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48 The-Nature of the Barley-Gorn,
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



