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In the Butt there is a Cork-hole made

about two Inches below the upper Head,
and clofe under that a piece of Leather is
nailed Spout-fathion, that jetts three Inch-
es out, from which the Yealt works and
falls into a Tub, and when the working
is over the Cork is put clofely in, for the
Bung in the Head of the upright Cask is
put in affoon as it is filled up with new
Drink: Now when fuch a Cask is to be
broach’d and a quick Draught is to fol-
low, then it may be tapp’d at Bottom;
but if otherwife, the Brafs Cock ought
to be firft put in at the middle, and be-
fore the Drink finks to that it fhould be
Tapp’d at Bottom to prevent the bredk-
ing of the Head of Yeaft, and its grow-
ing ftale, flat and four.

In fome Places in the Country when
“they brew Ale or Beer to fend to London
“ar a great Diftance; they let it be a Year

old before they Tap it, fo that then it is
perfectly fine; this they put into fmall
Casks that have a Bung.hole only it for a
large Cork, and then they immediately
put in a Role of Bean-flour firlt knead-
ed with Water or Drink, and baked in an
Oven, which 15 all fecured by pitching
in the Cork, and 1o fent in the Waggon;
the B:an-flour feeding and preferving
the Body of the Drink all the way, with-
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