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PREFATCE

HE fuperior excellence of malt-

. liquor above wine, in point

" of wholefomenef$, and the confide-
ration of its being a produ& of our

own kingdom, are reafons why every |

~man who wifhes well to his fellow-

creatures and his country, fhould

promote, to the beft of his power,

the eftimation and confumption of it.

- The landed intereft in this kingdom

» cannot but be affected very confider-

~ ably by the quantity of malt-liquors

" for which there is a demand; and

(é more now than at another time, be-

A

(o]

caufe the diftillery is prevented from
thefreeufe of grain.. Our heartyancef-
tors kncwn_q other wine, but that from
corn or from the apple; and, if we

' A2 enquire

|

|

/



iv PREFACE.

enquire into their conflitutions, we
thall ind them, I am apt to believe,
better than our own. o

. As evident as it'is, ‘that the gene-
ral intereft of our country is con-
cerned in the queftion, whether our

tables fhall be fupplied from thegrain
our own fields produce, or the vine-
_yards of ‘ftrangers, or our enemics ;
yet all the pleading in the world will
{'c ineffe¢tual, fo long as wine is plea-
fant, and beer lef§ agreeable. There-
fore he'who would fupercede, in forme
meafure, the ufe of wine, by puting
" malt-liquor in its place, muft truft
“to'a knowledge in the fubjé&, not to
arguments : the beft of thefe will
be received with a deaf ear ; ‘but the
Teaft advance in the improvement of
“the'rival liquor Wwill be fiire to have
Citseffet. . o

TiaT otr “malt-liquors may be
 greatly improved is certain; for ‘at
. prefent ‘they are -generally ‘made
: ' . - " either



- hops, ‘and 3 PE?PPI’, kind of water,

telpe@s, to

s
PREFACE v
either by ignorant or interefted peo-

~ ple. Thofe who brew in the com-

mon way in the country, for their
own families, make but a coarfe li-
quor; and as to the publick brew-
ers, who regard the look and flavour
of their drink, and nothing elfe, they
put in ingredients which render it
unwholefome. The art of brewing
is not known in families, and is not’
practifed by brewers with that fimpli-
city we.conldwifh. It appeared, there-
fore, to the authar of this ttle trea-
tife, that j¢ lgi_ggpb: wieful-in mapy

{peth: lay before the private fa-
mily thebeftfecrets which the brewers
keep carefully to themfglves ; and to
lay down the certain_principles of
this safy- operation,: in 3 way ‘that
every. body may, updetftand ghemy.

. A.good foafon, good malt,” good
are the - requififes -‘withoyt -which.
fine beer can never Bc~t'r?adé}:’hbht
thefeare all in the perfons power

' Az who
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vi PR EFACE.
who brews ever fo fmall a quantity ;
and with thefe, 'and cleanlinefs,
which is as neceffary in the brew-
houfe as in the dairy, there will be’
no fear but that the obfervance of
the rules here laid down, will be re-
warded with all the fuccefs that can’
be defired ; and that every family -
may have, w1th little trouble, and at
a flight expence, that barley-wine,
as Cefar calls it, ina degree of per-
fe@ion, that fhall’ put ‘the breweries
of the wine-cooper out of counte-
nance.” Thafe “who fet out amifs,
have nothmg to confider, but how to
difguife faults, or recover imperfec-
tions; and the commen books of
brewery abound with receipts to this
purpofe.” But it is'always better to
prevent evils than'to curé them ; and
no drink of the malt kind, w1ll ever
be fo good "as ‘thdt which is-made
x‘nerely and oxﬂ from that mgrcdlent, :
1.
thh the hop a.nd water. o

P

B 1 T R S
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PREFACE. vii

Uron the whole, whoever will
fet about brewing, with the propor-
tions of the ingredients we have di-
reed, with a careful hand, clean
utenfils, and proper veflels, will be
able, at leaft, to equal the drink he
‘meets with in the beft houfes; pro-
- ‘bably to exceed it: and, if he will
~ be very heedful of the management

of the hop, to boil it little, but
fteep it well before-hand, he will
find his drink fecure in the great ar-
ticle of keeping. This manage-
ment of the hop is one very great
confideration : and we fhall clofe
this prefatory admonition, with one
more invariable rule, ‘which is, That
whoever would have their ftrong and
{mall beer both good, muft brew
N them feparately, and not together.

Ay THE
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THE

~ArRT and MYSTERY
' | OF .

BREWTIN G.
slfocoofociocioofococfaciot cfieoioaiocfiocfioaioofiocioofo

~ INTROBPUCTION.
WHE making of good malt-
& T

liquor remains a fecret in
3&,,4{324’ * the hands of a few per-
fons, and, notwithftanding the print-
ing of many treatifes, the public are
yet wholly unacquainted with it.
The Art of Brewing has hitherto
feemed, like the Art of Gardening,

a thing which many pretended to
B teach,



o2 The Art and Myfiery

teach, but which none, except an
accuftomed hand, could . pra&ife
with fuccefs. Perhaps the myftery

., in both cafes is on the eve of be-~

ing brought to light. Certainly,
I perfuade myfelf, that, by my own
experience, and by carefully ob-
ferving the pra&tice of fuch as brew
well, I have informed myfelf of fe-
veral lefler  articles, which never
were yet publithed, but on which
the fuecefs of the work entirely
depnds: and’ perhaps any ore who
will follow the fame path, will do
the public equal fervice in the other
article, .
Upon the ftrength of thefe obfer-
vations, and the certainty -of fome
practice, I hope to lay down, in a
plainer manner than has hitherto
been done, the general rules of brew-
ing; and to direct even the leaft parts
of the operation in fuch a way that
all fhall underftand them: fo that
every one fhall be able to brew
good, wholefome and pleafant dri_nk‘i



of BREWING. 3
- and alfo to keep it in that order,
without the addition. of hurtful in-
gredients.

. 'The old writers are all very de-
ficient on this head;.for the art in
their time was not arrived at its
perfetion : and :among the mo-
derns few have written on it with
clearnefs. There is a great deal of
practical knowledge in the writings
of ELL1s; but it is fo mixed with
idle opinions, - that' few -of his rea-
ders can. feparate. what is worth
their notice: Mr. CoMBRUNE de-
ferves all the praife his patron has
beftowed on him; byt 'he is philo-
fophical more than practical: And
the improvements 'of the Dusrin
SocieTy are excellent; but the
relate only to a part of the bufinefs.
Therefore, notwithftanding all that
has been done, a plain, compleat]
- and pradtical. treatife is -yet wants
ing: and this, fupported by dxped
rierice, is what we here pfopofe to
lay before the reader. - - :

B2 %2



4 " The Art and Myfpery
of t/zéIﬂgﬁiléﬂtx n Bre'wz'u;g.

THE natural and proper ingre-

dients in malt-liquors are only
three, WATER, MaLT, and Hors.
Every one thinks he underftands
thefe; and yet there are fuch diffe-
rences in every one of them, that,
without a much more ftri¢t atten-
tion than is ufually paid to them,
good drink cannot be brewed, unléfs
by chance: and this will not hap-'
pen once in ﬁfty trials.

CHAP L
| Of Waterv -
ATER may be dlﬁmgux(hed

into four kinds, SPrING, R1-
vER, RAiIN, and PonD ; and what is
the worft in appearance often makcs :
. the beft drink. . :
No 'water can. be . fouler than :

that of the THAMES, yet the clea:&-v
. , €



of BREWING. 3
eft porter is brewed with it. Many-
have faid no other but Thames
water would make this fpecies of
drink : but that is plainly an error;
for even in London there are por-
ter-brewers ferved from the New
River : ' however, none is better for
it than that of the Thames : and
in moft cafes the very pureft and
fineft water is, for brewmg, the worft
of all. -

Ourforefathers brewed their ftrong
pale- .O&ober with WerL WATER ;
‘but the expence in malt was ve
great, and the beer would have been
whelefomer .and better if they had
ufed river=®viter. - The common foul
water of large rivers, which differs
little from that of ponds, would not
‘have done ; but the water of a clear
rivulet beft of all. ,

This may in fome meafure ferve
as a dire&tion to the brewer in ge-
neral terms ; and he will find it
true, that very foft water, fuch as
rain-water, and that of ponds, and

B3 very



6 The Art and Myflery
very ‘hard, fuch as that of fprings
and wells, are proper in but a few
‘cafes : and that for high-coloured
drink, river-water is the beft; and
for the pale kinds, that of brooks
or rivulets, with a fwift current.
He cannot always have this exact
choice, but he muﬁ comeé as near z&
28 he can. ,

CHAP o n
Of t/ze Di ﬁrm:e: qf Mal;.

L L common malt is made of
barley,, and owes its diffeterice

© the, manner of making .and of
drying. ‘There are malts made of
wheat, of oats, and even of beans;
but we are here fpeaking of the
common kinds, which are all of
barley. - Thefe. may be arranged un-
der three heads; the BrRowN, the
PavrE, and that middle kind which
is called AMBER. The malt with
which.porter is brewed, is of the
, brown
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brown kind; and is higher dried
than any other. It.is to be fold at
the fame places with the reft, un-
der the name of porter-malt: and,
what is very particular, it is made
of an inferior kind of barley. - The
degree of fire with which it is dried
gives that agreeable tafte and co-
our; and Lﬁe art of the brewer,
who thoroughly underftands his bu=
finefs, makes that peculiar drink
from it; not the water or any other
ingredient. Great dealers have op-
portunities of great experience; and
what they fee wrong in one brew-
ing, they can make right in ano-
ther. This is the whole fecret : what
has been hitherto wanting, is the
publithing the refult of -their expe-
rience.
The difference of the three malts
- i3 owing to the degree of fire, and
the time allowed to dry them. The
~pale malt. is dried very flow, and
with a fmall fire; the brown is done
quick ; and the amber is of ‘2 mid-
B 4 dle



8 The Art and Myflery
dle quality ; dried with a moderate
degree of time and heat. In gene-
ral, the brown malts are to be brewed
with the fofteft waters, becaufe thefe
beft take out their ftrength and fla-
vour : the pale malts fhould be
brewed with fpring-water, to pre-
{erve their fine colour; and the am-
ber with a midling water, fuch as
that of clear fmall rivers. .
- 'Which ever kind of malt be ufed,
it may be judged by ‘thefe methods
as to its goodnefs. 1. By its light-
nefs, which may be thus known.
Take a little of it in the hand,
carefully confidering its weight in
comparifon of barley; for,  when
made as it fhould be, it is much
lighter than the barley: and the
lighter it is, provided it be found,
the better. 2. To judge of this more
exally, chufe out fome fine found
and entire grains of the malt, and
put them into a glafs of pump-wa-
ter. If the malt be good, they will
fwim on the furface. Barley finks
m
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in water; and if the malt be not
well made, it will fink in the like
manner. Thisis a trial of the fame
nature with the firft, but more ac-
curate. 3. Chufe a fine grain of the
malt, and draw it hard over an
oak board, crofs-wife of the grain:
if it be good malt, there will be a
white line upon the board like a
mark of chalk.

- The {fmell may after this be con-
fulted ; for fometimes malt, though
well dried, has a fcent from the
fuel, or from foul water ufed in
the fteeping. It fhould be per-
fectly free from this; and if {weet,
light, and anfwering to thefe feveral
charaters, we may be affured it is
in perfection. :
For the fake of fuch as are in~
clined to-make- their own malt, I
fhall here add- the method of doing
it, and the differences of the grain
from. which. it- is to be made.

" Bj5  CHAP
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CHAP IL ‘
Of cﬁz{/ing proper Barley for makmg
f

Malt.

HE principal 1ngrcd1ent in

- brewing being the malt, and
this being 'a preparation of barley,.
it is fit we begin with examining the
nature of that grain; and the me-~
thods of bnngmg 1t mto the ftate
‘of malt. -

Gentlemen in thc country, ‘who-
are. curious in their  malt-liquor,
may bring it to the higheft poffible
perfeGtion, by beginning in this.
manner at . the very fource, that is,
with .a right cheice of the grain:
and the knowledge of the mles by
which this is to be chofen, will alfo-
be ufeful to. thofe who, not having
thefe opportunities, buy their malt in
the ufual way: fince the fame cha-
ra@ers which diftinguith the excel-
lence of that made at home, will
ferve alfo as marks by which com-

~ ‘ mon
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mon purchafers may know the de~
gree of goodnefs in what is fold.
We have two or three kinds of
barley raifed in England; but the
common long-eared fort is the beft
and fitteft for making malt. The
greater is the perfeGtion of the bar
ley, the finer will be the malt.
‘The fineft and moft_perfe of this
kind is fuch as has grown upon
a light rich loam, and has been
raifed from feed obtained byexchange
from a diftant farm, and different
foil. The prime feed of fuch a crop:
fhould be feleted for making of
malt : it fhould -be freth, heayy,
large, and perfectly found, and fuch
as'has fuffered. no accident from wet
in the field, nor from dampnefs in
the mow. ' .
- To the country-gentleman who
Thanages fome o?" his own land;
‘there will be very little trouble,.
and no lofs, in thus chufing the
bett of his produce for the fup--
ply of his cellar : and “thofe wgés
ST B6 make'
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make .their own malt, and do not

raife. the grain themfelves, thould |

be careful to pick fuch as is here
direCted in the market. If there
" fthould be a trifle of difference in
* the price, it thould never be grudged,
for it is nothing in comparifon of
the advantage it will be to the li-
quors. We propofe to give the beft
and moft perfet method of brew-
ing, and would not have our inftruc-
tions fail for want of a little care in
~ the firft articles.

 CHAP IV
j of mdki'ng" the Barley into Malt.

r l " HE right kind of barley be-
: ing chofen, no care can be
too great in the making it into malt.
The firft operation is the covering it
with water, to foak it in the ciftern;
for this purpofe the clear water of
a running brook or fmall river thould
be chofen; or, if fuch cannot be
: , had,
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had, pump-water muft be taken;
~but -then it muft ftand expofed to
the air four and twenty hours be-
fore it is ufed. If muddy river-
water, or pond-water, be employed,
for fteeping the barley, it gets a taint
which it will never afterwards re-
caver. The firft impreflien upon the
grain is made by the water wherein
it is-fteeped; and, if this be foul
or ill-tafted, the fame flavour will
be communicated to the drink, what-
ever other care is ufed.

When the barley is thrown into
the water, there fhould be two
hands-breadth of water above it, for
lefs will not foak it properly. The
generality of the corn will fink ;
but, after a gaod ftisring, there will
fome fwim on the furface : thefe are
bad grains. They fhould be fkimmed
off: they will ferve poultry or the
Il;(;gks, but they will never make good

In this water- the barley is to lie
about three days and nights. The
S difference
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difference of the barley will make a
~ difference of twelve hours or more:
-in ‘this matter; for the beft foaks
fooneft. But about whiat is here
named as the general flandard : to
know when it is {oaked enough, take-
up one corn from the middle of the:
quantity, and hold it fleadily be-
tween the fore-finger and thumb of
the right-hand, by the two ends;
prefs it gently, and the foftnefs will
thew. whether it is enough. If it
continues firm upon prefling, and the
fkin does not break, it muft lie lon~
ger; if it crufhes together, and feels
mellow, and the fkin eracks, it is
enough. It muft then be fuffered
‘to remain no longer in the water,
for it would now begin to loofe
part of its fweetnefs. .
- - The grain being foaked enough,
the water is to be drawn' leifurely
from it. -After- this & i3 to be put
into a hutch, and lie together thirty
two hours: after this it is to. be
turned thoroughly up ence in fix
. : ‘hours
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hours on the floor : - when it be-
gins - to fpire, it muft be turned
every four hours with great care;
and muft be fpread thin in a kind
of beds on the floor, to prevent its
fpiring or fhooting too faft, but ftill
in fuch thicknefles in the beds as
will preferve moifture emough to
make it continue fhooting in this
gradual manner.  When it is fhot
enough, it muft be turned once in
two hours; and the root will then
foon wither. -After this it muft be
laid thicker; and turned now aend
then. The care is, that the root does
not grow any more; nor -the fpire
fhoot out at the oppofite end: but
then there is alfo danger of meul-
dinefs from ' this- degree of damp
without growth; and this iz equally
to be avoided ; the frequent: turning
is the great article; and the work-
man muft take care to keep a clean
" When the malt is made thus far
without any accident, it:is the com-
R ‘ mon
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mon practice to lay it on the kiln a¢ -
once: but the true way is, to ga-
ther it all up in one heap, and then
let it lie twelve hours. After this
it is to be turned; and this is to be
repeated every five hours, till it has
been done four times. The malt
will be then ready for the kiln; on
which it will be dried in a few
hours. As foon as it is dry, it muft
be removed from the kiln; and fpread
thin, that it may:cool and harden
at leifure. This compleats the malt,
and it is fit for ufe. . There is no
great difficulty in the making it;
but thofe- who do net. chufe that
trouble, will ftill find. the ufe of un-
derftanding hew it is-done ;. for up-
on the right management. of thefe
feveral articles depends the. goodnefs
of the malt that is- offered to fale;
or upon the ill condu&-of fome of
the articles its faults, - If it has not -
been fufficiently fteeped in the firft
water, there will be a hardnefs in
the whole grain; if bad water hag

been.
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been ufed, it will have a mudd
fmell ; if it has been fuffered to thoot
from the point °P£°ﬁte to the root,
which is what the maltfters call
acrofpiring, it will be poor, thin,
light, and hufky : but if all the care
-here directed has been taken, it will
be tender, fweet, and mellow; and
will have all the good charaters we
have given for the choice of malt. :
The time of drying of malt varies
according to the kind intended to
be made, for the difference of co-
lour depends on the drying quick ot
flow. For brown malt, four hours
will be fufficient, becaufe of the
brifknefs of the fire that is ufed.
For amber malt, the fire being
fmaller, . there will require about
feven hours : and for the pale malt,
the fire being very weak, the time
~ will amount to twelve. : :
Thus, from the fame parcel, ei-
‘ther of thefe kinds may be made
only by the different degree of fire.

"€ H AP
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CHAP V.-
Of the Hop.

HE next article is the choice

of the hop; and in this there ’

is as much care to be ufed as in
zither of the former. The found-
nefs, the colour, and the fcent, are
to deteérmine this choice prinicipally
but I have found a great deal alfo to
depend . upon the intefnal condi-
_tion. S ‘
. He that would' brew good drink,
mauft look at-no hops that have not
the two great requifites, of a good
colour, -and fine flavour ; and, when
thefe recommend them, he fhould
tear one or two open, and examine
the feeds. The leafy part of the hop
is only a kind of fine fragrant cover~
ing for thefe; and the feeds have alfo.
their value : thefe will be either per-
fe& or imperfe®, or even wholly
wanting within, according to .the
S time:
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time at- which the hops were ga-
thered; and according te the care
afed in drying them. '

If the hop has been gathered too
" young, the feeds will be fmall, fhri-
velled, and almoft taftelefs : if it has
hung too long, or if it has been
carelefsly cured, they will be fallen
out. : ,
. 'When the hop has been gathered
at a right degree of ripenefs, and
has beeh carefully dried, thefe feeds
will be found under the fcales in a
confiderable~quantity, and they will
be full, and well-tafted. This is a
great article in the value of the hop,
though it has been miftaken by fome
writers ; and in general is little re-
garded, except.by the moft judi~
cious. - .
. - The newer :the hop is, always the
better. it will prove; for the fineft
part of its flavour is loft in fome de-~
gree in keeping, . though it be ever
“fo carefully preferved. Older hops
may make beer that will keep very -
well 5
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-well; but it will want the delicate
flavour’ which the freth ones give.
The fame fine flavour may be alfo
loft by over-boiling, though the hop
has originally been ever fo good:
This will be thewn hereafter. Upon
the whole, the hop fhould be new,
light, perfeily clean, free from any
ill fmell, and fhould have its own
fine fragrant flavour and agreeable
bitter in perfe&ion. . '

. The difference in price between
the beft and the - poorer kinds is
not worthy to be confidered, when
we recolle&t the vaft difference im
the beer. '

Having thus acquainted ourfelves

with the nature and qualities of
the feveral ingredients, we.are to

confider the liquor that is propofed
to. be made of them; and the me-
thods by which, according to thofe

qualities, it-may be obtained in the
greateft perfetion. - ‘

CHAPM
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CHAP VL
The Purpofe of Brewing.

HAT we propofe in brew-
ing is, to obtain an infu-
_ fion of the malted corn, impreg-
nated with all its agreeable quali-
ties; and not loaded with fuch parts’
of it as are unpleafant or unwhole-
fome : to this we add flavour from -
the hop; and the fame ingredient

gives it the quality of keeping.
"What we expe& and defire to ob-
tain from the malt, is itsagreeable bal--
famic quality ; and from the hop its
light bitternefs, and its delicate fla-'
uour. This was always the intent
and purpofe of brewing; but it has:
in general been attempted in an irre-
gular. andinjudicious manner. By
long foaking in hot water, that is,
by too long mathing, we have been
accuftomed to draw from the malt,
befide ‘its pure balfamic fpirit, its
heavy
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heavy earthy parts, which have over-
. powered the others; and,- by boil-
ing the hop a long time in the wort,
we haye been ufed to-evaporate that
-fine part, on which its high flavour
depends;; preferving- only its "heavy .
and difagree¢able bitter. - ‘Thus, in-
ftead of  a mild, light, cordial, and
balfamic liquer, fuch as is propofed
to be made by brewing, we have
had a heavy, heady, harfh, and au-
ftere drink, which has brought on
thofe very diforders: that the otheir
- would have cured.

Every art has its proper princi- -
ples ;. and the better thefe .are un-
detftood, the more. fuecefsfully the
art itfelf will be practifed. We hope.
to explain thofe.of brewing in a clear
and plain, as well as certain man-
ner ; 2nd, upon that regular know-
ledge of the- fubject, .to dirett: the

pra8ice, in 2 manher that all may.
underﬁand, -and that will be certain
10 makﬁ the bcﬁ, the plcafanoeﬁ,



. of BREWiING. 23

the wholefomeft liquoss of the feve~
ral kinds and denominations. - . = -

CHAP VI
The Principles of Brewing.

E are to obtain the fineft and

, beft qualities of the malt:

now all the parts of plants give their
fine qualities to water by a light in-
fufion ; and, .if too much heat, or
too much mafhing them together be
ufed, the coarfer parts are alfo drawn
ont, and thefe drown the finer: the
liquor is no langei of the fame na-
ture, tafte, or flavour; and the very
intent of what we are about is loft,
by averftraining the means. There
cannot be a plainer inftance of this
than we fee every day in tea; we
defire to make from this herb a plea-
fant, light, and cordial liquor;.and
for that purpofe we pour hot water
upon the leaves: this, after ftand-
ing a very little time, produces what
v ' . we
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e defire;; but if we boil the leaves
in the water, or boil the liquor af-
ter we have made it by infufion,
cither way we fpoil it: in boiling
the clear liquor, all the light and
pleafant part is- loft, and what re-
mains is rough and naufeous; and.
if we boil the tea itfelf in the wa-
ter, we obtain a medicine not a plea-
fant drink. If we only keep the
leaves and the water too long toge-
ther without boiling, and bruife and
math them about, we obtain in the
fame manner a heavy, coarfe, and dif~
agreeable infufion, that has nothing
of the pleafantnefsnor refrefthing qua-
lity of tea prolfn_crly made.
« Thefe are fa&ts fo plain that no
one ‘can conteft them: they may
be all applied in the fame manner to
an infufion of malt for the making
of beer; and that with greater force.
Malt is a vegetable fubftance as well
as tea; and it will part with its
qualities to hot water as freely as
tea; nay more freely, becaufe of the
: ~ preparation



A ﬁquREWING. 25

preparation it has already undergone
in making it into this form. It is
therefore that boiling water is not
required, nor is proper for it. In
the fame manner the hop is a vege-
table fubftance, that will give its
agreeable flavour, and fine bitter, rea-
dily to hot water, and needs not
long boiling in it; nor indeed will
bear it without damage. Some boil-
ing it requires, becaufe the liquor
. into which it is put is not thin and
pure as water, but is already im-
pregnated with the malt: but, for
the reafons already given, the lefs
boiling it ha$ the better.

As the malt will readily give its
virtues and beft qualities to water,
we fhould no more let it ftand too
long in it; nor bruife and beat
it about in it, than we fhould tea:
and as the lefs boiling the hop has,
the better the drink will be, we
thould ufe whatever methods will
beft anfwer the purpofe of makin
it give its virtue by a little boiling.

C - We
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We know, if any plant, leaf, ofr
flower, be firft fteeped or infufed in
the water, and then boiled, a few
minutes boiling will extract its vir~
tues as perfetly as an hour would -
have done if it had been at once
'£ut into the water, and made to
oil : therefore we fhould by all
means foak or infufe the hop fome
time in the wort before it is put
with it into the copper.

Upon thefe plain principles, which-
are certain in themielves, and which
practice and experience confirm in
this very article, it will ‘'be eafy to
make a great improvement in the
article of brewing: for we fee b
them that the malt fhould not be -
left along time in the math-tub ; but
that the liquor on the contrary {hould
be drawn off after about three hours,
when it has taken up all the fine
qualities of the ingredient ; and that
‘we fhould not beat it about in the
math, becaufe that will make- the
liquor coarfe.  In the fame manner

‘ we
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we fhould put the hops in a bag in-
to the tub, which catches the li-
quor as it runs from the math-fat;
and by this means they-will be fo well
{oaked, that a very little time will
ferve for boiling them in the copper.

Thefe two regulations will im-
prove our brewing in general in a
very great degree; and, inftead of
adding to the trouble or expence,
will be a real faving of both.

