and of the proper Soils, &c.”  §7 -
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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