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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,