Whatfoever can abate the time of
boiling the wort, will be doubly
ufeful in the brewings of private
families ; becaufe their coppers be-
ing {mall, the effe® of the boiling
is much greater in the wafte of the
liquor, and evaporation of its {piri-
tuous part. In large coppers the eva-
poration is much lefs in proportion in
equal time, and therefore the beer
{uffers lefs than in the fmall ; and this
is one great reafon, though it be not
-regarded, why the brewers can brew
better beer with the-fame quantity
-of malt, than other perfons can for

Ca2 them-
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themfelves. - Another great reafon
_ of their advantage is, that they brew
the feveral kinds feparate: . and in
this it will be well worth the while
- of private families to imitate them ;
for fmall beer which is made of the
laft runnings after ftrong, is never
nearly equal to what is made but
with a moderate quantity of the
frefh ingredients alone. -

CH AP VIIL
The Utenfils _fbr Brefwing;

AVING given this general

idea of the nature of the in-
gredients, and the principles of ma-
king beer, it will be proper that we
now confider the veflels and imple-
ments with which it is to be per-
formed. Thefe make what is called
the furniture of the brew-houfe;
and, when they are underftood in
every part, the particular dirc&ic;_ns
or
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for brewing will be plain, and fa-
miliar to the reader.
~ 'The convenience of water is firft
to be confidered : and as it will be
proper, if pofiible, to have both
kinds, there fthould be conveniencies
accordingly, a pump for {pring wa-
ter, and pipes for the river. We
fuppofe the perfon fituated where
there - are regular conveyances of
water by common pipes, as the
New River, Thames water, or the
" like, in London; otherwife there
muft be the expence of carriage of
the river water : but in general the
fpring-water may be had upon the
lgot ; and the nearer the well is to
the brew-houfe the better.

A good leaden pump fhould be
placed in the brew-houfe ; and there
fhould be a pipe to it, from the pipes
of foft water, which fhould run juft
by the copper at a fmall height above
it, and thould have a.cock to open
directly into the copper. This will
fave a vaft deal of trouble ; and thus,
o C3 as
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as it will be eafy to fill the copper
with either kind alone, or with a
mixture of both, there will be al-
ways the means of brewing any kind
of malt at pleafure; or indeed mix-
tures of any two may be thus ma-
naged as readily. ' :

If the defign be to brew high

dried malt, the river-water from the
cock is to be let. in alone; if pale
malt is the kind to be ufed, the
pump-water anfwers the purpofe
alone; or if amber malt, a mixture
of the two. In the fame manner
any mixture at pleafure of the pala
and brown malts may be fuited with
a proper water, by mixtures of the
pump and river-water : and this we
thall aflure the brewer, that although
the .cuftom is to ufe one or other of
thefe malts alone, the pleafanteft
and beft drinks of all are to, be
made by a mixture of the feveral

kinds. Of this we fhall fpcak here-
- after. , ‘
The
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'The copper muft be proportioned
in fize to the quantity that will
- ufually be brewed; and it will be
convenient to have it larger, rather
than fmaller, than the expe&ed ne-
ceflity. It fhould be placed on an
eminence, the floor being raifed for
that purpofe where it ftands. The
beft covering for the floor is that
hard Dutch brick ufed for ovens;
and there thould be a drain from
one part, which opens into the com-
mon fewer. By the means of this
regulated height, all the following
good purpofes will be anfwered.
The fire will burn brifker and bet-
ter than if it lay lower; there will
be no flop by wafte or fpilling, be-
‘caufe the defcent of the ground will
carry all down immediately, and the
drain will convey it away at once to
. the fewer : then the brick-pavement
will admit no wet to foak, fo that
all will be dry about:-the cop-
per: finally, as the height favours a
clear conveyance to the mafh-tubs
- C 4 ‘ and
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and coolers, there may be an arm
carried from the copper to thefe, to
let all the liquor out by a turn of
a.cock, and fave the labour of lad-
ling it, according to the old me-
thod. The copper muft be fo placed,
that the fmoak fhall have an eafy
and free current up the chimney;
and thus the brew-houfe will be al-
ways fweet and dry, the whole bu-
finefs will be carried on with plea-
fure, and the mafter may look in
from time to time without difguft.
This is a very eflential confideration ;
- for, however diligent and intelligent
fervants are, there is no advantage
like the eye of their matfter. :
. If the copper cannot be placed high
enough for an arm to run to themafh-
tubs and coolers, there fhould be a
little brafs pump faftened to the infide
of the copper, by which the water
or wort can be pumped into the
veflels, through fmall troughs; for
~ this is not a tenth part of the trou-
‘ble of the old way of ladling out;

' and
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and it anfwers alfo better, becaufe
of the greater regularity of the heat.

The math-tub fhould be large.
Suppafe the copper to hold a hogf-
‘head, the math-tub fhould be big
enough to math a quarter of malt
with convenience. It fhould be
round, and not over deep; and over
its bottom there fhould be laid a
falfe bottom, which may ferve as a
. ftrainer; when, by opening a catk
placed below it, the wort is drawn
-off into the receiver.

The receiver fhould alfo be a
round tub, fhallower than the math-
tub, and lined throughout bottom
-and fides with thin milled lead.
- This is a vaft advantage to the brew-
ing, for the lead is eafily kept per-~
fely clean, and is incapable of get-
ting any bad fcent or tafte, as will
fometimes happen to wood in fpite
of the beft care. The.cold nature
of the lead ferves alfo to cool the
liquor the more quickly, which is
‘a great article in this veflel. The

Cs math-
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mafh-tub is to be placed fo high as
to leave room for this to move under
it, becaufe that will give the conve-
nience of letting out the wort from
the math-tub into it, and of con-
veying it back again eafily into the
copper. The beft method of doing
this is by a fmall pump kept for
that purpofe. This hand-pump
muft be fo high as to throw the li-
quor into the copper; and by this
means here is the whole matter of
conveying the water into the mafh-~
tub, the wort into the receiver, and
thence back again into the copper
again, without the common trou-
blefome and wafteful method of lad-
ling it by bowls from one veflel to
another. - ‘ -
There fhould be two coolers, or:
backs as they are ufually called; and,
to proportion them to a copper of
a hogfhead, they fhould be each ten:
feet long, and five feet wide in the
clear, their depth very little. They
thould be lined with milled"lead t;:s
. e
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the receiver, and placed againft the
wall as near as may be to the cop-
per, one at two feet from the ground,

and the other two feet above that.
~ The working-veflel or tun fhould
" be placed at fome fmall diftance from.
the coolers, and fhould be of a fquare
fhape, and lined throughout with
the fame milled lead as the others;.
and the whole fhould be fo difpofed,
if poffible, that the cellar may- be
near, and be fo much lower than
this working-tun, that the beer can.
be conveyed by a cock and a pipe
out of that veflel into the cafks.
Thefe thould be made fo fmooth
on the infide, that no fur or foul-
nefs can ftick to them: but of this
we fhall treat hereafter. Our pre-
fent bufinefs is in the brew-houfe; |
and it is neceflary to underftand this
perfe@ly before we meddle with the
affair of the cellar. There muft be
in the brew-houfe an oar to ftir the
malt in the math, bowls and other
{fmall utenfils for examining the li-
Cé6 quor,
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quor, and a pipe lined with lead for
~conveying the liquor or wort from
one of the veflels to another. This
pipe thould be made of folid good
timber, -and fhould be five inches’
diameter in the clear. By this full
fize it will never wafte any of the
‘liquor by ftoppage; or by over-hafty
pumping bubble out at the top, as
pipes of {maller bore are very apt to
do, when managed ever fo little
amifs. v ‘
This is the compleat furniture of
a brew-houfe. It may be contrived
at lefs expence; but what is here
fet down will not be any great price;
and, when the veflels are once made
in this manner, the bufinefs is done,
not only for the owner’s life, but
for feveral generations. The com-
mon veflels are frequently out of
order: thefe which are lined with
. Iead are fubje& to fcarce any acci-
“dents. The beft fort of lead for
doing them, is that of four pound
~ to the foot; and every common work-
man
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‘man will know how to manage the
bufinefs.

Common tubs may ferve in the
place of thefe to thofe who diflike
this expence; and even a part of
-thefe may perhaps be fpared, ac-
cording to the neweft method of
brewing, which is that of working
-the beer only in the catk. This
will be the fubje of a chapter in
the fucceeding part of this treatife.

CHAP IX
- Of the feveral Operations in Brewing.

TH E courfe:of the malt-liquor
in the common way of brew-
ing is this: from the pump or cock
the water is delivered to the copper;
from thence it is let in to the
mafh-tub, when it is impregnated
- with the virtue and ftrength of the
malt; thence it is let into the re-
ceiver, where it runs pure from the
- malt; and from this it is pumped
into
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into the copper again, in- order to~
be the better impregnated with the
hop. Thence: it is again pumped
out into the coolers, and from thefe:
~ it is conveyed into.the working-tub;.
and, finally, from thence into the:
cafk, where it is to be kept.. '
- This is the ronnd of the liquor-

-from pure water to malt-drink ; and*
in thefe feveral veflels the changes:
are gradually made.

. The making of thefe changes, or-
‘the operations of brewing, - fhould:
be underftood in. general. before we:
come to {peak of the abfolute prac--
tice. This is the way to be per--
fely underftood :. and, for want of
this, the common dire@ions are ufe--
lefs; fince,. in giving an.account of -
brewing, it is neceflary to ufe the
names of veffels, and of the opera--
tions performed in them, which can.
never be underftood .unlefs thofe ar~-
ticles are firft explained..

CHAP.
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CHAP. X
Of Mafbing.

HE mathing is the mixin

and fteeping the malt in the:
water, in order to obtain its virtue ;;
and upon this depends the fuccefs of "
all the fucceeding operations. As:
the malt is fo well prepared to give
its virtue to the water, a moderate:
degree of heat is fufficient for that
-purpofe : but this fhould, if poffi--
ble, be preferved for fome time re-
gularly, and that would prevent all
the miftakes of long mathing, and
of beating the malt, which we have
thewn to be very wrong, and which
always fpoil the beer. We find by’
experience, that water, of a certain
moderate degree of warmth _alone,
is it to extraét the virtue of malt; -
for, if it thould be put in cold, very
little of its ftrength would be-ob-
tained ; and, if it fhould be put on
' boiling

o
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. boiling hot, the confequence would
be the fame; the malt would part
with little of its ftrength. This
may feem very ftrange; but it is
equally true, and every common
brewer knows it. Now, as one de~
gree of heat alone does really take
out the virtue of the malt, the per-
fection of mathing would be to con-
tinue that degrece of it. In the
.common way the malt is put into
‘the water, when it is of this fit
.degree of heat, as well as the brewer
-can judge of it, and in general tole-

" -rably right; but from that' moment

it continues cooling. So that if the
heat were ever fo perfectly right at
the time, it does not continue fo to
do any fervice. This has occafioned
the beating of the malt in fome
places, and the over-long keeping
it in the mafh in-others: both of
which are very wrong; the one
thickening the liquor with abfo-
lute flour, the other deadening it
‘with the earthy part of the grain.

| The



of BREwWING. 41

The perfeGtion of mathing would
therefore be, to keep the water and
malt at that right degree of heat at
which they were put together, for
fo long time as would ferve for ex-
tracting all the valuable part of the
malt, and no longer. This may be
“done by placing the mathing-tub in
a_ larger veflel full of hot water,
which may be replenithed with frefh-
heated water as it cools: the math
may thus be kept in one due degree
of heat for the whole time. In this
way two hours will extra& the full
virtue of the malt; and this will
prove one of the greateft improve-
ments in brewing. _ :
- This we fhall dire& hereafter
with all particulars; but it will be
firft proper to explain the other ope-
rations, and give the common me-
thod of brewing. -

CHAP.
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CH A P. XI.
o ‘Of Hopping the quuor.
1 I \H IS is the fecond capital ope~

ration of brewing. When
the math is finithed, the liquor im-.
pregnated with the firength of the
malt is let out into- the receiver,,
ftrained from the grains. The liquor
is in this ftate called wort: it is
‘prepared for working, but there re-
quires firft of all to give it the fla~
vour and the virtue of the hop.
This is done in the common way,
by a great deal of boiling. We have-
obferved already, that a very little,
with proper management, will an-
fwer tﬁe purpofe, and the drink will
be proportionably better. There-
fore, in order to this, the hops
fthould be rub’d to pieces thoroughly
between the hands, and then put in.
a bag into the receiver, for the wort
* to run gradually upon them. Afltfr
tnls;
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this gentle wetting and foaking,
they will give their virtue with a
few minutes boiling ; and the drink
will be not only better flavoured
with this ingredient, butwill be the
better alfo in itfelf by fparing the
reft of the boiling. ‘

CH AP XIL
Of Working the Beer.

HEN the wort has been

duly boiled with the hops,

it is to be pumped into the coolers ;
and from thence, when cooled, it
is to be let into the working-tun.
It has now all the ftrength of the
malt, and the full virtue of the hop,
and requires only fermentation in-
order to give it that fpirit we expe&t
in beer. The common way is ta
work it in a large open vcﬂ{l s but
by that means a great deal of the
~{pirit of the liquor is loft; nor is
there a due regard fhewn to the
- ' neceflary
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neceflary time, or to the degree of
the fermentation. The regulating
this degree of working will be one
great article of the improvement of
brewing ; and the drink will be ren-
dered much more fpirituous, by co-
vering up the working-tun very
carefully. We fhall have occafion to-
fthew in the fucceeding chapters that
a clofer veffel is mych fitter for this
purpofe. = ' .

C H AP XIIL
 Of Brewing in general.

Y YAVING thus laid down the
‘ fyftem or theory of brewing,
and explained the ingredients, the
utenfils, and the feveral operations,
we may fafely proceed to the prac-
tife of the art; as every term will
be underftood, and all the neceflary
direGions will appear plain and fa-
miliar,
: We
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We propofe to treat of the mak-
ing all the kinds of malt-liquors, of
whatfoever denominations, and to
dire& all kinds of brewing. The
moft new and improved methods
‘will be laid ‘down in their place.
But we fhall begin with the old,
dire&ting the common way of fa-
mily-brewing in a method fome-
what more regular than it is ufually
performed; and from thence pro-
ceeding to the neweft improve-
ments. :

There are two great differences
in all brewing, arifing from the
making ftrong and fmall together,
or brewing each feparate. Of thefe
two methods, the way of brewing
_each by itfelf is vaftly the beft; and
© we fhall dire& the particulars of it.
But as many are fond of the old
way, and think it eafieft and cheap-
eft, we fhall firft give the beft way
.of doing that. Upon this plan we
are now to enter upon the prac-
tice of brewing, by direting bthe

‘ ‘ ‘ eft
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beft miethod of making ftrong and
{mall in the old way together.

In all methods of brewing there _
is a certain degree of fermentation
neceflary for impregnating the wa-
ter with the full ftrength of the
malt; and many very difagreeable
. ingredients have been ufed even by
families to promote it: but thefe
are not neceflary. A due degree of
heat being preferved, a fufficient
care may in this refpect be fafely
put in the place of all thofe other
materials that is needful, and no-
thing more. Too long mathing we .
have thewn, is to be avoided; and
a very little boiling of the hops is
fufficient; and this is what gives the
general improvementin family-brew-
ing. He will fucceed beft who can
bring his malt fooneft to give out
its virtue, and can impregnate the
liquor in the eafieft and'thorteft way
with the hop; for this delicate fruit
loofes its very nature in tedious pre-
parations. . ‘

I ' The
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The malt muft be broke in order
to its communicating its virtue freth
to the water ; and that is done by a
" mill. It is not to be ground fine;
for though many pradife this, it is
a great error. If it be only cracked,
{0 that no grain comes out whole,
it is fufficient ; for the intent is, that
the water thould take out the virtue
of the malt, not be mixed with it
in the manner of pafte or gruel.
When the malt is ground, it thould
lie fometime to mellow in the air.
_This thould be in a cool room, where
no fun comes. The time it will
require to lie is different, according
to the kind. The brown malts
thould be allowed three days; the
pale kinds only two or one, for the
quantity of fire ufed in drying the
brown malts makes the air take ef-
fe&t upon them the more flowly.
After this lying in the air, lefs math-
ing anfwers the purpofe: the ftrength.
of the malt is more perfe@ly ex-
tra®ed ; and the beer will be con-
fiderably
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fiderably ftronger, than it would
with the fame quantity of malt any
other way. The great care muit
be, that it gets no damp in lying.

~ The place muft be cool, and per-

fectly dry. S k, :
When the malt is ground, it will
be time to look to the brewing-vef-
fels, for all poffible care muft be
taken that they are found and clean.
Cleanlinefs is as eflential in the brew-
houfe as in the dairy : fermentation,
on. which all depends, is a very nice
article; and the leaft mixture of
foulnefs will difturb the operation :
the leaft ill-fcent in a veflel will al-
fo communicate itfelf to the liquor.
Every tub, and every utenfil,
thould be boiled in the copper, or
very well fcalded, then thoroughly
ftrained, and then fcalded again, and
after this expofed to the air to
fweeten. This being done, while
the malt lies to mellow, we may
proceed to brewing. _
The
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The greater quantity of beer is
brewed at a time, the better the
work always fucceeds : therefore it
is advifeable in families to brew
as much at once as the brewing-
veflels will hold. But though this
be always an advantage, the fmalleft
family may brew for their own ufe
with profit; and they will have their
beer of every kind much better,
purer, and wholefomer than they
can buy. The trouble is not great;
and the faving is at leaft one third
part of the price, at the fame time
that the beer in every kind is bet-
ter. To accommodate our direc-
tions to fmall families, we thall con-
fider the brewing of only five buthels
of malt; which is to be done into
ftrong and {mall beer in the follow-
manner, and, with due care, will
anfwer fully to expeation.

D CHAP
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C H A P. XIV.

The Practice ’qf Brewing in Small
Families.

'Co;)per that holds twelve. pails
, ot water, will anfwer very
well for five bufhels of malt. Suit
the water to the kind of malt, ac-
cording to the diretions in the pre-
ceding chapters; and, having filled
the copper with it, make a britk
fire: when the water begins to be
hot, fprinkle upon the furface of it
half a peck of the malt, without
ftirring 1t in. Let it fwim-upon the
top till the water fimmers, and juft
is beginning to boil : then draw, or
ladle it out of the copper into the
math-tub, and let it ftand to cool a
little. A thick fteam rifes from it
at firft, and is fcalding hot. This
by degrees abates in quantity and
heat; and when a man can hold his

- head over it, and look down upon
: the
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the water, {0 as to fee his face in it,
then it will be in a proper condi-
tion for the malt. Save out half a
hufhel, which will be wanted after-
wards ;and then pour the reft gently
into the math-tub, where the water
.is.  While one perfon pours in the
malt leifurely and flowly, let ano-
ther ftir it all about in the water
with the oar, and continue ftirring
it fome time after all is in, that the
whole may be very thoroughly and
very well mafhed together. Some
ignorant perfons beat the malt in
the math-tub to break it, and force
out the flour into the water; but
this -we have thewn is wrong. It
thould be very well ftirred in, that
all parts-of it may be wet; but no-
thing more. The beating it about
in the mathing brings it to the fame
cafe’ as if it had been ground too
fine ;' which was what we have fo
carefully direGted the brewer to avoid.
The water is intended to take -the
tinCture of the malt, not to be made

D2 into
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into a mafs with the flour of it.
When the whole is well ftirred in-
to the water, fprinkle on the half
bufhel of malt that was faved out,
and then cover the mafth-tub with
feveral facks laid one upon another,
to keep in the heat; for the degree
of warmth the water had when the
math was made, muft be kept up as
carefully as poffible.

When the tub is covered, let the
copper be filled with water again,
and bring it to boil with a brifk fire.
This fhould be ready about two
hours after the math-tub is covered
up : the facks are then to be taken
off; and this boiling hot water out
of the copper is to be let into the
math in the tub. At the fame time
open the tap of the mafth-tub a very
little way, fo as to let out a ftream
about as thick as a crow-quill, to
run into the receiver, or under back;
and let the liquor run off in this
manner, till there is as much come

out as will fill the copper. This is
. ‘ the
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the prime wort, and has all the fine
flavour of the malt; and it will be
as clear as fine old beer. When this
fine firft wort is in the copper, tie
up a pound and half of hops in a
coarfe canvafs bag, and put them
into the copper to it. Thefe will
fwim upon tlgc furface at firft; but,
during the boiling, they will fink
to the bottom ; and this is the com-
mon rule taken that the boiling is
fufficient. But this is not certain;
and there are other rules by which to
know it. It is an article of the
greateft importance : for much lefs
boiling will do than is commonly
ufed : and if any more be allowed
than is abfolutely neceffary, the beer

will certainly be the worfe for it.
The drier the hop is the fooner
it will fink, and the greener it is
- the longer it will keep upon the
furface. Experience fhews this; and
we find alfo, that when the hop finks
quick, from its having been very
dry when ufed, the virtue is not all
D j got
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- got out of it fe foon as it goes to
the bottom. ‘Therefore though this
be a good general hint, it will by no
means anfwer for an exact rule: the
eye will be @ judge when the wort
is boiled enough by its breaking;
but the beft judgment of all is laftly
to be found by the tafte. :

- Therefore, when the wort has
boiled fome little time, take up 2
little of it it 2 bowl, and let it ftand
in the cold:fome time; it will curdle,
and feparat€ as it were, and this is
called the. breaking of the.wort: a
part of it will grow together into
little Jumps and be muddy; and, by
continuing the boiling, thefe lumps
will unite.-and :fink to the bottom,
in one mafs. The liquor will be then
clear again, and the boiling is by
~ this judged to be fufficient; but the

‘tafte is alfo to be called in on this -
occafion ; and by this alone we can
properly judge when the hop has
given its full virtue to the wort, If;or

. that
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that is the béft of all rules to know
when to give over the boiling.

The breaking is altered in point
of time by fo many accidents, that
it is very difficult to judge by it with
any degree of certainty.  The larger
the uantlty of wort that is boiled,
the (}ooner it breaks. ‘This is one
obfervation that conftantly holds.’
Then the older the malt, the fooner
alfo it breaks; for if the rpalt be
taken freth from the kiln, it will
fcarce give any breaking in the wort
at all. Thxrdly, the degree of fire
bnngs it on fooner or later; for al-
ways the quicker the wort boils,
other circumftances being equal, the
fooner it breaks: for ‘the quicknefs
of the motlon encreafes the tcndency.
to it.

From all this it appears, that {o
many accidents may influence the
breaking of the wort, ‘that it cannot
be admitted alone, for a certain rule
to determine fo nice 2 matter as the
due b01hng of the wort: and this is

D 4 fo
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fo effential, that all the reft of the
articles are of lefs importance. It
has been the cuftem in general, as
we have obferved, to allow too much
boiling : and this, befide deadening
the tafte, really impoverifhes the beer
in ftrength: for the fediment is -
made of the mealy part of the malt,
and the heavier tinGure of the hop:
it therefore contains a part of the
ftrength that was originally in the
wort; and the longer the whole is
boiled the more this fediment will
. encreafe; and therefore the more
ftrength will be loft. :
In fine, as to the breaking, it
happens from thefe various caufes, fo
uncertainly, that it will be feen
- fometimes in a quarter of an hour,
and fometimes not in two hours;
and therefore it can never be allowed
a proper rule by which to manage
the boiling. Neither is it any more.
neceflary for the fake of clearnefs in
the beer; for it is.eafy to make beer
without boiling at all, or wit113 {‘o
’ ’ 1ttie
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little boiling, that the curdling fhall
not be feen, and yet that beer fhall
be as perfeitly clear as any that can
be brewed.

For thefe reafons, by whatfoever
rule the brewer is guided, he will
find it an effential article not to let
the wort boil too long ; for the fineft
part of the malt, and the light plea-
fant flavour of the hop, are evapo-
rated by it, and the liquor is ren-
dered weaker and more dead to the
tafte. Therefore let him carefully
attend to the feveral obfervations
before laid down of the accidents
that make the wort break fooner or
later; and, at the fame time that
he looks into the weort, let him alfo
tafte it. He will thus find when
the hop has given its beft flavour;
and let him not wait for the falling
of more of the fediment, but get it
‘out at once into the tubs. It muft
then be drawn or ladled out of the
copper, and run through a fieve,
that it may go clear into the coolers.

D ~ Then-
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Then this quantity is to ftand to
cool; and, in the mean time, the
math in the tub may be ftirred about
with more warm water; and, if he -
pleafes, ftrengthened with a little
frefh malt, as is the cuftom of the
London common brewers, and then
drawn off and boiled up with the
fame quantity of hops; and in the

e manner in all particulars.

" 'This is the plain method of brew-
ing, as far as the boiling off: but
in the practice of it there is to be a
different courfe obferved, according

~as the defign may be to brew only
ﬁrong beer, or both ftrong and fmall.

