retains fome-
what of its Barley nature ; yet I muft own
this is not an infallible Rule, becaufe if a
Corn of Malt is crack’d, fplit or broke, it
will then take the water and fink, but
there may an allowance be given for fuch
incidents, and Rtill ropm enough to make
a judgment. Thirdly, Malt that is truly
made will not be hard and fteely, but of
fo mellow-a Nature, that if forced a-
gainft a dry Board, will mark and calt a
white Colour almoft likz Chalk. Fourth-
. %, Malt that is not:rightly made will be
part of it of a hard Barley nature, and
'!\I:;Iexigh heavier than that which is true
. a t' . X PO . - b

SR N



dm:? of i‘fge pro}ée?&"@ilss ’&-c.(' 19

R |

.,  CHAP. IV. ¥

of tl}é,'Nature_and Ufe of Pale, Amber
" and Brown Malts.

EHE pale Malt is tlte floweft and -
L flackeft dryed of any, and whett
it has had a leifure fire, a {ufficient time
allowed it on the Kiln, and a _?ue care
taken of it ; the flower of the grain will
remain in its full quantity, and thereby
produce a greater length of wort, than
the brown high dryed Malt, for which
reafon it is {old -for one or two fhillings
per Quarter more than that: This pale
Malc 18 alfo the moit nutritious fort to
the body of all others, as being in this
ftate ‘the moft fimple and néareft to its
Original Barleg-corn, that will retain an
Alcalous “and Balfamick qualicy .much
longer; than' the brown fort; the tender
drying of chis Malt bringing its' body in-
to fo foft a»t}éxc_me of Parts, that moft of
the great ﬁr’ewers,' brew it with Spring
and Well-waters, whofe hard and bind-
g Propertics they think agrees beft with
this' loofe-bodied Malt, cither in Ales or -
Beersy and which will ‘alfo difpente wit‘f}‘.""
hotter waters in brewing of ir, than the
brown Malt can. ‘

Ca The
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The amber-colour’d Malt is thdt which
is dryed in a medium degree, between
the pale and the brown, and is very
much in ufe, as being free of either ex-
tfedm. Its colour is pleafant, its tafte
agrceable and its nature wholfome, which
makes it be prefer’d by many as the beft
of Malts; this by fome is brewed either
with hard or foft waters, or a mixture of
both. *

The brown Malt is the fooneft and
higheft dryed of any, even till it is fo
hard, that'it’s 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 Proper-
ty, 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 forts : This Malt by
fome is thought to occafion the Gravel
 and Stone, befides what is commonly
called the Heart-burn ; and is by its fieely
pature lefs ‘nourifhing than the pale or
amber Malts, being very much impreg-
fiated with the fiery fumiferous Particles of
the Kiln, and therefore its Drink fooner
beccmes fharp and acid than that made
from the pale or amber forts, if they are
all fairfly brewed: For this reafon the
London Brewers moftly ufe the Thames

- or
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or New River waters to brew this Malt
with, for the fake of its foft nature,
whereby it agrees with the harfh quali-
ties 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
wiil keep very well five or fix Months,
but after that time it generally grows
ftale, notwithftanding there be ten or
twelve Bufhels allowed to the Hogfhead,
and it be hopp’d accordingly.

Pale and amber Malts dryed with Coak
or Culm, obtains a more clean bright
pale Colour than if dryed with any othep #
Fuel, becaufe there is not {moak to darkep?
and fully their Skins or Husks, and give ’
them an ill relifh, that thafe Males little
or more have, which are dryed witl Straw'®
Wood, or Fern, §¢9c. The Coak or Helch
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 dry-
ed, and thc}efore of late thefe Malts have
gained fuch®a Reputation that great quan-
tities have been confumed in moit Parts
of the Nation for thetr wholfome Natures
and fweet fine Tafte: Thefe make fuch
Line Ales and But-beers, as has tempted
{sveral of our Malfters in my Neighbour-

C3 hood
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hood to burn Coak or Culm at a great
expence of Carriage thirty Miles from
London. .
Next to the Coak-dryed Malt, the
Straw-dryed 1s the fweetelt and beft taft-
ed : This I muft own is fometimes well
Malted where the Barley, Wheat, Straw,
Conveniencies and, the Maker’s Skill are
good ; but 4s the fire of the Straw is
got 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
"R lte of the {moak,
* " Brown Malts are dryed with Straw,
‘Wood and Fern, €9¢. the Straw-dryed is
- ¥t ehe beft, but the Wood forg has a moft
ucnatural Tafte, that few can bear with,
but the neceflitous, and thofe that are
accuftomed to its ftrong fmoaky tang; yet
is it much ufed in fome of the Weitern
Parts of Exgland,” and many ghoufand
Quarters ot this Male has been formerly
uled in Londsn for brewing thgButt-keep-
ipg-beers with, and that bed¥uft it fold
for two fhillings per Quarter cheaper than
the Straw-dryed Malt, nor was this Qua-
lity of the Wood-dryed Malt much re-
garded by fome of its Brewers, for that its ill
"fafteis Joftin nine or twelve Months,by the
2 e N : ' - Age

B
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Age of the Beer, and the ftrength of the
great Quantity of Hops that were ufed in
1ts Prefervation. )

The Fern-dryed Malt is alfo attended
with a rank difagreeable Tafte from the
fmoak of this Vegetable, with which
many Quarters of Malt are dryed, as ap-
pears by the great Quantities annually
cut by Malfters on our Commons, for the
two prevalent Reafons of cheapnels and
plenty. ' )

At Bridport in Dorfetfbive, 1 knew an
Inn-keeper ufe half Pale and half Brown
Malt for Brewing his Butt-bgers, that,, 1
proved to my Palate the beft I ever drar&,
on the Road, which I think may be ac-
counted for, in that the Pale being the
flackeft, 4nd the Brown the hardeft dry™
ed, muft produce a mellow good Drink
by the help of a requilite Age, that will
i‘_eddt‘é thole extreams to a proper Qua:
LY, e ' '

L
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CHAP. V.

of the Nature of feveral Waters and
" their wfe in Brewing. . And firt of

Well-waters. -

ATER next to Malt is what by

W ¥ courfe comes here under Confide-
ration as a Matter of great Importance in
Brewing of wholfome fine Malt-liquors,
and 1s of fuch Confequence that it con-
cerns every one to know the nature of
L_g%xe,wat‘cr he Brews with, becaufe it is
~the Velicle' by which the nutritious and
pleafant Particles of ‘the Malt and Hop
«are conveyed into our Bodies,” and there
becomes a diluter of our Food ; Now the
more fimple and freer every water is from
foreign Particles, the better it will anfwer
thofe Ends and Purpofes ; for, as Dr. Mead
obferves, fome waters are fo loaded with
ftony Corpufcles, that even the Pipes thro’
which they are carried, in gime ar€ in-
¢rufted and ftopt vp by theﬁgand is of
that petrifying nature as to breed the
Stone in the Bladder, which many of the
Puarifiuns have been inflances of, by ufing
this fort of water out-of the River Seize.
And of this Nature is another at Rowe/
Ty , v in



and of the proper Soils, &c. 2
in Northamptonfbive, which in no great
diftance of time fo clogs the Wheel of
an overfhot Mill there, that they are
forced with convenient Inftruments to
cut way for its Mation; and what makes
it ftill more evident, is the fight 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
further related by the fame Doltor, that
a’ Gentlewoman " affliGed with frequent
returns of violent Colick Pains was cured
by the Advice of Van Helmont, anly by
leaving . off drinking Beer brewed with
Well-water; Its true, fuch a fluid has a
greater force and aptnefs to extra& the
tinfture out of Malt, than is to be had
in the more innocent and foft Liquor of”
Rivers: But for this very reafon it ought
not, unlefs upon meer neceffity, to be made
ufe of ; this Quality being owing to the
mineral Particles and alluminous $alts
with which it is impregnated.  For thefe
waters thus faturated, will by their various
gravities in’eirculation, depofic themfelves
in one ‘part"8f the animal Body or other,
which has made fome prove the good-~
nefs of Water by the lightnefs of its body
1n_the Wager Scales; now fold in feveral
of the Loxdon Shops, in order‘to avoid
the SCQrbutick,'Colicky, Hypochondri-
i A TS a(,k’
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ack, and other ill Effe&s of the Clayey
and' other grofs Particles of ftagnating
Well-waters, and the calculous Concrett-
ons of others ; and therefore fuch waters
“ought to- be miftrufted more than any,
where they are not pure clear and foft,
or that don’t arife from good Chalks or
ftony Rocks, that are generally allowed
to afford the beft of all the Well {orts.
Spring-waters are in general liable tc
partake of thofe minerals. thro’ whick
they pafs, and are falubrious or mifchie-
vous accordingly. At {/#pingham in Rat.
land, their water is to come off ar
Allum-rock, and fo tifillfs their Beer with
its faline Quality, thggfit is eafily talted
at the firft Draught®f And at Dean ir
Nirthamptonfhive, T have feen the ver;
Stones colour the rufty lron by the con-
‘ftant running of a Spring-water; but
that which will Lather with Soap, o
fuch foft water that percolates through
Chalk, or a Grey Fire-flone, is generally ac-
counted beft, for Chalks in this refpet ex-
cell all other Earths, in that i adnotinifters
nothing unwholfome to the perfluent wa-
ters, but undoubtedly abforps by its dry-
ing fpungy Quality any #ll minerals that
may accomrpany the water thag runs thro’
them: For which reafon they throw in
great Quantities of Chalk into their Wells
_ at

[ ]



and of 'the proper Sails, &c.'¢ 32
at Ailsbury to foften their water, which
coming off a black Sand-floge, is fo hard
and fharp that i will aften turn theig.
Beer four in a Week’s time,-fo that in
its Original State it’s neither fit to Wafh
nor Brew with, sbut {o long as the Alca-
lous foft Particles of the Chalk holds
good, they putit to both ufes. ~ +

River-waters are lefs liable to, be load-
ed with metallick, petrifying, faline and
other infanous Particles of the Rarth, than
the Well or Spring forts are, efpecially at
fome-diftance. from the Spring-head, be-
caufe the Rain water mixes with and fofs
tens it, and are alfo much cured by the
Sun’s heat and the Air’s power, for which
reafon I haye known feveral fo firict, thag’
they won’t let theis Horfes drink ngar,the
firlt rife of fome of thém; this I hays.
fcen the fad Effe@ts of, and whigh has
obliged me to avoid;two that fun c¥efy &
Road in Bzcks and .F.fc’r;fart{/b_ire : Bug ig
theit ranpings they! often colledt grofg -
Particles from ouzy muddy mixtuses, par-
t_’xcular}y _ _ne:;%j; “Towa, that' make. the
Beer fubie& to néw fermentations, and
srow foul upon’ altetation of weatlter as
the Thiies-water  generglly does; yet is,
this for its foftnefs much better than the.-
hard fO}tghowcver both: thefe waters are,
ufed by forme Brewers as-I fhall hereaftef
e AL I W S o 9bf€l?€ ;,
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obferve; but where a River-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,
$andy or Stone-bottom free from the Dii-
turbance of Cattie, §5¢. and in good Alr,
as that of Barkbamflead St. Peters in
Hertfordfbire is ; it may then jultly claim
the name of a moft excellent water for
Brewing, and will make a ftronger Drink
with the fame quantity of Malt than any

of the Well-waters ; infomuch that that

of the Thames has been proved to make
as firong Beer with feven Bufhels of Mal,
as Well-water with eight ; and fo are all
River-waters in a proportionable degree,
and where they can be obtain’d clean and
pure, Drink may be drawn fine in a few

Days after Tunning.

‘Rain-water is very foft, of a moft fim-’

ple and pure nature, and the beft Diluter
of any, efpecially if received free from
Dirt, and the Salt of Mortar that often
mixes with it as it runs off tyled Roofs;
this is very agreeable far brewing of Ales
that are not to be kept a great while, but
for Beers that are to remain fome time in
the Casks, it is not fo well, as being apt

to putriiy the fooneft of any.
Pond-waters; this includes all ftanding
yaters chiefly from Rain, and are good
- ox.

-
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or bad as they happen; for where there
is a clean bottom, and the water lies un-
difturbed from the tread of Cattle, or. too
many Fifh, in an open found Arr, in a
large quantity, and where the Sun has
free accels; it then comes near, if not
quite as good as Rain or River-waters,
as is that of Blew-por Pond. on the high
Green at Gadde[den in Hertfordfbire and
many others, which are often prefer’d for
Brewing; even beyond many of the foft
Well-waters about them. But where it
is in a {mall quantity, or full of Fifh
(efpecially the fling Tench) or is fo dif-
turbed by Cattle as to force up Mud and
Fiith ; it is then the moit foul and difa-
greeable of all others : So is it likewife in
long dry Seafons when our Pond-waters
are fo low as obliges us to ftrain it
thro’ Sieves before we can ufe it, to take
out the fmall red Worms and other Cor-
ruptions, that our ftagnant waters are ge-
nerally then too full of. The latet and
beft DoCtors have fo far ferutinized into
the prime Caufe of our Bi/tifh malady the
Scurvy, as to affirm its firt rife {5 from
our unwholfome " ftagnating waters, and
efpecially thofe that come off a clayey

furface, “as there are about Londonderry '

and Amflerdans, for that where the was-
tersare word}, there this Diftemper is moft
common,

!
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commion, {6 that in their Writings they,
have put it out of all doubt, that moft ¢

ur complicated fymptoms that are rank’é
finder this general Name, if they don’f
take their beginning from fuch water, do
own it to be thelr chief Caufe. ¥

CERDERRERIE2S
CHAP VL :

Of Grinding Malss. 4

“A S trifling as this Article in Brewing
o may feem at firft it very worthily
eferves the notice of all concern’d there-
in, for on this depends much the good of
our ‘Drink, becaufe if it is ground tog
fmall the fiower of the Malt will be the,
eafier and more freely mix with the wa2
ter, and then will caufe the wort to run,
thick, and therefore the Malt muft be on-,
ly juit broke in the Mill, to make it emit
its Spirit gradually, and incorporate its
flower with the watet in fuch a mannet
that firft a ftout Beer, then an Ale, and"
afterwards a fmall 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 thrif}
browm};

2
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brown Malt a Fortnight before they ufé
it, and keep it in a dry Place from thé
influence of too moift an Air, that it may
become mellower by lofing in a great
mealure the fury of its harth fiery Parti-
cles, and its fteely nature, which this fort
of Malt acquires on the Kiln; however
this as well as many other hard Bodies -
may be reduced by Time and Air into a
more foluble, mellow and foft Condition,
and then it will imbibe the water and
give a natural kind tinfture more freely,
by which a greater quantity and ftronger
Drink may be made, than if it was ufed
dire&tly from the Mill, and be much
{moother and better tafted. But the pale
Malt will be fit for ufe at a Week’s end,
becaufe the leifurenefs of their drying en-
dows them with a [oftnefs from the time
they are taken off the Kiln to the time
they are brewed, and fupplies in them
what Time and Air muft do in the brown
forts. This method of grinding Malt fo
long before-hand can’t be (o conveniently
gra&ifed by fome of the great Brewers,

ecaufe feveral of them Brew two or
three times a Week, but now moft of
them out of good Husbandry grind their
Malts into the Tun by the help of a long
delcending wooden Spout, and here they
fave the Charge of emptying or uacafing
- it

=
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it odf 'of the Bin (ihich formerly théy’
ufed to do before this new way was dif-
covered) and alfo the walte of a great deal
of the Malt-flower that was loft when
cariyed in Baskets, whereas now the Co-
ver of the Tun prevents all that Damage,
In my common Brewhoufe at Lozdon,
I ground my Malt between two large
Stones by the Horfe-mill; that with one
Horfe would grind quarters an Hour,
But in the Country I ufe a fteel Handx
mill, that Coft at firft forty Shillings;
which will by the help of only one Maa
grind fix or eight Bufhels in an Hour, and
will laft a Family ‘many Years without
hardning or cutting! There are fome old-
fathion’d ftone Hand-mnills in being, that
fome are Votaries for' and prefer to thé
Tron ones, becaufe they alledge that thefe
break the Corn’s’ body, when the Iron
ones only cut it 'in ywo, which occafions
the Maltfo broke’ by tlie Stones, to give
the water a' more eafy, free and regular
Power to extraf its Virtue, than the
Cut-malt can that is more confin’d withs
in its Hull. - Notwithftanding the Iron
Hnes are now mbftly in Ufe for their great
Difpatch and long Duration. In the Coun-.
try it js frequently done by fome to throw:
a Sack of Malr on'a Stone or Brick-floot
alfoon as it is'ground, and there let it lyey”

EIVINE
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Eiving it one turn, for a Day or two, that
the Stones or Bricks mav draw out the

fiery Quality it teceived from the Kiln,
and give the Drink a foft mild Tafte:

CHAP VI

of Brewing in general.

