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ADVERTISEMENT.

WHATEVER. tends in any degree fo
promote useful ledge, ought never to be
veiled in obscurity, but rather promulgated
by every possible means; to that end the
Author has, in the compilation of this little
volume, invariably had regard to a famili-
arity of diction calculated to comvey at
once a just and simple idea of the princi-
ples contained in each respective art,
whereby it might be suited as well to the
inferior, as the superior classes of Readers.
In the science of brewing muny technical
terms occur ; the Author has mot thowght
it necessary to imsert them in a work
~ not merely intended to instruct and assist
those who are not of themselves oompetent
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6 ADVERTISEMENT.

to the undertaking ; but more especially to
recommend and introduce the art {o many
places, both near and remote, wherein,
perhaps, it was never befuore knmown nor
attempted. Nevertheless, much informa-
_tion may be derived by persons of every
description j'rom the perusal’ of this book ;
even adepts, in the several branches will
Jind something deserving their attention,
when a multiplicity- of theoretical and °
practical rules, observations, &c. are pre-
sented to their view, which will form
together a compendium of useful knowledge.

m




'~ PREFACE.

WHEN ‘the author first embarked
in the Wine. and Spirit Trade, he
was, (for his own interest) anxxous to
procure every information relative to -
it ; he courted the society of Mer-
chants, Travelers, and others who
were in the same lme of busmess,
and was much surpused to find that
many of théem were deﬁclent in
general information ; they cou]d not
(in.. some " instances) assist 'him by
explaining the management of Wines,
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the proper method to be used in
regard to Spirits, and were totally at
a loss how to manufacture Wines
made from the produce of their own
country : but, in other ihstances, he
has met with mgenuous and intelli-
gent men, liberal in conversation with
the trade, to whom the author w;ll
ever-be grateful for their assistance,
which has enabled him to lay before
the commumty, rules necessary to
preserve and promote the quahty of
Foreign'Wines, and also to give the
best directions for managmg Spmts,
making- Engllsh Wines, Vmegar,
Cider,” Perry, ‘brewing ‘Beer, and
other useful matter ; ‘yet,” ‘notwith-
standing having received ' the ‘best
mstructnons, they dnd not in ‘many
cases answer the purposes intended,

which induced him 'to’ prepare, alter,
or modnfy various Recelpts, until
brought to such perfection, that he
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can vouch for their superiority over
all others hltherto in use, -

- So conﬁdent is the au't.hor that
Private Families are misled in makmg
Wines, and Publicans in preparing
Cordlals, that he ﬁattem ‘himself he
is rendering them essential service in
thus publishmg the eﬁ‘ects of his
extensnve experience. The same
mohves which persuaded him to lay’
before the public the followmg trea-’
tise,” dlso dictated the policy of
making the notnces as concise as
possible, so as to form a cheap
volume thhm the reach’ of every
_individual. - Considerable sums of
money have been paid for a trifling
portion of the information contained
in this book, and whlch ;nformatxon
too, being stated mcon'ectl Ys- has
subjected the purchasers not only to
frequent disappointment, but some-
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times even. to the total loss of their

materials. But , those -who . will -

follow the Sruu'r and WINE
DeaLew’s. DirEcTOR, may rest
assured of very. different resultss .- ;

R R T
The Receipts are- upon a small

scale, by increasing or diminishing _

which, it will be very «easy to- produce
a greater or less quantity ; but the
author would not recommend any

deviation from what is hereinafier
laid down, unless where _parties may:
wish to make articles of an inferior.
quality and price,. to suit .their cus-
tomers, or individuals -who being

curious may desire to, add .to their
richness, which may . be regulated
according Lo, circumstances,

- North Petkerton,
1824.
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EXCISE LAWS.
As theré are many thmgs necgssary
for dealers as well as pubhcans to attend

to, to prevent their running into errors
thh the excise,* 1 have for the gmdance

*Young beginners, as well as other:. will find
it muck pleasantér for them to comsult, and let
their. conduct be well déregted to- the officers of
the excise, who, when treated as theyought to be,
would rather instruct tham take admalage of
mezpcmace
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of such persons, laid down a few rules,

by attention to which, they may avoid

any risk.—viz.

British spirits, if of a higher strength
than twenty-two per cent., are seizable,
and foreign spirits of - a lower degree of
strength than seventeen, under proof,
are seizable also.

Dealers are not. allewed to sell spiri-

tuous liquors, in less quantities than two
gallons or upwards. o

Dealers, as wetl: as publicans, must
make an entry of all their warehouses
and other places for keepmg spirits.

Every dealer or retaller in foreign
spirits must cause the words ¢ Dealer in
Foreign Spirituous Liquors,”. and every
importer, « Importer of Foreign Spiri-
tuous Liquors,” to be written over tha
doot,  * .
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Dealers are to keep foreign spirits- in
separate places from British.

Dealers or retailers having an increase
in their stock, forfeit such increase, with’
‘casks, and subject themselves to the
penalty of twenty pounds '

Retmlers are also authonzed to sell
wholesale. A dealer on his own request
for a permit, must: specify the kipd of
liquor, quantity, and the mode of ‘con-
veyance.