In the method here dire®ed, if
fome freth malt be added to the fe-
cond mathing, the wort from this
will be according to the quantity,
nearly as ftrong as the firft; and

~there will be the two coppers of
clean, pleafant, and wholefome ftrong
beer. Any one may by the fame
rules, only by altering the quantity
of malt, make it ftronger or weaker

. as
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as he pleafes. The remainder in the
-tub will make but a poor kind of
fmall beer, by mathing it again with
cold water, and bmlmg this up with
the old hops : but when good. fmall
beer is intended to be made at the
fame time with the ale, the diffe-
rent management muft be.in the fe-
cond mafth. Whatever ftrength is to
be given to the fmall beer, muft
plainly be taken from the ftrongs;
but even in this cafe, when good
{mall beer is defigned, the firft math
“muift. run off clear for the ftrong,
and with all its virtue ; oply the fe-
cond copper of water muﬁ be poured
on quick, and fuﬂ’ered to run off in
a large ftream. This wort of the fe-
- cond. math, will be very much infe-
rior to the firft; but, being mixed
with it in the coolers, they will
make together a good drink;. and
there will remain_ftrength and vir-
~tue enaugh in the, malt to aﬁbrd to-

lerable fimall beer. However, a ve
fmall addition of frefh malt will glvc
D6 it
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it fo much fpirit, that no one who
brews both together thould ever omit
to give the fmall beer intended for
his own table that afliftance. Ac-
cording to this rule, to make the
better fort of {mall beer after the
ftrong, when the fecond wort is
drawn off, putina copper of water
upon the grains, and pour over it,
lightly and carefully, half a buthel
of freth malt. Cover it up; and
then drawing off Ieifurely, boil it
up with half the quantity of hops
that was allowed to the former ; and
from the fame grains, in the fame
manner, there may be yet drawn
another running of fmall beer: but
this laft will be very poor.

When the wort of the firft math=
ing grows eool, it is time to begin -
fermenting it. Yeaft is the proper
ingredient for the purpofe; and,
according to the way in which this
article is managed, the beer will be
better or worfe, whatever care has

decen taken in the preceding opera-

tions.
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tions. If the brewing be in win-
ter, the yeaft muft be put in while
the wort is milk-warm; but if it
be in fummer, it may ftand to be. .
- cold firft. The way to do it is this:
fome yeaft muft be put into a large
bowl, and a little of the wort juft
warm mixed with it. The yeaft
will fwim at the top at firft; but
after fome time, with a little affift-
ance, it will blend itfelf with the
wort, and begin the expe&ted fer-
mentation. - It is then to be mixed
with the wort drawn from the cool-
ers into the working-tun. The fer-
mentation will encreafe from time
to time, and the whole furface of
. the liquor will by degrees be covered
with a fine pale-coloured curly head,
not rifing into a light froth, nor in- -
to. great loofe blifters; for thefe are
wrong appearances in the head, and
are generally owing to putting in
the yeaft while the wort 1s too hot,
~ Some degree of heat is neceflary to
promate the fermentation; but 2

\’Cry
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very little is fufficient. In fummer
the very temperature of the air is
enough; and the wort therefore ne-
ver anfwers fo well in fermentation
at that feafon as when all the heat
of the fire is abfolutely gone. In
the colder months, as much of it is
to remain in the liquor as will give
the fame temper as the perfetly
cooled wort in fummer, and no-
thing more.

A quart of thick and good yeaft
is.a proper quantity for the hogfhead
of fuch wort, as we have directed
to be'made by the two mathings.

. If the wort does not come on pro-

perly in the working, fift over the
furface, from a very clofe fieve, a
~little of the fineft wheat-flour. It
muft fall fo regularly and neatly as
~ to cover the whole furface of the
wort, making a kind of artificial
head; which, keeping in the air, .
will foon produce that natural one
that was before expected. .

: R , SIf
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“If this does not anfwer, the fault
is moft probably in the temperature
of the air, which fuffers the liquor
to be colder than is proper for fer--
mentation. The beft way to re-
medy this, is by enclofed hot water.

Fill a ftone jugg with beiling wa-
ter, and let it down gradually into
the wort. It will fink to the bot-
tom of the veflel, warming the li-
quor all the way it goes down ; and,
when at the bottom, will communi-
cate a gentle glow to the whole;
and, as the liquor warms, the fer-
mentation will gradually and pro-
perly come on.

The common practice is to heat
a little of the wort, and put it to
the reft: but this is'a coarfe, irre-
§ular',' and violent method; there-
ore it does not fucceed fo well : the
other feldom fails. ‘
+* There are other methods of en-
creafing the fermentation, by the
addition of particular ingredients ; of
‘which we hall “fpeak hereafter.
C A ' Ginger



64  The Art and Myfiery

Ginger is the ufual addition among
the good houfewives ; and the com-
- mon brewers find a peculiar ufe in
the purging root jalap. They ufe
more of this drug than all the apo-
- thecaries in the kingdom. This is
a truth the druggifts will atteft; and
- which the government, which has
fo lately and fo eminently diftin-
guithed itfelf by the care of bread,
fhould take into confideration. If
the eafy methods before directed fail
to raife the working to a proper
pitch, a handful of bran tied up in
a piece of canvafs, and put into the
fat, will often anfwer the defign:
or if this fail, the farther addition:
of two or three whites of eggs, beat
up with brandy.
On the contrary, when beer works:
. too violently, which is often the
cafe, from too much yeaft, too warm
weather, or the like circumitances,
it will be checked at once, and
brought to a right condition, by
putting in a little freth wort cc;lril&
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and ftirring it gently about with a
bowl. A little of the wort fhould
therefore be always referved for this
purpofe. If this does net fucceed,
rub a piece of clean oak board over
with a fmall bit of freth butter, and
lay this gently in at one fide of the
fat, taking it out as foon as it has
been there long enough to fhew its
firft effect.

When the fermentation is brought
to a proper ftandard or degree, the
care muft be to keep it at that for a
due time. This fhould not be lefs
than two days and nights; and, if
fomewhat longer, the better.

It is a cuftom in fome places to
beat the yeaft into the working wort
from time to time, and thus to keep
it in the working-tun for a week or
longer. The beer is rendered very
ftrong by this method; but it is
‘neither fo pleafant as it will be when
worked only a moderate time, nor
fo wholefome. In the other way,
which is the true practice, when

the
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_the' yeaft begins to fall, put up the

drink into the vefel; and, when it
has done working. in the veflel, it
will be fit for fervice. The fmall
beer is to- be managed in the fame
- way : and thus there will be a hogf-
head of ale, and the fame quantity
of fmall beer; of more or lefs ftrength,
according to the different manage-
ment; and thefe will be pleafant
and wholefome.’

‘This may “be- called the common
famlly way of brewing; and it wilk
anfwer very well for the ufual me-
thod, where the perfon is not nice
or delicate in his malt-liquor, nor
intends it for keeping; but is con-
tent to brew as often as his cafk is
out, and- to drink the general run'
of home-brewed liquor. | '

But the prattice of brewing is
capable of being carried to a much
greater perfetion : and the firft ad-
vance toward- that is, to brew every
kind' of malt-liquor feparate. The
feveral methods we fhall now pro-

ceed
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ceed to dire&, according to the lateft
and beft drcoveries. And we may
venture to fay, that no art whatfo-
ever has in late years been the fub-
ject of fo many improvements as this
of brewing.

‘Malt-liquors, when we fpeak of
them in general, are of three kinds,
1. STRONG BEER, which s intended
for keeping, and is called October,
becaufe the beft is brewed in that
month: 2. ALg, which is a ftrong
malt-liquor, but not defigned for
keeping: and, 3. SMALL BEER,
which, when madc but of a mode-
rate ftrength in the way we fhall
dire&t, will. keep a very confiderable
time, and be improving all tha '
: whxle. : ,

CHAP
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CHAP. XV,

The Method of Brewing the finef?
Strong Beer.

F the conveniences of the brew-
houfe will ferve for brewing three
or four hogtheads of October or
ftrong beer at a time, that will be
the beft practice. We will fuppofe. -
three hogtheads. The receipt will
equally ferve for any larger or {fmaller
quantity, only allowing the due pro-
portion of the ingredients. For
brewing the three hogtheads, chufe
five quarters of fine fweet malt. Let
it be fuch as has been malted about -
a quarter of a year, and has lain in
a large heap all that time to mellow.
See that it be perfectly found, fine,
tender, and entirely clean from duft
or any other mixture. Let this be
ground with care, juft fo much, that
every grain is fairly broken, and no
more : then lay it up in a heap in 09i
co
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cool thady place, and let it lie eigh-
teen hours. Thus will you have a

perfet fine malt, in the exat right
condition for brewing.

CH A P. XVL
Of Mafhing.

HUSE a fweet, clean and well-
tafted water, fofter or harder
according to the nature and kind of
the malt, but perfectly pure. When
the water is got into the copper, put
in a quarter of a pound of hops with
it, and an ounce of common falt;
and, when it begins to heat, fift
over it, through a coarfe fieve, as
much malt as will juft coat it over
to keep in the Ipirit. When this is
on, brifk up the fire, and bring the
water to fimmer; but don’t let it boil
up: then draw it off at once into
the mafth-tub, which muft be placed
in a larger tub, as before obferved,
- with the coat of malt upon it; and
‘ let
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let it ftand till the thick vapour
ceafes, and you can conveniently
look down into it, and fee your face.
When it is in this condition, pour
in the malt,” a little at a time, and
let fome other perfon- ftir it about
all the while it is running in, that
there may be no clodding of it to-
gether in any part. When all is .
i, let the ftirring be continued a
little, that you may be fure every
part of the malt is free and well-
mixed with the liquor: then fill up
the cavity between the outfide of
the mafh-tub and the outer veflel
with water of the fame heat, that in
the mafh-tub was when the malt
was put in: keep water boiling to
fupply the place of this as it cools :
. obferve the temper of it at firft, and
once in ten minutes draw off as
much of that which is.cool as will
be needful to make room for fo
much frefh boiling water as will
bring the whole to the fame heat it
had at firft; and every time the
freth
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frefh hot water is put into the’fpace
between the two veflels, give a very
flow and gentle ftirring to the malt
in the mafh-tub.

In thefe deuble veflels there is to
be always ome-cock that communi-
cates with the fpace between the
two where the water is to det that
out as it coels, and another through
the real bettom and falfe bottom of
the math-tub, which goees alfo thro’
the outer veflel, for difcharging the
clear wort, when the mathing is
done, into the receiver. No math-
ing-veflel of -any other kind can
keep a due heat, or anfwer.the pur-
pofe of epening the fubftance of the
malt; for if the water be too hot
when the malt is put in, it hardens
inftead of diffolving it; and if it be
too cool at firlt, it foon grows into
full condition of fervice. 'The malt
1s to be kept in the-mafh-tub in this
manner one hour and three quar-
ters; and in that time another cop-
per of water, equal to the firft,

muft
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mutft be made ready, covering it with
a head of malt, and bringing it juft
to fimmer.

A little before this fecond copper
of ‘water is ready, the firft wort is
" to be begun to be run off; and the
hops are to be prepared for foaking
in it as it runs. This is the im-
proved method of brewing. The
whole quantity. of hops for the three
hogfheads of this beer, which is in-
tended for keeping a confiderable
time before it is ufed, muft be eigh-
teen pounds, that is, fix to each
hogthead. Therefore, as the quan-
tity of one hogthead is now in
the mafh, take fix pound of hops,
fprinkle them over with a very little
falt, and rub them well to pieces
between the hands. Tie them up
in a loofe bag of coarfe canvafs, and
put them into the receiver, that is,
under the math-tub: then let the
wort run clear out at the tap in the
mafth-tub in a fmall ftream, not

thicker than a large ftraw; and let
' it
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it run upon thefe bruifed hops. This
will foak them, fo that they will
readily, and at once as it were, give
their full virtue, when the wort
comes to be boiled. The falt that
is put to the water, and to the hops,
is not enough to give the leaft tafte
to the wort; but it will give it a
kind of fpirit that water alone never
has ; and will make it extra&, much
better than it otherwife would, the
virtues both of the malt and of the
hops.
As the wort drains from the malt
in the math-tub, there muft be a
gradual fupply from the copper of
boiling water. The intent is, that
a hogthead of wort be run off; but
though fomething more than a hogf-
- head of water was ufed, to allow
for the .quantity that the malt foaks
up without return; yet this whole
quantity muft not be had from what
was firft in the math-tub. There
.are’to be three fuch mathings from
this quantity of the malt; and one
: is
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is to follow another without letting
the malt ever grow dry. Therefore,
when the liquor is fo far drained
out of the math-tub, that the malt
begins to look dry, let fome of the
hot water be let out of the copper
into the math-tub; and ftir the malt
well about in it. This muft be let
in very gradually, cooling it firft to
a due degree; and by this means
there is to be a fupply of water kept
to the malt, while the firft- wort
runs off: o that when there is a
copper full run into the receiver,
the fecond copper’ of water will be
all got into the mafh-tub.
. - The hops will have been all this
time foaking; and the copper being
now empty, the wort in the receiver
muft be pumped or ladled into it,
and the hops put in with it; then
the fire muft be made up, and the
wort muft be brought to boil brifk~
ly. Let it boil a quarter of an hour,
and no longer: then let it be drawn
off into the cooling backs; and the
A copper
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copper be filled the third and laft
time with water. -

In this proceed -exaily as before.
The fecond copper is now miathing ;
it muft be ftirred gently about, and
there muft be boiling water from
time to time added as before to the
qgla.mity,' between the math-tub and
the outer veflel, to keep up an equal
degree of heat. ‘This mafthing muft
{aft an hour and; three quarters; and
in that time the third copper of wa<
‘ter muft be got to a due degree of
heat. . = o '

- 'When' the time is near expired,
fex'pounds more of the hops muft be
jutkt fprinkled over with a tea-fpoon-
ful of falt, and thoroughly rubbed to
pieces-in the hands again: then they
mutft be tied up in a bag as the for-
mer, and pat into the receiver. The
fecond math having now been kept
at a due degree of heat, the ap-
pointed time the wort is to be let
out in a fmall fiream into the re-
ceiver, running upon the hops. Ma-

| 2 nage
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nage this exaétlyas before; and; when
fo much of the wort has run off that
the malt begins to be dry, let in fome
of the water again out of the copper.
“This may be of a degtee of heat,
fomewhat greater than the - firft or
{econd; becaufe the grains having al-
ready parted with a great deal of
their ftrength, require it, -and: be-
caufe-being to be mathed a jaft time,
fomething more in. pmnt of hcat is
neceflary.

Wher, there is thc fu]l qua.ntity of
a hogthead run out of this fecond
wort, ftop the eock of the: mafh-
tub, let in the femainder of theqwa+
ter from the copper, and immedi-
ately put in the wort out of the fe-
 ceiver intp the copper, with the bag
of hops along thlI)J ;

A quantlty of malt ‘having been
faved out for the purpofes of cover-
ing the water and capping the'math ;
both thefe articles muft be duly at-

_tended to, in the three feveral. ope-
rations = we have thought. it _th?‘re—
, SRR ore



of. BREWING. 77
fore 'befty, for the fake'of avoiding
three repetitions, to name thefe ar-
ticles here together. The quantity
of water in each copper, is to be fo
much as will allow a full hogthead
of wort, befide what the malt foaks
up.- Upon each copper full of water:
there is to be fpread a thin coat of
malt to keep in the fpirit; and over
each mafth “there ‘is alfo tobe fpread
the quantity of half a bu(hef by
way of . cap to the whole. . . : :
: The third copper .of water being
now in-the tub, and therefore the
laft math ‘made, put on the cap of
freth malt, which is afl ‘that was
left, and let.it ftand; keeping the
water between the outer.tub and the
mafh-tab always of a due heat, to
keep up the full degree of .warmth.
in the math. .

A fmall copper will be neceffary
for the heating. the water for this
fervice; becaufe the ‘othér will be
conftantly employed. in .the heating

. Ejg the
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the water, or boiling off the wort,
the whole time of, the brewing.
The fecond running of wort be~
ing now in the capper, brifk up the
fire, and bring it to boil : let it boil
twenty-five minutes, and no longer;.
;md then run this off into the coo-
ers. . ;
The bufinefs now becomes eafy 3
there is only one mafhing remains,
which is to be in the mafth-tub an
hour and half, and no donger. Then
rub- the laft quantity of hops; which
. 1s to be alfo fix pounds, between the
hands, without any falt; for the
wort is now thinmer, and ‘will take
effe@ vpon them alone; tie themi
up in a bag, and put them into the
receiver. When the mafh has ffood
its time, turn the cock to run a
fomewhat larger ftream ;. ard, whem
+ the lquor is all come off, pump it,
or ladle it into the copper,. amd put
in not only the hops mew f{oaked,
but alfo the two former parcels. Boil

all together the fame time that the
’ laft
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laft copper was boiled; and then let
the wort run-off into the coolers.

CHAP. XVIL
The Cooling.

HE S E three worts being
mixed, make ane regular
and excellent quantity, in which
there is all the firength and virtue of
the malt very perfeétly; and the en~'
tire flavour, and . due bitter ‘of the
hops; without any of the earthy
and heavy part of the grain, or of
that auftere and unpleafant tafte:
which hops yield when they have
undergone a vaft deal of boiling.
The proof of this is eafily found;
for this beer will keep ever {o leng s
and hence it is plain, that the hop has
given all that was expelted or re-
quired of it, a fine flavour, and a
power of keeping: and as to the
ather, the fad is fo evident, that the

E 4 wort
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wort has all the virtue of the malt,
that the grains are mere chaff.

If this brewing has been manag-
ed exactly according to the orders
here laid down, there could not be
fmall beer made of the grains that
any one could drink,. the full virtue
having been taken out by thefe re--
peated -mathings, with a continued
heat. -
~* If any one diflikes the addition of

this fmall quantity of falt, it may be
left out; but the beer will neither
be fo ftrong, fo brifk, nor fo clear
without it. As to the ufe of the.
double veflel for mathing, with the
hot water between, that is eflfential.
It is on this depends the entire vir-.
tue of the malt being taken into the
wort. ‘

One great advantage of the put-.
ting the hops into the receiver is,
that the beer which is made thus ne-
ver foxes, as the brewers callit: but
the great article is, that being thus

foaked by degrees, and fteeped }iln
the
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the water, they will give out their
virtue with fo little boiling, as will
not damage the drink; for when
the wort is boiled too long, as is the
moft common of all errors in brew-
ing, it becomes too thick to ferment
perfe&ly, and its fediment can never
get clear down ; fo that all the.pains
which can be beftowed, and all the
judgment that can be employed af-
terwards, will never make it good
and perfettly fine drink.

One thing there is in this receipt
which differs from the common prac-
tice,and the ufual opinions: this is the -
degree of boiling given .to the three
coppers of worts. It is cuftomary to
boil the fecond longer than the firft,
and the third longer than the fecond ;
and, with the common way of mak-
ing, this is.certainly.right: but when
the malt ‘is, kept up in its proper
heat all the time, by the water be-
tween the two tubs, lefs and lefs
boiling always anfwers for the fuc-
ceeding worts, The time here di-

. E s re&ted
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rected for each, is nearly what does,
and perhaps comes as clofe to a good
general rule, as any meafure of time
can; nay, we may ‘add, if the fale
be juft fuch as is directed, and the
whole mahaged regularly from the
beginning, - this very time almoft to
a minute will do the bufinefs; but
‘the eye and tafte are thé true and
certain judges, and they muft deter-
mine whether the worts ‘fhall be .
'kept in the copper a few minutes
longer, or run off a little fopner than
has been here direGed. ’

cHAP XVIL
The Working.

HE worts in common-brewin

+ } © aré ufually fate,an
Jet down into d ifter the
other: but this is an ihjtdicious
practice ; for the bufinefs is to mix
them perfeily, without which they
will not enter upon the gteat artidtf:_
o
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of fermentation regularly; and they

_ can never be mixed fo well as while

the feveral parcels are all warm. "Tis
therefore we have dire@ed the run-
ning off the worts from the copper
into the coolers, one to the other.
And when there are two backs or
coolers, - as we have directed, that
are large enough, the beft way of all
is this : let all the three worts run
into the upper of the two backs or
coolers; and, when the thirdis in,.
fet the whole ftand two hours; then
draw it off flowly and leifurely into-
the under cooler or back, and by
this means leave behind any coarfe
fediment that may have come in
with it.

In this fecond cooler let the whole
ftand till it is perfeitly cold, if the
weather bemild: but if the feafon be
very cold, let there be a very fmall
degree of heat remain in the wort :.
then draw it off leifurely and flowly
into the working-tun, fo as not to:
dlﬁurb the ligour 'in falling in, and;

Eé
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to leave a fecond fediment in the
cooler. .

As infeveral points this receipt dif-
fers from the common practice, and
from what are called the beft receipts
for this kind of beer, it may be ne-
ceflary, as we go on, to fay in what
the difference confifts; that thofe
who chufe the old way may follow
_it, and fuch as prefer this, which is
indeed vaftly preferable, may under-
ftand the reafons of the difference.
The feveral points in which the vari-
ation confifts, may feem little; but
it is on thefe little things the excel-
lence of brewing depends.

It is 2 common direction that the
worts is to lie thin for cooling ; "and
the ufual practice, which in thefe
cafes is to let the worts, one parcel
after anotker, into the coolérs, and
thence into the tun, favours it; but
experience in this’ gerfeé’c method of
brewing fhews otherwife. In this
way the whole three hogtheads of
wort are te be in the upper cooler to-
" gether;
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gether; and this way the whole will
cool more flowly indeed, but much
better, than in the three parcels;
for while it cools in this large body,
it mellows all the time, and it lofes
lefs of the fpirit; for when the wort
is laid thin, as brewers exprefs it,
that is, a {mall quantity in a broad
cooler, the air has great power in
evaporation ; and the wort not only
becomes thicker, by what it lofes
in the cooling ; but what is much
more eflential even than that,. this
lofs is of the moft {pirituous and ex-
cellent part.

Thefe are the difadvantages at-
tending the common practice, and
the common rules for {preading the
wort' thin : but befides the benefit
_arifing from the preventing thefe by
our method of cooling in a large
body, there are feveral particular
advantages attending this practice.
The mellowing of the wort from a
_perfet mixture of its parts-is one;
another is the certainty that all the

three
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three runnings are perfe@tly mixed
one with the other ; and confequent-
ly, every part of the liquor i3 alike:
before the working begins: and
thirdly, ‘the dropping fome coarfe
matter twice over, namely, once in
each cooler, which being the hea-
~ vieft part of the ingredients, and,
perhaps, fome accidental foulnefs
with 1t, would have prevented the
regular and perfe&t fermentation.
Every one knows- how delicate and
nice a point the working of beer is,
and how fmall a quantity of any im-
_proper fubftance is able to check it =
therefore this is a very ufefud prac-
tice which gives any fach matter,
that may by accident have got in,
time to feparate from the wort. The:
perfe&t mixing of the feveral parcels’
of wort, is a point as effential to the
regular fermentation, though it be
not fo well underftood, for the work-
ing never begins regularly, unlefs it
begins in the whole liquor at a time ;
and it never can do that, unlefs the
, feveral
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feveral portions of it are perfectl
mixed. This mixture cannot be 1%)' ,
well made in the common way of
brewing; but in this method it is
done compleatly, partly by the time.
the three parcels ftand together in
the upper cooler, partly by the run-
ning of the whole from the upper
to the under; and, finally, by the
running’ of the whole in that ¢ook
and eafy manner into the working-
fum. -

Having now got the wort into the
tun, and explained the reafons of
our particular prattice in every ar-
“ticle, we are to rEroceed to the fer-
mentmg or working of it. We
have a fine fubje® to work upen;
for thiswill be 2 clear, ftrong, and
excellent wort; and nothing is want-
ed but care to make this fermenta-
tion 4s ‘compleat, in its kind, as any
of the other operations. ,
"~ 'When the wort is in the tun, im-
mcdiatel%( et to work upon the yeaft,
Care mu, %e taken to get that which



83 The Art and M, fyflery '
is perfeitly good, and it muft be
mixed with a little of the wort firft,
in a large bowl. Some of the wort
muft be faved for this purpofe, as it
is running into the tun, and a little
~ more than is directly wanted for this
{fervice ; becaufe if the fermentation
runs too high, which is what no
body can forefee whether it will or
not, then a little of the cold unfer-
mented wort is of all things the
mildeft and quickeft method to check
it. '
- The yeaﬁ mu{’c be tthk and in
perfet good condition ; and about
three quarts will be fufficient for the
working this quantity of beer. It
muft be mixed very gradually with
a {mall quantity of wort let into
the bowl for that purpofe, and then
the wort and yeaft together gently
into the tun, Cover it up clofe,
and watch it from time to time care-
fully, to fee that the fermentation
goes on as it thould. It ought to

\begm very gcntly, and encreafe gra-
 dually;
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. dually; and if it proceed in this right
manner, there will be firft a {miling
- flowry head upon the whole liquor,.
and by degrees this will thicken into
a yellowith white cruft; and, upon .
holding the head a little over it,
when uncovered, there will be a
fharp penetrating fcent arife. The
head will from this time thicken
more and more, and the fcent will
become more penetrating, for the
fpace of three.days and nights: a

the end of this time it will naturally
abate, and by degrees ceafe; and
the drink is then to be got into the
catks.

€ H AP XX |
. Of affifting a weak Fermentation.

HIS is the courfe of fermen-
tation, when all goes as it
thould do; and to this we are to en-
deavour to bring the working, as
ncarly as we can, when, from unfa-
vourable
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vourable feafons, or any other acci-
dents, it does not go on naturally
right.

According to the variety of thefe
accidents, thefermentation will fome-
times be too flack, and fometimes
in the contrary extreme, too violent :
thefe, as they arife from contrary
- caufes, require perfectly different re-
medies : but of thefe the mildeft are-

always beft.