‘L .Y . -
REWING, like feveral other Arts
is proftituted to the opinionated Ig-
norance of many conceited Pretenders,
who if they have but feen or been con-
cern’d in but one Brewing, and that only
one Bufhel of Mal, affume the Name
of a Brewer and dare venture on feveral
afterwards, as believing it no other Task,
than more Labour, to Brew a great deal
as well asa little ; from hence it partly is,
that we meet with fuch hodge-podge Ales
and Beers, as are not only difagreeabl® in
Tafte and Foulnefs, but indeed unwhol-
fome to the Body of Man, for as it is
often drank thick and voided thin, the
Feces or grofs part muft in my Opinion
remain behind in fome degree.  Now
what the Effes of that may be, I mult
own I am not Phyfician enovgh to ex-
’ i plain,
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plain, but fhrewdly fufpet it may be the
Caufe of Stones, Colicks, Obitruétions, -
and feveral other Chronicab Diftempers;
for if we confider that the fediments of.
Male-liquors are the refufe of a corrupted
Grain, loaded with the igneous acid Par-
ticles of the Malt, and then again with
the corrofive fharp Particles of the Yealt,
it 'muft confequently be very pernicious
to the Britip human Body efpecially,
which certainly fuffers much trom the ani< .
mal Salts of the great Quaptities of Flefh~
that we Eat more than People of any
other Nation whatfoever ; and therefore
are-more then ordinarily obligated not to
add the fcorbutick mucilaginous Qualities
of fuch grofs unwholfome Particles, that
every one makes a lodgment of in_their
Bodies, as the Liquors they drink are
‘more or lefs thick; tor in plain Truth, no
Malt-liquer can be good without it’s fine.
The late Qurious Simoz Harcourt Efq; of
Pegly, whom I have had the honour to
drink fome of his famous OFober with,
thougiit the true Art of Brewing of fuch
Tmportance, that it is faid to Coft him
near twenty Pounds to have an old Days-
man taught it by a’ Welch Brewer, and
fure-it was this very Man exceeded all
others in thefe Parts afterwards in the
~‘Brewing of ‘that which ‘he called his
- - Offober

| J



and of the proper Soils, &c. 3§
O 7ober Beer. So likewife in Londsz they
lay fuch ftrefs on this Art, tha:. many
have thought it worth their while to give
one or two hundred Guineas with an Ap--
prentice : This Confideration alfo made
an Ambaffador give an extraordinary En-
couragement to one of my Acquaintance
to go over with him, that was a great
Maiter of this Science. But notwith-
ftanding all that can be faid that relates to
this Subje&, there are fo many Incidents
attending Malt-liquors, that it has puz-
led feveral expert Men to account for
their difference, though brewed by the
fame Brewer,with the fame Malt,Hops and
Water, and in the fame Month and Town,
and tapp’d at the fame time: The Beer
of one being fin¢, ftrong and well Tafted,
while’ the others have not had any worth
drinking, now this may be owing to the
different Weather in the fame Month,
that might caufe an Alteration in the
working of the Liquors, or that the,Cel-
lar may not be fo convenient, or that the
Water was more difturbed by Winds or
Rains, €5¢. But it has been obferved that
where a Gentleman has imployed one
Brewer conftantly, and ufes the fame fore
of Ingredients, and the Beer kep: in dry
Vaults or Cellars that have two or thr
Doors ; the Drink has becn generally -
’ D2 . good.
[ ]
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good. And where fuch Malt-liquors are
kept in Butts, mote time is required to
ripen, meliorate and fine them, than
- thofe kept in Hofheads, becaufe the great-
er quantity muflt have the longer time 3
fo alfo a greater quantity will preferve it-
felf better than a leffer one, and on this
account the Butt and Hogfhead are the
two belt fized Casks of all others; but
all under a Hogfhead hold rather too
fmall a quantity to keep their Bodies.
The Butt is certainly a moft noble Cask
for this ufe, as being generally fet up-
right, whereby it maintains a large Co-
ver of Yeaft, that greatly contributes to
the keeping in- the Spirits of the Beer,
admits of a moft convenient broaching in
the middle and its lower part, and by its
broad level Bottom, gives a better lodg-
aent to the fining and preferving Ingre-
dients, than any other Cask whatfoever
that lyes in the long Crofs-form. Hence
it partly is, that the common Butt-beer is
at this time in greater Reputation than
ever in Loundon, and the Home-brew’d
Drinks out of Credit; becaufe the firft
is better cured in its Brewing, in its Quan-
tity, in its Cask, and i its Age; when
the latter has been loaded with the per-
nicious Particles of great Quantities of
Yeaft, of a fhort Age, and kept in fmall

_ Casks,
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Casks, that confines its Owner, only to
Winter Brewing and Sale, as not being
capable of fuftaining the Heat of the
Weather, for that the acidity of the Yeaft -
brings on a fudden hardnefs and ftalenefs
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 handful of Salt which the
Plymouth Brewers put into their Hogf-
head, hinders their Ale from keeping, as
1 fhall hereafter take natice of.

ERACEDREEARCER
CHAP VIL

The London Method of Brewing.

N a great Brewhoufe that T was con-

cern’d in, they wetted or ufed a con-
fiderable Quantity of Malt in one Weck
in Brewing Stout-beer, common Butt-
beer, Ale and {mall Beer, for which pur-
pofe they have River and Well Waters,
which they take in feveral degrees of
Heat, as the Malt, Goods and Grain are
in a condition to. receive them, and ac-
cording to the Prafice there I {hall re-
late the following Particulars, ©7z.
D3 ‘ For
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For Stout Butt Beer. |

This is the ftrongeft Butt-Beer that is
Brewed from brown Malt, and often fold
for forty Shillings the Barrel, or fix Pound
the Butt out of the wholefale Cellars :
"The Liquor (for it is Sixpence forfeit in
the London Brewhoufe if the word Water
is named) in the Copper defigned tor the
fieft Mafh, has a two Bufhel Basket, or
more, of the moft hully Malc throw’d
over it, to cover its Top and forward its
Boiling ; this muft be made very hot, al-
moft ready to boil, yet not fo as to blif-
ter, for then it will be in too high a Heat ;
“but as an indication of this, the foul part
of the Liquor will afcend, ‘and the Malt
fwell up, and then it muft be parted,
look’d 1nto and felt with the Finger or
back of the Hand, and if the Liquor is
clear and can but be juft endured, it is _
then enough, and the Stoker muft damp
his fire affoon as poffible by throwing in
a-good Parcel of frefh Coals, and fhut-
ting his Ircn vent Doors, if there are
any ; immediately on this they let as much
cold Liquor or Water run into the Cop-
per as will make it all of a Heat, fome-
- what more than Blood-warm, this they
Pump over, or let it pafs by a Cock into ,

! e an

P



 and of the proper Soils, &c. 39
an upright wooden fquare Spout or Trunk,
and it dire@ly rifes thro’ the Holes of
a falfe Bottom into the Malt, which is
work’d by feveral Men with Qars for .
about half an Hour, and is called the firit
and {Hiff Mafh : While this is doing, there
is more Liquor heating in the Copper that
_ muft not be let into the mafh Tun tll it
is very fharp, almoft ready to boil, with
~ this they Mafhi again, then cover it with
fevera] Baskets of Malt, and let it ftand
an Hour- before it runs into the Under-
back, which when boiled an Hour and
2 half with a good quantity of Hops
makes this Stout, The next is Mafh'd
with a cooler Liquor, then a {harper, and
the next Blood-warm or quite Cold; by
which alternate degrees of Heat, a Quan-.
tity of fmall Beer is made after the Stout.

For ‘Brewi}zg frong brown Ale called
Lo ,'Stitch. .

This is moft of it the firft running of
¢the Malt, bue yet of a longer Length
than is drawn for the Stout; It has but
few Hops boiled in i, and is fold for.
Eight-pence per Gallonat the Brewhoufe
‘out of the Tun, and is generally made to
amend the common brown Ale with, on
particular Occafions. This Ale I remem-

' D g ber
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ber was made ufe of by Medlicot g
- Efq; in the beginning of a Confumption, ; *

ang I heard him fay, it did him very
great Service, fOlj he lived many Years« -
afterwards. ‘ .

S

For Brewing common brown Ale and Start~
1#g Beer,

They take the Liquors from the brown
Ale as for the Stout, but draw a grearer
Quantity from the Malt, than for Stout or
Stitch, and after the 1iff and fecond Mafh
they Cap the Goods with frefh Malt to
keep in the Spirit and Boil it an Hour
after this, Tmall Beer is made of the fame
Goods. Thus alfo the common brown
Starting Butt-Beer is Brewed, only boil~,
ed with more Hops an Hour and a half]
and work’d cooler and longer than the
brown Ale, and a fhorter Length drawn
. from the Malt. But it'is often pra&ifed
after the brown Ale, and where a Quan-
tity of {mall Beer is wanted, or that it is
to be Brewed better than ordidary, to
put fo much frefh Malt on the Goods as
will anfwer that purpofe. I

/
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For ‘Brezeii}zg Pale and Amber Ales and
‘ Beers.

As the brown Malts are Brewed with
River, thefe are Brewed with Well or
bpring Liquors. The Liquors are by
fome taken fharper for pale than brown
Malts, and after the firft fcalding Liquor
Is put over, fome lower the reft by de-
grees to the laft which is quite Cold, for
their {mall Beer; fo alfo for Butt-Beers
there is no other difference than the ad-
dition of mare Hops, and boiling, and
the method of working. But the reafons
for Brewing pale Malts with Spring or
hard Well watérs, I have mentioned in
my fecond Book of Brewing,. ‘

For Brewing Entive Guile ﬁzal[ Beer.

Qn the firft Liquor they throw fome
hully Malt to fhew the break of it, and
when it is very fharp, they let in fome
cold Liquor, and run it into the Tun millk
warm ; this is mafh’d with thirty or for-
ty pulls of the Oar, and let ftand till the
{econd Liquor is ready, which muft be
almoft fcalding hot to thé back-of the
Hand, then run it by the Cock into the
‘Tun, mafh it up andlet it ftand ag Houg

' L ' “-before
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before' it is fpended off into the Under-
back: Thefe two pieces of Liquor will}
make one Copper of the firft wort, with—é
out putting any frefh Malt on the Goods 5
the next Liquor to be Blood-warm, the
next fharp, and the next cool or cold ; for-
the general way in great Brewhoufes is
to let a cool Liquor precede a fharp one,
becaufe it gradually opens the Pores of
the Malt and Goods, and prepares the
;vay for the hotter Liquor thatis to fol-
oOW. . ."n .. S : '

The [evéral Lengths or Ruantities .of
" Diinks that bauve been made from Malt,

and their feveral Pyicesy as they bauve

.. been fold at a common Brewbonfes i

For Stout-Beer, is commonly drawn
one Barrel off a quarter of Malt, and fold
for thirty Shillings per Barrel from the
Tun. For Stitch or ftrong 'brOWn'-Ale,i
one Barrel and a Firkin, .at one and twen-,
ty Shillings and Fourpence per Barrel from
the Tun. For common brown-Ale, one
Barrel and a half or more, at fixteen Shil-
lings per Barrel, that holds. thirty .two
Gallons, from the Tun. For Intire {mall
Beer,. five or fix Barrels off a Quarter, at
feven or eight Shillings per Barrel from
the Tun. For Pale and Amber Ale, one
T ' Barrel

~
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3arrel and -a Firkin, at one Shilling per
sallon from the Tun. B

CHAP IX.

B r .

The Country or ‘priva,te' way bf é}ewing.'

~ EVERAL Countries have their {eve-
™ ral Methods of Brewing, as is prac-
fed in Wales, Dorchefier, Nottingham,
Jundle, and many other Places ; but evad-
ng Particulars, I fhall here recommend
hat which Ithink is moft ferviceable both
n Country and Lozdon private Families,
\nd firft, I fhall obferve that the great
3rewer has fome advantages in Brewing
nore than the fmall one, and yet the lat-
er has fome Conveniencies which the
ormer can’t enjoy ; for ’tis certain that the
rreat Brewer can make more Drink and
Iraw a greater Length in propeition to
1is Malt, than a Perfon can from a leffer
Quantity, becaule the greater the Body,
‘he more is its united Power in receiving
ind® difcharging, and he can Brew with
lefs charge and trowble by means of his
more conveniegt Utenfils. . But then the
private Brewer is not without his Beéle-
AR , its

»
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fits; for he can have his Malt ground atf
pleafure, his Tubs and moveable Coolers:
{weeter and better clean’d than the grqat@g‘«
fixed Tuns and Backs, he can skim off.
his top Yeaft and leave his bottom Lees
behind, which is what the great Brewer
can’t fo well do; he can at difcretion
make additions of cold wort to his tog’
forward Ales and Beers, which the great
Brewer can’t {o conveniently do; he can
Brew how and when he pleafes, which!
the great ones are in fome meafure hin- !
dred from. But to come nearer the mat-,
ter, I will fuppofe a private Family to
Brew five Bufhels of Malt, whofe Cop-.
per holds brim-full thirty fix Gallons or a
Barrel: On this water we put half a Peck
of Bran or Malt when it is fomething:
hot, which will much forward it by keep~
in the Steams or Spirit of the water, and.
when it begins to Boil, if the water is;
foul, skim off the Bran or Malt and givei
it the Hogs, or elfe lade both water and
that into the mafh Vat, where it is to re-1
main till the fteam is near {pent, and you.
can fee your Face in it, which will be in
about a quarter of an Hour in cold wea-
ther ; then let all but half a Bufhel ofﬁ;e
Malt run very leifurely into it, ftirring ie”
all the while with an Oar er Paddle, that
it may not Ball, and when the Malt ’l?
: all

g
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Al but juft mix’d with water it is enough,
vhich T am fenfible is different from the
ld way and the general prefent Prattice;
»ut I fhall here clear that Point. For by
1ot ftirring or mafthing the Malt into a
>udding Confiftence or thin Mafh, the
3ody of it lies in a more loofe Conditi-
n, that will eafier and {ooner admit of a
juicker and more true Paffage of the
itter-ladings of the feveral Bowls or Jets
f hot water, which muft run thorough
t before the Brewing is ended ; by which
Tee percolation the water has ready ac-
zefs to all the parts of the broken Male,
o that the Brewer is capacitated to
Brew quicker or flower, and to make
nore Ale or fmall Beer; If more Ale,
:hen hot Boiling water muft be laded
over fo {low that one Bowl muft run al-
moft off before another is put over, which
will occafion the whole Brewing to laft
:bout fixteen Hours, efpecially it the
Jundle way is followed, of fpending it
sut of the Tap as fmall as a Straw, and
is fine as Sack, and then it will be quick-
.y fo in the Barrel: Or if lefs or weaker
Ale is to be made and good {mall Beer,
then the fecond Copper of boiling water
may be put over expeditioufly and drawn
out with a large and faft am. After
the firft Rirring of the Malt is done, then

pue
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put over the referve of half a Bufhel o
frefh Mait to the four Bufhels and hajj:
that is already in the Tub, which muyg:
be fpread all over it, and alfo cover the'
top of the Tub with fome Sacks or othe;|
Cloths to keep in the Steam or Spirit of.
the Malt ; then let it ftand two or three;
Hours, at the end of which, put overg
now and then a Bowl! of the boiling wa.j
ter in the Copper as is before dirccted;:
and fo continue to do till as much is run;
off as will almoft fill the Copper; then'
in a Canvas or other loofe woven Cloth,’,
put in half a Pound of Hops and boil’
them half an Hour, when they muit be'’!
taken out, and as many refh ones put in}
their room as is judged proper to boil
half an Hour more, if for Ale: But if for
keeping Beer, half a-Pound of frefh ones
fhould be put in at every half Hour’s end,
. and Boil an Hour and a half briskly :
Now while the firft Copper of wort is
Boiiing, there fhould be fcalding water
leifurely  put over the Goods, Bowl by
Bowl, and run off, that the Copper may
be fil’d again immédiately after the firtt
is out, and boiled an Hour 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.

