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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,
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