- If the working does not come on
fufficiently, ftir in the yeaft with a
dlean whifk lightly and gently, -two
ar three times, This will bring it,
in moft cafes, to ajuft'degree of fer-.
mentation. The whifk muft be made
of a few long twigs, -and it muft be
perfe@ly clean; then fcald it in boil-
ing water, and fhake and wipe it
dry with a clean cloth: this will
preferve fome flight warmth, which,
when it is ufed, will put the parts of
the liquor. it touches into a ftate of
gentle fermentation;- and this, affift-
ed by the mation, and by the bring--

lllg
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ing in of the head, will extend itfelf
to the whole, The whitk muft be
ufed with a gentle and careful hand.
The great point is to take it in time,
for the mildeft methods are always
beft ; and thefe will do then, though
they would not afterwards. The ufe
of the whifk alone, ata proper time,
when the fermentation firft flackens;
will fave the difagreeable neceffity of
having recourfe to other expedients,
all violent affiftances being burtful
to_the drink in the end; and many
of -thofe- which the common brewers
ufe on this occafion, being prejudi-
cial to the-health. ‘
If by megle@, or any other acci~

dent. the wort in the working-tun
be ‘in fuch a ftate of low fermenta-
tion, that this mixing and ftirring in
the yeaft will not bring it ta be right,
the expedients already mentioned,
under the head ‘of common brew-
ing, are to be.ufed. The fifting a lit«
tle finé flour over the furface, {hould
be the firft tried; and the next
. ' thould
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thould be the putting ini a ftoné-bot-
tle full of boiling hot water, cover-
ed clofe down, that none-of the wa-
ter can poffibly get out of the bot-
tle to mix among the wort. - If thefe
are not fuflicient, the putting in a
{mall bag of bran s “to be- tried
next. The practice of beating up
whites of eggs with brandy, and
putting them into the veflel, is not
fo proper for thefe fine beers. But
if good management ‘be ufed, oné
- or other of :the methods-here dire&t=
~ed will bring the fermentation to a
due height; or, if they fail fingly,
they may be ufed two or more toge~
ther ; always obferving the rules of
moderation, and being careful to
avoid putting the wort into the other
extreme, of too violent a fermenta-
tion ; which is certainly as danger-
ous a fault at leaft as the other.
Thus, if whipping in the head alone,
which is the way that always thould
be tried firft, does not fucceed, put
in the ftone-bottle of hot water, and
' : whip
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whip it in again from time to time
as it rifes,» with-this affiftance. In
moft cafes this will do: but, if it
does not anfwer fufficiently, put in
fuch another bottle of hot water well
faftened down, fift over the wort a -
little creamy head of flour, and put in
a fmallbagof bran : then obferve from
time ‘to.time to whip in the yeaft
that rifes, and.the working will foon
be at. its proper height.

- Clofer . covaringin: all thefe cafes
brmgs on the fermentation the more
hattily ;:-and- therefore; when there
is occafion to ufe {everal of thefe af-
fiftances together, becaufe of the dif-
ficulty of bringing it to work well,
the covering fhould ‘always be in-
creafed in proportion; and fhould
not only lie clofe over the, top of the
mafh-tub, but, hang over the ﬁdes
donﬁO the bottom

s .\ , L

C'H A P
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C H AP XX

Of lowering a too violent Fermen-
- totion.

Y thefe means the wort may be
brought to a-regular way of
working, when it is naturally. flow :
but there is equal care to be taken
that it does not come on in too vio-
lent a degree; and on the appear-
ance of this as much management
is to be ufed to prevent it.” Too
much heat in the weather will fome-
times occafion this excefs of fermen-
tation ; and fometimes, when a bet-
ter feafon is chofe, the fame thing
will follow from the yeaft having
been put in-while there was too much
heat 1n the wort. Thefe are the moft
aufual and the moft obvious -canfes g
-, therefore timely care fhould be taken
to avoid thefe accidents by a choice
of cool weather, and by feeing

that the wort is perfeGtly cooled in |
1 any
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any thing warmer weather before it
is put into the working-tub.

But if, from neglect of thefe cau-
tions, or from any other caufe, the
wort ferments too furioufly, if the
head grows up too quick, rifes too
high, and fwells up into large bli-
fters : when this is feen in time, |
there is no great danger of harm
arifing fromit; for as fome of the
wort has been faved out, and kept
perfe@ly cold for this purpofe, no

. more is needed than to put this to
the reft. The wholeor a part of it
muft be ufed according -as the vio-
-lence of the fermentation is greater
or lefs ; and this will feldom fail to
check the fury of the working, and
bring the whole to a due temper.
The effe@ of this muft be affifted
by taking off the coverings from
the working-tub, either in part or
entirely : but when all is fet right,
and the degree of fermentation is
what it (hould be, the tub muft be
covered up as clofe again as ever;

for
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for the more the f{pirituous vapour
which rifes in fermentation is at li-
berty, the -greater quantity always
then rifes of it; and this being loft
is all fo much lofs to the beer. But
there is another reafon why all pof-
fible care thould be taken to pre-
, vent too great a wafte of this, which
is, that a fecond fermentation of
“the beer, though of a lighter kind,
muft be expected when it is in the
catk. Without this it will never be
fine; and this will not come on well
if the fpirit of the liquor has been
wafted by this open working. Itis
for this reafon, that beers which
have been worked in an open work-
ing-tun, as fome will do, always
fail of that perfe&t clearnefs, and
{pirited tafte which thofe have which
have been worked under care. -And
for this reafon no beers are fo per-
fe@ly fine and brifk, as thofe which
have been worked only in the caik,
when that has been well-managed,
and has fuccgeded happily. This is

a me-
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a method of which we fhall fpeak .
in a fucceeding chapter, and care
and perfe¢t right management may
make it very fuccefsful : however, no
method can exceed this which we
are here giving, when it is managed
right in all articles. }

If the putting in of the cold raw
wort, and uncovering the working-
tub for a time does not anfwer the
expeltation in checking the violence
of the fermentation, let no ingre-
dients of any kind be added; but
open the door and windows, and let
in a frefh and thorough air. If this
does not check it, draw out the
wort out of the tub into four or
five fmaller veflels, and let it lie as
fhallow in them asis neceffary. This
will abate at pleafure the excefs of
the head; and it is not only 2 cer-
tain remedy in cafe of extremities,
but is eafily proportioned to the de-
gree of the excefs. Thus, when the
working is.very furious, a greater
aumber of veflels may be ufed for

' F drawing
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drawing it into, that it may lie very
thin; and, when it is not fo violent,
a fmaller number may ferve. The
common pradtice is to putin a par-
cel of pewter plates and difhes : thefe
operate by the greafe which remains’
upon .them  notwithftanding wath-
ing; and a cleanlier methed is the
buttered board -dire@ed for this pur-
pofe in cammon brewing : but nei-
ther is proper. ‘When the fermen-
tation is well regulated, it is to
continue about the time we have
named, that is, two days and a half, or
at the moft three : but in this cafe
nature is to determine; for it is not
the number .of hours, but the con-
dition of the wort, that is to afcer-
.tain the time of putting it into the
cafk. In this cafe no arts are to be
ufed to prolong the fermentation, -
but at a natural time when it be-
gins ta ceafe the liquor is to be got
into the barrels. If the yeafty head
be beat down as it rifes, the wort
.may be kept fermenting eight or
: : nine
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nine days; and the drink would be
*the ftronger for ‘this : but it would
‘be ill-tafted, ‘and .never perfectly
‘fine, without worfe arts than thofe
‘here ufed to make it fo. The in-
tent in this brewing, which is meant
for the fineft beer, is, that the fer~
‘mentation thould rife naturally te
its proper ‘height, and in the fame
wanner thould take its natural de-

_cline. The fpirit is to be kept in by
-covering the -wort while working, -
-and -this will haturally continue the -
‘working perhaps ‘ten or twelve
‘hours longer than it would have
‘been if open; then-the head will
begin to fall, the fharp vapour from

‘the wort will rife in.a lefs degree, -

~ and every thing will be plainly com-
ing to a ‘ftate of reft. This is the

time for getting the wort into- the
-catk, for it is intended to take a
fecond fermentation there. The
‘motion of* the liquor in getting it
4nto - the veflel will contribute to
this; but it wil not come on well,
S Fa - unlek

TOBESA
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unlefs there be fome power of the
firft fermentation left there to bring
it on. Art may anfwer the purpofe
of bringing on a fermentation in the
cafk, when the original working is
entirely over; but that is not the
purpofe : nor will the liquor ever be
perfect if managed in this manner.
The fermentation in the cafk fhould
be a continuation of that in the tun,
‘'not a new one brought on after the
other was over; and it is this, and
this only, which can makc the drink
perfeitly fine and clcar

"Of Cajking. the "Bfég.;,

HEREFORE, when the
fallmg of the head thews the
fermentation to be dechmng, let
the wort be let out of the tun, . This
‘muftbe done byacock, and thatthould
belet into the tun at five inches above
the bottom, for fomuch will be thick,
. making
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making 4 kind of fediment ; and this
muﬂ be carefully left behind : on-
y the pure and clear waort being
taken o§ This fediment is not al-
together ufelefs, tho’ it muft not be
let into the catk of the fine beer; it
is confiderably ftrong, and will be a
good addition to fmall beer, which
may be brewed after this, and while
it is working.  This is a point
that has been difputed ; but there is
no guide like experience, and that
dectares in Favour of this way of ufing
the large fediment that is thus made
from the drawing of the fine wort

from the tun.
The catks thould be got in perfect
good order by the time the wort
will be fit for puting into them ; and
this is eafily done, becaufe we know
perfe&tly when they will be want-
ed. Evety thing fhould be of the beft
kirld for this excellent fort of drink, -
and confequently the cafks for kcep-
ing. it "fhould be of good ftuff, and
well made. No wood is proper but
F3 heart
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heart of oak : and they fhould be f&r
well made, that the infide being true.
and {mooth, no foulnefs can Jodge.
If they have been painted fome time,
they will keep the drink the better,
for the paint ftops up the pores
moft perfetly, and by that means
confines the {pirit.of the drink. much -
better than plainwood : but thisought
to be done in time, and they muft be
very well freed of fcent, by ftanding
in theair, before they are ufed; for the
abominable {mell of freth paintwould -
certainly affe the beer while it was
in fo delicate a ftate as working,
Never put this fine beer into. a2 new
cafk : the true way to prepare-
the veflels for it, is to fcald them
very well, over and over, and then
keep one or two brewings of good
fmall beer in them. - Thefe will
thoroughly feafon the cafk ; and af-
ter this nothing will be required; but
fuch through goodcleaning as may be
given by boiling water, and a.little
hard broom. When cafks are pa:inctf

. ed,,
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ed, this fhould be at the time of
. their firft feafoning, that, if any fla-
vour of the paint {hould be trouble-
fome, it may be in the fmall beer,
and not in fuch as is of this value.

While the beer is put into the
catks, make a referve of fome of it in
a {mall veflel by itfelf, to fill up the
others as they work over. Itisa com-
mon ﬁrncftice to fill them up with the
very beer that has worked out of the
veflel : but this is a coarfe method,
and net fit to be ufed for thefe fine
kinds of drink. »

Let the beer be drawn foftly and
carefully out of the working-tun,
not to difturb the fediment it has
made, and fill up the catks quite
full. - The drawing from the tun to
the catk will put the whole in mo-
tion; this will affe¢t the languid fer-
mentation; and the working will be-
gin again. They muft be fuffered to
work out at the bung-hole; and, as
the quantity is diminifhed, that way
make it up out of what was re-

F 4 ferved
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ferved in the fmall cafk for that pur—
pofe. This muft be done with great:
care, not to difturb the fermentation:
that is now going on in the liquor ;.
and the beft method of putting it irr
is by ieans of a tin-funnel, with =
long fpout : this {hould be put in fo-
far, that the end of the fpout is
two inches and a half buried in the:
beer, and then the liquor from the re—
ferved cafk muft be gradually let intos
it, by pouring gently into the funnel.
‘This will fill up the veflel without
giving the leaft difturbance to the li-
quor : and thus it fhould be kept.
filling up from time to time during
the working.

In this manner wait with pa-
tience the natural period of this
flight fermentation : according to the:
nature of the malt, the water, the
degree of boiling, or the feafon of
the year, but moft eof all according
to the management of it in the
working tun, this. will be longer
or fhorter : fo that no time can be:

: fixed:”
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fixed when it fhall be over : but when
it is, and ‘all is quiet, ftop up the
c¢atks clofé, and'let them ftand till the
beginning of the next year; thatis,
fuppofing the beer was brewed in
O&obet, which is in general the beft
time of all, it fhould ftand perfe&-
ly quiet, and without any mixture;
till the following fpring. In this
time it will perfetly fine itfelf.
- ‘The cold of the winter ftopping
all intéfting mdtion in the beer will
affift in this ;. but in the begin+
ing of fpring, the weather will
take effect, and there will begin a
fiew fermentation, which will laff all
fuimmer. To prepare for this, thé
vent-hole muft be opened, and it
will be eafy to fee whether the fer-.
mentation is or is not begun. If it
be, the vent-hole muft be left open;
and in that manner it is to continue
all the fummer ; if the fermentation
is not yet begun, the hole muft be
~ ftopp’d again ; and once in a week it

. Fgsg- - muft
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muft be opened to watch' the’ begin—
ing of this new fermentation:
This is a good time for putting in
thofc ingredients into the beer, which:
are fometimes wanted ;. but-we need:
not name them farther here;. for ire
beer thus brewed, and manage}
throughout with this due care, there
will be no' occafion for any affiftance-

more than the beer will get: itfelf

from time. If the examination.
- of the beer fhould be ‘omitted,.
till the fermentation had got any

power, and the weffel all this while - .

pegg’d faft down, there would- be
danger of its burfting ; for the’ a.
. very little communication with the-
air be fufficient, as we fee by opening
* the vent-hole ; ‘yet if the veflel were
every way clofe, the power. of the
fermenting liquor would certainly
deftroy it. ST .
~ The veflel fhould ftand. with this
opening till autumn.. Ufually a week
before Michaelmas, or there-about, is

the time when this laft fomentition..

natu-
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raturally ceafes: it was brought on'
by the encreafing heat of the air in
fpring, and it goes off as it cools in
autumn.’ \

The beer may now be confidered
as compleatly fermented : the hop
will be mellowed. in it, and one uni-
form tafte will prevail in the whole,
which will be a mixture of the malt
and hop mellowing one another; and
neither will be predominant : there-
fore all this beer can poffibly want
now, is perfect clearnefs. This is-
fo' great a- recommendationh to all
malt-liquor,. that fuch' as has been
brewed with this expence and care,
gertainly fhould not  be deficient in
it. If it were now ftopp’d up, and to
ftand the winter in' quiet, it would:
of itfelf fine down, by fettling a {fmall
fediment,. and - be very clear: but
it is eafy to help nature in this opera-
tion, and to caufe the fediment to
fall more fully and more regularly.
The only ingredient. that need be
ufed is ifinglafs;.and this is fo per-
feQly innocent, that there is no need

Fé to
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to decline its affiftance. The beft
way of ufing it is thus. .
Buy two ounces of beaten ifin—
glafs ; and rake care that it is fo welk
beaten, that there is no part of it
thicker than a piece of thin paper :.
cut this:very fmall, draw out a gal--
lon of the beer, and put this ifin—
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front the cafk, ftill there thould be a-

referve of bottling, and the beft way:
. is to-drink off two thirds by draught,.

" and then bottle the reft, which in a:
good cellar will foon. be in: excellent:
condition. -

If the whole be' intended to be:
bottled off, the time is at one year’s
end ; in the fame manner as fordrink--
ing from thecatk. I the beer be:
brew’d in. October, it will be ready
for bottling the O&ober following ;-
and, to give it full perfection, it thould:
ftaid a year in the bottles ; fo that
the beginning of drinking it fhould:
be: two years old from.the brewing.

This is the compleat method of
brewing the O&ober, or fine beer ;.
and whoever will obferve the feveral:

+ rules cannot fail of fuccefs. As to the:
degree of ftrength, what is here di--
reCted for the quantity of malt,.
will make fuch as fhall be fufficient~
ly potent; but it may be varied in

“this matter, at the pleafure of the
perfon, by encreafing or diminithing
' B the
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the &uantity of malt.-The allowance~
in this receipt is about thirteen.
bufhels to the hogthead. There are:
fome who brew with only ten or.
eleven buthels for this kind of drink ;.
and others who go as far as twenty.
bufhels :- but this fcems to be a kind
of medium between the ftronger
and the weaker kinds ; what we call.
the ftrong October being generally
brewed with fixteen bufhels to the:
hogthead, for thofe with twenty are.
too heady. There is no-drink. plea-
fanter than this kind, with the de~ .
gree of ftrength here direGed : and. -
none can be. more wholefome.. :

" CHAP. XXIL
Of Brewing common F. lami{;ﬁ-dé.a

YHE Liquor cal’d AvrE, in
' diftintion from beer, is
wlually of lefs firength ;, and is lefs
tinGtured with the hop :.being in- .
tended for drinking. foon after it is
' ' " brewed,
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Bretved; notfor keeping years as.the:
other.. This {hould be brewed alone,.
that is, without any fmall~beer to be
made from the fame malt. The me--
thod of brewing is ingeneral thefame-
in all kinds; but as there are particu--
lars needful-ta-bemégarded, in order
to fuit the ,operation to each parti-
cular kind of drink, we’ fhall here:
give the method ef brewing this
kind, with all the needful manage--
ment.. With regard to the ftrength,.
that is to be according to-every one’s:
particular. pleafure; but fome ftan-:
dard muft be. fixed: for the direc-~
tions to- be given here;. and there-
fore we .{hall make the allowance.
eight bufhels to the hogfliead; which.
will make a very excellent drink of
this kind: v )
 The beft:method is~to- mix it ; andr
the: proportion I have,found moft a~
greeable is' fix bufhels and a half of
the amber malt, -and one and a half
“of the high:dried or brown ; not the
porter-malt,  for that does not mix

- well
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well in the mafth with any other ; but
any of the common high-dry’d malts..
Let this be ground:together,. and:
let it be made fomewhat finer tham:
the former kind; but ftill not any:
thing like fine : every grain fhould be
broke and ‘fplit;thmeisy: broke twice..

The brewer will kriow by this what

to dire&t; it cannot: be done with:
any fuch exatnefs ; but this is a-kind:
of ftandard that may do by way of rule..
Let this nialt, when ground,. ftand im
the fack one'tiay and night,. or a few

hours lefs than that; and then.it

will be fit for brewirig.. . Chufe for

the water fuch as is foft, no matterr

how it is in otherrefpedts. ‘As much.
of this muft.be boiled as wiil allow
for the foaking up of the malt, and:
‘afford a clear.hogfhead of the wort;.
with' allewance alfo for:wafte; - Set
this on in the copper, put in'a tables
fpoonful of falt, and’ make the fire
brifk, a flight fcum will rife to the
furface; take thatoff,and then fprinkle
‘on about three quarts bf bran : let it

remain.

it ¢ i
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remain till the water fimmer and is
going to boil, then fkim this alfo off,
and the water will be perfectly clear
and ready ; damp the fire, and draw
off half of the water into the math-
tub; then let it ftand till the great .
fteam is over, and you can look
into it. Then pour in all the malt
except half a- buthel: let it flow-
ly and gradually into the water,
and let, fome perfon ftir it all the
while, that there may not be the
Feaft lump of it together ; then ftrew
~over the half buthel that was faved -
out; and thus leave it two hours,
eovering it up carefully to keep in
.the fteam, and filling -up between
the mafh-tub and outer veffel with
hot water from time to time as it
eools.
- When the two hours are expired,.
rub to pieces in the hands three
pounds of hops; and tie them up
1n a coarfe canvafs bag; put this into
the receivér, and then. begin to let
in the wort from the math-tub in a
: fine
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fine {fmall ftream, running' dire@ly. .
upon the hops; and with a.whifk beat.
the bag in which the hops are lightly,.
to promote their firft moiftening in.
the liquor. As this ftream is run--
ing, obferve the other water. We or-
dered the fire to be damped when the.
firft half was drawn off; and by this:
time the fire being. kept low, this.
water will be about. as hot as the-
water in the math-tub was when.
the malt was put in." Brifk. up the.
fire by one ftirring, ta make it a little
hotter, and then run it off by degrees.
upon the grains; as the firft wort is
run off into the receiver. Thus, when
the quantity of one mathing is got
into the receiver, the fecond quan-- .
tity. of water will be in the tub..’
Let this ftand two hours as the firft.
did, -keeping up a regular heat, and

covering it; only take care to ftir. it
very well together, but without-beat-

ing when it is firft put together ;. and.:
in the fame manner to take off the co--

vering, and ftir them once more at.
‘ the.
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the end of the firft half hour. AllL
this while the firft wort will ftand
upon the hops; and, when the twa:
Rours are expired, this feeond wort
is. to be let off from the mafh-tub to
the firft in the receiver in a large
ftream. The grains will be - very
well exhaufted by this management 3
and. the worts will be ftrong, with
all the virtue of the malt. _
~ Let the worts ftand in the receiver
one hour, in which time they will
let fall a {fmall but coarfe fediment.
Then the whole, except thisfediment,
muft be got into.the capper,. together
with the bag of. hops; for tho’ there
have been two-mathings, there need
be but. one boiling,. As this drink: -
will not have-time for fettling in the -
cafk like the. O&ober or ftrong beer,
all’ poffible care is to be taken to
clear it in the wort. For this rea--
fon the wort is- not to be pumped
eut of this receiver into the copper,
as was direCted in the brewing of
Q¢&cber; but care fhould be taken

1a
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in time to raife the receiver upon 2
foot, fo that the wort can be drawn
out of it by a cock placed an inch
from the bottom. .

The clear wort muft be put into
the copper with the hops, and boiled
about eighteen minutes; the exa&
time muft be known from the eye
and tafte, becaufe it varies confider-
ably in different brewings, from the
weather, the nature of the malt, and
other caufes. = Co ,

It muft be then Iet'into the uppes
ecooler ; and, after ftanding an hour,
it muft be drawn from that into thé
. Yower ; leaving the fettlement care~
fully behind. In this fecond'cooler
it muft ftand till itis perfe@ly cold,
if the'brewing be in fummer ; other-
wife it need only ftand till it is milk-
warm.. . 4
" Then it iuft be let off into thié
working-tun, ftill leaving the fettle-
ment ‘behipd ;. and the clear wort
- will be then ih perfe@t good order

for wotking." - - ‘
T Thefe:

A Vs
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Thefe feveral fettlements of the
wort will be a vaft advantage to the
ale, making it nearly as clear as old
ftrong beer: and the quantity that
is loft will be.very tn?:f However,
it will be proper to e allowance
for it at the firft proportioning of
the. water; becanfe the brewing is
intended to yield a full hogfhead,
and there can be no making up of
1hc deficiences, without greatly hurt-

the drink. Therefore, in the
ﬁr allowance, there muft be three
allons of water ; for each bufhel of
malt, allowed for what will be foaked
up in the grains ; and if a half gal-
l‘on to the buthel, that is, four gal-
lons for this quantity, be allowed far-
ther for this article, it will, make up
the lofs' of all the three fediments.

The wort being thus got into the
tun, the manner of working it is to
be in all refpe@s the fame with what
-we have directed for the other kinds.
A quarf of yeaﬁ will be (ufﬁcwnt, if
it is goed in its kind; and this is 1t,o

e
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‘e firft put into a little of the drink
in a bowl, and then mixed ‘with ths
whole. The tun is then to be
covered up, and kept to the right
degree of working, by the methods
before direéted. After thisthedrink
is' to be got into the cifk, by draw-
ing it clear out of the working-tun,
and leaving ‘the full fediment be-
hind : a fimall quantity is to be fay-
ed'to fupply ‘what is loft in the
working in the barrel: after this,
when- the ‘working -is thoroughly
over, it is to be ftopp’d down, and
avill in a little time be fit to ‘tap.
1t will bea mild, balfamic, and very
wholefome hquor._ »

CHAP. XXmL"
- Of Brewmg Sma/l-beer |

08T famxhcs have got linte

_ fo regular.a way- of brewing

“their fmall beer after their ale, that

clt will .be not be . -eafy to pexﬁra&e
them |
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them out of it : but they may be af-
fured, that if they have any value for
that kind of drink, it is their intereft
to brew it alone : for the trouble is
very little more than the other way,
and the drink is'incomparably better.
The method is very little different
from the brewing of any other kind.
As to the quantity of malt, or ftrength
of the beer, that is at the pleafure
of the perfon; but, however it is
intended in point of ftrength, the
brewing thould be performed at once ;
and all that is made fhould be of
one kind, not a ftronger firft, and
a weaker afterwards. We thall give
dire&ions at the rate-of two bufhels
and a half to the hogthead, which
will make a very excellent kind.
‘Mix-two buthels of amber malt, and
halfa buthel of brown : let the whola
‘be ground a little more than is done
for ftronger liquors, ‘but then not
fine. Let it be laid out-on a floor, or
in a cool airy room, eighteen hours,

and then fet on half a hogthead and
S two
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two pails of water : this is the pro-
per quantity for the firft copper, as
it will yield a clear half hogfhead of
wort. Put into the copper a hand-
ful of hops, as much falt as will lie
on a thilling, and a race of whole
.ginger ; fift over a little malt to keep
in the fpirit, and juft make it boil :
let it out into the mafh-tub, and let it
ftand to be fomewhat cooler than
for the ftronger kinds of beer ; then
pour ,in the malt, except about a
peck; and ftir it a good while very
carefully together, not beating it
about haftily to bredk it, but mixing
it very well with the liquor: then
fift on the malt that was faved out,
through a coarfe fieve, and cover it
up; let it ftand two hours, then rub
to pieces a pound and a half of hops,
and tie them up in a coarfe bag:
- put them into the receiver, and let
the wort run out upon them, in a
fmall ftream.. While' this math is
ftanding, the fame quantity of water
‘muft be brought toa due ,de_gr%e of

‘ T heat.
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head. Ftthouldbefomewhathotter than
the firit; and when the math-tub is
drained pretty near dry, this mult be let
in. Itis toftand two hours as the other
did, and then to be ran off to the
reﬂ: in the receiver.