-
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Grains at once, or at twice, and Boil'd
an Heur each Copper with the Hops that
has been boil’d before. But here I muft
obferve, that fometimes I haveé not an op-
portunity to get hot water for making all
my fecond Copper of wort, whiclt obliges
me then to make ufe of cold to fupply
what was wanfing. Out of five Bufhels -
of Malt, Igenerally make a Hogfhead of
Ale with the two firft Coppers . of wort,
and a Hogfhead of fmall Beer with the
other two, but this more or lefs accord-
ing to pleafe me, always taking Care to
let each Copper of wort be ftrained off
thro’ a Sieve, and cool in four or five
Tubs to prevent its foxing. Thus I have
brewed many Hogfheads of midling Ale,
that when the-Malt is good, has proveci ,
{trong enough for myfelt and fatistattory
to my friends : But for ftrong keeping -
Beer, the firft Copper of wort may be,
wholly put to that ufe, and all the reft
frhall Beer: Or when the firk Copper of®
wort i3 intirely made ufe of for ftrong -
Beer, the Goods may be help’d with more
freth Malt (according to the London ¥a-
fhion) and ward lukewarm put over at
firlt with cthe Bowl, but foon after fharp
or boiling water, which may make a
Copper of good Ale, and {mall Beer aé—
ter shat. 1n fome Parts of the North,

' » they
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they take ope or more Cinders red ot
and throw fome Salt on them to over.
come the Sulphur of the Coal, and then
dire&tly thruft it into the frefh Malt or
Goods, where it lies till all the water is
laded over and the Brewing done, for
there is only one or two mafhings or flir-
rings at moft neceffary in a Brewing:
Others that Brew with Wood will
quenchi cne or more Brands ends of Afh
in a Copper of wort, to mellow the Drink
as a burnt Toaft of Bread does a Pot of
Beer; but it is to be obferved, that this
muft not be done with Oak, Firr, or any
other ftrong-fcented Wood; left it does
more harm than good.

Another Way.

% When fmall Beer is not wanted, and

another Brewing is foon to fucceed the
former, then may’the laft fmall Beer
wort, that has had no Hops. boiled jn i,
remain in the Copper all Night, which

,- will prevent its foxing, and be ready to

bofl inltead of fo mach water to put over
the next frefh Male? f?ﬁs will greatly
contribute to the ftrengthening, bettering
and colouring of the next wort, and is
commonly ufed in’ this manner when

Stout or OFsber Beer is to be made; not
that
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that it is lefs ferviceable if it was for Ale,
or Intire Guile fmall Beer; but left it
fhou!d tafte-of the Copper by remaining
all Night in it, it may be dilperfed 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 menti-
oned, taking particular Care in this as
well as in the tormer ways to réturn two,
three, or more Hand-bowls of wort into
the Mafh Tub, that firft of all runs off,
till it comes 4bfolutely fine and clear, and
then it may fpend away or run off for
good : Others will referve this fmall Beer
wort unboiled in Tubs, and keep it there
a Week in Winter, or two or three Days
in Summer, according to Conveniency, by
putting frefh water every Day to it, and
ufe it inftead of water for the firft Mafh,
alledging ‘it is better fo than boiled, be-
caufe by that it is thickened and will
caufe the wort to run foul ; this may be
a Benefit to a Vi€tualler that Brews to
Sell again, and can’ Vent his {mall Beer;
becaute for fuch fmall raw wort that is
mix’d with any water, there is no Excile
to be'pay’d. . S

B ' For
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* For ‘Brewing Intire Guile fmall Beer.

“There can be no way better for mak-
ing good {mall Beer, than by Brewing it
from {refh Malt, becaufe in Malt as well
as in Hops, and fo in all other Vegetables,
there is a Spirituous and Earthy part, as 1
fhall further enlarge on in writing of the
Hop ; therefore all Drink brewed from
Goods or Grains after the firft or fecond:
worts are run off, is not fo good and.|
wholfome, as that intirely brewed from
frefh Malt, nor could any thing but Nes
“ceflity caufe me to make ufe ot fuch Li-

quor; yet how many thoufands are there
‘in this Narion that know nothing of the

matter, tho’ it is 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 capable ot being his
own Friend, o far to mind this Item, and

refer that fmall Beer which is made en-
tirely from frefh Malt, before any other
that is brewed after ftrong Beer or Ale.
Now to brew fuch Guile {mall Beer after
the boiling water has ftood in the Tub
till it is clear, put in the Malt leifurely,
and math it that it does not Ball or Clot,
thea thvow over fome frefh Malt on the

/ ' TOP,
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Top, and Cloths over that, and let it ftand
two Hours before it is drawn off, the
next water may be between hot and cold,
the next boiling hot, and the nexe Cold ;
or if conveniency allows not, there may
be once fcalding water, and all the reft
cold inftead of the laft three. Thus I
brew my Intire Guile fmall Beer, by put-
ting the firft and laft worts together, al-
lowing half, or a2 Pound of Hops to &
Hogfhead and boiling it one Hour, but if
the Hops were fhifted twice in that time,
the Drink would plainly difcover the be-
nefit. Sometimes, when I have been in
hafte for fmall Beer, I have put half a
Bufhel of Malt and a few Hops into my
Barrel-Copper, and boil’d a Kettle gal-
lop as fome call it an Hour, and made
me a prefent Drink, till I had more lei-
fure to brew better.

A particular way of Brewizng firong O&os
: ber Beer.

There was a Man in this Country that
brewed for a Gentleman conftantly after
a yery precife Method, and that was, al-
foon as he had put over ali his firft Cop-
per of water and maflvd it fome time, he
-would dire@ly let the Cock run a {mall
ftream and prefently put fome frefh Male

. E 2 o
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on the former, and mafh on the while
the Cock was fpending, which he would
put again over the Malt, as often as his
Pail or Hand-bow] was full, and this for
an Hour ot two together; then he would
let it run off intirely, and put 1t over ag
once, to run off again as fmall as a Straw,.
"This was for his Oczoker Beer: Then he
would put fealding water over the Goods |
at once, but not mafh, and Cap them
with more frefh 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 tor fmall
Beer : And it was obferved that his Oéio-
ber Beer was the moft famous in_ the
Country, but his Grains good for littley
for that he had by this method waih’d
out all or mofl of their goodnefs; this
Man was a long while in Brewing, and
once his Beer did not work in the Barrel
for a Month in a very hard Froft, yet
when the weather broke it recovered and
fermented well, and afterwards proved
very good Drink, but he feldom work’d,
his Beer lefs than a Week in the Vat,
and was never tapp’d under three Yeats.
This way indeed is attended with ex-
traordinary Labour and Time, by the
Brewers running off the wort almoft con-
tinually, and often returning the {fame
: ’ again

- . 8
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again into the mafh Vat, but then it cer-
tainly gives him an opportunity of ex-
traéting and wafhing out the goodnefs of
the Malt, more than any of the common
Methods, by which he is capacitated to
make his O&foler or Maich Beer as ftrong
as he pleafes. The Fame of Penly 0F¢-
ter Beer is at this time well known not
only throughout Hertfordbire, but feveral
other remote Places, and truly not with-
out defert, for in all my Travels I never
met with any that excell’d it, for a clear
amber Colour, a fine relifh, and a light
warm digeftion, But what excell’d all’
was the generofity of its Donor, who for
Holpitality in his Viands and this 05oler
Beer, has left but few of his Fellows.. I
remember his ufual Expre(fion to be, You
are welcome to a good Batch of my 0&e-
ber, and true it was, that he proved his
Words by his Deeds, for not only the
rich but even the poor Man’s Heart was
generally made glad, even in advance,
whenever they had Bufinefs at Pexly, as
expe&ting a refrefhment of this Cordial
Malt Liquor, that often was accompa-
ny’d with a good Breakfaft or Dinner be-
fides, while teveral others that had great-
cr Eftates would feem generous by giv-
17ga Yeoman Man Neighbour, the Ma-

E 3 thema-
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thematical Treat of a look on the Spit, "
and a fanding Drink at the Tap. '

Of Brewing Mboleffes Beer.

Moloffes or Treacle has certainly been
formerly made too much ufe of in_the
brewing of Stout Beer, common Butt
Beers, brown Ales and {mall Beer when
Malts have been dear : But it is now pro-
. hibited under the Penalty of fifty Pounds -
for every ten Pounds weight found in
any common Brewhoufe, and' as Malts
are now about twenty Shillings per Quar-
ter, and like to be fo by the Bleffing of -
God, and the Affiftance of that invalu-
able excellent Liquor for fteeping Seed
Rarley in, publihed in a late Book inti-
taled, Chiltern and Vale Farming Explain-
ed : There is no grear danger of that.
“YImpolition being rife again, which in my
Opinion was very unwholfome, becaule
the Brewer was obliged to put fuch a
Jarge quantity of Treacle into his water
or imall wort to make it ftrong Beer or
Ale, as very probably raifed a fweating
in fome degree in the Body of the drink-
er: Tho' in fmall Beer a leffer quantity
will ferve; and therefore Ihave known
fome to brew it in that for their Health’s.
12ke, becaufe this dces not breed the

Scurvy

- i
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Scurvy like Malt-liquors, and at the fame
time will keep open the Pipes and Pal-
fages 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 briskly
with a.quarter of a Pound of Hops or
more one Hour, fo that it may come off
twenty feven Gallons. '

A Method praclifed by a Viclualler for
Brewing of Ale or Otober Beer from
Nottingham.

His Copper holds twenty four Gallons,
and the Mafh Tub has room engugh for
four and more Buihels of Male. The firft
full Copper of boiling water he puts into
the Mafh Tub, there to lye aquarter of an
Hour, till the fteam is fo far fpent, that
he can fee his Face in it, or affoon as the
hot water is put in, throws a Pail or
two of cold water into it, which will
bring it at once into a temper; then
he lets three Bufhels of Malt be run lei-
furely into it, and ftirred or mafl’d all
the while, but as little as can be, or no
morg -than juft to keep the Malt from
clotting or balling; when that is done, he
puts one Bufhel of dry Malt on the Top

to keep.in the Yapour or Spirit, and [q
¢ E 4 lets
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lets it ftand covered two Hours, of til}
the next Copper full. of water 1s boiled "
hot, which he lades over the Malt or
Goods three Hand-bowls full at a timej
that are to run off at the Cock or Tap
by a very fmall fiream before more is pue
on, which again muft be returned into
the Mafh Tub-till it comes off exceeding’
fine, for unlefs the wort is clear when 1€,
goes -into the Copper, there are little
hopes it will be fo' in the Barrel, whxch{;
l&ifure way obliges - him to be fixteen'.
Hours in brewing thefe four Bufhels of
Malt. Now between the ladings overi
he puts cold water into the Copper to be;
boiling hot, while the other is running
off; by-this means his Copper 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 muit be:
faved of the firft wort that is referved in
a Tub, wherein four Ounces of Hops are
put and then'it is to be fet by.  For the.
fecond wort I will fuppofe there are twen- .
ty Gallons of water in the Copper boil-¢
ing 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 direétly put into the Copper-with half
of the firlt wort, f¥rain’d thro’.the Brew-
. T T ¢ ing

-
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ing Sieve as it lies on a fmall loofe wood-
en Frame over-the Copper, to keep back
thofe Hops that were firflt put in to pre-
ferve it, which is to make the firft Cop-
per twenty one Gallons; then upon its
beginning 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, that an allow-
ance’ may be given for their {fwell ; this
he boils away very briskl{I for half an
Hour, when he takes the Hops out and
continues boiling the wort by itfelf till
it breaks into Particles = little ragged, and
then it is enough and muft be difpers’d
into ‘the’ cooling Tubs very thin: Then
put the remainder of the firft and fecond
wort together and boil that, the fame
rime, in the fame manner, and with the
‘ame qugntity of frefh Hops the firflt was.
The reft of the third or fmall Beer wort
will be about fifteen or twenty Gallons
mord or lefs, he mixes dire&ly 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
inother four Bufhels of Malt as he did
before, and fo on for feveral Days toge-
ther it neceflary ; but at Jaft there may
o¢ fome {mall Beer made, tho’ fome will
E o make'

-
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make none, becaufe the Goods or Grains
will go the further in feeding of Hogs.

Obfervations on the foregoing Method.

The firt Copper of twenty four Gal.
lons of water is but fufficient to wet three
Bufhels of Malt, and by the additions of
cold water as the hot is expended, it mat-
ters not how much the Malt drinks up:
Tho’ a third part of water is generally
allowed for that purpofe that is never re-,
turned. : ' : -

By the leifure putting over the Bowls
of water, the goodnefs of the Malt is the
more extracted and wafhed out, fo that
more Ale may be this way made and lefs
_{mall Beer, than if the wort was drawed
out haftily; befides the wort has a greater
opportunity of coming off finer by a {low
fiream than by a quicker one, which
makes this Method excel all others that
difcharge the wort out of the Ma{lkTub
more haflily. Alfo by the continual run-
ning of the Cock or Tap, the-Goods or
Grains are out of danger of fowring,
which often happens in Summer Brew-
ings, efpecially when the Cock is ftopt,
between the feveral boilings of the wort,
and what has been the very Caufe of

- damaging
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damaging or fpoiling many Guiles of
Drink. ‘

This Brewer repofes fuch a Confidence
in the Hops to preferve the wort from
gxing .even in the very hotteft time in
Summer, that he puts all his ficft run-
ning into one Tub, till he has an oppor-
tunity of boiling it, and when Tubs and
Room are o fcarce that the wort is obli-
ged to be laid thick to cool, then the fe-
curity of fome freth Hops (and not them
already boiled or foak’d) may be put in-
to it, which may be got out again by
letting the Drink run thro’ the Cullender,
and after that a Hair Sieve to keep the
Seeds of the Hop back as the Drink goes
into the Barrel : But this way of putting
Hops into the cooling Tubs is only meant
where there is a perfe& Neceflity, and
Tubs and Room enough can’t be had to
lay the wort thin. :

By this Method of Brewing, Ale may
be made as ftrong or as fmall as is thought
fit, and fo may the {mall Beer that comes
after, and is fo agreeable that this Brew-
er makes his Ale and ftrong keeping O5F0-
ber Beer, all one and the fame way, on-
ly with this Difference, that the latter is
{tronger-and more hopp’d than the form-
er. Where little or no fmall Beer is want-
ed, there may little or none be Brewed,

- according
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according to this manner of working,
which is no fmall Conveniency to a little
Family that ufes more ftrong than fmall,
nor is there any Lofs by leaving the Graing
in fome Heart, where Horfe, Cows, Hogg,
or Rabbits are kept. . ,
I am very fenfible that the Vulgar Errog
for many Years, has been a ftandard Sign
to' the ignorant of boiling {lrong Worts
only till they break or curdle in the Cop-
per, 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 trom thefe in fome
meafure I diffent, and alfo from thofe that
boil it two or three Hours, for it is cer-
tain the longer worts boil, the thicker
they are made, becaufe the watry or thin
parts evaporate firft away, and the thick-
er any Drink is boiled, the longer it re-
quires to lye in the Barrel to have its Par-
ticles broke, which Age muft be then
the fole caufe of, and thercfore I have
fixed the time and fign to know when
the wort is truly enough, and that in fuch
a manner that an ordinary Capacity may
be a true judge of, which hereafter will
prevent prodigious Loffes in the wafte of
ftrong worts that have often. been boiled
away to greater Lofs than Profit, -
’ : DEIr.

. T have.
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I have here alfo made known, I think,
the true Method of managing the Hop
in the Copper, which has long wanted
adjufting, to prevent the great damage
that longer boilings of them has been
the fole occafion of to the fpoiling of moft

of our malt Drinks brewed in this Na-
tion.

CERBEIACINEERE
CHAP X

The Nature and Ufe of the Hop.

HIS Vegetable has fuffered its de-
gradation, and raifed its Reputati-

on the moft of any other. It formerly
being thought an unwholfome Ingredi-
ent, and till of late a great breeder of the
Stone in the Bladder, but now that fa-
lacious 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 1t. Indeed when
the Hop in a dear time is adulterated
with water, in which Aloes, €5°¢, have been
infufed, as was pra&tifed it is faid about
cight Years ago to make the old ones re-
cover
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cover their bitternefs and feem nelw, then

they are to be looked on as unwholfome ; |

but the pure new Hop is furely of g

healthful Nature, compofed of a {pirity~

ous flowery part, and a phlegmarick ter.
rene part, and with the beft of the Hops
T can either make or mar the Brewing,
for if the Hops are boiled in {trong ot

{mall worts beyond their fine and pure !