- Any person or persons having in his,
her, or their custody abave sixty-three
gallons of spirits, are deemed -dealers
therein, and subject to the survey of the
excise officers. :

Retailers taking out a license, if be-
tween the fifth day of April, dnd the
tenth day of October, to be charged only
a proportion of duty for that year.
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~ Dealers and retailers are to permit-the
officers at all times by day or by night,
.with a constable, and on oath of suspi-
cion, to enter. and take an account of
stock, &c. '

Wme dealers are to make entnes of
their storehouses, cellars, &c. and are
to take outannual licenses; and to cause
the'words «“ Dealer in- Foreign Wine,”
and a retailer the word “Wine” in- large
characters to be placed over the door
in front of the premises.

Dealers are to give the oﬂicers of
excise six hours notice in London, and
twelve in the country, of their intention.
to bottle or draw off wine, and the officer
if he chuses may attend the bottling of
such wine, and see it packed in his
presence.

Above three galons of wine removed
without a permit, are seizable.
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Dealers arenot to have in'their posses-
sion any. sweets or British made wines.

The oﬁicers of exclse are permltted to
survey the Wlne dealers stock.in the -
same manneras that of the spirit dealers,
&Co N . . M - 1 1.

A Wine dealer must be aware that no
increase is:allowed to take place irhis
stock, any more than mthat of a Bran-
dy dealer. s . L.

.Deq_lers are to mark on. all casks or
other vessels, above three gallons, the
number of gallons the vessel is capable
of containing, and to distinguish the sort
of wine therein ; and Brandy dealers are
alsg to do the same. : ‘

There are likewise certain forms neces-
sary for the removal of wines and
spirituous liquors, as well as other forms
belonging to the excise, but as these can
always be learnt from the officers, it
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would be superfluous to mention them
here, as they are matters that the young-
est practitioners will soon become
acquainted with; only let them bear in
mind, that the greatest attention and
perseverance are absolutely reqnired to
make them understand the wine and
- spirit trade well.

Every common brewer and victualler,
must enter his brew-house, store-rooms,
utensils, &c. and must not erect other
utensils, or alter those that -are fixed,
without a given notice to thé oﬁcer of
the exclse

X, or s'trong beer, must be kept sepa-
rate from table beer; if found.in the
same cellar or store-room,—penalty fifty
pounds for each barrel.

"Fable beer to be marked T on the cask,
" on pain of having it charged X beer and
forfeltmg fifty pounds.
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anty pounds penalty for mlxmg' TB
with X' béer, :

Keéping table beer in ahy vessel larger
than three handred. barmls—penalty two
hundred ponuds '

, Uslng sugar,,molas’ses‘, honey, &c'.—"
penal ty one hundred -pounds.

Disturbing the olﬁcer in his duty
—penalty ﬁfty pounds '

-U sing'an y-subsmu tefor hops— twenty
pounds penalty.

Officers -are to give the gauge and
charge if required. '

Using any drug or drugs, or using other
than malt and hops—penalties one hun-
dred pounds and forfeit all the utensils.

May break in stale beer, or retarn,
giving notice to the officer.
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Victuallers not to meve any.part -of
the gyle till the whole is worked off —
forty shllhngs per barrel penalty

All casks sent out mustbe stamped the .
number of gallons of beer-they contain..

Increasing the quantity of agyle after

declaration — one ..hundred .and fifty
pounds penalty.

.. . iﬁﬁ ’
H

. ) 0
.
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-1

OF FOREIGN axp BRITISH
: BRANDY

-

TrE former of these lnquors, if genuine,
is cohsndered(when used with moderation)
ta be the best spmt we bave in use, and
the most celebrated sorts, are those im-
ported from Cognac, Bourdeaux, &c.
A great quantity of inferior Brandies is
also * imported from Spain ; they are
generally brought mto this country over’
proof, and the merchant sells them in
that state, but the Brand_y dealer reduces
them when sent out in smaller quantitjes -
than 1mported 'to either proof or one-
to eight under proof

Thé "l')est:' 'criter,ion for the selection
of your Brandies, is to choose those that
are not fiery, but of a mild nature, with
a small degree of bitterness, and of a
yellowish colour, whlch is generally

acquired by age.
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You may improve your Brandies, if
‘you think it necessary, by, adding some
bitter almonds, sugar candy, and prunes,
ﬁrst pounded in a mortar.