. When the grains.are well drained,
the liquor is to be put into the cop-
per with the hops; and it-thould boil
about half an hour: for more boiling
is neceffary, for thefe fmall « _worts, than
for the ftrong; nor does it do them °
fuch mifctief. After thls the work-
ing is'to be mamaged as in other- cafcs 3
and the beer will be capable of ke
ing toa gerfe& finenefs ; ‘and will far
exceed that ordinary and* poor kind,
which it is poﬁ"lble to make aftcr
other drinks. When fuch fmall beer
has ftood to a due finenefs, there isno
wholefomer liquor. ‘¥ remember to
have drank atSirCR1sP GASCOIGNE’S,

fmall beer, which I think was ‘made
“in_ this way, and kept a due- time,
whmch evcry ope aﬂowcd excccded in

- plea=
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pleatantnefs, any fmall drink of malt
what{oever, - o

© CHAP XXV .
o g o P,

TOTHING hgs ogcafioned.
.\ ‘moe difpute o, more diverfi-
ty.of opinions, than the affaic of por-
ter. . gfisz drink in a manner pe-«
» culiac to Londen; and which has
‘been attempted in vain in many other
parts of the kingdom : it would bea
gtcat advaneage. i this dsink could be
‘beawed, in.opr great trading towps,
refpecially.. And the purpofe. ‘of this
«chapter.is to Jead the way to that be-
nefit : firf} by (hewing the miftakes of
thofe wha ¥iu_1cy the brewing is by
0y8atural megns limited to London ;
and, fccqui}): by giving aplain me-
thod by which porter has been brew-
ed in aprivate family.. Finally, as this,
tho real parter, is, nor ever will be, en~
ticgly equal to the fineft that is made
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at public brew-houfes, we fhall give
the reafon of that ;. which is princi-
pally owing to the great quantity
brewed together, and in a great mea-
{ure al{o to the conveniences of thofe
brew-howfes. The refult, we hope,
will be, that private families may if -
they pleafe brew porter for their own
drinking ; and that thofe who. have
an inclination te attempt it in the pub-
dic and larger way, ata diftance from
the metropolis, may fet about it upoa
-a rational foundation.

C # A P. XXV.
Of the Ingredients of Porter,

S toany thing particular in the
A ingredients of porter, it is idle
%o fancy it.  All beeris made of malt,
hops and water; and the particular.ad-
ditions ufed to the porter are only two,
iinglafs, and the juice of elder-berries.
* This Thave aright to fpeak with fome
affarance, having had the opportuni-
| Gz - gy
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ty of talking with a gentleman, once
concerned in this trade, but who now
having left it off with a fair fortune, s
above deceiving me, as much as he is
above being ‘deccived himfelf, What is
thought by the common, people to be
oxe’s blood, is nothing but the elder-
juice before-mentioned ; and the other
ingredient is only- beaten ifinglafs, '
-well diffolved, and perfe@iy fine.

As to the water, any foft water will
do; "and in general the fofter it is, the
better. Here is an advantage that pri-
vate have over public brewers ; for
the concerns of the latter being fo
large they cannot attend to thofe fmall
niceties, that a private perfon can;
but all they can do is te chufe a pro-
per water in general, and then to take
it, and ufe it as it comes. The malt,
we have obferved already, is a high-
dried kind, made of very ordinary bar-
ley, dried with culm. There would
be no difficulty in any perfon’s having
this made at a common malfter’s ; nor
indeed is there any necefity even for

o that
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that trouble, fince it is fold ready-made,
under the name of Porter-malt, in

- many places. As to the hops, all that -

is neceffary is chufing the beft of their
kind. A careful mafhing is then a
great article; and for the reft, it is
no way different from the common
praiice in making all .other malt-li-

- quors..

L)

CHAP XXVL

To brew Porter in a Private Fa-
. mily.

A KE cight buthels of porter-

malt, orany other very high-
dried brown malt. Let it be ground
carcfully, fo as only to crack the grains,
not to let out the flour. Layitin a
cool place two days and one night.
Then fet on a hogfhead of foft water,

‘and fo much more as will allow for

wafte, according to the direCtions be-
fore given. This muft be covered
with a head of malt, to keep in the
‘ G 3 {pirit ;.
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fpirit ; and, when ithasonee boiled up,.
the fire muft be immediately damped;
* and about one third part of it muft be
Jet intg the ‘math-tub. Then it is to.
ftand cill cool. It muft'be cooler than
what is required in the common me-
thod of -brewihg ; and then the malt
td be poured gradually in, Whileit is
pousing in, it muft be ftirred: very
well about ; and, when allis in, a per-
fon fhould -work it ftill round and
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be covered clofe up in the veflel to
keepin the heat, and: thns to- ﬁand
two houts anda halff = = -
* Then bruife foir- paund of hops-
between the Mands:’ ‘and tie them
m ipto the re-
antt ict the wort
- 'ﬁh‘e; “{nall
‘tufintng; fir
ppery’ a%d }na?(g
onfiderably hiét ;.
1€ dlhs when
L and after
:muf tover the
iem’ ‘Rafid two
hours more. Then run this fétc
“Wott upon the fitft,” wich' e
ﬁ‘gl in 5 aﬁd leétl':é‘m ﬂan& till qmt’e
\e dJ H '.: i
b”'Tﬁé’nbf o qaﬁi 1 ﬁftlé aﬁovE e
Bbtiom ’dI"tfue lebelver; Btiw off the -
‘whole dite&lyl ‘5 as to leave the
ozﬂ‘éi that ha§ fettled behind ; gonr
o

5 'i

wart’ Inté ‘tHe' dapper,
1 RO h ‘it ; dnd Bl thithr Boyt
o tWédty hitR ity 'I‘heh‘"!& o ‘the
) G4 wort
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wort into the upper back or cooler;
in which let it ftand till fo cool that
you can bear to pat your hand in it =
then draw it off (leaving again the
fediment behind) into the othcr,
under cooler..

In this let it ftand tilt only mxlk—
_warm, and then prepase for working;
put,into a bowl three pints of good
- and moderately thick yeat; work this
.gently about with a little of the wort,
:and then put it into the tun. Let the
.wort out of the cooler. run graduall
iato the tun, fo as to blend with this,
ang to. leave its own- fediment be-
hind.

. Thus there will be the pure wo.;t
cleared by thefefeveral fettlements, and
‘well mixed with the veaft in the, mg,
then let it- bec ered gp, and
.' gradually there v een to gather
upon. it a fine mantling head,” which
.will thicken every hour, and at laft rife
,in fvaves, and then inlittle cutls, This
.15 the pcrfe&wn “of its fcrmentetnon
. The tunmutt be uncovered from time
to
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to time to look down into this; and
when it has arrived at this head, which.
will ufually be in about fix and thirty
hours, it will be time to have the
calk quite ready. This fine head
will foon begin to fall ; and then it
muft be drawn off into the cafk, Jeav-
ing again what fettlement it has made
in the tun.

A fmall quantity muft be faved to filk
up as it waftes in the working, and the:
full time allowed for thislaft fermenta-
tion in the barrel: then a little ifinglafs,.
diffolved as before directed, muftbe put .
into the cafk, and a quartand half apint
of elder~bcrry When thefe laft ingre-
dients aré put in, the veflel is to be
Feft with a little opening at the vent-
hole two days, and then ftopped up en--
tlrely The rule for tapping is when. it
is fine: and that generally happens in
dbout fifteen days. If it be then
drank from: the cafk, it will be very
bright, clear, and pleafant, well-co-
Toured, and of 4 _good body. It will
havc all the flavour of porter ; tho’

Gs not:
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not the found and peculiar tafte ofF
what has been kept a confiderable
time in a large body ;- which is the-
cafe with moft of the poster: that is-
dranRk at.the famous houfes in Lon-
don. '

The flavour which a-mixture of el--
der-juice * gives even in this fmalk
quantity, is tfuly that which we ex-
pect in fine old porter ; and, what is:
very fingualar, it is of the fame kind
with that which porter gets by being:
long kept: in“a large quantity. This
mult’ not ' appear wonderful ;- for in
chemiftry, and. even in the common-
affairs of life, we find' the taffe of
peculiar things may be given to a,
mixture by thofe which fcems of a
very different nature: in particular, the
root of mafterwort, with common fen-
nel {r=d, gives its tincture the flavour
of faflafras. Other inftances might be
given, which indeed are frequent, tho”

" they are not known. This may be

 lufficient,

B - The
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> 4e othier’ great articfe of tine; and
Keeping ‘in 2 body, is what " pri-
vite family cannot have. opportunity-
of doing';. and ’tis for thdt reafon, and:
that Ao,ri%y', ‘the public’ brewed  portet
will .‘.ailway‘s‘l‘a(éj"ifi'pféaiéri’_‘ The brewérs .
of this liquor jhave large “cafks; in
which it is Kept tWo years and mofe 3
and in thefg itundergoes atalt fermen-
tation ; which, s it is flighit and flow,,
produces’ ne.other change than feél-
lowing of fhe drink’; 'that, is a perfect:
mixture of, the.malt and hops : it laftg
a-long time, and-copfequently the ef-
fetis greater:: in fiae, this laftfer-.
mentation,. perfet: reft; and a cool ait
from good-cellaragé, produce a finencfs-
~and clean- found tafte in, this Tiquor ;.
* which. is: what we admire, and what-
is not:te be found in any other; be-
caufe the fame degree of keeping-
in any other kind' than a2 brown malt:
Beer would:foften it, buf take off the-
fpirit. ‘ . .
Another advantage- the greatbrews.
ers have,. which. private familie can~
. G 6 not:-
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not, this is-an opportunity of orre@in

the faultsof ',9%{;%2& of t)l,ivcirzporter, ‘b§
meang of apother, Itisinthistheir great
pra&ice affifts them ; and it does the
fame in their brewing : for their judg-
ment 'diréts to mix and bring this to:
a proper fafte and ftrength'; otherwife,
to an unexperienced perfon, they would
feem todo it wildly. Thus, in brew-
-fng porter, they make three and fome-

~ fimes four mafhes; ﬁreng"tﬁhenihg

"them with a_little frefh nfalé, or
tunning them as they call'it a greater
length, that is, making more beer
from the fame mal, according to -
their pleafure.  Thefe feveral worts
they mix, and make the whole of fuch
a itrength as experience fhews them
porter ought to have ; and this they _
work and barrel up accordingly.
~ In the fame manner, if a butt of
porter be too mild, they will throw
into it a {mall quantity of fome that
is very ftrong and too ftale’; firft dif-
folving in it a little ifinglafs, This
pro-
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preduces a new tho’ {light fermenta-
tion ; and the liquor, in eight.en or
twenty days, fmes down, and has the
expe@ed flavour. Thefe,and many
fuch advantages, none but the pub~
lic brewers can have: and there-.
fore none but they can brew this
Beer in that degree of perfeiom.
We do not propofe the brewing it
i private families in- London. * But
the extent of this enquiry into its na-
ture is, that thofe who prefer ‘this to
other malt-liquors, and live in places
. where it cannot conveniently be
bought, may brew it for themfelves ;
and that fach as may intend to ereét -
public breweries for it, may proceed
. with regularity. The conftruction of
thofe large brew-houfes, where it is
“ufually made, favours alfo greatly the
- excellence of the drink: and this is.
the third article of which it was pro-
pofed: to treat in this enquiry.

CHAP
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CH A P. XXVH..
f the. Corﬂrué?zon of a great. Brm-
o /mzdé caa
N ere&mg a largc wotk of thxp
kind, every thing is to be: con~
fidered, that can fave the Labour of
the people employed for as every:
thing is done in  quantities, the diffi-
eulty . of removing the ingredients.
from place to place would be very
great; but for the help of. fuch carly
.care. There is alfo an. adyantage in.
she conftruing of abrew-houfe mere~
Iy as a brew-houfe ; becavfe it may be-
Better calculated to anfwcr the purpofe,
than when any part of a houfeis em~
ployed, or ever {o well fitted upfor that
purpofe.. A bréw-houfe fhould always-
ftand feparate from all other . build~-
ings ; and the place of the veflels
fhould” be fo contrived, that the lis
quor may be conveyed from one of.
them to the other; and fo on in:
. the.
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the whole. courfe:. not only without
the labour of carriage; as was dene
in the old way of private brewing i
but even.without pumping, Herein
confifts in fome degree the difference-
Between a:well-contrived: pubfie, and.
private brew-houfe ;. thatmany things-
may be ‘done by hand m:the one,
which cannot by any means be fo in:
the other. Thus the pumping from. -
the copper to the cooler, as-they do
from the:receiver to the copper, is no-
great matter in a {mall quantigy, and-
when the brewing is but once or
twice in a year; bat it becomes an
article of importance, when the quan-
tity is- very great, and- the brewing:
continual. .

Erce air is another great article in-
a brew-houfe ; and for: this purpofe-
the upper part .of it fhould always be
Built - with. attice work, not with 3.
folid wall, except on one fide..

This gives a- particular. dire&ion-
alfo for the fituation and' afpe& of 3.
brew-houfe; fince, tho™ the air is to be

let
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letin, the fun fhould by all means be
kept -out.

~ Therefore the brew-houfe fhould:
be fo placed, that the entire wall may
ftand to the fouth-weft, to keep off’
the fun of the middle of the day,
and of the afternoon ;- and the place
~ for the copper thould be againft this
wall, at a~ height of about eleven.
foot above the ground.

There muft be conveniences for
the grinding of the malt; for here
every thing fhould be done at home ;
and the mill-ftones muft be placed
high, fo that the malt, when ground,
may be conveyed eafily into the places
where it will be wanted

The brew-houfe is to-be divided in-
to two floors, as it were; the one, the
lower of them, being wrought up
with an entire wall, and the upper on
the three fides with lattice, or open.
work ; only the back being entire.

The labour of grinding is to be
done by a horfe; and the fame crea-
~ ture, by good contrivance, may m:liufé

. : , e
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‘the water by the pumps, and convey
the wort out of the receiver into the
copper, by fuch another machine:
thus vaft labour may be faved.

CH AP, XXVIIL
Of the Difpofition of the Veffels.

—\HE old brewersufed to placetheir
. coppera little above the level of
the gro_um:\P ; and confequently the reft
“of the veflels were fo difpofed, as to be
{ubjected to great incosvenience, and
ta bring on the neceflity of a deal of
labour. The receiver from the mafh-
tab was forceéd to be placed below the
- level of the ground; ‘and in confe-
‘querite Was a receptacle for all forts of
"dirt; 4nd the labBur of pumping was the
greater. In the placing of the veflelsa
great ‘deal of labour is eafily faved,
and all'thefe depend upon the copper.
_Therefore its fituation fhould never be
‘atalefsh rgt‘ﬂ: than.what I have narx:i-
. IR g : e ,

<.} -
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ed, norneed it ever be higher. There
will thus be a defeent fufficiént for afl ]
the purpofes that can be anfw,ercd that
way; for, in fpite of all poﬁib!e contn-- j
vance, there will ftill remain inabrew=-
houfe fomething to beédéne By pump--
ing. This comes from the nature of: |
the work : for asa ‘defent, for inflarice, .

~ is required to carry the Ji 2 )
the copper to the mafhi-tub 3 an&tbc.
fame liquor when made into wort-3s
be conveyed from the 1 rccewcr, ;?1? s
is ftill lower than thq ma ‘tS”bb 0

the, copper * 3 am ,, nno;
“that thi ma '_ ?cr
afcent 3.and thcrcforecan eon

by pumping: Butas the or c}w 3
rinds the_ malt may b bc 'tﬁg‘c o
}germ this. ﬁ:mce, it i§ Q é* -'
CeRCE. ,.t, - 'f
q.{lVVhen ihere are two. cé:f;pe];g% %
brew-houfe, they ﬂlaufd he; gacﬁti .
both againft the back or e,nq:qw ‘
‘the brew-houfe, with their fire-p P

fo near one anothcr, that one
<an manage both the fires, There rm;)m q
c

i
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bealong arm from the bottom or near
the bottom of the copper,withacock of
a large bore at the end, for difcharging
the-water into the math-tub; and the
fame contrivance will anfwer alfo for
running out the wort, when it has
been boiled with the hops, into the
coolers, ' ' ‘
The mafh tub muft be very large,
and it ™ be placed as little as pof-
s level of the bottori
becaufe, what is difs
he copper into that, is
n the teceiver mto the
he lefs the afcent thi-
et will be the labour,
he coftveyance,
~® ~lfo be large, and
zed upon one le-.
; the fteam from
2at thofe above ;.
the very parpofe
ré ufed. This.
e between the
ate Brew-Koufe ¢
tach 1n 1ts way being accommodated:
to.
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to its purpofes. The working-tun is to
be proportioned to the reft ; indeed,
pr?‘Pcrly fpeaking, the fize of all the
veflels, as well as their place, is to be
deduced from the copper, for that is|
the firft utenfil and "obje of propor-
tion.

The method of work in fuch a!
brew-houfe is to be this: the foft wa- |
ter being laid in from the water-works,
the cocks are to open over the cop-(
pers : and, for the pump-water that- is
wanted, either in deficience of thefe;
conveniencies, or from the nature of
the drink to be brewed, isto be raifed
by the mill-horfe that grinds the corn
The apparatus of which every {mith:
now knows. The grinding of the
malt is the next article ; and ‘this is
made to fall dire@ly into the math-
tub ; for thereis a great fquaretrough
brought down from the place where
the mill-ftones deliver the malt, which
‘reaches into the mafh-tub; and confe-
quently the corn, as it is ground, rung

. at
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at once into the tub where it is to be
mathed. .

Thisis now a favourite contrivance
among the brewers; but, to fpeak free-
ly, itis wrong: in "the old way, the
malt, when ground, ufed to be received
into a great bin, whence it was af-
terwards handed by bafkets into the
mafth-tub. ‘This labour is faved ; but
in brewing, as in other arts, when the
fcheme of improvements is on foot, it
is ufually carried too far. Thus, in the
old way, when the wort was boiled
with the hops, -they ufed to pump it

‘up into one large back, placed at a
confiderable height; and, from this, it

ran into all the others to cool. The

new improvements have contrived it -

fo, that the wort, whenboiled, is con-.

veyed at once into the coolers from

' the copper by means of the long arm 3
and this without the labour of pump-

ing, as well as without the firft or high

back. No body will difpute the value

of this improvement ; but they went

100 far, who, upon this plan, contrived

. the
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the grinding to be delivered at opce to
ithe mafh-tub, and faved the bin,
which ufed to be placed to receive the
.ground malt, and the labour of hand-
ing it in bafkets from thence into the
mafh-tub : for this improvement, as
it is called, brings us to a neceflity of |
- brewing with malt directly from the
mill, which is always hot and rank ir
. fome degree ; and deprives us of the
advantage it would get in lying four
and twenty hours or more to foften
and mellow after grinding: thebene-
it of which is known to every one.
Inlarge brew-houdes, I am fenfible,
-every thing is obliged tobe-done quick;
sbut this time of mellowing the malt
after grinding, ought to be allowed ]
without any inconvenpience ; and, as
to the labour of handing it from the
‘bin into the math-tub bybafkets, that,
I think, may be very eafily avoided.
J would prapofe, that there be a bin ’
~ as was ufual in the old brew-houfes,
-and that the malt be difcharged into
this immediately as it is ground, there
. ’ being
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being a trough or great fpout running
from the place where the flones are
into the bin for that purpafe. In this
bin I would have the malt remain four
and twerity Hours after grinding; and,’
as the mnlf ftones are now very nght]y‘
placed high, the bin may alfo be fo
much above the math-tub, that the

~malt; after lying its time to mellow,
may run-into the math-tub through
fuch another trough or fpout, without

_ any labour of the hand.  This would

fave all poffible wafte’ as much as the

. other, and the malt would go into the
miath-tub, not only. meilowed, but
with all perfe@tion.

. The arm of the copper Tets the wa-
ter into the mafth-tub; and experi-
ence and long pra&.cc fhews the com-
mon brewers what is. the due degree
of heat it fhauld hav;:, without look-
dng to fee their faces init. -
 ‘When the wort is run'into the re-
Acelver, and is to be got ‘back intp the
copper for bonlmg with thc hops, this
ds doneby a pump whxch is WOrked

hy
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by the mill-horfe : and it is the only
alcent the liquor has in the whole"
courfe of the brewing, and confe-

uently is the only part of the work
that requires this labour.  'When the
wort :is beiled, it is difcharged into
~ the backs or coolers by means of the
arm fixed to the copper, without the
~leaft trouble : and the conveyance of
it from thefe into the great working-
tun, is plain and eafy ; for thete is
to.cach of thefe a leaden pipe of two
inch bore, which goes to the work-
ing tun, and, by a cock there, can let
in the wort at pleafure : -this fhortens
that labour extremely.

Thefe leaden pipes-are not placed
-quite fo low as to let out the fedi-
ment ; but there is another opening
in the cooler, which is ftopped with a
‘wooden plug,and which being opened,
lets out all the bottom of the cooler, is
fwept clean, and the whole is let thro’
this hole: though foul, it is notloft;
for it-is to be let into a piece of flan-
el tied to a hoop, and,draining thro®

' ' : this,
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this, the whole clear liquor is catched
ina tub, and afterwards put to the
reft, being no way different when thus
ftrained. Thus no part of the wort is
loft; and yet this method faves the
mixing of the grofs fediments with the
beer ; which always gives it a heavy
tafte in the beginning, and a tendency
to fournefs afterwards. It is of great
importance not to admit thefe fedi-
ments of grofs and earthy matter, for
they bring on changes in the drink,
even after it is in the cafk, upon every
great change of weather: and yet it
would be too great a lofs to wafte the
whole.

All that can be got from the feveral
mathings being thus conveyed to the
working -tun, no more than the com-
mon care is needful farther, to fee that
it has the due time and proper degree
of fermentation, and then to run it
into the cafks, where time and good
cellarage will do all the reft, produ-
<ing that excellent as well as pleafant

H - liquor,
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liquor, which we fee at the beft
houfes. .

CHAP. XXIX.
Of Dorchefier Beer.

. Peculiar fine kind of ftrong beer
, brewed in and about Dorchef-
ter has long been famous ; and has in-
deed deferved to be fo. From being
ceiebrated upon the fpot, it has been
fent into all parts of the kingdom ;.and
- is now one of the firft beers in repute
in England. There are fome advan-
tages on the place which tend to the
excellence of- this drink ; and, from
great practice, the brewers there, and
thereabouts, have a perfe@ knowled ge
of the making it: but this kind of
drink is not limited abfolutely to the
place. We fhall teach the brewer how
he may make it any where ; and that
in fo exat a manner, that the palate
of the Dorchefter brewer himfelf
s thould
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fhould not find out the difference. If
the reader fhould chufe to. carry the
particulars of thiskind of brewing aifo
to other drinks, he would in :general
find them ufeful : but this would be
confounding the feveral kinds with
one another. It is better to keep up
the diftinGion, and to let porter be
porter, O&ober be O&ober, and Dor=
chefter be Dorchefler, than to gwe
one a flavour for another, and have
no real difference among them. -
. Dorchefter beer is a kind of ftrong
malt-liquor  diftinguithed from all
others by its brifknefs, {oftnefs, and
pure tafte. The ingredients of which
it is made are the fame with thofe
of all other kinds of malt liquor;
and therefore the peculiarity muft
be owing to the management. One
thing alone 1s particular in nature
upon the {pot, that is the water : but,
as it will be eafy to fee what s the oc-.
cafion of that, it will be eafy alfo to
imitate it. P
H2 . It
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" It has been thought the Thames

water was peculiar to porter; but
we have fhhewn thiat to be an er-
ror : on the other hand, it is true,
that a water impregnatedwith chalk
13 eflential to the Dorchefter beer.
The country thereabouts abounds
with chalk, and the fprings which -
fapply their breweries all rife in
chalk. It is to this the foftnefs of
the Dorchefter beer is ewing; the
{pirit or natural flavour is owing to’
their way of managing it. Thereis
this original fpirit in all water ; but
the common methods of brewing
diffipate and wafte it; whereas that
ufed in mvaking this particuler drink,
preferves and detains it.

"Tis peceflary, however, dlm we
firt: underftand the natore of the
water itfelf ; for though it is a chalky
kind, we thould be decerved, if we
fuppofed. all waters that came off a
chalk would: anfiwer thie fame' pur-
pofe. We have in England many
kinds of chalk, differing in degree

of
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of hardnefs ; fome approaching to
the firmnefs of ftone, others being
foft as marle. 'The farmers who ufe
chalk as a manure, know this diffe~
rence very well; for they find the
foft chalk anfwer in the way of
marle ; . whereas the hard does but
v rly ferve their ufes. Itis the
f;:ayep?g t}l'ns cafe. Water that rifes
among a foft marly chalk is always
foftened by it; and fhews this qua-
Lity by lathering finely with foap,
and ‘boiling garden-fuft’ freely and
excellently : on the other hand, wa-
ter which rifes among the hard fto-
ny chaltks, will be often as hrarfh and -
hard i#tfelf as that which iffues from
-an abfolute rock. It will curdle in-
ftead of latheting with fodp, and
“will harden garden-fluff. ' Some have
fappofed that the chatk gave it that
harth quality : but this is not the
fa&; the water paﬁ'cs through and
‘among the maffes of thi$ chalk, and
is not alteréd by it'at all, but rifes
like thc waters of ‘other {prings.
/ H 3 This
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- This obfervation has appeared
needful, becaufe a chalky water is
éffential to fine Dorchefter beer ;
and, unlefs its nature were under-
ftood, there might be a great error
in the choice, even after the fac was

known. ‘
Therefore, if the brewer lives
where there is a foft chalky water,
he need not fear fuccefs. But, as
this is not the cafe often; we fhall
mention how the deficiency may be
fupplied. Let a load of foft chalk,
a little broke to pieces, be ftrewed
over the bottom of one of the large
backs or coolers, and upon this
pump as much fpring-water as will
more than half fill it; then let in
about half as much foft water as
there was pump-water, and let the
chalk be ftirred a little with an oar.
Then leave it four and twenty hours,
and the water will be ready for brew-
ing. It will be much clearer than it
was when put in; for all the foul-
nefs of the foft water will be carried
.y down

2.
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down to the chalk; and it will be
juft-as foft as that commonly ufed at
Dorchefter and there about1s. This
water being drawn off, will be read

for the brewing; and the fame
chalk, being taken out of the cooler
and fpread to drain, will ferve after-
wards: for ‘the fame purpofe, even
better than at firft. Chalk feems fo
far of the nature of quickfilver, that
it will communicate a certain quality
to -watet' without any change in it-
felf, ‘and will. therefore continue to
#npregnate new waters over and ove

wgain’in the fame manner. ‘

/0 CHAP XXX
Sviw The: Method -of Brewing.