Nature, the Liquor fuffers, and will be
tang’d with a noxious taite both ungrate-
ful and unwholfome to the Stomach, and
if boiled to a very great Excefs, they
will be apt to caufe Reachings and di

é
H
4

{turb a weak Conftitution. It 1s for thefe
Reafons that I advife the boiling two |
Parcels of freth 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 fo
fmooth Condition. And according to-
this, one of my Neighbours made a Bag
like a Pillow-bear of the ordinary fixpen-
ny yard Cloth, and boil'd his Hops 1n it
half an Hour, then he took them out,
and put in another Bag of the like quan-
tity of frefh Hops and boiled them half
.an’ Hour more, by which means he had
an opportunity of boiling both Wort and
Hops ‘their "due time, i%v’d himfelf the
2 ’ trouble

+



and of the proper Soils, &c. 63
trouble’ of flraining 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 till he got the goodnefs of it
out, but obferve that the Bags were made
bigger than what would juft contain the
Hops, otherwife it will be difficult to
boil out their goodnefs. It’s true, that
here is a Charge encreafed by the Con-
fumption of a greater quantity of Hops
than ufual, but then how greatly will
they anfwer the defired end of enjoying
fine palated wholfome Drink, that 1n 2
cheap time will not amount to much if
bought at the beft Hand ; and if we con-
{ider their after-ufe and benefit in fmall
Beer, there is not any lofs at all in their
Quantity : But where it can be afforded,
the very {mall 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 poorer
Perfon. Hence may appear the Hard-
fhip that many are under of being necef-
fitated to drink of thofe Brewers Malt Li-
quors, 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 Vi€tualling Brew-

€rs
*
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ers fo ftupendioufly ignorant, that the
have thought: they acted the good Hu
‘band, when they have fqueezed the Hop
after they have been boiled to the laft ;
fmall Beer, to get out all their goodne
as they vainly imagin’d, which 15 fo r.
verfe to good management, that in mw
_Opinion t%e'y, had much betrer put fom
fort of Earth into the Drink, and it wou’
prove more pleafant and whollome. Ar
why the fmall Beer fhould be in this ma:
ner (as I may jufily call i) {poiled i
want of the trifling Charge of a few fre.
Hops, I am a little’ furprized at, fince
is the moft general Liquor of Familic
and therefore as great Care is due to
as any in its Brewing, to enjoy it in
pure and wholfome Order.
" After the Wort is cooled and put in:
‘the working Vat or Tub, fome ha
thrown frefh Hops into it, and work
them with the Yeaft, at the fame tim
referving a few Gallons of raw Wort t
walh the Yeaft thro’ a Sieve to keep bac
the Hop. This is a good way whei
‘Hops enough have not been fufhicient!
_boiled in the Wort, or to preferve it 1
the Coolers where it is {aid thick, othe:
“wife Ichink it needlefs. =

When Hops have been dear, man
_have ufed.‘ahe Seeds of Wormwcod, th
g ) the



and of the proper.Soils, &c. 65
they buy in the London Seed Shops in-
ftead of them: Others Dagucus or wild
Carrot Seed, that grows in 6ur common
Fields, which many of the pgor People
in this Country gather and dry in their
Houfes againft their wanting of them:
Others. that wholfome Herb IHorehound,
which indeed is a fine Bitter and grows
on feveral of our Commons. - =

But hefore I conclude this Article, T
fhall take notice of a Country Bite, as I
havealready done of a Lozdon one,and that
is, of an Arch Fellow thatwent about to
Brew for People, and tadk.his opportu-
nity to fave all the .ufed. Hops that were
to be .thrown away, theig! he' wéfhed
clean, then would dry them.in: tie:Sun
or by the Fire, and fprinklé the juice of
Horebsund. on thém, which would: give
them  fuch a'greenith colour and bicers
ifh tafte, that with the help of the Screw-
prefs'he would fell them for new Hops. ih

Hops in themfelves are known to be a
fubtil grateful Bitter, whofe Particles are
Adtive and Rigid, by which the vifcid
ramous parts of the Malt are -much di-
vided,: that makes the Drink: eafy of Di-
geftion in the Body{ they alfo keep it
trom, tynning into fuch Cohefions as would
make jt ropy, valid and four, and theres
fore are por’ only. of great ufe in boxll;:g,-
e ' t
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but in;¥aw. worts to_preferve them found
till they can be put into' the Copper, and
afterwards in the Tun while the Drink
is working, as I'have before hinted.” -
. Here thea I.muft obferve, that the
worfer earthy pare of the Hop is- great-
ly the caufe of :that rough, harfh unplea:
fant rafte, which accompany both Ales
and Beers that have the Hops fo long
boiléd in’ them as to tin€ture their worts
with their. mifchievous EffeQs; for not-
withflanding the Malt, be ever fo good,
the Hops, it boiled too long in them, will
be fo predominant as to caufe a nalty
bad taKC, and therefore I am in hopes
our Malt Liquors in general will be in
great Perfe&tion, when Hops are made
ufe ‘of according to my Dire&ions,. and
alfo that more Grounds will be planted
with this moft ferviceable Vegetable than
ever, that their Dearnefs may not be a
difencouragement to this excellent Prac-
tice. - ‘. ‘

For 1 know an Alehoufe-keeper and
Brewer, who, to fave the expenceof Hops
that. were then two Shillings tfg’ Pound,
ufe bur a quartern inftead of a Pound,
the reft he fupplied with Daxcus Seeds;
but to be more particular, in a Mug of
this Perfon’s Ale 1 difcovered three feve-
ral Impolitions. Firf!, He underboig’.d
T : . is
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his Wort to fave its Confumption: Se<
condly, He boiled this-Seed inftead of the
Hop ; and Thirdly, He beat the Yealt in.
for fome tinie to encreafe the firengthr of
the Drink ; and all chefe in fach 4 Leger<
demain manner as gull'd and infatuated
the ignorant Drinker to fuch a degree as
not to fufpe@ the Fraud, and that for
thefe three Reafons: Firf?, The under boil’d
wort being of a thore fweet tafte than
ordinary, was efteemed the Produce of &
great allowance of Malt:  Secondly, The
Dancus Seed encreafed their approbation
by the fine Peach flavour or relifh that’je
gives the Drink; and Thirdly; The Yea
was not fo' much as thought of, fincg
they enjoyed a ftrong heady Liquor. The(d
artificial Qualities, and I think I may fay
unnatyral, has been [o prevalént with the'
Vulgar, who were his chief Cuftomersy
that I have known this Viualler have
more Trade for fuch Drink than bis Neigh<
bours, who had much more wholfome
at the fame time ; for the Darcus Seedy
tho’ it is a Carminative, and has {ome o~
ther good Properties, yet in the unboil’d
Wott jt is not capable of doing the Office
of the Hop, in breaking thro’ the clam-
my parts of it; the Hop being full of fub~-
til penetrating Qualitics, a Strengthéner
of the Stomach, apd makes the Drink

F2 agrees
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- agreeable, by oppofing Obftru&tions of the
Vifeéva, and particularly of the Liver and
Kidneys, as the Learned maintain, which
confutes the old Notion, that Hops are a
Breeder of the Stone in the Bladder.

k4

aS

’ CHAP XL .,
. Of rb’oilin(g Malt Liq’doh.

A LTHOQ I have faid an Hour and a
. half is requifite for boiling Offober
Beer, and .an. Hour for Ales and fmall
Beer; yet it is to be obferved, that an ex-
aét 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 Parti-
cles if examin’d in a Hand-bowl, but af-
terwards 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 Fime, but this
Sign to fhew: when the, Wort is boiled
enough; and this will happen fooner or
Jater according t9,.the Nature of the Bar-

. ' - ley
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ley and.its.being well Malted ;- for>if it
comes offs Chalks or Gravels, it generally
has the good Property-of:-breaking or
curdling foon; but if of tough Clays, then
it is longer, which by fome Perfons is not
a little valued, becaufe-it faves time in
boiling, and coofequently. the Confump-
tion of the Wort. R

It is alfo to be obferved, that pale Malt
Worts will not break fo {oon .in the Cop-
per, as the brown Sorts, but when eithet
of their Worts boil, it fhould be to the
purpofe, for then they will break foomer
and wafte lefs than if they are kept Sim-.
mering, and will likewife work more kind-
ly in the Tun, drink fmoother, and keep
longer. S .

Now all Malt Worts may. be {poiled by
too little or too much boiling 3 if too lit-
tle, then the Drink will always tafte raw,
mawkifh, and be unwholfome in the Sto-
mach, where, inftead of helpiag to dilute
and digeft our Food, it will caule Obftruc.
tions, Colicks, Head-achs, and other
misfortunes ; befides, all fuch underboil’d
Drinks are certainly expofed to ftalenefs
and fowernefls, much fooner. than thole
that have had their full time in the Cop-
per. And . if they are boiled too long,
they will chen thicken (for one may boil
2 Wart to a Salve) and ngt come out of

F 3 the



»8& The Natare of the Barley-Corn,

the Copper fine and in a right Condition;
which will caufe it never to be right clear
in the Barrel; an Item fufficient to fhew
the miftake of all thofe that think to exe
cel in Malt Liquors, by boiling them two
ot three Hours, to the great Contufion of
the Wort, and doing more harm than
good to the Drink. '

~ But to be more particular in thofe twa
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 fufficiently
broke and divided, {o as to prevent.it run+
ning into Cohefions, Ropynefs and Sower-.
nefs, becanfe 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; tfor then
1its cohelive Parts being not thoroughly
broke and comminuted%y time and boil-
ing, remains in a hard texture of Parts,
which confequently obliges the Stomach
to work more than ordinary to digeft and
fecrete fuch parboil’d Liquor, that time
and fire thould have cured betore : Is not
this apparent in half boil’d Meats, ordun.-

a er-
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der-bak’d - Bréad, that often caufes the
Stomach a great fatigue to digeft, efpeci-
ally -in thofe of a fedentaty Life; and if
that fuffers, tis certain the’ whole Body
‘muft fhare in‘it: How ignorant then are
thofe People, who, in tipling of fuch Li-
quor, can praife'it for excellent good Ale,
as I have been an eye-witnefs of, and on-
ly becaufe its tafte is fweetifh, (which is
the nature of fuch raw Drinks) as believ-
ing it to be the pure Effe@s-of the genu-
ine Malt, not perceiving ‘the Landlord’s
Avarice and .Cunning to fave the Con-
fumption of his Wort by fhortnefs of boil-
ing, tho’ to the great Prejudice of the
Drinker’s Health; and becaufe a" Liguid
does not afford fuch a plain ocular De-
monftration, - as Meat and -Bread does,
thefe deluded People are taken into an
Approbation of indeed an Ignis fatuus,
or what is-not. - f

To come then to the Crifis of the Mat-
ter, both Time and the Curdling or Break-
ing of the Wort fhould be confulted; “for
if a Perfon was to boil the Wort an Hour,
and then take it out of the Copper, be-
fore .it was rightly - broke, ‘it would be
wrong management, and the Drink would
not be fine nor wholfomé jand if it fhould
boil an Hour and a half, or two Hours, -
without regarding when its Particles are

F 4 in
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in a right-order, then it may be too thick,
fo that due Care muft be had to the two
extreams to obtain it its due order; there.
forq.in. Ofober and keeping Beers, ag
‘Hour, and a quarter’s good bailing is com.
amonly. fufficient to have a thorough cured
Drink, forgenerally in that time it wil]
break and bail enough, and becaufe ia
this therg is:p double Security by length
of boilingy.and a quantity of Hops fhirt-
ed ; but in the new way there is only 2
{ingle one, and that is by a double or tre-
ble allowaace: of frefh- Hops boiled only
half an Hour in the Wort, and for this
Prattice a Reafon is affigned, that the
Hops .being endowed with difcutient a-
pertive Qualities, will by them and their
great quantity fupply the Defe&: of un-
derboiling the Wort ; and that a further
Conveniency is here enjoyed by having
only the fine wholfome Trong flowery
fpirituous Parts of the Hop in the Drink,
exclufive of the phlegmatick nafty earthy
Parts which wauld be extraled if the
Hops were to be boiled above half an
Hour; and therefore there are many now,
that are fo attach’d to this new Method,
that they won’ brew Ale or O&%ober Beer
any other way, vouching it to be a true
"Fenet, that if Hops are boiled above thir-

ty
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.ty Minytes,'the wort will have fome or
more of’ their worfer Quality, ./~ - ;

The ajowanceof Hops for Ale or Beer,
cannot be exatly adjufted withouit cot-
ing to Particulars, becaufe the Propottion
fhould be according to the nature and
‘quality of the Malt, the Scafon of the
Year it is brew’d in, and the length of
timeit is to be kept. .-

For ftrong brown Ale brew’d in any.

of the Winter Months, and boiled an
Hour, one Pound is but barely fufficient
for a Hogfhead, if it be Tapp’d in three
‘Weeks or a Month. = ..~
.- If 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 thould
be more Hops allowed. -
" . For Offober ot Mareh .brown Beer, a
Hogfhead made: from -Eleven Bufhels of
~ Malr, boiled an Hour and a quarter to
be kept Nine Moaths, thrée Pounds and
a halt ought to be boiled in fuch Drink
atthe lealt. ... - = ;

For O&ober or Maych, pale Beer made
t from fourteen Bufhels, ‘boiled an Hour

and a quarter, and kept Twelve Months,
. {ix Pound ought to be allowed to a Hogf-
head of fuch Drink, and more if the Hops
'. ' ' are

ol
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are fhifted in two Bags, and le@‘ti‘me gis
ven the Wort to boil, - - B w T
=« Now thofe that -are of Opinion, thae
their Beer and Ales are greatly improved
‘by. boiling the Hops only half-an Hour i
‘the Wort, I joyn in Sentiment with them’
as. being very fure by repeated Experi.
ence it is {o; but- I. muft here take leave
to diffent from thole that think that half
an Hour’s boiling the Wort is full enough
for making right found and well relithed
Malt Drinks ; however of 'this I have am-
ply and. more particularly wrote in my
Second Book of Brewing in Chapter 1V,
‘where I have plainly publifh’d the true
Sign or Criterion to know when the Wort
15 boiled juft enough, and which I intend
. .to publifh in a little time.

 CRERCADEAGRER
% CHAP X
- of Foxing or Tai}{tirzcg Malt Lijuors.

’ OXING is a misfortune, or rather

a Difeafe in Malt Drin$§, occafioned
by divers Means, as the Naftinefs of-the
Utenfils, putting the Worts too thick to-
gether in the Backs or Cooler, Brewing

- tog
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too often and foon one after another, and
fometimes by bad Malts and Witers, and
the Liquors taken in .wrong Heats, being
of fuch pernicious Confequence to the
great Brewer in particular, that he. fome-
times cannot recover and bring his Mat-
ters into a .right Order again-upder 3
Week or two, and is fo hateful to him in
its very Name, that it is a general Law
amang them to make all Servants that
Nawme¢ the word Fox or Faxizng in the
Brewhoufe to pay Sixpence, which ob-
liges them to call it Reyzards ; for' when
once the Drink is Tainted, it may be
fmelt at fome Diftance fomewhat like a
Fox; It chiefly bappens in hot weather,
and caufes the Beer and Ale fa Tainted
to acquire a fulfome {ickifh tafte, that
will it it is receivéd in a great degree
become Ropylike Treacle, and in fome
fhort time turn. Sour. This I have known
{o to furprize my fmall Beer Cuftomers,
that they have asked the Drayman what
was the matter: He toa& in his Mafter’s
Intereft tells them a Lye, and f{ays it 1s
the goodnefs of the Malt that caufes that
fweetith mawkifh tafte, and then would
brag at Home how cleverly he came off.
I have .had it alfo in the Country more
~ than once, and that by the idlenefs and
- ignorance of my Servant, who when 3

Tub

-
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Tub has been rinced: out only, with fajy
Water, has fet it' by for a clean one
but this won’t do with a careful Mafter.
for I oblige him to clean the Tub with 3
Hand-bruth, Afhes, or Sand every Brew.
ing, and fo that I cannot {crape any Diry
wp under my Nail. However as the Cure
of this Difeafe has baffled the Efforts of
inany, I have been tempted to endeavour
the finding out a Remedy for the grear
Malignity, and fhall deliver the beit I
know on this Score. - .
And here 1 fhall mention the great Va.
lue of the Hop in preventing and curing
the Fox in Malt Liquors. When the Wort
is run into the Tub out of the mafhing
Vat, it is a very good way to throw fome
Hops direly into it before it is put inta
the Copper, and -they will fecure. it a
gainft Sournefs and Ropynefs, that are thd
two Effe@s of fox’d Worts or Drinks, and
is of fuch Power in this refpe&, that raw
Worts may be kept fome -time, even in
hot weather, before they are boiled, and
which is neceffary: where there is a large
Quantity of Malt ufed to a lictle Copper ;
but it is certain that the fironger Worts
will keep longer with Hops than the
fmaller Sorts: So likewife if a Perfon has
fewer Tubs than-is wanting, and he is
gPprch_enﬁve his Worts will be Fox’d by
' toa
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too thick lying in the Coolers.or.working
Tubs, 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; but then fuch Drink fhould be
carefully taken clear off from its grofs
nafty Lee, which being moftly Tainted,
would otherwife lye in the Barrel, cor-
rupt and make it worfe. '

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

. There are many that do mnot con- '

ceive how their Drinks become -Fox’d
and Tainted for feveral Brewings toge-
ther; but I haye in Chapter VL, in my
Second Book, made. it appear, that the
Taint is chiefly retain’d and lodged in the
upright..wooden Pins that. faften the
Blanks to the Joifts, and how fcalding
Lye is a very efficacious Liquor to extir-
pate
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pate it“out’ of the Utenfils in " a. liftle
time if rightly applied; and one other
moft powerful Ingredient that is now ufeq
by the ‘greateft Artifts for -curing of the
fames P e T
s IR e

SRR

€ HAP XIL

Of fermenting and working of Beers and
" Ales, and the pernicions Prallice of
Beating in the Yeaft detecled.

