and of the proper Soils, &c. 34
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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