"YHOUGH the Dochefter wa-
. ' ter is favourable to the brew-
dng: that. excellent ‘kind of ‘drink,. a
-great-deal alfo depends upon the me=
tholl of the work, which is different
from that of other brewing, .and
S H4 muft
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muft be carefully followed, even in’
in the leaft articles, by thofe who
expect fuccefs. *

As to the quality of the malt, that
muft be determined by the intended
ftrength of the beer, and itisin every
one’s pleafure to vary his accordingly :
but as directions are no way fo well
underftood as by bringing them te
fome particular ftint of quantity, we
fhall fix upen the brewing it at
fourteen buthels tp the hogthead,
and give the rule for making this
quantity at a brewing; the whick
every one may extend and enlarge at
pleafure.

Chufe, for this purpofe, eight
buthels of excellent pale malt, and
fix of amber malt, fweet dried with
* fine clear fuel; grind this together,
and let it ftand in the facks cighteen
hours after the grinding: then fet
on a copper of the water before di-
re@ed, containing fo much, that; be-~
fide what the malt foaks up, there
will be a good half-hogthead for.the
S U wort.
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wort.  Sift over this a good head of
malt, and let it heat till it is of that
degree of heat which is in water
“which has been boiled and ftood till
‘one can fee one’s facé in it. The great
eare is to have the water {o hot as to.
open the pores of the malt, and yet
not hot enough to feald it. The'tem-
per juft mentioned, when a man can
fee his face in it after beiling and
ftanding is very exally what we
‘mean; though this method of over-
Theating and then cooling, is a bad
way of getting at it: becaufe the
fineft and frefheft part of the water
is loft in that great evaporation. We
know all boiling hardens watet, and
what we want in this is to be foft;
- ‘why -then fhould we ufe a method
that is quite eontrary to our inten-
tion? What muft be done is this:
he who undertakes to brew this beer,
muft be well acquainted with what
degree of heat that is, which water -
‘has when he can fee his face in it af-
ter boiling ; and he muft heat this

Hgjs - copper



154  The Art and Myfery

~ copper of water to that degree aof

_heat, and nomore.” There is nothing
impofiible in-this; for the common
brewers all do it, though in a va-
- rious manner. They boil their water,
and then let in cold till it ecomes to
‘the degree of heat juft mentioned :
but this.way they loofe a part of the
Apirit of ‘the firft water; and it would
‘evidently be better if they did it in
“the manner here dire¢ted. e
When the water in the copper is
of this due degree of heat, let it
‘into the math-tub, and immediately
‘begin pouring in the malt. Do this
flowly and carefully, and all the
“while let it be ftirred but very gently;
“a’careful hand muft fo manage it ip
the flirring, -that the malt.does nat
get to§cthcr in lumps ; but.this is
all, and provided this is done, the
‘lefs ftiring there is befide the better.
" About half a bufhel of the malt muft
"be referved; and, when the ftirring of
‘the mafth is finifhed, this muift be
_put'over it. Thus the malt, will he
L : 1

TIU

A
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‘ip’ a ‘due heat to give out its.virtue,
~ and fecured from evaporation. Thus
let it ftand two hours and a quarter ;
and, by the end of that time, let ano~-

ther copper of - water, containing .

-fomewhat more than a half-hog{-
head, be got to the fame degree of
heat that the firft was. Then run off
the wort out of the mafh-tub into
the receiver, upon fix pounds of very
good hops, which have been rubbed
in the hands, and are tied up in a
coarfe bag.
. When this wort is drained oﬁ'
gently ftir in the cap of freth malt
_that was put over the math with the
reft, and then let in fome of the wa-
_ter from the copper in a moderate
ftream. Stir the grains gently with
this, and let them ftand a little whlle,
.then run this off into the receiver,
as the former whole quantity. was,
,by a fmall fiream; then let in
_much more water out of the cop-
per: it-will be a little hotter by this
time, and fo it fhould, but ftill not too
- ; H6 . hot,
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hot ; gently ftir the grains with this,
-and after a little time let it run off: »
then let in the reft of the water of
the copper, and ftir all gently toge-
ther again; cover this up, let it
ftand a quarter of an heur, and then
run it off to the reft.

Thus the malt will be entirely
drained of its whole virtue; and
‘there will be in the receiver a quan-
tity . of wort fufficient to allow for
all wafte, and yet to make a hogf-
head of the beer. The hops. will
‘have been a very confiderable time
foaking in this, and therefore will
quickly give out their virtue by boil-
-ing. The whole wort, - with the
hops, muft now be got into the cop-
-per, and very leifurely heated till it
comes to beiling ;. then it muft be
‘boiled brifkly a quarter of an hour;
-and after this the hops are to be ta-
ken out. - Then the wort is to be
‘boiled alone five or fix minutes; and
-after this it muft be drawn off into
‘the coolers, and he fhaHow at their
- : bottom.
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bottom. Let fome perfon, from
time to time, flir the wort gently in
the coolers, and let it remain in them
till it is perfe@ly cold: for the me-
thod of this brewing will bring on
g fermentation without the affitance’
of any heat in the wort, and this
-will be fufficient for all the purpofes
of purifying and keeping; and as
there is no heat in the liquor, none
of its fpirit will be loR.

" When the wort is thoroughly
-cold, flir it up entirely together, fo
# not to leave any fediment ;- but

“run it off entire as it is into the -

working-tun. The motion and the
“mixture of the fediment with the
elear liquor will create a kind of fer-
. mentation in the beer before the yeatt
-comes to it. Nature muft be allow-
>ed her courfe in this; there will rife

- .10 the top of the wort a white head :

‘when this is fully formed, it muft
be fkimed clean off and thrown
away, and the liquor will then be in
s right eondition to receive the yeaft.
About
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About three pints of moderately
thick yeaft will be neceffary to give
this beer a thorough working. This
muft be freth and fine:. it muft be
mixed firft with a little of, the wort,
and then put to the whole. Cover
up the working-tun, and let it ftand
till the head is perfect upon the wort.
Then beat it in, and cover up the
tun again. This is all that will be
needed in the bwo‘rking:f when. the
-head falls, let it be cleared off for
the catk. _To this purpofe the head
and the fettlement muft both: be fo-
parated from the pure wort; -the
head muft be tkimed off, and the

fettlement left behind, by .drawing
it out of the tun by a cock fix inches
above the bottom.

. When it is got clear into > the vef-
fel, let fome be alfo faved to fill it -
up, as a finall quantity will be waft-

- ed. by this laft fermentation. This

is to be let in from time to time, fo

as to keep the veflel quite full ;- and
it muﬁ be by means of a funhel
Wlt}k
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with a long fpout, that it may be let
gradually to the liquor, without di-
fturbing the head. When the fer-
mentation- in the cafk is over, it
muft be ftopped clofe down, andftand
to mellow all winter, for autumn is
the beft time for this kind of brew-
ing. Although the fettling has been
large in the working-tun, from the
letting in the wort with all its dregs
out of the coolers; yet there will re-
main in it fo much of the finer part
of that which would have been left
in the cooler, if it had been drawn
off clear, as will ferve excellently for
it to feed upon, as the brewer ex-
prefles ‘it ;. and this will fupply the
place of all thofe mixtures which are
direted to be put.into beers for that
purpofe. It is with this intent that
the bottoms are ftirred up and mix-
ed with the wort, when it is dif-
charged from the cooler into' the
working-tun, in this particular me-
thod of brewing ; and it is owing to
this that the Dorcheﬁcr beer has a

peculiar
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peculiar tafte of the grounds, like
what is called the biting of the yeaft ;
which is extremely agreeable, be-
caufe it is very moderate.

As the weather grows warm in
the following fpring, there will be in
this, as in all other beers, 2 new,
though flight, fermentation. The
vent-hole muft be opened to give
‘way to this ; and it muft continue
open til it is thoroughly over;
then it is to be ftopped, and to ftand
-4ill the cool weather comes again.
“Then, by pegging the cafk, draw out
a little, and if it is not fine, ftay
longer, and draw a littlemoreto tryit:
when it istolerably clear, put inahttle:
ifinglafs, to compleat the fining of
it, and it will be fit for bottling in a
wvery fhort time after, or for drink~ -
ing from the cafk, if that be rather
chofen. The quantity of Minglafs
need be only an ounce and half; it
thould be defolved in a gallon of the:
beer, drawn for that purpofe; and,
when put to the reft, 1t muft be left
: - ‘ open

LY
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while the new fermentation
lafls, and then ftopped. clofe.

CHAP XXXL
Of Qat Ale.

E meet with very poor li-
quor often under the name
of oat ale; and, indeed, very little
. iszeally brewed from the grain from
whence it has s mame. Bottled
fmall beer is what we commonly
get when we call far this liquor;
and even that is fekioms brewed
on purpofe: but seal oat ale is a
very different kiqoor. It differs from
ali others in two moft cffential ar-
ticles, .for it is made from a diffesent
grain, and is brewed cold. . When
thus made it is brifker than any thing
that is fold under its name, and has-
a great many other good qualities.
No malt-liquor is fo agreeable at .
meals, and nothing is more whole-
fome. We thall give the reader an
: exad
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exact knowledge of what it is, - that
he may.knéw: how far from the de-
{cription every thing is that he meets
with at public houfes “under that
name: and fhall then give the true
method of brewmg it; “which is fo
eafy that I thould think none who
had ‘a brew-houfe would omit to
make this particular liquor:

Oat alc, when genuine and wel
brewed, is a ﬁne, fpirited and balfa-
mic liquor; ‘it is very pale in colour,
‘brifk, and yet extremely foft to the
tafte ;. it~ fparkles in the glafs, and
rifes to a fine creamy head; it is
perfely clear, and free from all ill
flavour. By this defcription we thall
«eafily’ fee, that what is commonly
fold is not genuine. The truc wny
to make it is this,

The malt muft be made of the
fineft white oats,” without any. mix~
ture; ‘and the water muft be clean, -
. and yet not :hard;- that of a fine
running brook is beft: buts if fuch
cannot be had, thefofteft water that

can
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can be got, muft be ufed, and it muft
have time to fettle. With fuch malt
and fuch water, the fineft oat ale may
be brewed ; but the quantity thould
be no more than can be ufed in
about two months, for when it is
the fineft that can be it will keep no

longer. - '
Take eight bufhels of this oat
‘malt, perfeGly clean and fweet ; let
it be ground very lightly, juft to
_crack the corns, and no more then
1lay it in a heap, in.a cool, but dry,
airy room,. for.two daysand nights;
then put it into a large math-tub,
and pour upon it fifty gallons of cold
water, fuch as has been juft directed.
Stir it about, juft enough to prevent
‘the malt from fticking together in
lumps, and then cover it up. Open
the math-tub after one hour, and
ftir it all together again ; then cover it
up -as before ; repeat this afterwards
once in two hours, till the whole
has been mathing, without any heat,
thirteen hours. Then tie a piece of
- flannel



164 ~The Art and Myflery

flannel Joofely over the cock of the
math-tub, and -prepare the hops.
Chufe the fineft and frethet hops;
two pounds and a quarter are the
proper quantity for this brewing.
Rub them to pieces in the hands,
and . tie them up in a piece of eoarfe
" canvafs; lay them 'in the receiver,
under the math-tub, and let the
wort out of the tub run upon them
in a (mall fiream through the flan-
nel. Give it time to drain thorough-
; and, after it is all in, let it ftand
our hours; then pour the wort
through a flannel,” faftened to 4 hoop,
into the working-tun ; and put tott
a pint and half of fine thickith yeaft.
‘Mix this firft with a little of the
wort, and then with the whole ; co-
ver the working-tub very carefully,
and a fermentation will prefently
‘come on: let the head rife fairly,
and let it work brifkly for two days.
“Then fkim off the head, and draw
#t off out of the tun into the cafk,
by a cock placed five inches abctnhve
~ e

B
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the bottom of the tun; and let it
this tinge alfo run through flannel.
Thus will the drink be quite
clear and fine into the cafk ; there
it will have a mew, but very flight
-fermentation ; and this alfo muft be
allowed its regular time, the veflel
being kept filled up with fome of the
wort faved for that purpofe. When
this flight working is thoroughly
over, the veflal is to be flopped
down faft, and the drink muft be
allowed a fortnight to mellow and
fettle perfectly. Ia that time the hop
end wort wall thoereughly blended
together, fo as to make but one
united tifte, and the drink will be
a3 clear as the pureft water, and ve-
ry lightly celoured. C
Let the bottles be perfeily clean,
and thoroughly dry; draw off the
drink flowly and -gradually into
them ; and while one fills, let ano-
ther cork. .All this muft be done
with as little motion as is poflible;
ad the corks fhould not now be
thruft
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thruft down perfe@ly faft. The
bottles thould be held as little as can
be in the hand, and moved gently
without thaking : as they are cork-
ed they thould be fet regularly upon
the floor; and it will be beft if this
be in a place -where water can be
thrown over them, and run off
freely. : _

~ As foon as the whole is bottled
off, pump feveral pails of water,
and throw it, as cold as can be, up-
on the -bottles. This will check
any tendency to heat or fermenta-
tion, which the motion in bottling
might have brought on.

 The next day drive in the corks
faft, and then once more throw wa-
ter over the bottles; and, as foon !
as it is run off, fet them where they
are to remain for ufe.

CHAP.
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. CTHAP. XXXIL
T he Brewing qf Pa!e :Home-Brewed.

Y the term homc-brewed we
_ underftand' ho other than a
mild ale, which has not come out
of the hahds of the common brewer.
Such-as is generally underftood by
this term, is what we have defcribed -
already, undér the general name of
Ale ; but, in fome parts of the king-~
dom, they brew a very pleafant and
wholefome ale, of moderate ftrength,
from pale malt alone; and as there
is fomething pa.rtlcu]ar in the ma-
-nagement, we fhall give it at large.
‘Grind eight buthels of -pale malt,
‘which makes the hogthead of this
drink ; let it be broke a little finer
than the brown malts are broke in
grinding, and lay it to mellow four
and twenty hours; then fet on
{pring-water for the firft maﬂnng,
which thould be about two-thirds

of
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of a hogfhead. Sift fome malt over
the furface, and heat it till it is very
near boiling; let it out into the
math-tab, and, after it has flood five
minutes, pour in the feven ‘buthels
of malt, flirring it very well toge-
ther, to prevent its getting into
lumps. It is intended that the water
fhould be mixed with the malt
much warmer than in other brew-
ings. When it is very well mixed,
take half the bufhel that was left
out, and firew it evenly over the
mafh. Let this ftand two hours and
e half, and in the mean tme have
more hot water ready; and at the
end of this time let in about fifteen
gallons, without letting out any of
the wort already in the mafh-tub.
Stir the whole very well together
again, and put upon it the other half
buthel of malt; cover this up, and
. Tet it ftand as before only one hour.
Then put one pound and a half of
hops imto a canvafs bag, rub them
_weB between the hands, put them

into - |
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into the receiver; and let the wort
drain upon theth with a fmall ftream.
Have more witer ready hot in the.
copper; and when this wort is run
off, let"in as much'to-the grains as
will ferve to make tip a hogthead,
‘with what is already run off, allow-
ing fufficient for wafte,

Let this ftand an hour and a half,
and in the mean time boil off the
firft wort. Let it boil half an hour
with the hops, and about a “half
quarter of an hour more after they
are taken out; then run it off into
the coolers. In this time the laft
. math will be near finithed. Pre-
pare for this a pound and half more
hops, as for the firft, putting them
into a loofe and coarfe canvafs bag,
“and rubbing them to pieces between
the hands : put them into the re-
ceiver, and let this wort alfo ran off
from the mafh-tub, in a fmall ftream.
When all is run off, let the hops re-
main in it a quarter of an hour, in
the receiver, and then put them and

I the
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the wort together into the copper;
boil thefe half an hour, and then
run this wort off alfo into the cooler
to the other.

The whole is to ftand there till it.
is thoroughly cold; and then draw
it off clear into the working-tun.
Leave all the fettlement behind in
the cooler. Mix about three pints
of good yeaft with a fmall quantity
of the wort, and then put it to the
reft. Cover up the working-tun;
and when the head has been at its
full heighth, and begins to fall, which
will naturally be in two days and a
half, draw it off clear into the cafk,
keeping out a little to fupply the
wafte of working over in that veffel.

When the fermentation is tho-
‘roughly done, faften it down, and
it will fine of itfelf in about fifteen
-days; after which it may be tapped
for prefent drinking, and will prove
‘a very clean, bright, pleafant and
‘wholeforhe beer. . - -

CHAP.
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C H A P. XXXIIL
Of the Time of Brewing.

, AVING gone through the ar-

ticle of brewing, there re-
mains only to give fome general rules
as to the feafons of the year fitteft
for this operation, and the beft man-
ner of keeping malt-liquors in per-
. fe¢tion, when we have made them
fo. The firft article is what comes un~
der the prefent head ; and the latter,
as it relates to cellarage and the pre-
* ferving of beer in the cafk, or in
bottles, will. afford the fubjects of
the two concluding chapters.

The beft feafon for brewing ftrong
beer for keeping, is late in the au-
tumn; and ’tis from this’ circum=-
ftance, thefe malt-liquors have got .
the general name of Ocober beer,
There are two evident reafons why
this time of the year is preferable to
all others for the purpofe; the firft

2

is,
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is, becaufe the waters are never in o
good a. condition for brewing; and
the other, becaufe the time of keeping
thefe liquors being generally at leaft
one year ; there is a whole winter for

them to fine themfelves after the

brewing, and a whole fummer for
that fecond and moft natural fermen-
tation, which comes on of itfelf in
the liquor, by the heat of the {pring;
and'is the only operation whereby the
fine part of the malt and hops mel-
low perfetly together. The month
of September is generally rainy; and
the rivers, and other bodies of water,
are filled after the wafte of Tummer.
We have faid, in the beginning of this
treatife, that no water ‘is fo foft as
rain ; and therefore the rivers, and
other refervoirs, filled at this feafon,
are fofter than at any other time of
the year. By the middle or latter
end of O&ober, they have been well
fupplied, and the firlt foulnefs is
over: it isthentherefore their water is

- in

N e— |
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in the greateft degree of perfc&ion
for the brewery.

Befide this advantage of the good-;
nefs of water, and the oppartunity
of the.time for keeping, the very
temper of the air is fuited in O&ober
to this bufipefs : there is_juft warmth

‘enough remaining in it to bring on a
good fermentation, and; the follow=
g coldifefon prevents the beer from
freting in the cafk, at.a time whan it
fhould.be only- xnellowmg and' fin-

)
gFe;r thefe rc,afonsp O&ober is the
beft month for brewing in general ;
and. of 8]l Kinds: of drink it.is- the
mofk fuited to the firang beers. '
The depth of winter has many dif-
sdvantagesin regard to brewing ;. for
the waten will notifo well exteact the
virtues of the malt, nor willthg drink
ferment fo freely and natyrally, as
vchen there is-a moderate warmth in
the air, to-affift the efforts of nature
for that purpofs. When negeflity
obhges us to brew-in " this cald fea-
I3 . fon,
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fon, we find it neceflary to heat the
water to a greater degree than at other
times, and yet it performs the bufi--
nefs but very imperfetly. The brown
malts fhould be ufed when a brewing
‘is'undertaken in this bad time of the
year, becaufe they give out their vir-
tue more freely than the pale; and |
becaufe the coldnefs of the air fooner
takes off that great heat thefe kinds
getin the drying.

- ‘The malt muft -be twelve -hours
longer between the grinding and -the
mathing at this, than at any other
feafon of the year ; and the mathing
muft .be continued half an hour
longer, and the mafth-tub muft care-
- fully be kept covered. -

* In fummer all the contraries occur
in brewing, to what we have here
named, for the difadvantages of the
winter-feafon ;- but then they occur
in fuch extremes, that they are as
hurtful 'on the one hand, as thofe were
on the.other. Water in general is
hard and dead in fummer, becaufe
. there
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there have beén few fupplies of rain,
and the evaporation of the fun and-
air has been very great. We have
fhewn that rain-water foftens rivers
and ponds; and it has been ftrongly-
 reprefented, that, in evaporation, the
beft part of the water is always: loft :-
therefore, ‘what we have faid of the
deadnefs and hardnefs of fummer-
water is phaih to teafon, as well as to
the fenfes.  This is one evident caufe’
why thofe' who-are curious in their
drink, thould never brew in the heat
of fummer; and there is another as
forcible, which is, that the heat of
the weather brings on the fermenta-
tion too violently and hattily,- and
keeps it up a great deal beyond the

roper degree.

T h“rcforc thofe, who cannot avoid
brewing at this feafon, -fhould make
no more than is for prefent fervice ;
for fummer-beer will never anfwer
for keeping. - Another rule: is, ‘that
they muft get the fofteft and frefheft
~ water that they can; and, in general,
I4 river-
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river-water is preferable to. pond: a.
lefs degree of heat in. the water for
mafhing;, will anfwer, the purpofe of
extracting the virtne of the malt; .
and lefs ygaft willibsing on. a fermen-.
tation,. The wort thould be worked,
.in; 3. broadi thallow; veflel, ' not:in. a,
deep tun.; and it is beft to divide: it
into-twa. of more parcgls:; for the
- fmaller body thera-is of it;. the milder
wil'};ll:e-;hg fermantation. fonton. .-
The{pring:is:a vaty goadfeafon, for
this bufinefs, and-comes next:to the
autumn. Fermenfation comes om
freely at thjs feafon, but:does,not rif&
to that excefs ay.in: the heats of fum=~
mer ;, and, the. watens: ip; general are
in a, good condition, hecanfé they
have little evaporation, and. the re~
frethment: of frequent thowrers. '
"The earlier in {pring a brewing is
performed, the better: March is the
next beft month in the whole year-to
O&pber ;. and; after this, ?sért}xo ‘wean
ther grows wanmer; it is-lefs pnoper;
g- _ hécanle
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becaufe it more approaches to the
nature of fummer. - .

As October is- the beft for the
brown,. this month: fucceeds the moft
happily of all others, .with the pale
low dried malt. 'This thould be the
greatrule of difference between them,
and the two brewings will mutually
fucceed the better. .

CHAP. XXXIV.

Of the peculiar Virtue of well-culti-
. vated Hops. ..

ther than thefe inftruions fo
~ the making the feveral kinds of bee:
in perfet excellence, it is the being
fecure of the high and full quality of
the hop, The difference between
good malt drink, and the mof? excel-
Jent, depends folely-on the perfe@ion
of this ingredient. We have given
rules for chufing the beft among fuch
as are offered to- fale ; but thereis a
I5 - pofiibility

IF there be any thing wanting fac-
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‘pofiibility of obtaining yet finer than
~ any that are brought to market ; for
the quantity is more regarded than
any thing elfe in thofe which are
raifed for fale. . :

‘No ufe of land is more beneficial
than the planting it with hops ; and
we have an opportunity of giving the
diretions for raifing them compleat,
and from a very great and experien-
ced hand: We fhall add ‘thefe at
large : and whatever country-gentle-
man will follow them-exad&tly, wil
not only fupply himfelf with what
are perfectly fine, but may difpofe of -
what he does not want at a great ad-

' vantage. . '

CH AP. XXXV.
. .. Of the Right Soil for Hops.