~Yy H1S Subje@ in my Opinion has .

=] -long wanted -a_Satyrical Pen to}
fhew the ilt Effe&s of this unwhollon¥e:
Method, which I'fuppofe has been much
difcouraged and hindered hitherto; from
the general ufe it has beer” under many
Years, efpecially by the NortherntBrew-
ers, who tho’ much famed for theiFKnow-
ledge in this Art, and have induc¥d many
others by their Example in the*Sontherp
‘and other Parts to purfue their Method ;
yet I fhall endeavour to prove them cul-
pable'of Male-praltice, that beat in the
Yeaft; as fome of them have donea Week
together ;- and that Cuftom ouglit not to
T Autho~
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Authorize an ill Pralice. - Firf?, I fhall
obferve that Yeaft-is a very firong acid,
that abounds with fubtil fpirituous Qua-
lities, whofe Particles being wrapped up
in thofe that are vifcid, are by a’mixture
with them in the Wort, brought into an
inteftine Motion, occafion’d by Particles
of different Gravities ; for as the fpiritu-
ous Parts of the Wort will be continual-
ly ftriving to get up to the Surface, the
zlutinous adhefive ones of the Yeaft will
be as conftant in retarding their affent,
and fo prevent their Efcape ; by which
the fpirituous Particles are fet loofe ‘and
free trom their vifcid Confinements, as
may appear by the Froth on the Top, and
to this end a moderate warmth haftens’
the Operation, as it affifts in opening the
vifcidities in 'which fome {pirituous Parts
mnay be entangled, and unbends the Spring
of thé included Air: The vifcid Parts
which are ragfed to the Top, not only on
account of ‘their own lightne{s, but b
the continual efforts and occurfions of the
Spirits tS get uppermoft, fhew when the
fermene is at the higheft, and prevent the
finer Spirits making their efcape; buc if
this - inteftine Operation is permitted to
continue-too long, a-great deal will get
away, dnd the remaining grow flat and
vapid, as Dr. Quincy well obferves. :
Now

A
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Now tho’ 2 fmajl quantity of Yeaft i
rieceflary to break the Band of Carrupti.
on in the Wort, yet it is in itflelf of a poj.
fopous Nature, ‘as many other Acids are;
for if a Plaifter of thick Yeaft be applied
to the Wrift g5 fome have done for ap
Ague, it will, there raife little Puftles qr
Blilters in-fome_degree like that Veno-
mous ! (As 1 have juft regfon in a parti.
cular Senfe to call it) Ingredient Cantha-
rides, which is one of the Shop Poilons,
Here then I fhall obferve, that I havg
known feveral beat the Yeaft-.into the
Wort for'a Week or moye together to im-
prove it, or in, plainer serms to load the
Wort with its weighty -and; firong fpiri-
tuous Paticles; and thag for two Rea-
fons, Firfl, Becaufe it will make the Li-
quor fo heady, that five Byfh¢ls of Malt *
may be equa} in firength to {ix,-and that
by the ftupifying Narcotick Qualities of
the Yeall; which mercenagy fubtilty and
impofition has fo prevailed to my Know-
ledge with the Yulgar and Ignorant, that
it has caufed many of them to rgfurn the
next Day to the fame Alchoufe, as-believa
ing they had ftronger and betrer Drink.1
thap others: But.alas, how are {uch de-
ceived that know no other than that je
is the pure Produ&} of the Malt, when-at
the fame time they are driving'N ails 'iéa,sq
: their
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their Coffins, by impregnating 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 other Inconvenien~
cies the Day following, and fometimes
longer, after a Debauch of fuch Liquorj
who would not pethaps for a great re-
ward {wallow a Spoonful of thick Yeaft
by itfelf, and yet without any concern
may receive for ought they know feve-
ral, diffolved in the Vehicle of Ale, and
then the corrofive Corpufcles of the
Yeaft being mix’d with the Ale, cannot
fail (when forfaken in the Canals of the
Body of their Vehicle) to do the fame
mifchief as they would if taken by them-
felves undiluted, only with this difference,
that they. may in this Form be carried
fometimes further in the animal Frame,
and fo difcover their maligpity in fome of
the inmoft receffes thereof, which alfo is
the very Cale of malignant Waters, as a
moft learned Do&tor obferves. ,'
Secondly, They alledge for beating the
s Yeaft into Wort, that r gives it a fine
“tang or relifh, or as they call it at L2~
don, it makes the Ale bite of the Yeafty
but this flourifh indeed is for no other
reafon than to further jts Sale, and tho”
it may be agreeable to fome Bigots, to
G me
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me it proves a difcovery of the infe@ion
by its naufeous tafte ; however my fur-
prize is leffen’d, when I remember the
Plysmouth People, who are quite the re.
verfe of them at Dover and Chatham ; for
the firlt are fo atrach’d to their white
thick Ale, that many have undone them-
{elves by drinkiag it; nor is their humour
much different as to the common Brew-
ers brown Ale, who when the Caftomer
wants a Hogthead, the! immediately put
in a Handful of Salt and another of Flow-
er, and {o bring it up, this is no fooner
on the Stilling buc often Tapp’d, that it
‘may carry a Froth on the Top of the Pot,
otherwife they defpife it : The Salt com-
monly an{wered its End of caufing the
Tiplers to become dryer by the great
Quantities they drank, that it farther ex-
cited by ‘the biting pleafant fimulating
quality the Salc ftrikes the Palate with.
"The Fiower alfo had its feducing {hare.by.
pleafing the Eye and Mouth with its man-
tling Froth, {o that the Sailors that are
often here in great Numbers ufed to con-
fume many Hogfheads of this comtnon
Ale with much delight, as thinking it
was intirely the pure Produ&t of the Malt.
‘Their white Ale is a clear Wort made
from pale Malt, and fermented with what
they call ripening, which Is a Compofiti-
: on
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on, they fay, of the Flower of Malt,. Yealt
and Whites of- Eggs, a NVoffrum made and
fold only by two or three if thofe Parts,
but the Wort is brewed and the Ale vend-
ed by many of the Publicans, which is
drank while it is fermenting in Earthen
Steens, in fuch a thick manner as refem-
bles butter’d Ale, and fold for Twopence
Halfpenny the full Quart. It is often pre-
fcribed by Pliyficians to be drank by wet
Nurfes for the encreafe of their Milk, and
alfo as a prevalent Medicine for the Co-
lick and Gravel. But the Dover and
Chatham People won’t drink their Butt-
Beer, unlefs it is Aged, fine and {trong.

Of working and fermenting London $tout
- Beer and Ale.

In my Brewhoufe at London, the Yealt
at once was put into the Tun to work
the Stout Beet dnd Ale with, as not hav-
ing the Conveniency of doing otherwife,
by reafon the After-worts of {mall Beer
comes into the fame Backs or Coolers

the ftrong Wotts had juft been,
Ws means, and the fhortnefs of time
we have to ferment our ftrong Drinks,
we cannot make Referves of cold Worts
to mix with and check the too forward
working of thofe Liquors, for there we
brewed three fimes a Week through-
' Gz ‘out
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out thie Year, as moft of the great ones
do in Lowndsn, and fome others five timhes,
The ftrong Beer brewed for keeping i
Tuffered to be Blood-warm in the Winter
wlien tlie Yeaft is put into it, that it mé

radually work rwo Nights and a Day at
Fea&, for thifs won’t 4ddmit of fuch a haﬂr‘Y
Operation as the common brown Ale will,
becaufe if it & work’d too warm and ha-
fty, fuch Beer won’t keep near fo 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 our in lefs than a Week’s time. The
Pale or Amber Ales are often kept near
it, not quite a Week under a fermentati-
on, for the better incorporating the Yeaft
with Wort, by beating it in feveral times
for the foregoing Reakg)ns. '

Of working or fermentiug Drinks brewed
by private Families.
‘ R g

I mean fuch who Brew only for their
own ufe, whether it be a private Family
or a Vi&ualler. In this Cafe be it for
Stout Beers, or for any of the Ales ; the
way that 1s ufed in Northamptonfbire,
and by good Brewers elfewhere; s, to
put
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put fome Yeaft into a fmall quantity of
warm Wort in a Hand-bdwl, whicl for,
a little while fwims on th&'Top, ‘where
it works out and leifurely mixés wich the
Wort, that is firlt quite cold in Summer,
and almoft fo in Winter; for the cooler it
is work’d the longer it will keep, too
much Heat agitating the [pirituous Parti-
cles into too quick a motion, whereby
they fpend themfelves too faft, or fly a-
way too foon, and then the Drink will -
certainly work into a blifter’d Head that
is never natural ; but when it ferments
by moderate degrees into a fine white
curl’d Head, its Operation is then truly
genuine, and plainly fhews the right ma-
nagement of the Brewer. To one Hog(-
head 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 together, in 0Fober or March, and
if T find it works too faft, I check it at
leifure by ftirring in fome raw Wort with
a Hand-bowl : So likewile in our Coun-
try Ales we take the very fame method,
bechufe of having them keep fome time,
and this is fo nicely obferved by feveral,
that I have feen them do the very fame
by their fmall Beer Wort ; now by thefe
feveral Additions of raw Wort, there ar¢
as often new Commotions ratfed in the

G 3 Beer
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Beer or Ale, which cannot but contri.
bute to the rarefaltion and comminution
of the whole ; but whether it is by thefe
joining Principles of the Wort and Yeaft,
that the Drink is rendered {moother, op
that the f{pirituous Parts are more entan-
gled and kept from making their Efcape,
I can’t determine; yet fure it is, that fuch
fmall Liquors generally fparkle and knit
out of the Barrel as others out of a Bot-
tle, and is as pleafant Ale as ever I drank,

-Others again for Butt or Stout. Beer
will, when they find it works up towards
a thick Yeaft, mix it once and beat it in
again with the Hand-bowl! or Jett; and
when it has work’d up a fecond time in
fuch a manner, they put it into the Vef-
fel with the Yeaft on the Top and the
Sediments at Bottom, taking particular
Care to have fome more in a Tub near
the Cask to fill it up as it works over,
and when it has done working, leave it

"with a thick Head of Yeaft on to pre-
ferve it. T ' ' "
" But for Ale that is not to be kept very
long, they Hop it accordingly, and beat
the Yeait in every four or five Hours for
two Days fucceflively in the warm wea-
ther, and four in the Winter till the Yea(}
begins to work heavy and fticks to the
hollow past of the Bowl, if turned down

- on
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on the fame, then they take all the Yeaft
off at Top and leave all the Dregs be-
hind, putting only up the clear Drink,
and when it is a little work’d in the Bar-
rel, it wil] be fine in a few Days and rea-
dy for drinking. But this laft way of
beating in the Yeaft too long, I think I
have fufficiently detefted, and hope, as it
is now declining, it will never revive a-
ain, and for which reafon I have in my
fecond Book encouraged all light fermen-
tations, as the moft natural for the Malc
Liquor and the human Body.

Of foxwarding and retarding the fermen-

tation of malt Liguors,

In cafe Beer or Ale is backward in
working, it is often praltifed to caft fome
Flower out of the Dutting Box, or with
the Hand over the Top of the Drink,
which will become a fort of Cru} or Co-
ver to help to keep the Cold out: Others’
will put in one or two Qunces of pow-
der’d Ginger, which will fo heat the
Wort as to bring it forward: Others will
take a Gallon Stone Bottle and fill it wich
boiling water, which being weil Cork'd, is
put into the working Tub, where it will
communicate a gradual Heat for fome
time and forward the fermentation : O-

"G 4 thers
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thers will feferve fome raw Wort, which
they heat and mix with the reft, byt
é}hen due Care muft be taken that the
ot in which it is' heated has no manner
of Greafe about it left it impedes, in-
ftead of promoting the working, and for
this reafon fome nice Brewers will not
fuffer a Candle too near 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, is 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, or it may
be broke into feveral other Tubs, where
by its fhallow lying it will be taken off
its Fury. Others again, to make Drink
work that is backward, will take the
whites of two Eggs and beat ‘them up
with half a Quartern of good Brandy,
and put it either into the working Vat,
or into she Cask, and it will quickly bring
it forward if a warm Cloth is put over
the Bung. Others will tye up Bran in a
coarfe thin Cloth and put it into the Vat,
where by its fpungy and flowery Nature
and clofe Bulk it will abfogp a quantity
of the Drink, and breed a heat to tor-
ward its working., -

I know
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1 know an Inn-keeper of a great Town
in Bucks, that is fo curious. as to take off
all the top Yealft firft, and then by a Peg
near the bottom of his working ‘Tub, he
draws off the Beer or Ale, fo'that the
Dreggs are by this means Jeft behind.
This T muft own is very right in Ales
that are to be drank foon, but in Beers
that are to lye nine or twelve Months
in a Butt or other Cask, there certainly
will be wanted fome Feces or Sediment
for the Beer to feed on, elfe it muft con-
fequently grow hungry, fharp and eager;
and therefore if its own top and bottom
are not put into a Cask with the Beer,
fome other Artifictal Compofition or Lee
fhould fupply its Place, that is whol-
fomer, and will better feed with fuch
Drink than its own natural Settlement,
and therefore T have here inferted feveral
curious Receipts for anfwering this great
End. | .

|30
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CHAP XIV.

Qf an Artificial Lee for Stont or Stale
Beer to feed on.

HIS Article, as it is of very great

Importance in the curing of our
malt Liquors, requires a particular regard
tathis lait management of them, becaufe in
my Qpinion the general misfortune of the
Butt or keeping Beers drinking fo hard
and harfh, is partly owing to the nafty
foul Feces that lye at the bottom of the
Cask, compounded of the Sediments of
Malt, Hops and Yeaft, that are all Clogg’d
. with grofs rigid Salts, which by their long
lying in the Butt or other Veffel, fo tinc-
tures the Beer as to make it partake of
- all their rdw, Natures : For fuch s the
Feed, fuch is the Body, as may be per-
ceived by Eels taken out of dirty Bot-
toms, that are fure to have a muddy
tafte, when the Silver fort that are catch-
ed in Gravelly or Sandy clear: Rivers
Hat fweet and fine : Nor can this ill pro-
perty be a little in thofe Starting (as they
call it in London) new thick Beers tha
were carry’d direltly from my Brew-
houfe, and by a Leather Pipe or Spout
; : conveyed
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conveyed into the Butt as they ftood in
the Cellar, wnich I fhall-further demon-,
ftrate by the Example of wliple Wheat,
that is, by many put into fuch Beer to feed
and preferve it, as being reckoned ‘a fub-
ftantial Alcali; however it has been ‘prov-
ed that fuch Wheat in about three Years,
time has eat into the very Wood of the
Cask, and there Hony-comb’d it by mak-
ing little hollow Cavities in the Staves.
Others there are that will hang a Bag of
Wheat in the Veflel that it mayn’t touch
the Bottom, but in both Cafes the Wheat
is difcovered to abforp and cotle& the fa-
line acid qualities of the Beer, Yealt and
Hop, by which it is impregnated with
their fharp qualities, as a Toaft of Bread
is put into Punch or Beer, whofe alcalous
hollow Nature will attra& and make a
Lodgment of the acid {trong Particles in
either, as'is proved by eating the inebri-
ating Toaft, and therefore the Frenchman
fays, the Englifh ‘are right’in putting a
Toaft into the Liquor, but are Fools for
eating it: Hence it is that {fuch whole
Wheat is loaded with the qualities of the
unwholfome Settlements or Grounds of the
Beer, and becomes of fuch a corrading Na-
ture, -as_to do this mifchief; and for that
reafon, fome in the North will hang a
Bag of the Flower of malted Oats, Wheat,
R ‘ Peafe
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Peafe and Beans in the Veflels of Beeg
as ‘being a lighter and mellower Body®
than whole Wheat or its Flower, and
more natural to the Liquor: But whe.
ther it be raw Wheat or Malted, it g
fuppofed, after this receptacle has emitteqd
its alcalous Properties to the Beer, and
taken in all it can of the acid qualitics
thereof, that fuch Beer will by length q ]
Age prey upon that again, and {o comg
municate its pernicious Effe@s to the Bol
dy of Man, as Experience feems to juf.
tify by the many fad Examples that T
have ieen in the Deftrution of feveral
Jufty Brewers Servants, who formcrly
frorn’d what they then called Flux Ale,.
to the preference of fuch corroding con~
fumning Stale Beers ; and therefore I have
hereafter advifed that fuch Butt or keepd
ing Beers be Tapp'd at nine or twe vEE
Months end at furtheft, and then'an Ars
tificial Lee will have a due time allowetf§

it tc do good and not harm, | »
: S o

—

An Excellent Compofition for f?ea’z‘ég‘Buﬁ'

or keeping Beers with.

