58 TbP Nature of the Barley-Cotr, l
Jons out of a Hogfhead, and boil il:':with"g
five Pound of Honey, skim it, and when
cold, put it to the reft, and ftop it up -
‘ﬁlofe . This will make it pleafant, quick and -
tirong. - _

To make flale Beer drink new.

Take the Herb Horebourd; ftamp it
.and ftrain it, then put a Spoonful of the
juice (which is an extream good Pelto-
tal)'to a pitcher-full of Beer, let it ftand
covered about two Hours and drink it.
Yo To fine Malt Liguors:

"\ Take a pint of water, half an Ounce
of unflack’d Lime, mix them well toge-
ther, let it ftand thre¢ Hours and the
Lime will fettle to the Bottom, and the
water be as clear as Glafs, pour the water
from the Sediment, and put it into your
Ale or Beer, mix it with half an Ounce
of Ifing-glafs firft cut fmall and boiled, and
in five Houts time or lefs the Beer in the

Barrel will fettle and clear. T
~ There are feveral other Corfiipofitions
that may be ufed for_ this purpofe, but
none that I'ever heard of will anf{wer
like thofe moft Excellent Balls that M.
Ellis 6f Little Gadde[den in Hertforafhive
has found out by his owa Experience to
' be