: H E piece of ground feleGted
for hops muft be good, and
deepinfoil. Noplantrootsdeeperthan’
-this, or requires more nourithment.
- A rich
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A rich dufky mould, a fine black-
earth, oravery good loamy foil, are
the only grounds wherein hops will
grow well : nor will the beft of thefe
anfwer perfeétly, unlefs there be alfo
a proper bottom. Clay frequently.
lies under the foil ; and, perhaps the
moft common bottom next to that
is gravel ; but neither of thefe are by
any means proper for a hop-ground.
The roots of this plant muft be kept
moift, but not wet; and the clay
will hold too much water, and the
gravel will let all through. There-
fore thefe are both exceptions : the
beft bottom of all is a firm and pure
loam; ard this is very common,
where the foil above is loamy : if all
thefe things fuit, there muft alfo be
depth of the good foil. If there bea
full fpade and a half depth, it will
anfwer very well : lefs than this will
not do; and if there be more, the
better. There is a peculiar whitifh
land in Kent which has a great
deal of -marle naturally; and none
I6 fucceeds

f
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fucceeds better in hops than this. As.
for: the others; the nearer they come
to_the nature of garden-mould, the:
better. The fituation fhould be fagh.
as is. defended-from, the North .and:
North-egft by trees,. buildings, or
hills ;- it fhould he open to the Sputh-
eaft, and. the more. fully the wind:
can play, sbowg it, the-hetter.
The {pot- being chofea,. the next
care muil be. to prepare the ground,
The frefher the land is, the better tha
hops: will grow:; if the foil be equal-
ly good to' the whole dépth, very
good: plowing may,.an{wer the pur-
pofe; of preparing:it:: bus;agit com-
meonly. happens, that: the upper part
is better- than the lower, in. this cafe
it muft;be trenched by, the {pade, and
the worfer part of: thecmeuld muft be
brought to the furface,. where the
weather; will mellowand improveit;
while the. finef}- part;. which before
lay uppermoft, is turned in toa depth,
where the reots fend their- principal
fibres.  Great care muft hetaken, if,

on
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on digging, the ground appears too
wet, Drains muft. be cut, which
muft be kept carefully clean and open -
afterwards.; and the foil in trenching
muft be thirown up in high ridges:
i-will, by this means, get rid of the
abundant moifture, and will be the
more improved by the air. There
are feveral kinds. of lops which are
fuited to various, ljttle: differences in
the land, of which we fhall. fpeak ;
but in whatever fpot the hop-ground
is fixed, the care fhould be, that the
land is not rendered ufelefs. after-
wards : and there is great danger of
this,, if timely provifion; be not madg
by -a right plantation. Hops will
fucceed; very well upon the fame
piece of ground twelve or thirteen
years; but, after this, a new fpot
thould be ehofen for that crop; and
if early care be. not taken, the old
one will-be nearly.ufelefs. Hops ex-
hauft the ground fo much in this
long culture, that none of the com-

mon
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mon crops will thrive upon it, what-
ever care be takcn

C H A P. XXXVL

Of the Plantation of Trees gmong
Hops.

T HE beft method is to provide
by aplantation of ufeful trees,in
Kent, where they have been long
ufed to the culture of this plant.
They make a double provifion on this
head; and that fo judicioufly, that
their hop-grounds, while they yield
a vaft profit by the natural crop, are
as fo many nurferies for their cherries
and apples; in both which kinds
they are alfo famous. The method
is this, when they firft lay out their
hop-ground, they plant it with cher-
ry and apple-trees: thefe do little
- hurt to the land ; and they are ex-
cellently nourifhed by the culture
given it for the hop. When the
ground is exhaufted by the hops,

that
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that is, at the end of ten, twelve, or
fourteen years, according to the foil
- and management, thecherry-treesbe-
gin to bear; and the hops are re-
moved to a new place. The cher-
ries will bear very well a certain
number of years; and in all that time
the apple-trees will be only comin
to their greateft perfetion: at the
end of about five and twenty years,
they grub up the cherry-trees; and
after they have had feveral years the
benefit of the apples the ground is
fit for hops again; or for any other
courfe of hufbandry. - This is a pro-
vifion for our children; but we thould
remember how glad we are that our
fathers have provided fo for us.

CH A P. XXXVIL
Of the feveral Kinds of Hops.

ACcording to the nature of the
foil, in thofe fmall differences
wec have named, the farmer is to fix

S upon:
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upon one. or other of the kinds of
hops ; with thefe he is therefore to
be feverally. well acquainted for this
purpofe. In the hop. countries they
reckon four kinds, the wild garlick
hop, the fquare garlick, the long
white hop, and the oval. - The firft
of thefe is the wild hop of our
hedges, the others have been raifed

~ from it by culture. They are vaftly
fuperior to it in the produce, and
there are peculiar foils which they
feverally fuit. The. fquare. garlick
has a rednefs about the ftalk, which
reduces the virtue; but it is a well-
flavoured hop : there-is a long gar-
lick which differs a little from this
in the length of the fruit; but is
ufually reder than the fquare. The
oval hopis an excellent kind, pale-
coloured, and of a.good tafte. The
long white is the beft of all, it
yields the fineft hops of all; and in
the greateft quantity. 'This is al-
* ways to be preferred, when the land
will do for it. 'The wild hop' is fo
- much
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much inferior to all the reft, that it
fiould never be raifed. The two
others are to take their place, accord-~
ing as the ground may fuit them. If
the foil be poorer than one would
wifh for a %op-ground, the fquare
garlick is the kind to plant. For it
i1s more of the nature of the wild
hop than. any of the others; and a
good crop. of this, which. may. be
obtained upon middling ground; is
bettar than. a poor one of the others.
Ina middling foil:theoval is.to be raif-
ed: for the fame: reafon; but where
the groundis perfely good, nokind is
- to be thought of except the long
white. This is always the kind for .
2 pure and deep mould: when the °
foil is'deep and moderately good, but
bas a tendency to be fandy, the beft
way. is. to plant a mixture of the
long white and oval, for they thrive
very well together in fuch ground.
JIf, on the otﬁer hand, the foil is too
tough, the long garlick muft be the
kind. 'Therefore, when the ground
o : is
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is chofen, and “the fort or mixture
of hop determined, the next care is
to befpeak a proper quantity of fets
to be ready for taking up at the time
when the ground is got in order;
and then to 'begin drefling it. The
common practice is to plant the
hops on hills, at f{uch diftance, that
a breaft-plough  can be conveniently
" ufed to work the ground between
them. But of all the plants raifed
by the hufbandman, there is none
that is fo proper for the horfe-hoe-
ing method; and, if they be plant-
ed for this purpofe, there will be a
farther advantage, which is, . that
being more diftant than in the ufual
way, the air will have a free courfe
-among them ; and they will, by that
means, be preferved from moft of
thofe accidents which are faid to ren~
der hops a precarious crop.

CHAP.
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CH A P. XXXVIII
The Preparation of the Ground.

IN the beginning of September,
A let the ground be ploughed up
deep, or trenched, according to the
nature and qualities of the foil ; and
after lying near a month in ridges,
let the whole furface be laid fmooth
. and level, by good harrowing. This
will break the fmall clods; and the
ground being quite plain and uni-
form, is ready to be laid out for
planting. The beft diftance for the
hills is eight feet; therefore let a
gardener’s line be drawn acrofs the
ground, at about a yard and half
from one of the edges; and let a
perfon go over the ground along it,
with an eight-foot rod, and a num-
ber of fmall fticks. At every eight
foot he is to ftick up one of the
fticks ; and when he has gone the
length of the line, he is to move it

eight
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eight foot into the ground, and plant
fticks at every eight foot again.
When he has gone over the whole
land in this manner, the fticks
will thew where the hills are to
ftand; and, unlefs the ground be
naturally. very rich indeed, it will be
roper to improve it in thofe places
y. fome manure. For this purpofe,
mix toggther four, loads,of fine rich
mould; from under the turff of g
good pafture;. one load of very fing
old and’ wall rotted dung, and: half
a load of coarfe river-fand. Turn
thefe feveral times, and let the heap
lis ready. Then at every place mark~
ed. by a ftick, apen a hole with a
fpade, two. foot deep- and, two foot
wide ; throw out the natural mould,
and fill'it up with a compoft mada
of fine mould, river-mud,, and. cow~
dung, that has been well-rooted, The
holes being thus filled; the founda~
~ tion of the feveral hills is laid;; and
- the next care is planting: the fit'_s_
. tng
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being befpoke, they are now to be
taken up, the ground being got in
this readinefs by the middle of Oc-
tober. The ftrongeft and healthieft
fets are thofe to be chofen; and the
beft choice falls upon - ‘the higheft
hills in the grounds from whence
they are to be taken: thofe alfo are
always beft -which come from the
hills'that have produced the greateft
quantity. When thefe hills are open-
ed to take out the fets, care muft be
taken to get them out without inju-
ring any part of them ; and only the
moft perfe&t muft be taken for the
new ground; they fhould be ten
inches long, hearty in their growth
and they fhould have four joints. As
many fhould be taken up as can be
planted in the new ground the fame
day; or, if they are to be carried to
a diftance, the whole may be taken
up at once. In this cafe, they muft
be laid in the ground, in a thady
place, and only taken up as they are
wanted
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wanted by thofe who plant them.
Six of thefe fets are to be planted in
every hill ; but, for this purpofe, a
hole of a fpade deep, and above a
foot broad, muft be opened in the
middle of each parcel of "the ma-
nure, where the fticks ftood.” The
fix fets muft be planted at equal di-
ftances round the hole, laying them
up againft the fides, and placing
them fo, that the tops may be juft
upon a level with the furface of the
ground. Then carefully pour in the
mould that was thrown up in open-
ing the hole, and fix it well with the

hand about the feveral fets, keeping

them upright, and well furrounded
with the pure mould. "Then draw

L |

up a covering, of two inches, of the

fine mould, over the tops of the
* fets. This finithes the hole, and
gives the firft rife of the hill in its
place, which is thus about a finger’s
length higher than the furface of the
ground. If the fets are all got into
the ground by the third week in Oc-

tober,
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tober, there will be a good produce
_ the firft fummer. Some plant the
ground in fpring, and then the plants
‘are not ftrong enough to bear that
year: fo they loofe the produce of
one feafon. In planting the fets, if
any one be injured by bruifing, or
any other way;" it thould be thrown
away : the value is but fmall, and
the mifchief would be great. The
injured parts grow mouldy as foon
as they are planted in the ground; .
and they not only decay themfelves,
but infe&t the others.

CH AP XXXIX.
Of the P/anting the Sets.

r ] \HE whole ground laying
’ been prepared, by ploughing
or trenching, nothing more will be
needful, now the plantation is over,
till the fucceeding {pring. The fets.
will grow freely with the rains of
autumn; and the depth at which

: - they
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they are planted, will fufficiently
-preferve them againft froft. The
ground is to be thus left to itfelf all
‘winter; but in {pring it requires a
thorough drefling, partly to ‘deftroy
the weeds, and partly: to give new
nourifhmert to the crop. "The:com-
mon way is ' paring the furface with
a Tpade, or with a breaft-plough ;
‘but it ‘will- be much better to do it
‘by ploughing up the intervals with
the horfe-hoe.- This fhould be done
- in the beginning of April; and all
that is required, is to break the
. ground very thoroughly. The plants
in the hills will grow with a great
deal of vigour after this; and the
poles for tying them fhould be fixed
in the ground foon after. Five poles
‘thould in general be allowed to each
hill; and thefe, for the firft year,
fthould not be nearly fo tall as thofe
ufed afterwards: for the height of
+ poles encourages the hop to grow in
length,and thisfhould notbe toomuch
indulged the firft feafon. About
' four
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four thoufand- poles will: be required
for every acre.of hop-ground. ‘Thefe
for the firft year, thould be about
thirteen foot in length,~ and five
inches and a half round: in the
fucceeding years, poles of five ahd
twenty foot long, and feven inches
and a half round, miy be ufed. The
moft commodious method is to lay
down the poles among hills, that
. they may be ready to ftick up when
they are wanted. They fhould be
fharpened at the bottom, 'and alway$
cut fo as to have a-fork at the top,
cither by a natural divifion ‘of the
growth, or one of the fide-branches
may be cut {o as to anfwer this pur-
pofe: it is of efpecial fervice; for
the hop lies over the polé in the
fork, and hangs down without pul-
ling the reft from the pole. The
thort poles may be of alder; thofe
for the fucceeding years fhould be of
ground-ath, becaufe they will bé
tough enough to efcape breaking
‘with the wind, Wthh fxas great-ef-

_fc&
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fe& upon thqn-,at,that'he’ight, with
the thick covering of the hep.-

0 @HAP XL
COf ﬁ.wng(,z‘/w *P@L{f n.the Ground.

.- {1l P . I
THE,poiqs lying ready, muft be
i /; thraft firmly into the ground,
when the young, thoots of the hop
arel aboyt four inches lohg. They
are to be thruft firmly into the
grepnd; gt equal. diftances round
ahout ieach, hill, and fixed fo well,
thatwthey will {fooner break than rife.
They 4dould ftand nearly, but not
exa6tly;- upright s for the tops thould
turn a very little outwards: this
throws the long fhoots of the hop
naturally off from the hill; whereas
if the tgps: of the poles bent ever fo
littye inward, the hills would ‘be co-
vered by fo many .arbours, and the
lants would be fubje& to many dif-
- gafes, for want of a due courfe of
Hg.q;, When a ‘pole bends a little out~

e wards,
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~ wards, the hops will be produced in
great plenty and perfection ; becanfe
the {un has free accefs to the plant;
but too much leaning will fubjeét
them to fall; neither, if they keep
up, will they bear fo. well. When
the poles are all up, the hops will of
themfelves, in moft. cifek, lean to °
them ; but in this- théy muft foon
after be affited. When' the fhoots
have got to be two 'feet and a half
‘high, the poles thould be looked over,
-to fee if they be all firm, and ftand
right. WHere any thing is amifs, the
ufe of 'a-heavy’ rammer forcing the
.earth about them, will drive them a
little any way that fhould be thought
proper, and. they will afterwards
keep their pofition. At the fame
-time that this is done, the plants may
be led to the poles and tied; the
ftalk of the hop muft be wound twice
round the pole, according to the mo-
~tion of the fun.-” This is an eflential
article, for the growth will. other-
ways be greatly difturbed.  If we:re-
. ' K 2 gard
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gard the wild hop inits climbing,
we thallalways fee the round is made
this way; and, as it is the natural
effet of the heat forcing the growth
principally that way, it would be
very abfurd to attempt to put nature
out of hercourfe. When the hop is

roperly led round the pole, it muft
ge kept in the. place, by tying once
near the ground, and once a little
higher. Any thing that is foft will
ferve for tying them; but the pro-
pereft thing of all is coarfe yatn, be-
caufe that is tender and capable of
giving way. The hops muft not be
prefled againft the pole, only drawn
towards it; if the ftalks are brittle,
as they are apt to be in rich ground,
they muft be tied about three of the
clock in the afternoon, or from two
to five; for, at thatitime of the day,
the ftems are tougher than at’ any
other. -

From this time the hops will grow
very faft, and will wind' themfelves
-round the reft of the poles, fo that
: ' ’ there
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there needs no more trouble.. To-
ward the middle of April .they
will be feven or eight feet high; and
as fome mdy now..grow amifs, they:
muft be put right with a forked
ftick. They will eafily take their
propér form again, and after that
time grow to the poles as well as at
firft. Toward the latter end of May
the hops will be got! up. as high as®
the tops of thefe poles; and once.
more¢ a labourer fthould look to thofe
which do not grow kindly, laying the:
main ftem over the fork of the pole.:
He muft take a ftep-ladder for thig
purpofe ; and ‘this. is. the. laft-care =
for afterwards they will do perfectly
well of themfelves. The time now
is come far a fecond horfe-hoeing ;.
and ds ne more trouble is needful for
the plant, ‘there is. natural leifure. to.

.doit. If the ground had been broke
fooner the growth of the hopin ftalk. .
would have been promoted by.it,

- which is by no means proper at that

feafon. -We fee the plants growing. -
..« Kz very
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very faft without any fuch affiftance,
and what we are to fear, is:the car-
rying them up too highy becaufe the
preduce in fruit will be the: lefs for
it. Towards the end of May, the
plants being got over the tops of the
poles,  have no more that induce-
ment:td' rife ;- and therefore what we
give innourithment by horfe-hoeing,
goes tawards: the forming of the
feurt; the firft buds toward which
are now. made, though mnot yet vifi-.
ble. In the common managament
af a hop-ground, “the. beginning of
Jude is the time-when they pare the
{urface; to deftroy the weeds and raife
the hills : they take it off about an
inch and a half deep in all the fpace
hetwoen hill and hill, and’ throw:it:
up!to: the hills to raife them. -This
is a vety imperfet method .of dref-
fing the ground ; the horfe-hoe an-
fwering the purpofe vaftly better :
and the making the hills up is ftilk
cafiar, ..after the foil is.thus broken ;
apd the searth, 2idwhich. Has ..been

-t mouldered
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mouldered to pieces by that inftru-
ment, gives much more ftrength to
the plants than the hard furface juft
pared away for that purpofe.

~ CHAP. XLIL
- Of Cleaning the. Greund.

.Y Hichever of thefe methods

the planter chufes, he theuld

firft clean the hills; pulling up gll
weeds, and tpking off the firaggling
thoats of the hops themfelves, which
only exhauft_the roet, and are. ufe+
lefs.  After this, the earth turn’d.up.
by the herfe-hoe fhould be broke
finer on the furface with theback of 2
fpade; and thepasmuchofitasis naedy
ul fhould be thrown in upon the hijlls
between, and all about the thoots of.
the ‘hop ‘plants. The hills fhould
be raifed about foyr inghas thisitinae,.
and they fhould fpread proportiont
ally at the bottomn. Toward the end;
of June, they thould be raifed ence
» K 4 again
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again by paring off fome of the beft
of the mould in the intervals, and
throwing on them; and when the
hops begin to fill in July, the ground
thould be once again horfe-hoed,
and the hills made up again. If
the horfe-hoe is not ufed, the fur-
face muft be pared by hand, and the
hills raifed at the fame feafons.
. The firft of thefe horfe-hoeings, ‘or
parings,” which will be in the begin-
ning of June, will give them new-
vigour ; ‘and, when this has very welk
fill'd -the' plant, and vegetation is
ftrong iniit, after a little more growth,
it muft be turned to the branching -
of the plants, by ftopping their per-
peadicular’ growth. The latter end-
of Juné is the right time for this;:
and. it will be beft effe¢ted by taking
off the leading bud at the extremity
df ‘each plant : a careful perfon
thould be fent into the ground for
this purpofe with a ftep-ledder; and
this being'fet up againft every hil,
the plants -are to be thus managcdl;
x SR Such
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Such as:begin -'to branch; néed not
have the top taken off, . but it
fhould be turned away- from the pole;-
after which' the ftem will not en-.
creafe in length, but the tendency to
branching ‘will encreafe : ‘in all, the
others, .which grow in length, and
have no .branches, the top of the
plant muft be pinched off with the
finger and thumb; and- after that
there:. will be naumore growth in
length, but all the forcé ‘of nature
will be fent: to the branches, which-
will begin to form themfelves in a
very-few days from this ftopping the-
thoot in length.. -

- CHAP. XL
Of managing the Luxuriant Growtk.

TN common feafons thus much is alk

[ that is required; but fometimes in
wet years, and very rich grounds; the
very branches will grow luxuriant in
length, and the plant extending it-
i Kg felf
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feif:in -bigndfs; . will bear dittle. fruit
if-this be not prevented.: The fame
method anfwers the:purpofe perfet-
ly. When thefe branches' grow too
long, their ends muft be pinched off:
the whole plant will then be covered
with .buds ifor fruit. : We fee. this
effoctof taking off theluxurtant thoots
in gardening, in a thoufand inftances.
Beans never:. bear fo..well . as when
* theic:heads are -pinched’ or cut. off,
and it'will beifound uffeful in many
other cafes. - The hop-ground: is a
garden of a -particular kind, but all
the garden. rules .hold-good. m- it.
After the pinching off the tops of
the plants, the buds foon fwell, and
nature ripens them; The laft horfe-
hoeing 1s ‘of prodigious fervice in
this- refpect ; and hops fo raifed will
exceed any that can be obtained by
the common methods : the inferior
kinds; with this management, will be
equal 10 the beft when. they are lefs
carefully ‘raifed;- and the - pooreft
grounds. will receive moft advantage
- . y
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by it, which is a very happy inci-
dent. Where the planter .ufes the
horfe-hoeing method, he fhould
watch his time in the drieft weather
for performing it, becaufe the plow
takes moft effe@®, and works eafieft
at thofe feafons; but when he is con-.

© tent with the old method of ‘paring
‘off by hand, the moft. fayourable
time ds juft after rain; becaufe the
earth will not cut eafily by the fpade,
or keep together at any other feafons,
_There are many advantages in the
- horfe-hoeing method ; but one of the
greateft. is keeping the plants in
health, Half the mjichief that hap-
pens in hop-grounds is owing to the
want of a due {upply of nourith-
menty - SR - ’ . .

S ocHaAP xLmL
'+ Of Picking the Heps: - . .
Y thismana ement,the plants willl
flower in 5l¢ latter end of July,

and hy the fecond week in Auguft
B K6 7 the
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the hops will form themfelves Iike
bells. In the common way both
thefe operations of nature will be a
little later. Three weeks from their
beginning to bell is required for ri--
pening themr; and, if the weather
prove cold and rainy, it will be fome~-
what longer. Therefore from the
end of Auguit to the middle Septem-
ber, is the matural feafon for ga-
thering -of hops. The hop till nipe
is very moift and deftitute of fmell ;
when - it begins to ripen, it grows
dry, paler coloured, and fragrant.
This 1s {een at a diftance; but amore
certain proof is obtained by examin-
ing the feeds. Thefe are at firfk
green, and foft; but as they ripen
they grow harder and brown : this i3
the perfe maturity of the hop, af-
‘ter which it foon'loofesits fragrance,.
and fallsto picces if left upon the
lant. The time of gathering the
Eop, is when they. grow pale and
dry,- when they {mell fragrant, and
the feeds are juft turmed browm
‘ © They -
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They are then perfe&, and they muft
be pulld immediately, for after this
they will fpoil every moment. The
more hands there are in hop-grounds
at the feafon, the better. The way
s to cut off the plants a yard above
the ground, and then to clear them at
the top, by cutting the ftalks with a
fharp hook upon a long pole, where-
ever thcy are entangled one with' ano-
ther.  Thus every pole will be.co-
vered with its own plant, and free of
all the reft; and it may then be pull’d
up, and laid upon the ground for .
picking, The beft management is to
divide the hands into three of four par-
eels, and to make them begin in fo
many different parts of the ground.
Four hills fhould be cut up firft of alt
in each of thefe places, and a floor be
prepared in the {pot where they ftood,
by levelling the ground, and beating
and rolung it. *" This ferves as-a place
for the people to work upon ; and the
firlt hops they are to pick, - fhould be
thofe thh grow upon the hills .that
were
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were cut down for that purpofe : after
this the ground is to be cleared by
degrees, in the fame manner; carry-
ing the plants, with their poles, to that
floor which is. neareft the place. The
fafeft way is to cut them down as faft
as they can be picked, and no fafter,
for hops. very eafily get dgmage while
they are upon the plant, after it is cut.
The beft way of ‘taking up the poles,
is by a lever and . block ; the lever be-
ing {plit at one end in the manner of a
pair of tongs, and that part lined and
toothed with iron. The pole muft
be rocked about by the hand firft;
and then the block being laid-over it,
the fplit end of the lever is tolay hold,
. and it will be torn up eafily by bear-
ing the lever down over the log. _

The plants are not to be unwound,
‘but carried, poles and, all to the next
floor of. picking; and the hops muft
be picked carefully and cleanly ; none
of them broken, nor no ftalks left to
them. The buyers of hops are very
nige, and clganlinefs and care make up
o ' ‘ a great
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d.greatrarticle. in [ theip:value, - When-
the hopisi full _ripe; it - lofes the heart:
in-dryings; butiwbed: gathésed-a little:

befora thattime, it hat, moft virtue. .

‘.\

i o bos o b vir .

5"’5"‘"-““‘6 H AP XLIV,; P
T AR R SIS ST
- Of Drying the Hops.

e o S { ‘,.', P -

AS ithe fine :colour and fragrance
% “of hops are their great recom-~
mendation, there muft be the utmoft
care taken to dry them quick, for this
is the only way. to preferve both thefe
chara&ers. (The quicker they are -
picked, the lofs.damage they get upon
the ftalk ; and after this they are to
be carried direftly to the kiln where
they are ‘dried. - The great manage-
ment is to proportion the feveral -parts
of the work one to another ;.to cut-
down: thie plants as. faft as they can be
picked, and to. pick them as faft as
they can be dried.. If they are picked
too faft for the drying, they muft be
fpread thin upon a floor,” where there

1S
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is a thorowgh air;: @b taried vow and

then til} thetfe’iissroonytfor: them:

wpon thekiln. ~ Acommon ymalt kiln,
with a huifvcloth: for. the.dops, is the
ufual method of drying, and fucceeds
very well ;- bat there iy a) method
pratifed in fome places of a kiln, with
a tin floor, and 2 kind af sipveable roof,
which anfwers much better; becaufe
the roof refleCting the - h¢at, dries the
upper part of the hops, whiletheim-
‘fhediate heat of the flopr, dries the
other; and thus the ‘work is done
without turniog-the hops; which is
neceflary. in the othef:method ; and
which always does them. ‘mare or lefs
damage by breaking, and wafting the
feeds. In Flanders they dry - bops
upon a kind of bed ‘of rails, with
fmall fpaces between, under which is
a fmooth floor, with a{mall fire-place
in the center. Charcoal .is_the. beft
fuel; but-in fome plages, they burn
wood, and the hops get 4 peculiar
flavour by it. 'The hops may lie fix
inches thitk upon this- kind of ‘kiln ;

: . and

e - e Sa—— e
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and they muft be moved a little where
they dry floweft, thatall may dry alike,
What feeds, and broken pieces of hops
fall through thefe rails, muft be fwept
together, and put to the reft of the
hops: but it is a much more delicate
method to avoid breaking them or
fpilling the feeds at all, which may
be contrived by thee kind of kiln before-
mentioned ; with a cover to let down
or hold up as occafion may require :
the bed of tin may be laid upon a kind
of lattice-work of wood ; and upon
this the hops may be laid feven inches
thick, and they will dry thoroughly,
and one of the fides being made-to
fall down at pleafure, by means of
hinges. When the hops are dried, they
may be thruft off from thatpart without
any danger of breaking, as there will
be in any other way, becaufe they are
moved to take them out while brittle
from the drying. This is the time
when'they are moft of all capable of
injurits ;' becaufe thé heatr is yet in
T SR ' .them:
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them: they afterwards grow fome-
what tough again in cooling.