Take a Quart of French Brandy, or _
much of Englifh, that is free from an

burnt Tang, or other ill tafte, and 1s fu

Proof, to this put as much Wheato'i

Beanké
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Flower as will knead it into a2 Dough,
put it in long pieces into the Bung Hole,
affoori “as the Beer has done working, or
afterwards, and let it fgently fall piece by
piece to ‘the bottom of the Butt, this will
maintain the Drink ‘in a mellow frefh-
nefs, keep ftalenefs'off for fome time, and
caufe it to be the ftronger as it grows
Aged. a o '

ANOTHER.

Take one Pound of Treacle or Honey,
one Pound of the Powder of dryed Oyf-
ter-fhells or fat Chalk, mix them well
and put it into a Butt, affoon as it has
slone working or fome time after, and
Bung it well, this will both fine and pre-

ferve the Beer in a foft, fmooth Conditi-
on for a great while. '

ANOTHER. j

Take a Peck of Egg-fhells and dry them
in an Oven, break and mix them with
two Pound of fat Chalk, and mix them
with water wherein four Pounds of coarfe
Sugar has been boiled, and put it into the
~ Butt as aforefaid.

“Te
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To fine (md prffér've Beers and , Ales bj

“Loiling an Ingredient in the Wort.

" This moft valuable way I fre uently
follow both for Ale, Butt-beer and fmall
Beer, and that s, in each Barrel Copper
of Wort, I put in a Pottle, or two Quarts
of whole Whedt affoon as I can, that it
may foak before it boils, then I {train®it
thro’ a Sieve, when I pur 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 exeratted a
gluey. Confiltence, which being incorpo-
rated with the Wort by boiling, gives it
a more thick -and ponderous _%oé)y, and
‘when in_the Cask, foon ihakes a Sedi-
ment or Lee, as the Wort i$ more ot lefs
loaded with the weighty Paiticles of this
fizy Body; but if fuch Wheat was fivik
parched or baked in an Oven, it would
do better, as being rather too raw as it
comes from the Ear. -

Anotker Way..

A Woman, who lived at Leighton Buz-
zard in Bedfsrdfbire, and had the beft Ale
“in the Town, once told a Gentleman, ih:
had Drink juft done working in the Bar-
‘ rel,
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rel, and before it was Bung’d would wa~
ger it was fine enough to Drink out of a
Glafs, in which it fhould maintain a lit-
tle while 'a high Froth; and It was true,
for the Ivory fhavings that fhe boiled in
her Wort, was the Caufe of it, which
an Acquaintance of mine accidentally had
a View of as"theéy lay fpread over the
Wort in the Copper; fo will Hartthorn
fhavings do the fame and better, both of
them being great finers and prefervers of
malt Liguolrs againft Ralenefs and four-
nefs, and are certainly of a very alcalous
Nature. Or if they are put into a Cask
when you Bung it down, it will be of fer-
vice 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 toa

poor Body, or to the Hog,
T ﬂap the Fret in Malt Liguors:

- Take a Quart of Black Cherry Bran-
dy, and pour it in at the Bung-hole of the
Hogihead and ftop it clofe. x

o Tovecover deadifh Beer.
Whel firong Drink grows flat, by the

! lofs of its Spirits, take four or five ?al-
S o oy
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Jons out of a Hogfhead, and boil il:':with"g
five Pound of Honey, skim it, and when
cold, put it to the reft, and ftop it up -
‘ﬁlofe . This will make it pleafant, quick and -
tirong. - _

To make flale Beer drink new.

Take the Herb Horebourd; ftamp it
.and ftrain it, then put a Spoonful of the
juice (which is an extream good Pelto-
tal)'to a pitcher-full of Beer, let it ftand
covered about two Hours and drink it.
Yo To fine Malt Liguors:

"\ Take a pint of water, half an Ounce
of unflack’d Lime, mix them well toge-
ther, let it ftand thre¢ Hours and the
Lime will fettle to the Bottom, and the
water be as clear as Glafs, pour the water
from the Sediment, and put it into your
Ale or Beer, mix it with half an Ounce
of Ifing-glafs firft cut fmall and boiled, and
in five Houts time or lefs the Beer in the

Barrel will fettle and clear. T
~ There are feveral other Corfiipofitions
that may be ufed for_ this purpofe, but
none that I'ever heard of will anf{wer
like thofe moft Excellent Balls that M.
Ellis 6f Little Gadde[den in Hertforafhive
has found out by his owa Experience to
' be
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be very great Refiners, Prefervers and Re-
lifhers® of Malt Liquors and Cyders, and
will alfo'recover damag’d- Drinks, as. I
have mentioned iA my Second Book, where
I have given a further Account of fome
other things that will fine, ¢olour and im-
prove MaleDrinks : The Balis‘are fold at

CEACOIRDVBEES

CHAP XV. -

Of feveral pernicious Ingredients put into
Malt Liguors to encreafe their Strength..
ALT Liquors, as well as feveral

J . others, have long lain under the
difreputation of being adulterated and
greatly abuled by avaricious and ill-prin-
cipled People, to augment their Profits
at the Expence of the precious. Health
of human Bodies, which, tho’ the great-
elt Jewel in Life,. is faid to be too often
loft by the Deceit of the-Brcwer and the |
Intemperance of the Drinker : ‘This un-
doubtedly was ofie, and I believe the

_greageft, of the Lord Bacon’s Reafons for

taying, he thought not one Engiihuan

.in a‘thoufand died a patural Death. Nor
o H is
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is it indeed. to be ‘much’wondered at,
when, according to Report, feveral of -
the Publicans make it their Bulinefs to

ftudy and pra&ife this Art, witnefs what

.Iam afraid is too true, that fome have

made ufe of the Coczlus India Berry for

making Drink heady, and faving the Ex-

pence of Malt; but as this is a violent

Poifon by its narcotick ftupifying Quali-

t{, if taken in too large a degree, I hope

this will be rather a prevention of its ufe

than an invitation, it being fo much of
the nature of the deadly Nightfhade, that.
it bears the fame Charater; and I am

fure the laster is bad enough; for one of
my Neighbour’s Brothers was killed by

eating its Berries that grow in fome of
‘our Hedges, and fo neatly refembles the

black Cherry, that the Boy took the

wrong for the right.

. There is another finifter Pradtice faid
to be frequently ufed by ill Perfons to fup-
ply the full quantity ot Malt, and that is

" Coriander Seeds: This alfo_is of a heady
nature boiled in the Wort, one Pound of
which will anfwer to a Bufhel ¢f Malt,
-as was ingenuoufly confefs’d to me by a
Gardener, who own’d he fold a ‘great
deal of it to Alehoufe Brewers (tor I
don’t fuppofe the great Brewer would be
concern’d in any fuch Affair) for*that

: purpofe,



and of thé proper Soils, &c. ~ .90
purpofe, at Ten-pence perPound ; but hdw
wretchedly ignorant are thofe that make
ufe of it, not knowing the way firlt ta
cute and prepare it for this and other
mixtures, without ‘whiclr it is a dange-
rous thing,- and will. caufe. Sicknefs iy
the Drinkers of it. : Others are faid to
make ufe of Lime-{tones to fine and pre<
ferve thie ‘Drink; but to come off "thd
faireft in fuch foul Artifices, it has been
too much a general Praltice to beat the
Yeaft fo long into the Ale, that withouw
doubt it has done great Prejudice to tha
Healths of many others befides the Per.
fon I have writ of ‘in the Préface of my
Second Book. For the fake then of Seller
and Buyer, I have here offered feve:dl
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 knowtedge of their worth
are fully known, no Perfon, I hope, will
be {o fordidly obftinate as to have any
thing to do with fuch unwholfome Ingre~
dients; becaufe thefe are not only of the
cheapeft fort, but will. anfwer their End
and Purpofe ; and the rather,. fince Malts
are now .only twenty Shillings per Quar~
ter, and like to hold a’low Price for Reav

fons that ¥ could here aflign. .

H: Lown,
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- Town, I formerly thought they wgre
too valuable to expofe to the Publick by -
reafon of cheir Cheapnefs and great Vir.
tues, as being moft of them wholfomer
than the Malt itfelf, which is.but a cor-
rupted Grain i: But, a5 I hope they will do
confiderable Service in the World towards
having clear falubsious and pleafant Malt
Liquors in mof} private Families and Ale-
houles, I have my Satisfaltion. -

ERAEEIVNEBVEER
" CHAP XVL

Of the Cellar or Repoficory for hesping
A Beers and Ales.

Y T certain by long Experience, that
the Weather or Air has not only a
Power or Influence in Brewings; but alfo
after the Drink is in the Barrel, Hogfhead
or Butt, in Cellars or other Places, which
is often the caufe. of forwarding or re-
tarding the finenefs. of Malt Liquors; for
if we brew 1n cold Weather and the
Drink is to fiand in a Cellar of Clay, or
where Springs rife, or Waters lye or
afs through, fuch a Place by confequence
will check the due working of the Drink,
B chill,
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hill, flat, deaden and hinder it from be-
>ming fine. So likewife if Beer or Ale
brewed in hot Weather and put iato
‘halky, Gravelly or Sandy Cellars, and
pecially if the’ Windows open to the
suth, South-Eaft, or South-Weft, then
is very likely it will not keep long, but
= muddy and ftale : Therefore, to keep
eer in fuch a Cellar, it fhould be brew-
1 in O&oler, that the Drink may have
me to cure itfelf before the hot Weather-
>mes on; but in wettifh or damp Cel-
rs, ’tis beft to Brew in March, that the
rink may have time to fine and fettle
>fore the Winter Weather is advanced.
iow fuch Cellar Extremities fhould, if ic
>uld be done, be brought into a tempe-
te State, for which purpofe fome have
-en fo curious as to have double or tre-
e Doors to their Cellar to keep the Air
at, and then carefully fhut the outward,
-fore they enter the 1nward one, where-
y it will be more {fecure from aerial Al-
.rations ; for in Cellars and Places, that-
.« moft expofed to fuch Seafons, Male
iquors are frequently ditturb’d and made
1At for a nice Drinker; therefore if a
ellar i kept dry and thefe Doors to it,
is reckoned warm in Winter and cool
| Summey, but the beft-of Cellars are
souzht to bé thofe in Chalks, Gravels or
H 3 Sands,
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Sands, and'particu'arly in Chalks, which |
are of a drying quality more than any o.
ther, and confequently diffipates Damps
.ﬂl_e"i moft of all Farths, which makes ‘it
contribute much to the good ke ping of
the Drink ; for all damp Cellars are pre:
judicial to the Prefervation of Beers and
Ales, and fooner bring on the rotting of
tite Casks and Hoops than the dry ones;
Infomuch that in a chalky Cellar near me,
their Afhen broad Hoops have lafted above
thirey Years :"Befides, in fuch inclofed Cel-
lars and temperate Air, the Beers and
Ales ripen niore “kiddly, are better di-
gefted ‘and foftned, and drink {mooth-
¢r: But whenthie Air is in a difpropor-
ton by the Cellars letting in Heats and
Colds, the Drink will grow Stale and be
cilturbed, fooner than when the Air is
Lept out ! From hence i€ is, that in fome
Places their Malt Liquors are exceeding
cood, becaufe ‘they brew “with Pale or
Amber Malts, Clalky Water, and. keep
their Drirks in clofe Vaults or proper dry
Ceilars, which is of fuch Importance, that
rotwith{tanding any Malt" Liquor - may
be truly brewed, yet it may be {poiled in
a bad Cellar that ‘may caufe fuch alcer-
nate Fermentations as to make it thick and
icur, tho’ it fometimes” happens that af-
ter such Changes it fines itfelf again; and
o T tQ
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to prevent thefe Commotions of the Beer,
fome brew their pale Malt in March and
their brown in O&ober, for: that the pale
Malt, having not fo many fiery Particles
in it as the brown, ftands ‘more in need
of the Summer’s Weather- to ripen i,
while the brown fort being -more hard
and dry is better able to detend icfelf a-
gainft the Winter Colds that will help to
{mooth its harfh Particles; yet when they
happen to be too violent,- Horfe-dung
fhould be laid to the Windows as a For-
tification againft them; but if there were
no Lights atall to 2 Cellar, it ‘would bé
better. T s

Some are of Opinion, that Ocfober is
the beft of all other Months to-brew anjy
fort of Malt ir, by reafon there are fo
many cold Mopths dire&ly follow, that
will 'digeft the Drink and make it much
excel that Brewed in March becanfe
fuch Beer will not want that Care and
Watching, as that brewed in March ab-
folutely requires, by often taking out and
putting in the Vent-peg on Change of
Weather ; and if it is always left out, then
it deadens and palls the Drink; yet if due
Care is not taken in this refpeét, a Thun-
der or Stormy Night may marr all, by
making the Drink fermént and burft the

Cask; for which Reafon, as Tron Hoops
- H 4 arg

FRRCRY
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are moft in Fafhion at this time, they arg
certainly the greateft Security to the fafe: -
ty of the Drink thus expofed; and nexg
to them is the Chefnut Hoop; both which
will endure a fhorter or longer time ag
the Cellar is more or lefs dry, and thg
Management attending them : The Iron
Hoop generally begins to ruft firft at the
Edges, and therefore fhould be rubbed
oif when opportunity offgrs, and be both
kept from wet as much as poilible; for
%is Ruft that eats the Tron Hoop in two
fomertimes; in ten or twelve, Years, when
the:Alhen and-Chefnut in dry Cellars have
Jafted three times as long. ' >
BERRR SR RTEES

Al

Lof ; Cleaniﬂgva_n"d' S'éeé-t.é}?_;ﬂgjé f Cas kS.J

e
-

¥ N Cafe your Cask is a Butt, then

with cold Water firft.since; aug the
Lees clean, and have ready, boiling or ve-
vy hot Water, which pug;m, and with g
long Stale’and a_little. Birch faftened tg
its End, {crub the Bottom ‘a5 well as yoy
can : At the lame time let there b pro
vided anothey Thorter Broom of abaut 3
:\.‘-':«':.' R T FOOC-
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Foot and a half long, that with one Hand
may be fo imployed in the upper and
other Parts as to clean the Cask well: So
in_a Hogfhead or other {maller Veflel,
the one-handed fhort Broom may be ufed
with Water, or with Water, Sand or Afhes,
and be ¢ffe&tually cleaned ; the outfide of
the Cask about the Bung-hole fhould be
weil wafhed, leit the Yealt, as it works
over, carries fome of its Filth with it.

. But to fweeten a Barrel, Kilderkin, Fir-
Tin.or Pin in the great Brewhoufes, they
put them over the Copper Hole for a
Night together, that the Steam of the
boiling Water or Wort may penetrate in-
to the Wood ;- this Way. is-fuch a furious
Searcher, that unlefs the Cash is new

-

hooped juft before, it will be ‘apt to fall

P
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Anotber Way. .o om0

Take a Pottle, or more, of Stope Lime,
and put it into thie Cask; on this pour
fome Water and ftop it-up:diceily, tha-
king it well about; "oy i el L0

Another i¥ap.- -

_Take a long Linnen Ragrand dip it in
melted Brimftone, light Iy at the end, a{l.d
lelted Br ! : i

LR - N
AL
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let it hang pendant with the upper - part
of the Rag fg(’tened to the wooden Biing ;
this is a meft quick fure Way, and will
not only fweeten, but help to fine the
Drinky, -7

ANOTHER.

Or to make your Cask more pleafant,
you may ufe the Vintners Way thus:
Take four Ounces of Stone Brimftone,
one Ounce of burnt Alum, 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-
ftantly fprinkle thereon the Powders of
Nutmegs,- Cloves, Coriander and Anife-
" feeds: %‘his Canvas fet on fire, and let it
burn hanging in the Cask faftened at the
end with the wooden Bung, fo that no
Sinoke comes out. - -

AR "" For a Mufly Cask.’
R S0 P - PR

- Bbil fome Pepper in water and fill the
‘Cask with it {calding hot. 2

For a very flinking Veffel.
- The'laft 'Reme-dy is the Coopers tak-

ing outode of the Heads of the Cask to
' fgrape
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fcrape the infide, or new-fhave the Staves,
and is the fureft vay of all others, if it
is fired afterwards within-fide a- {malh
matter, as the Cooper knows how. .
Thefe feveral Methods may be made
ufe of at Difcretion, and will be of great
Service where they are wantéd. - The
fooner alfo a Remedy is applied, the bet-.
ter; elfe the Taint commonly encreafes,
as many have to their prejudice proved,
who have made ufe of fuch Casks, in hopes
the next Beer will overcome it ; but when
once a Cask is infe&ed, it will be a long
while, if ever, before it becomes fweet, 1if
no Art is' ufed. Many therefore of the
careful fort, in cafe they han’t a Coave-
nience to fill their Veflel affoon as it is
empty, will ftop it clofe, to prevent the
Air and preferve the Lees found, which
will greatly tend to the keeping of the
Caslc pure and {weet againft the next Oc-
cafion. - Coe

To prepare & new Veﬂ'e] to keep Malt Li-
: ' quors in. . o
A new Veflel is moft improperly -ufed
by fome ignorant 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,
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half, if not a whole Year afterwards ; fuch
is the Tang, of the Oak and its Bark, as
may be: obferved from the flrong Scents
of Tan-Yards, which the Bark is one
caufe-of. - To prévent then this Inconve-
nience, when your Brewing is over put
up fome Water {calding hot, and let it
run thro’ the Grains, then boil it and fll
up the Cask, ftop it well and let it {tand
till it is cold, do this twice, then take the
Grounds of  ftrong Drink and boil in it
green Wallnut Leaves and new Hay or:
Wheat Straw, and put all into the Cask,
thac it be full and ftop it clofe: After
this, ufe it for {mall Beer half a Year to-
gether,: and then it will be thoroughly
fwveet and fit for firong Drinks; or .~
i o Another Way, - .

DS BRI A SR =
<Take.amew. Cask and dig a Hole in
the Ground, in which it may lye half
depth with the Bung downwards; let it
remain’a Week, and it will greatly help.
this or any ftinking mufty Cask. But be-
fides thefe, I have writ of two other ex-
cellent- Ways-to” fweeren mully or ftink-
ing Casks, in my Second: Book of Brew-’
ng. s & ‘.5-3:,&,:-'5 B I LS
Srmasot vl e rwmotin -

. .
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" 7 " s

o _  .1'.".. R Sl s &5
R JVine Casks.s. .\ 4
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Thefe, in my Opinion, are the cheapelt
of all others to furnifh a Perfon readily
with, as being many of them good Casks
for Malt Liquors, gecaufe the Sack and
White-Wine forts arg already fealon’d to
Hand, and will greatly improve Beers and
Ales that are put in them: But beware
of the Rhenifli Wine Cask for ftrong
Drinks; for its Wood is fo tinGured with
this fharp Wine, that it will hardly ever
be free of it, and therefore fuch Cask is
beft ufed for Small Beer : The Clavet Cask
wiil a great deal "fooner be brought in-
to a ferviceable State for holding ftrong
Drink, if it is two or three times fcdlded
with Grounds of Barrels, and afterwards
ufed for {mall Beer for fome time. I have
bought a Butt or Pipe for eight Shillings
in London with fome Iron Hoops on it, 3
good Hogfhead for the fame, and the half
Hogfhead for five Shillings, the Carriage
for 2 Butt by the Waggon thirty Miles 1s
two Shillings and Sixperice, and the Hogf-
head Eighteen-pence: But .to cure 4
Claret Cask of its Colour and Tafte, put
-a Peck of Stone-Lime into & Hogfhead, and
pour, upog it three Pails of Water ; bung
snmediately with 4 Wood-or Cark Bung,
e anl
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and fhake it well about a quarter of ap
Hour, and let it ftand a Day and Nighe,
and it will bring off the red Colour, and
alter the Tafte of the Cask very mich,
But of three feveral other excellent Me-
thods for curing mufty, ftinking, new and
other tainted Casks, I have writ ofin
my Account of Casks in my Second Book.

il B
.. CHAP XVIL
Of Bunging Casks and Carrying of Mt .

Liguors to fome diftance.

AM fure this is of no fmall Confes

quence, however it may be efteemed
as 4 light matter by fome; for if this is
not duly perform’d, all our Charge, La-
bour and Care will be loft; and therefore
here I fhall diffent from my Lo#zdoz Fathi-
on, where I bung’d up my Ale with Pots
of Clay only, or with Clay mix’d with
Bay Salt, which is the better of the two,
becaufe this Sale will keeF the Clay moift
longer than in its Original State ; and the
Butt Beers and fine Ales were Bung’d-
with Cork drove in with a piece of Hop-
Sack or Rag, which I think are all infi<

pidy
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pid, and the occafion of fpoiling great
Quantities of Drink, efpecially the {mall.
Beers; for when the Clay is-dry, which
is foon in Summer, there cannot be a re-
gular Vent thro’ ity and then the Drink
trom that time flattens and ftales to the
~great lofs im a Year to fome Owners, and
the Benefit of the Brewer; for then a frefh
Cask muft be Tapp’d to fupply it, and
the remaining part of the other throw’d
away. Now, to prevent this great In-
convenience, my Bung-holes are not quite
of the largeft fize of all, fand yet big
enough for the common wooden Iron
Hoop’d Funnel ufed in fome Brew-houfes :
In this I put in a turned piece of Afh or
Sallow three Inches broad at Top, and
two Inches and a halt long, firft putting
in a double piece of dry brown Paper,
that is fo 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 furl’d 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 fhould be occafion : Others
will put fome Coal or. Wood Afhes
 wetted rouad this Bung, which will bind

P very
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very hard, aiid prevent any Air getting’ine
to or out of the Cask} but this in time
is apt to rot, and wear the Bung-hole by |
the Salt or Sulphur in the Afhes, and em-
ploying a Knife'to fcrape it afterwards,
Yet, for kecping Beers, it’s the beft Securi:
ty of all other ways whatfoever: :

" There is alfo a late Invention praftifed
by a common Brewer in the Country that
T.am- acquainted with, for the fafe Car-
¥iage of Drink on Drays, to fome diftance
without lofing any ot it, and that is in
the Top Center of one of thefe Bungs,
he puts in a wooden Funnel, whofe Spout
is about four Inches long, and lefs tham
half an Inch Diameter at. Bottom; this is
turned at Top into a concave Fafhion
like a hollow round Bowl, that will hold
about a Pint, which is a contlagt Vent to:
the Cask, and yet hinders the Liquor from
afcending no fafter than the Bowl can re-
ceive, and retyrn it again into the Bar-
rel : I may fay further, he has broughe
a Barrel two Miles, and iv was thén tull,
when it arrived at his Cuftomers, becaufe
the Pint that was pue into tlie Funnel, at
fetting -out,- was not av all 16ft when he
took it off the Dray; thisumay be alfo
made of Tin}-and williferve from the
Butr to the fmall Caskt i

if NG IR ST AR
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In the Butt there is a Cork-hole made

about two Inches below the upper Head,
and clofe under that a piece of Leather is
nailed Spout-fathion, that jetts three Inch-
es out, from which the Yealt works and
falls into a Tub, and when the working
is over the Cork is put clofely in, for the
Bung in the Head of the upright Cask is
put in affoon as it is filled up with new
Drink: Now when fuch a Cask is to be
broach’d and a quick Draught is to fol-
low, then it may be tapp’d at Bottom;
but if otherwife, the Brafs Cock ought
to be firft put in at the middle, and be-
fore the Drink finks to that it fhould be
Tapp’d at Bottom to prevent the bredk-
ing of the Head of Yeaft, and its grow-
ing ftale, flat and four.

In fome Places in the Country when
“they brew Ale or Beer to fend to London
“ar a great Diftance; they let it be a Year

old before they Tap it, fo that then it is
perfectly fine; this they put into fmall
Casks that have a Bung.hole only it for a
large Cork, and then they immediately
put in a Role of Bean-flour firlt knead-
ed with Water or Drink, and baked in an
Oven, which 15 all fecured by pitching
in the Cork, and 1o fent in the Waggon;
the B:an-flour feeding and preferving
the Body of the Drink all the way, with-
- oLt
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out fretting or cavfing it to burft the Cask
for want of Vent, and when Tappd will
alfo make the Drink very brisk, becaufe
the Flour is in fuch a hard Confifience,
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 Bar-
rel.

"CHAP XIX
Of the Strength and Age of Malt Li-

q nors.

‘ N THETHER they be Ales or ftrong

Beers, it is certain that the mid-
ling fort is allowed by Phyficians to be the
moit agreeable of any, efpecially to thofe
of a fedentary Life, or thofe that are not
occupied in fuch Bufinefs as promotes
Perfpiration enough to throw out and
break the Vifcidities of the ftronger forts ;
on which account the laborious Man has
the advantage, whofe Diet being poor

~and Body robuft, the firength of fuch
Liquors gives a Supply and better digelts
o

-
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into Nourifhment : But for the una&tive
Man a Hogfhead of Ale which is made
from fix Bufhels of Malt is fufficient for
a Diluter of their Food, and will better
affift their Conftitution than the more
ftrong fort, that would in fuch produce
Obltru&ions and ill Humours; and there-
fore that Quantity for Ale, and ten Bu-
thels for a Hogfhead of ftrong Beer that
fhould not be Tapp’d under nine Months,
is the moft healthful. And this I have
experienc’d by enjoying fuch an Amber
Liquor that has been truly brewed from
good Malt, as to be of a Vinous Nature,
that would permit of a hearty Dofe over
Night, and yet the next Morning leave
a Perfon light, brisk and unconcern’d.

 This then is the true Noftrum of Brew-

TR Rt e o -

ing, and ought to be ftudied and endea-
voured for by all thofe that can afford to
follow the toregoing Rules, and then it
will fupply in a great meafure thofe
chargeable (and often adulterated tarta-
rous arthritick) Wines. So likewiie for
fmall Beer, clpecially in a Farmer’s Fa-
mily where it is not of a Body enough,
the Drinkers will be feeble in hot Wea-
ther and not be able to perform their®
Work, and will alfo bring on Diitempers,
befides the lofs of timie, and a great walle
of fuch Beer that is generaliy much
a 12 ) threwn
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thrown away ; becaufe Drink is certainly
a Nourifher ot the Bedy, as well as Meats,
and the more fubftantial they both are,
the beteer will the Labourer go through
his Work, efpecially at Harvelt; and in
large Families the Doctor’s Bills have prov-
ed the Evil of this bad Oeconomy, and
far {urmounted the Charge of that Malt
that would have kept the Servants in
good Heaith, and preferved the Beer
trom {uch Wafte as the fmaller fort is lia-
ble to.

"Tis therefore that fome prudent Farm-
ers will brew their Ale and {mall Beer
in March, by allowing of five or fix Bu-
fhels of Malt, and two Pounds of Hops
to the Hogihead of Ale, and a quarter of
Mals and three Pounds of Hops to five
Barrels of fmall Beer. Others there are,
that will brew their Ale or ftrong Beer in
Oc#sler,and their {mall Beer a Month be-
fore itis wanted.  Others will brew their
Aleand fmall Beerin A7/, May and June
but this according to humour, and there-
tore 1 have hinted of the feveral Seafons
tor Brewing thefe Liquors: However in
my Opinion, whether it be ftrong or finall
Diinks, thev fthould be clear, fmooth and
rot too fmall, 1t they are defign’d for
Profit and Hcalih ; for ir chey arc other-
wrnz, 1t wil be a iad Evil to Harvelt

‘.‘.\Ifn’
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Men, becaufe then they ftand moft in
need of the greatelt Balfamicks: To this
end fome of the fofining Ingredicnts men-
tioned in the foregoing Receipts {hould
be mads ufe of to feed iraccardingly, if
thefe Drinks are brewed forward. And
that this particular important Article in the
Brewing Oeconomy may be better under-
frood, 1 {hall here recite Dr. Qriney’s
Opinion of Malt Liquors, 27z, The Age
of Malt Drinks makes them more or lefs
wholfome, and feems to do fomew hat the
fame as Hops; for thofe Liquors which
are longeft kept, are certainly the leaft
vifcid ; Age by degrees breaking the viitid
Parts, and rendering them {maller, makes
them finer for Secretion but this is al- -
ways to be determined by their Strength,
becaufe in Proportion to that will they
fooner or later come to their full Perfecti-
on and likewife their Decay, untl the
finer Spirits quite make their Efcape, and
the remainder becomes vapid and four.
By what therefore has bcen already faid,
it will appear that the older Drinks- aie
the more healthful, fo they bz kept up
to this Standard, but not bevond it. Some
therefore are of Opinion, that (trong Beer
brewed in Océnber fThould be Tappd ar
Aliifwinmer, and that brewed in Jarch at
oz’ qns, ds being molt agrezable to the
3 Seafons
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Scafons of the Year that follow fuch Brew-
ings: For then they will both have part
of a Summer and Winter to ripen and di-
geft their feveral Bodies; and’tis my hum-
ble Opinion, that where the Strength of
the Beer, the Quantity of Hops, the boil-
ing Fermentation and the Cask are all
rightly managed, there Drink may be moft
excellent, and better at nine Months Age,
than at nine Years, for Health and Plea-
{ure of Body. But to be truly certain of
the right Time, there fhould be firft an
Examination made by Pegging the Veflel
to prove If fuch Drink 1s fine, the Hop
{fufficiently rotted, and it be mellow and
well tafted. '

P

CRERENEEAGTED

P o

CHAP XX

Of the Pleafure and Proﬁt of Private

Brewing, and the Charge of buying
Malt Liguors. '

ERE I am to treat of the main
Article of fhewing the difference
between brewing our own Ales and Beers,
and buying them, which I doubt not will

Yppear
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appear fo plain and evident, as to con-
vince any Reader, that many Perfons may
fave well towards half in half, and have
their Beer and Ale ftrong, fine and aged
at their own Difcretion: A fatisfaltion
that is of no fmall weight, and the rather
fince 1 have now made known a Method
of Brewing a Quantity of Malt with a
litle 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 impof-
fible heretafore; and this Dire&ion is the
more Valuable as there are many Thou- -
fands who live in Citics and Towns, that
have no more than a few Yards Square of
Room to perform a private Brewing in.
And as for the trouble, it is eafy to ac-
count for by thofe who have time enough
on their Hands, and would do nothing
elfe if they had not done this: Or if a
Man is pard half a Crown a Day for a
Quantity accerdingly : Or it a Servant can
do this befides his other Work for the
fame Wages and Charge, 1 belicve the
following account will make it appear it
is over-ballanc’d confiderably, by what
{uch a Perfon may fave in this undertak-
ing, E(tdes the Pleafure of thorough-

c" 14 | ly
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ly knowing the feveral Ingredients and
Cleanlinefs of the Brewer and Utenfils,
In feveral of the Northern Counties of
Exngland, where they have good Barley,
Coak-dryed Malt, and the Drink brewed
at Home, there are feldom any bad Ales
or Beers, becaufe they have the Know-
ledge in Brewing fo well, that there are
hardly any ‘common Brewers amongift
them : In the Wefl indecd there are fome
tew, but in the South and Eaft Parts
there are manyv; and now follows the
Account, that I have Stated accarding to
my own general Pradtice, v/, '

A Calezlation of the Charge and Profit of
" Brewing fix Bufbels of Malt for a pri-
vate Family, - ‘

‘ ' L s 4.
Six Bufhels of Malt at 25, 84. ’
7er Bufhel, Barley being this
Year 1733. fold for 14 5. per ©
Quarter by the Farmer

—
N
o

Hops one Pound o 1 6
Yeaft a Quart ‘ o 4
Coals one Bufhel, or if Woody i
or Furze }o ©
A Man’s Wages a Day o 2 6
Total 1 1 4

®, 0f
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OF thefe fix Bufbels of Malt 1 make one
Hog fhead of Ale and another of [mall
Beer: But if I was to buy them of
fone common Brewers, the Charge will
be as follows, Viz.

L s d
One Hogfhead of Ale contain-
ing 48 Gallons, at 64. perZ1 4 o
Gallon is
One Hogfhead of {mall Beer
containing 54 Gallons, at 24.
per Gallon is

0O 9 o

—— g S g gt

e g s, S

Total Saved o 11 8

By the above Account it plainly dppears,
that 11s and 84. is clearly gained in
Brewing of fix Bufhels of Malt at our
own Houfe for a private Family, and yet
I make the Charge fuller by 2s. and 64
then it will happen with maay, whofe
Conveniency by Segvants, £9¢c. may intire-
ly take it off; befides the fix Bufhels of
Grains that are currently fold for Three-
pencg, the Bufhel, which will make the
Eleven and Eight-pence more by four
Shillings, without reckoning any thing

_ , that in the very cheapcft time
' ' © fells
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fells here for Four-pence the Quart, and
many times there happens three Quarts
from fo much Drink; fo that there may
poflibly be gained in all fixteen Shillings
and Eight-pence: A fine Sum indeed in
fo fmall a Quantity of Malt. But here
by courfe will arife a2 Queftion, whether
this Ale is as good as that bought of fome
of the common Brewers at Six-pence a
Gallon ; T can’t fay all is; however I can
aver this, that the Ale I brew in the
Country from fix Bufhels of Malt for my
Family, T think is generally fu]l as good,
if not better than any I ever fold at that
Price in my Lo#don Brewhoufe : And if I
I fhouldfay, that where the Malt, Water
and Hops are right good, and the Brew-
er’s Skill anfwerable to them, there might
be a Hogfhead of as good Ale and ano-
ther of fmall Beer made from five Bufhels
as I defire to ufe for my Family, or for
Harveft Men ; It is no more than I have
many times experienc’d, and ’tis the com-
mon length I'made for that Purpofe. And
whoever makes ufe of ¢rue Pale and Am-
ber Malts, and purfues the DireGions of
this Book, I doubt not but will have their
Expe&ation fully anfwered in this laft
Quantity, and fo fave the great Expence
of Excile that the common Brewers Drin
is always.clogg’d with, which is fiadds/
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than five Shillings for Ale and Eighteen-
pence per Barrel for {mall Beer.