CHAP. XLV.
Of Bagging the Hops.

WHEN the hops are taken from
- the kiln, théy muft be put in
an airy room to grow gradually cold,
and there to toughen.t and thus they
may be put up into bags and prefied
ever fo hard without breaking., It
will require three weeks, or langer, to
give them this preparation. If they
cool too faft, there muft be a blanket
fpread over them ; and the fame cau-
tion fhould be ufed.at times afterward,
to aflift the toughening of them if the
weather is very dry. . When they sre
ready for packing up, 2 hole is opesed
in the floor -of the room which goes
through the cieling. The - meafure
aof this. fhould “be tour foot-by.three,
and ia hoop is to be prepared that will
not go through it, and that hasa g‘;cat

ea
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deal of ftrength. The bag into which
the hops are to be packed is to be
faftened to this hoop at its top, turn-
ing the edge all.the way over the
hoop, and fowing it ftrongly down
with a packing needle: then the bag is
to be put through the hole, the hoop
keeping it from falling into the lower
room. A few hops are to be thrown
in and tied up in bundles at the corn-
ers; which will ferve afterwards to

handle and menage the bags; and
" when this is done, the reft are to be
thrown in by fmall parcels at.a time,
A perfon getsinta the bag to lay them
well,. and not only lays them.even, but
treads them down; all which.violence
they willnow very well bear.  When
the bag is full the hoop: is taken away;
and. it is-fown up at the top, leaving,
there alfp.a coyple- of enthions at the
- cotners ; and thus the hops are ready

. £orlthc market, . - o ‘

;-
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CHAP. XLVL
Of Dreffing the Ground.

H E ground requires no care
all winter : the roots lic deep

‘enough to be very fafe from injuries
" by froft or accidents; and they will
be ftrengthening themfelves for the
moift feafon. It is in the fpring dref-
fingof the hop-ground, that the planter
will begin to perceive the advantage
of the horfe- hoeing hufban’dry fot if
this method be' followed, there will
be no need of manure; but if he has
managed the ground in the common
way, and it has had no farther advan-
tage than the paring away the furface,
and making ' up -the 'hills, there will
be aneceflity of alarge quantity of ta-
nure. This is to be compofed in the
fame manner as the compoft for fet-
ting the roots, only with a double
proportion of the dung ; which muft
be very old; and well rotted, or elfe
it
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it will deftroy. the crop. This manure
fhould be mixed up the autumn be-
fore, that it may hie to mellow toge-
ther i’ and in {pring the furface of the
hop-ground is to:be turned up with n
common plow. Theold ftraw of the
laft 'yéar’s hops fhould be burnt upon
the ground in. feveral heaps, covered
with a little of the mould;.and this
«calcined earth and afhes, together with
‘the manure before directed, isto maké&
up the hills:for'the next feafon. The
beginning .of April is the beft time for
this work, for the hops fhoot late,
and the greateft benefit- will be ob-
tained by dréffing the hills a very little
“ befare the rifing of the buds.
The drefling of the hills muft be
done thus. The earth of the hill is
to:be drawn off, thatthe roots of the
“feveral plants may be feen. The old
-or original roots will at this time
lock of a freth and glowing ruddy
hue ; thefe are to remain untouched :
but the new roots, which are white,
. are in general to be cut-away ; only if
3 any
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any of thero rugp downwards, thofe are
to be left on. The roots being-tisus
drefs'd, the thoots are to be managed
much in the fame manner. ...All the
-old or original {hoots are tobe lefrion ;
and if there be any new ones that rife
well, they are alfo to be léft : but'the
geoerality of the new fhoots are il
placed, and are to be taken off. This
being the firt drefling of the hills, the
: ¢hoots muftbetakenoffafinger’sbreadth
from the old one ; but in-the follow-
ing years they may be cut away clofe,

. cHAP XLVIL "
- Of Selecting the beft Plants.

F any of the plants have the firft
fummer yielded a bad hop, which

is often the cafe, they thould be marked
at the time by thrufting a ftick down
by them ; and in this {pring-drefiing
_thofe plants {hould be taken entirely
~ away, and fome of the new fhoots
from the other hills fet in their place.
: ~When
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When the roots and fhoots are
trimm’d, the hills are to be made up
with the manure, and the earth taken
from -them to be fprcad in thc inter-

-wals.
In the norfc-hocmg mcthed all this
trouble of new manure may be fpared,
for the whole earth of the intervals
will be enriched by the frequent turn-
ing, and will 'itfelf ferve as compoft
for the hills, In this:method I thould
advife, that, in the begifning of win-
ter, themiddle of the intervalsthrough-
out the whole groand (hould be plowed
up wi:h the horfe-hoe; and thrownu
high. In this way it thould lie all the
winter, and the topof the ridge would
then be mellowed by fpring into a
‘much better manure than any that
«could be procured from dung: for
dung always hurts the hop when not
fufficiently rotted ; and at bet is not
“equal to fuch a nataral manure, as the
proper foil, mellowed and enriched
by the dews froﬂs, fhows, and thaws,
of arwhole winter,
. In
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In this cafe the hills fhould be taken
down in April, and the roots and thoots
drefs'd exactly as in the foregoing
dire@ions ; and then the tops of the
ridges thould be pared off withafpade,
and finally wrought up to the hills.
~ In this manner the fecond year’s
produce will greatly exceed the firft;
and the third that of the fecond ; and
from that time the plants will conti~
nue in ftrength and vigour nine or ten
years, if the ground be carefully drefs’d
for them : but if at any time neglect
has occafioned the plants to decline,
the remedy muft be applying manure,
fuch as defcribed before: if the ground
bas been cultivated the common way 5
but if by the horfe-hoeing hufbandry,
there will need litle more than deep
plowing: ifany manure has been given
‘in the courfe of this method, it fhould
be in the winter, between the third
and fourth feafon ; and again, in that
between the elghth and ninth: and
at thefe times a very fmall quantity
vull be {ufficient, when a hop-ground

that
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“that is cultivated in the ufual way, ap-
pears decaying, the fame roots will
immediately grow ftrong, and flourifh,
if planted in a new piece of land ; and
the horfe-hoeing hufbandry can give
them the fame advantage while they
ftand in their original ground. In the
common way of management, the
roots extend themfelves little farther
than the fubftance of the hills, becaufe
the ground of the intervals is too hard
for their fibres to penetrate ; but in
the horfe-hoeing method, the whole
ground is kept in a fate of culture to
a confiderable depth; and the roots,
inftead of being confined to the hills
for their nourithment, fend fibres
through the whole intervals. Every
horfe-hoeing breaks off a multitude of
thefe; and from every broken part
arife numbers of others. So that the
plants are from time to time furnifhed,
not only with freth nourithment from
the new-broken foil, but even with
new mouths by which to receive it.

L CHAP.
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CHAP. XLVII
Of Watering a Hop-Ground.

- Vaft advantage of the horfe-
hoeing methods, is, thatit al-

ways keeps the earth moift about the
roots of the hops : for it is confirmed
by all experience, that frefh-broken
ground receives and detains the dews
waftly more than fuch as lies hard. In
dry ‘feafons the planters are obliged
%o water the hop-grounds; and the
extent of his plantations, and great
quantity of water required fcr every
Rill, renders this'a work of great -ex-
pence. There never is any neceflity
for it in ahop-ground managed by the
horfe-hoeing ‘method.  The feafon,
when drought, is thus prejadicial to
the hops, 18 one of the times of the
natural hoeings; and this never fails
to {upply mourifhment as well as moi-
fture : it feeds the thoot as well as fets
it to growing. There are fummers fo

’ . dry
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dry fornetimes, that two tnore wa-
‘terings (hall be neeeflary, one when
the plants have obtairled'two thirds ef
their heighth, and the other juft 4s
they are preparing for flower-and fruit-
ing. Thefe alfo are two natural pe-
riods of the groundsbeing horfe-hoed ;
-and thusin #Qat excellent method, the
‘whole goes %&gularly, and even the

moft unfavourable feafons lofe their
ill effe&.

C H AP XLIX,
Of the Building for @ Hop-Ground.

F, on any account, one would with

the planter to add to the ufual ex-
‘pence of the ground, it would be to
raife a large and coarfe fhed, which
would ferve for picking the hops in
fafety at the feafon: and in winter
would preferve the peles. - ‘This might
be open on one fide, and therefore
confifting only of two ends, a back
and a roof, mi{ht be built coarfely, yet

2

ftrongly,
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ftrongly, for a very moderate expence.
The poles coft a great deal, and are
“eafily ‘damaged “in’ winter : whether
.theyare laid along, or piled up end-
ways. They give a great deal of trouble
when they break ; and there isa con-
ftant charge in new fupplying the de-
cayed ones. This would be all avoided
by keeping them under cover ; and a
great deal of the expence of the fhed
would, in the courfe of time, be faved
- in this fingle article. The planters
very well know what damage the hops
get by thowers of rain, or by a fcorch-
ing fun, while they lie for picking : and
all this would be prevented by doing it
“under. this flight cover: nor. would
there be. that trouble and confufion
which always attends the picking hops
in high-winds. - It is faid, that m
plantations where the hills are fet at
twelve or.fourteen feet diftance, the
produce is as much from an acre, , as
when they fland clofer ; becaufe in
this cafe the plants bear fruit all the
way down ; but at’ the diftance here

directed,
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dire@ted, thé air has a free courfe, and
the fun full power; and more than
this cannot ‘be neceflary; - If the ac-
count gnven by Mr. Lifle, - from the
Wincheftér hop-merchant, be exaét,
it may be a rule for placmg the hills’
fomewhat more - diftant' than here is
ordered’; but when he talks of dou-°
ble, he certainly “theans in refpect to-
thofe old plantl ¥ Hen- the ‘hills were-
raifedivery-¢lofe; and the grotind, for
that reafon, fu‘-bje& to frequent dif-
orders: It’ (hould’ féem, that as the
hop requires a it ‘earth about its
roots, ‘this véry’ cﬁﬂant plmtanon ex-
pofing the furfice” too -much, would:
hart the crop -in' ‘that' refpe&. * In all
things moderation ‘is the rule of wif-
dom;.and in the prefent inftance it
fhould appear, ‘that fuch 2 diftance be-
tween -the hills, as is ‘now dire@ed,
will anfwer the purpof'e ‘of -giving’ free
paflage to the air and fun; which is
all that-can be propofed on that head,
when we confider -fpaces of this ex-
tent ;' and yet will not expofe-the fur--
L 3 face
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face of the ground too much.to the fan.

In the drying of hops, carg fhould be
taken not to let them lie too long in
the heat,. for;.they. will evaporate for,
fome timeyafter they.are removed, from-
the heat that is ftill left in them : and,,
if this be not allowed for in the kiln,

they will, be too dry. The fault of

this is, that they never will acquire:
aftegwards that foft damp,and :mellow.
condition which, is perceived by the
hand,in holding.them ; and is one of
the great marks, by vghlch the buyers
judge. ‘There is 3, certain fpirit in the.
hop befide us bumnefs, which it,
communieates. to. the.beer ; and this is.
loft in too much.drying. When this
is gone, the hop has much lefs value ;
and cuftom has taught them to judge
of this by the foftnefs -and-dampnefs,
of it.. Probably it never deceives.
them : buthowever that be, the plan-.
ter will always: find them dcpcnd a.
great deal upon this condition in the
hop. Another rule of judging, isby.
the feed ;. therefore. the planter mubf:
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be. very careful not to leofe this out
of the hop in drying; nor to let them
be gathered before they are of a due
degree of maturity.

CHAP. L.
Of Cellarage.

WE fhall raife the beft hops,
and brew the beft liquor ta
little purpofe, unlefs we know how
to preferve it in perfeCion. This
depends upon the method of  keep-
ing : and cellarage is the firft article
of all; for no care in the cafks or bot-
tles will be of any fervice, if the place
where they are kept be faulty.

This article is very clofely con-
neted with the preceding ; for cer-
tain cellars. will fpoil beers that are
brewed at one, time of the year, while
they preferveand improve thofe which
were brewed at another: thws, in
general, cold and wet cellass, will
{poil beer brewed toward . wintes, bes

: L 4 caufe
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caufe they will check that fine and
flow fermentation which mellows the
drink in the catk : and in the fame
manner, dry and warm cellars will
fpoil beer that was brewed in {pring,
by fetting the fermentation too high.

Therefore he who would have ‘
good malt-liquors, muft.confider eve-
ry thing in time; and if he be to
shake a cellar, muft chufe a proper
afpet and condition of the ground :
if, on the other hand, he is fixed in
that particular, he muft accommo-
date his feafon to his cellar.

- We have faid-there are two fea-
fons particularly fuited te brewing :
thef¢ are autumn and {pring; or, to
name the time more diftinctly, O&o-
ber and March. . Thefe are nearly
equal as to the advantage, and there-
fore one or otheris to be chofen in
regard to the difference of the cel-
lar. As a cold damp cellar fpoils
beer in winter, and a warm dry one
has the fame ill effe@ in fummer;

and as it is. bcer newly brewed that
Cs o fuffers
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fuffets from this condition of the cel~
larage, « if the brewer has a cellar
-upon a damp clayey foil, let him brew
in March; and if on a dry gravel,
let him brew in O&ober ; tlr{is would
be taking the advantage of the parti-
cularity, which would otherwife have
‘been hartful : for the cold cellar will
check the over fermentation of March
beer, and the gravel cellar will pro-
‘mote the too languid fermentation of
-~ O&ober. . L
When a cellar is to be made, the
choice thould always fall upon ‘a
loamy foil, ‘which is moderate as to
the two extremes of heat and cold';
and, in all cellars, the windows and
door fhould be to the wett. The air,
has a great effe@ upon malt-liquots -
in the cellar, as well as the condition
of the ground; and there are parti--
cular winds which foul the drink,
Thefe thould be guarded againft, 3s
alfo all thofe changes in the air which
they occafion. There is no occafion
for light in a cellar; therefore there

L 5 need
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-need be no- windows; ‘a candle will
do all that is required in this place,
and the doors may be guarded from
the admiffion of an improper air ;
though windews cannot. ‘
‘A cellar, fhould aJways have 2
double door. . Thete is a ‘pecu-
har temper in the air of a clofe cel-
lar. And this agrees with drink:
therefore we fhould be careful how
we alter it, by the admiffion of that
from abroad, efj ccxally at 1mproper
feafons.  Far this -purpefe: it is we
diret the double door, that there may
be. no current or paffage.for the com-
mon, air immediately into the eellar.
“When the pesfonr goes in at the, firft
. doon, he is to-thut that upon him-
felf, beforg he opens the other; and
thus the cellar is defended. Some
have been {o cautious, as ta have three
dears ; but two are fully, fuflicient..

CHHAP.
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CHAP LL
Of Cafks and Bungs.

HE cellar being prepared, the
next care muft be of thé vef-
fels: and concerning thefe we have
treated in general already ;' that they
thould be of heart of oak, paint-
ed on the outfide (for that keeps their
pores thut, and preferves them and
the drink) and. as fmooth aspofiible
within; that there may be no lodger
ment for foulnefs in any crevices.
The bungs fhould be of wood ;
for cork and clay are both hurtful,
"The beft waed is' poplar, becaufe it
is very ¢leanly, void of tafte or fcent’;
‘andhas fo much foftnefs, as to yield
a little upon preflure. They thould
be made on purpofe for the veflel to
which they are ufed ; and turned by
a good turner, tg 2 perfc& fbape and -
finoothnefs. The beft length is three
mchcs and a half; and they fhould
L6 go.
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" go about an inch, or fomewhat more,.
into the cafk. The turner is to
pierce them ftrait through the cen-
ter, length-wife, with a fmall hole 5~
and he muft turn a peg to fit this
hole. ;

' Thus is- the bung compleated ;

and, by means of the vent-hole, and

its peg, there may at any time be a

little air given, without opening

the bung-hole : therefore, the bung
thould be driven in very faft, with a

‘hammer, after the working; and it

thould have a piece of clean car-

tridge~paper firft wrapped round it,

that it may fit in the clofer.

. Wheén a new cafk is ufed, 1t

fhould be feafoned twice with {mall-

beer, as has been before dire@ed,

before the fine ftrong drink is put

into.it; and, in other cafes; it muft

always: be: prepared by a thorough

‘cleaning, 'fcalding ‘with hot-water,

‘and fwectening in the air...

CHAR
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CHAP LIL
Of Bottling.

HIS article we have alfo had
occafion ‘to name flightly be-
fore, fpeaking of the oat ale; but
although what has been faid of that
particular, be- applicable alfo to
others, there are fome general rules
to -be obferved befide. "In the firft
place, the bottles muft be perfectly
cléan, and thoroughly drained. They
fhould ftand in the racks draining
two days; and it fhould be in a place
where there is a good, free air; be-
eaufe they will there be fmetencd as.
well as drained.

- The corks muft be carcfulIy pxck-
ed and none but the very even and
foft kind, which they call the velvet-
.corks, muft be ufed. ‘There'is no-
thing more difagreeable than a eork’s
breaking in a bottlc which is the
comsmon cafe, where mdlffcrent ones

are
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are ufed ; and the difference in price
is trifling, in comparifon of the fa-
- tisfaCtion in ufing them. The very
keeping of the beer alfo depends, in
‘a great meafure, upon due care in
- this article, for a coarfe cork does
not ftop like a foft,and fipe one;
and,  when they are. very full of
holes, air gets through. We expe&
the corks to ftop clofe; and we muft
chufe the fineft for that -purpofe.
The evening before the beer.is to be
bottled, boil a quantity of water,
enough to fill a wath-tub, or fomg
fuch veflel; pour it into the tub,
~and, when it has ftood ten minutes,
put in the corks, lay a board and a
weight over them, to keep them
down; and thus let them be till
morning, then fpread them to dry,
before they are ufed. This foaking
will make them a little pliable, and
they will go in eafier, and ﬁt better
to the bottles.

~ Three perfons thould be employed
1o bottling of heer; one to draw it
‘ from
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from the cafk; another to cork the
bottles; and a third to take them
from the corker, and fet them up.
The cellar ‘thould be fhut up the
‘whole time ; and the work done by
eandle-light. . The bufinefs is to get
it quietly -into the bottles; and any
change in the: air will bring aon a
new fermentation, "Tis therefore
‘the cellar is to be kept {hut up : and
,as motipn will take the fame effe,
.in.bringmg on a working in the: b
quor,_all poﬂiblc Gare ip to be taken
to prevent it. 'The quicker and the
quieter this bufinefs is performed,
the better. it ,fuccceds; and three
pair of -hands affifting in beth thefe
_purpofes, the “beer may thus be
“drawn fteadily, . by .a perfon who
does nething clfe, the bottles may
-he given; evenlyrand {fmoothly, from
“him to_the corket. The corks being
~well chefer, - and preparcd by this
foaking, will go imx eafily and freely s
‘and, if the quantity be. large, fo
that thcy muft be carried. ta fome
: diftance,
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diftance, " a fourth perfon may be
employed, to hand ‘them to their
place. Thus they need be fcarce a
minute in any one perfon’s hand to
heat ; nor be thook i moving, when
therd are perfons enough to receive
them. Some prefer laying thé bot-
tles on one fide; and athers turn
them bottom upwards: but what
.we want, s to have the drink clear;
-and, if there be any little fettlernent,
-3 is beft at the bottom. Therefore
the bottles fhould always ftand up-
‘right. : ,

CHAP LIII.

Of Remedm ﬁr Faults in Maft‘
: : quuors. '

H E common brewers ufe ma-

‘ ny mgncdaents, ‘befide thofe
-we have named; in-'making of ‘their
beers: and when. they grow foul,
or become ftale, or otherways faulty,
they have a long lift of remedies to:
recover
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recover them. Thofe who will fol-
low the direGions here given, will
need no other expedients than malt, -
hops, and water, to make the moft
excellent of malt-drinks; nor will’
they be apt to fail or become faulty +
however, though we utterly difcom-
mend the ufe of jalap, ginger, trea-
¢le, and the like, in brewing; yet,
as by fome accident or over-fight,
the beft brewer may fometimes have
his beer turn bad, we thall not omit
the methods of prevention, when
the danger is forefeen; or the re-
medies that may be innocently and
fafely. ufed, when it'hashappened. .-

As it is better to prevent the mif=
chief than to fuffer it, and then try
an uncertain remedy, we fhall firft
give the way of preparing what is
called the feeding-pafte: this is a
compofition, the ingredients of which
are all innocent, and ‘all tend to
the fame purpofe; therefore it is
effeGtual. - Co
« We

-
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. We know the brewers mean by
food, fomething that is to remain at
the bottom of the cafk, and upon
which the drink lies and mellows.
Often the fineft part of its natural
fediment anfwers this purpofe; but
when that is deficient, or more is
required than will naturally refult
from its effe, the feeding-pafte is
very proper.- It is thus made.

. Diffolve two ounces of the fineft
Hinglafs- in as much good ftrong-
beer as will thoroughly melt it ; then
add to this a pound and half of good
lump-fugar. Let them:ftand till the
fugar alfo is. melted. Powder very
fine three pounds.of clean foft chalk,
and one pound of white oyfter-fhells,
{uch as are-fold at the druggifts ; add
to this, of the flour of malt, fifted
© fine, one pound and a quarter, and
powder of hops two ounces : grind
thefe well together; then put in the
fyrup of ifinglafs, and beat up the -
whole, in a marble mortar, to a good
pafte; fpread this upon a piece of

paper,
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paper, on the back of a large fieve,
and lay it in the air to dry. When
it is hard and dry, put it up for ufe.
Two pounds of this is the proper
uantity to be put into a hogfhead of.
grink ; and it muft be ufed in a like
proportion for any lefler or greater
quantity. If any fmall over-fight
has._happened in the brewing ; or if
the. feafon of the year has'been un-,
favoyrable, .or there be any other.
caufe to .fear the drink may grow
four, or come to other harm; this,
being put in at the faftening down
the bung, will prevent the mifchief.
The beer will be fine, clear, foft
and'well-tafted ; and will keep with~

out danger. .
. If from any omiffion of this af-
fiftance, whea..it was neceflary, or
from any other caufe, a cafk of beer.
grows unexpeétedly foul and thick,
and taftes, as it always will in that
cafe, dead and muddy; the proper
remedy is by a fyrup of the hop,
made with ifinglafs. The way to
~ prepare
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ﬁrcparc it is ‘this: and for a
ogfhead, the following quantity.
Rub to pieces a pound of fine, frefh
hops ; put them into a ftone jar, and
pour upon them as much boiling
water as will cover them, without
prefling them down : ftop up thejar,
and fet it in a large pan of boiling
water : pour away this as often as it
cools, and put'freth boiling water in
its place - in* this manner keep the
hops ftewing, in the clofe jar, twelve
hours: then let them ftand twelve
hours longer in the cold. After this
ftrain -the liquor, without prefling
the hops : diffolve in this two ounces
and a half of beaten ifinglafs ; 'and
then, to every pint of the liquor,
put a-pound and half of Tump-fugar ;
boil this once up, to melt the fugar,
and ftrain it through a flannel bag.
When this is ready, cledn and fwee-
ten a freth catk. Burn twe or three
brimftone-matches in it; -then put
in this fyrup : draw off the beer, out
of the hogthead it'was-in, carefully
S - into



of BREWING. 237

- 1into this; and leave all the fettle-

‘ment behind. . Bung it up, but leave
the vent hole open a little, for three
or four days; then ftop it up entire-
ly, and let it ftand three weeks; af-
ter which it will be perfeétly fine.
One farther accident there is at-
tending beer, which it is eafy to
prevent, but very difficult to cure;
and which is fo general, that it re-
quires great care to obviate : this is,
the getting that ill tafte and quality
which the brewers call the Fox.
This is a roapynefs of the beer, with
an ill tafte, and difagreeable fmell.
It will never be found in beers brew-
ed with the care we have direGed :
for cleanlinefs has been one of the
grcat points recommended here ; and
the want of that is ufually the caufc
of this mifchief. Some of the
of a former brewing, is too o ten
left in the crevices of the veflels ;
- which no-fcalding will then get-out.
They muft be cleaned at firft, or it
can never be well done atall. A

very
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‘very fmall quantity of this foulnefs
will do the mifchief; for it inevita-
bly grows four ‘in the cracks; and,
‘when the new wort comes into thofe
veflels, this brings ona falfe fermen-
tation, which prevents and interrupts
‘the dué operation of the other; and
the beer, in the end, gets an ill tafte
and fmell from this matter and its
foulnefs, from the want of a due
fermentation. Perfe& cleanlinefs will
‘always prevent this ; but the remedy
is difficult : the following is the-only
-one I have found fucceed.

Grate half a pound of -fea-bifcuit
fine, mix with ita quarter of a pound
-of very white wood - athes, and a

ound of flaked-lime ; mix this with -

a little of the beer, and put it to
the reft: then let it ftand a fort~
night. This quantity is fufficient
for a hogthead; and I have feen it
often fucceed.

“After this time of ftanding, if
upon a little of the beer being drawn
-out, the tafte is ftill perceived, make

a
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a new mixture of the fame ingredi-
ents, with the addition of a fmall
quantity of the feed of hop, and it
fcarce ever fails.

For this purpofe, fome of the feed
of hops that falls out in the drying,
muft be carefully faved in time : then
burn fome clean wood purpofely to
very white athes, and mix three
ounces of thefe with nine ounces of
lime, that has lain in the air till
quite reduced to powder. Bruife an
ounce and half of the hop feed in a
marble mortar ; and mix with thefe :
then add the fame quantity of bif-
cuit, and ufe this as the former. Let
it ftand a month, and it will proba-
bly be quite cured.
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