RERCEOEECRDS
CHAP XXL

A Dbhilofophical Account  for Brewing
ftrong O&ober Beer. By an Inge-
niots Hand. '

N Brewing, —your Malt ought to be
] found and good, and after its making

-to lye two or more Months in the Heap,

to come to fuch a temper, that the Ker-
nel may readily melt in the wafhing.

. The well drefling fyour 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
drefled. ‘ o

" The grinding alfo muft be confidered
according to the Jyeh or low drying of
the Malt; for if Bigh dryed, then a grofs
grinding is beft, otherwifg a {maller may
be done; for the Care in grinding con-
filts herein, left too much of the Husk
being ground fmall fhould mix with the
' which makes a grofs Feces, and
R . confe-
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confequently your Drink will have too
fierce a Fermentation, and by that means
make it Acid, or that we call Stale.
When your Malg is ground, let it {tand
in Sacks twenty-four Hours at lcaft, to
the end that the Heat in grinding may
be allayed, and ’tis conceived by its fo
ftanding that the Kernel will diffolve the
better. S '

. The méafure and quantity we allow of
Hops and Malt, is five Quarter of Ma .«
to three Hogfheads of Beer, and eightecn
Pounds of Hops at leaft to that Quantiy
of Maft, and if Malt be pale dryed, then
add three or four Pounds of Hops more.

The Choice of Liquor for Brewing is
of confiderable advantage in making good
Drink, the fofteft and cleaneft water is
to be preferr’d, your harfh water is not
to be made ufe of.

'You are to boil your firft Liquor, ad-
ding a Handful 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 toa temper m*to fcald the Malt,
tor it is a fault not-to take the Liquor as
hizh as poflibie, but not to fcald.
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The next Liquors do the fame. -

And indeed all your Liquors ought to
be taken as high as may Cl)e, that is not
to fcald. :

When you let your Wort from your
Malt into the Underback, put to it a
Handful or two of Hops, ’twill preferve
it from that accident which Brewers call
Blinking or Foxing.

In boiling your Worts, the firft Wort
boil high or quick; for the quicker the firft
Wort is boiled, the better it is.

The fecond boil more than the firft,
and the third or laft more than the fe-
cond.

In cooling lay yout 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 Feces or Sediment which
caufes the Fermentation to be- fierce or
mild, for ‘ _

Note, there is in all fermented Liquors;
Salt and Sulphur, and to keep thefe two

- Bodies in a due Proportion, that the Salt

does not exalt itfelt above the Sulphur,
confiits a great part of the Art in Brew-

ing.

® “ When
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When your Wort is firft let into your
Tun, put but a little Yeaft to i, and let
it work by degrees quietly, and if you
find it works but moderate, whip in the
Yeaft two or three times or more, till you
find your Drink well fermented, for with-
out a full opening of the Body by fermen-
tation, it will not be perfett 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. :

When your Drink is Tunn’d, fill your
Veflel full, let it work at the Bung-hole,
and have-a referve in a fmall Cask to fill -
it up, and don’ put any of the Drink
which will be under the Yealt after it is
work’d over into your Veflels, but put it
by itfelf in another Cask, for it will not
be fo good as your other in the Cask:

This done, you muft wait for the fini(h-
ing of the fermentation, then ftop it clofe, .
and let it ftand till the Spring, tor Brew-
ing ought to be done in the Month of
O:toler, that it may have time to fettle
and digelt all the Winter Seafon.
o" eln
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In the Spring you muft unftop your
Vent-hole and thereby fee whether your
Drink doth ferment or not, for affoon as
the warm Weather comes, your Drink
will have another fermentation, which
when it is over, let it be again well ftop-
ped and ftand «ill September or longer,
and then Peg it; and if you find it pretty
fine, the Hop well rotted and of a good
pleafant tafte for drinking.

Then and not before draw out a Gal-
lon of it, put to it two Ouncesdf Ifing-glafs
cut fmall and well beaten 10 melr, ftir-
ring it often and whip it with a Wisk till
theIling-glafs be melted, then ftrain it and
put it imto your Veflel, tirring it well
together, ftop the Bung flightly, for this
will caufe a new and fmall fermentation,
when that is over ftop it clofe, leaving
only a Vent-hole a little flopp’d, 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 Veffel till two parts
in three be drawn, then Bottle the reft,
which will in a little time come to drink
very well.

1t your Drink in September be well con-
dition’d for tafte, butnot fine, and you de-
fire to drink it prefently, rack it before
you put your Ifing-glafs to ir, and then it

will

)
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will finc the better and drink the cleaner;
To make Drink fine quickly, I haye
been told that by feparating the Liquor
* from the Feces, when the Wort is let out
of the Tun into the Underback, which
may be done in this manner, when you
let your Wort into your Underback out
of your Tun, catch the Wort in fome
Tub fo long, and fo often as you find it
run foul, put that fo catched on the Malt
again, and do fo till the Wort run clear
into the Uaderback: This is to me a ve-
ry good way (where it may be donc) for
*%is the Feces which caufes the fierce and
violent fermentation, and to hinder that
in fome meafure is 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 fome Curi-
ous in Brewing have caufed Flannels to
be {o 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.

Olfesvations cn the foregoing Account.

“This Excellent Philofophical Account
of Brewing OXoler Beer, has hitherto
remagned in private Haads asa very great
B Secret;

-

.
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Secret, and was given to a Friend of mine
by the Author himfelf, to whom the
World is much obliged, altho’ it comes
by me ; In juftice therefore to this inge-
nious Perfon, I would here mention his
Name, had I leave for fo doing; but at
prefent this Intimation mutt fufhice. How-
ever, I fhall here take notice, that his Cau-
tion againft ufing tailed or duflty Male,
which is too commonly fold, is truly wor-
thy of Obfervation ; for thefe are fo far
from producing more Ale or Beer, thac
they abforb and drink part of it up.

In Grinding Malts he notifies well to
prevent a foul Drink. :

The quantity he allows is fomething
above thirteen Bufhels to the Hogfhead
which is ver{y fufficient; but this as eves
ry body pleales.

The Choice of Liquors or Waters for
Brewing, he fays, is of confiderable ad-
vantage ; and {o muft evexc'ly body elfe that
knows their Natures and loves Healeh,
and pleafant Drink : For this purpofe, jn
my. Opinion, the Air and Soil is to be re<’

arded where the Brewing is performed;
Coce the Air affeds all things it can come
at, whether Animal, Vegetable or Mine-
ral, as may be proved from many la<
ftances: In the Marfhes of Kent and Ef-
K T fex,
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- fex, the Air there is generally fo infelti-
ous by means of thofe low vaefy 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 Loxrdoners and others who
merrily and nimbly travel down to the
Ifles of Graiz and Sheppy for a valuable
Harveft, but in a Month’s time they ge-
nerally return thro’ the Village of Sosrze
with another Mien. There is alfo a lit-
tle Mosr in Hertfordfbire, thro’ which a
Water runs that frequently gives the Pa/-
Jaxt Horfes that drink of it, the Colick
or Gripes, by means of the aluminous
fharp Particles of its Earth ; Its Air is al-
fo fo bad, as has obliged feveral to remove
from 1ts Situatton for their Healths: The
Dominion of the Air is likewife fo pow-
erful over Vegetables, that what will
grow in one Place won’t in another, as is
plain from the Beech and Black Cherry
"Tree, that refufe the Vale of Ailestury
tho’ on fome Hills there, yetr will thrive
in the Chiltern or Hilly Country: So the
Limes and other Trees about London are
all generally black-barked, while thofe in
‘the Country are moft of them of a Silver
white. Water is alfo fo far under the In.
fluence of the Air and Soil, as makes ma-

ny
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ny excellent for Brewing when others are
as bad. In Rivers, that run thro’ boggy -
P.aces, the Sullage or Wafhings of f{uch
Soils are generally uawholfome-as the na-
ture of fuch Grouad is; and fo the Wa-
ter becomes infeted by that and the Ef-
fluvia or Vapour that accompanies fuch
Water : So Ponds are {urely good or bady
as they are under too much Cover or fup--
ply’d by nafty Drains, or as they f{tand
{ituated or expofed to good and bad Airs.:
Thus the Well-waters by confequence
fhare in the good or bad Effe&ts of tuch
Soils that they run thorough, and the ve-
ry Surface of the Earth by which fuch
Waters are {lrained, is f{urely endowed
~ with the quality of the Air in which it

lies ; which brings me to my intended put-
pofe, to prove that Water drawn out of a
Chalky. or Fire-ftone Well, which is fi-
tuated under a dry {weet loamy Soil, in
. a fine pure Air, and that is perfe&tly foft,
muft excel moft if not all other Well-
waters for the purpolc in Brewing. The
Worts al{o that are rooted in fuch an Air,
in courfe partakes of its nitrous Benefits,
as being much expofed thereto in the
high Backs or Coolers that contain them.
In my own Grounds I have Chalks under
Clays and Loams ; but as the latter is bet-
K2 ter
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ter than the former, fo the Water proves
more foft and wholfome under one than
the other: Hence then may be obferved
the contrary Quality of thofe harfh curd-
ling Well-waters that many drink of in
thetr Malt Liquors, without confidering

- their il Effe@s, which are juftly con.
demn’d by this able Author as unfit to be.
made ufe of in Brewing Oczober Beer.

- The boiling a few Hops in the firfk
Water is good, but they muft be firained
thro’ a Sieve before the Water is put into
the Malt; and to check its Heat with
told Liquor, or to let it ftand to cool fome
time, is a right Method, left it {calds and
locks up the Pores of the Malt, which
would then yield a thick Wort to the end
¢ the Brewing and never be good Drink.
- His putting Hops into the Underback,
is an excelient Contrivance to prevent
foxing, as I have already hinted.

The quick boiling of the Wort is of
no lefs Service, and that the fmaller Wort
Thould be boiled longer than the ftrong is
good Judgment, becaufe the fronger the
wort, the fooner the Spirits flie away
and the wafte of more Confequence ; be-
fides 1t the firlt Wort was to be boiled too
fong, it would obtain fo thick a Body, as
ro prevent in great meafure its fining h%re,

after
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after fo foon in the Barrel; w hile the fmal-
ler fort will evaporate its more watry
Parts, and thereby be brought into a thick-
er Confiitence, which is perfeétly neceffa-
ry in thin Worts ; and in this Article lies
fo much the Skill of the Brewer, that fome
will make a longer Length than ordinary
from the Goods tor fmall Beer, to fhorten
it afterwards in the Copper by Length of
boiling, and this way ot confuming it is
the more natural, becaule the remaining
part will be better Cured.

The laying Worts thin is 2 moft necef-
fary Precaution ; for this is one way to pre-
vent their running into Cohefions and Fox-
ing, the want ot which Knowledge and
Care has undoubtedly been the occafion
of great Loffes in Brewing; for when
Worts are tainted in any confiderable de-
gree, they will be ropy in time and un-
fit for the human Body, as being unwhol-
fome as well as unpleafant. So likewife
is his Item 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, ftale-
nefs and foulnefs, two Properties that
ought to imploy the greateft Care in

Brewers
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Brewers to prevent ; for ’tis certain thefe
Sediments are a Compoltion of the very
wor(t part of the Malt, Hops and Yealt,
and, while they are in the Barrel, will {o
tinCture and impregnate the Drink with
their infanous and unpleafant nature, that
its Drinkers will be fure to participate
thereof more or lefs as they have lain to-
gether a longer or a jhorter time. To
have then a Malt Drink balfamick and
mild, the Worts cannot be run off too
fine from the Coolers, nor well ferment--
ed too flow, that there may be a Medi-
um kept, in both the Salt and Sulphur
that all fermented Malt Drinks abound
with, and herein, as he fays, lies a great
part of the Art of Brewing,

- He fays truly well, that a little Yeaft
at firft {hould be put to the Wort, that it
may quietly work by degrees, and not be
violently forc’d into a high Fermentation ;
for then by courfe the Sale and Sulphur
will be too violently agitated into fuch an
Excefsand Difagreement of Parts, that will
break their Unity into irregular Commo-
tions, and caufe the Drink to be foon ftale
and harfh. But if it fhould be too back-
ward and work too moderate, then whip-
ping the Yeaft two or three times into it
will be of fome {ervice to open the Body
: of
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of the Beer, for as he obferves, if Drink
has not a due fermentation, it will not be
fine, clean, nor light. o

His advice to draw ‘the Drink out of
the Tun by a Cock at fuch a diftance
from the bottom is right; becaufe that
room will beft keep the Feces from being
difturb’d as the Drink is drawing off, and
leaving them behind; but for putting
them afterwards over the Malt for {mall
Beer, I don’t hold it confonant with good
Brewing, by reafon in this Sediment there
are many Particles of the Yeaft, that con-
fequently will caufe a fmall Fermentation
in the Liquor and Malt, and be a means
to {poil rather than make good fmall Beer.

What he fays of filling up the Cask
with a referve of the fame Drink, and not
with that which has once worked out, is
paft difpute juft and right.

And fo is what he fays~of ftoppimg up
the Veflel clofe after the Fermentation .is
over ; but that itis beft to Brew all ftrong
Beer in Oérober, 1 muft here take leave
to diffent from the Tenet, becaufe there
is room for feveral Obje&tions in relation
to the fort of Malt and Cellar, which as
1 have before explained, fhall fay the lefs
here. -

As
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As he. obferves Care fhould be taken
1in the Spring to unftop the Vent, left the
warm Weather caufe fuch a Fermentation
as may burft the Cask, and alfo in Sep-
tember, that it be firft try’d by Pegging
if the Drink 1s fine, well tafted and the
Hop rotted ; and then if his Way is liked
beft, bring the reft into a tranfparent Fine-
ncfs; for Clearnefs in Malt Liquors, as I
faid before, and here repeat it again, is a
mofl agreeable Quality that every Man
ought to enjoy for his Health and Plea-
fure, and therefore he advifes for difpatch
in this Affair, and w0 have the Drink ve-
1y, fine, to rack it off before the Ifing-

ﬁf*gi'afs is put in; but I can’ be a Votary
*-for this Practice, as believing the Drink
muft lofe a great deal of its Spirits by
fuch rthifting ; yet I muft chime in wich
his Notion of putting the Wort {o often
over the Malt till it comes off fine as 1
Dave already taught, which is a Method
thagghes been ufed many Years in the
North%f %gglami, where they are fo cu-
rious as to let the Wort lie fome time in
the Underback tg¥raw it off from the
Feces there ; nor are they lefs careful to °
fun it fine out of the €ooler invo the Tun,
and from that into the Cask; in all which
three feveral Places the Wort and Drink
: may
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may be, had clear and fine, and then there
will be ng, more Sediménts than is juft
neceffary £3 affift and feed the Beer, and
preferving “fts Spirits in a due Temper,
But if Perfons have Time and Conveni.
ency, afid their, Inclination leads them'to
obtain their Drink in the wtmoft Finenefs, -
it is an" extraordinary good way to ufe .
Hippocrates Sleeve or Flanncl Bag, which -

did in my great Brew-houfe at Loxdoz" |
for ftraining off the Feces that were left
in the Backs. ~ As to the Quantity of Malt
for Brewing a Hogthead of Ocber Beer,
Iam of Opinion thirteen Buifhels are righ,
and {o are ten, fifteen and twenty, 4£c-
cording as People approve of; for ne )
Litchfield, 1 know fome have brewed | &
Hogfhead of Otfober Beer from fixteen
Buthels of Barley Malt, gne of Wheat -
one of Beans, one of Peafe.and onc of

. Oat Malr, befides hanging a'Bag of Flow-

B «

er taken out of the lait tour Malfs in the
Hogflicad for the Drink to feed on 3 nor e
can a certain Time be limitted an'gnadjuft— ®
ed for che Tapping of any Drink (nocwitly: v
ftanding what has beed affirmed o thi®
contrary) becaufe fome Hops will not be
rotted {o foon"as others, and fome Drinks

- will not fine fofdon as others; as is evis
“dent in the Pale Malt Drinks, that witl
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feldom or never break fo foon in the Cop-
» “per as the Brown fort, nor will they be
“ {fo foon ripe and fit to Tap as the high
dryed Malt Drink will. Therefore what
this Gentleman'[ays of trying Drink by
firlt Pegging it before it is Tapp’d, in my
Opinion i1s more juft and right than rely-
ing on a limited Time for Broacling fuch
< Beer S
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