Brilislq Bramlg ts rzqaqle,as Jollows,
To twenty_gallons of rectified spirits, -
put a quarter of a pound of bitter
alinonds, half a pound of cassia-buds, .
one ounce of orris-root, one pound of
prunes, three pounds of sugar candy ;
and if you add one gallon of foreign
Brandy it will be equal to Spamsh
rummage it well in the cask for about a
week, and then colour it, ‘which can be
done with a little burnt sugar, but the
best brandy colouring is to be bought at
Messrs. Staples and Co.’s in the Old
Bailey, London, and as a gallon can be
purchased for about nine shillings, it is
scarcely worth the trouble of making.’

per nlm
The Excise dmy on Braedy........ 178. 2

Do do. Hollands .. .l'n.,,, :
The Customs on Brandy & Hollands 1s. 10d.
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i .
Potato Brandy.
“ Brandy has for many years past

“ been largely distilled from potato-

*¢ berries in Lorraixe and Champagne :
“ these berries produce on fermentation
“as much spirit as the gfapes of Lor-
‘“raine’; but the specific gravnty of the
« fdrtuer to the latter is oMy as one to
e mne or ten. ”

E:iperiments ba'o*e been made to
extract a vinous spirit from gooseberries
carrots, &c. by distillation ; and it _has
been found, by adding a small portion of
dulcified spirits ‘of mtre, a few  bitter
almonds, and prunes, prekusty steeped
inCogunac Brandy, to answer the purpose-
of imparting to it that fine bitter and
flavour so ‘peculiar to French Brandy.
Artificial colouring is requisite, and age
will give it a degree of softness.
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RN T |
OF THE SELECTION OF RUM.
"Rux is. s liguor, digtilled from the
sngar cane in the West Indies, that from
Jamaica is by far ‘the best ; when im-
ported into this country it js. frequently
as high as forty per cent over proof, but

thatrof the. finest flavous-is ahout from
fourteen to. twent)' qwmf. el '

Dealers are. allowed two years to keep
their Rums in bond and at the expiration
of that tnme, hey may. renew their bond,
wluch is a yery great advantage, as they
 are thereby enabled to  keep their Rum to
an old. age with less capltal )

'l‘he excise duty on Rum is nme shil-
lings and three pence halfpenny per
gallon ; customs, one shilling and three
pence : the excise duty is paid on the
over-proof ; but the customs’ are levied
only on the number of gallons.
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When a dealer has purchased his
Rum, his plan is to reduce it to proof by
adding so many gallons of water as it is
over-proof ; but, if he adds two thirds of
water and one third of fine strong Taun-

‘ton béer, it would make the Rum softer
and stronger ; and admit of a still further
addition .of water to bring it to hydro-
meter proof, which would also cause it’
to carry a beter bhead: - then' let your

Rum be well rummaged, and in two or-
three days it will be perfectly fine' and

fit to be sent out, and in’order to reduce

it further, you cannot do better than by

. adding pure spring water. '

Some of the trade’ adulterate it with
British spirits, which not only spoils the
goods, but affords no’ profit.

Rums are preferable when of apale
colour, but sometimes publicans, to
suit low customers, want it coloured ;
the same colouring that is used for
Brandy. will do for Rum.
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GENEVA.
-

GenEva is mapufactured  in Holland, -
great quantities of which are smuggled.:
into this country, it. heing considered the :
best contraband spirit; but even that is
always strongly impregaated with sugar
of lead ;' as British Gin is brought to such
perfection, and the duty on Hollands

is so high, the article is little in demand.

~ The best that is imported, is made at
Scheedam and Rotterdam, and generally
about from eight to ten over-proof.

The purchaser should be very careful .
to choose a clean spirit, and one of a
pure white aspect ; and when in such a
state, to use only clean water that has
boiled, but after being lowered, if he is
not satisfied  with the colour, &c. let:
him take to about sixty gallons, half
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a pound of alum and two ounces of
salt of tartar, boil.the 'saite 'in two
quarts of water till it becomes milk
white, and when nearly cold stir the
Hollands, and pour it in at the same
time, which will cause, 13: to ﬁne, and
also will take off the azure tinge, which
is peculiar to this llquor when mixed

with cold water. '




26 . BRETISH GIN.

BRBPARATIION OF BRITISH
' GIN

s (.

In ordering a puncheon of the above
from the rectifiers, desire them to send
“strong unsweetened gin, conseguently
they will send it of the strength of one in_
five, which is termed in the trade twenty
two per cent under proof ; if you do not
wish to reduce the whole at once, have
a cask of sixty three gallons, then draw
off fifty gallons, and add ten gallons of
liquor to fill up, vl’lch will make a
reduction of streygth of one gallon in
six, and it wi}l }h,ey be glass proof,
and of the quality- that dealers sell to
publicans at twelve shillings, when the
strong gin is the same price; but if
you should wish to make it, at any
time, to sell at a higher price, you may
then draw in your can such a portion
of the strong gin, as you may judge
will suit the price, -
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. Now in order to prepare this, you

must; to the sixty galéne, take four
pounds of clarified Tuidjs sugar, let it be
nearly cold, pour it into the cask and
and stir it well, force with four ounces of
alurn, and fotr ouneces of salt of tartuy
powdered. small; add beiled together in
three quarts of water, till it becomes .
milk white, then put it into the cask hot,

stir thie liguor. well, bmh before and
after.

m

B2



28 CORDIAL GIN.

OF CORDIAL GIN axp BRITISH
 BRANDY.
’ .

!

‘

To make wp thirty galions of Raw
Spirit into Cordial Gin.
" Getas follows’;
2 pennyweights, oil turpentine, * - -
8 . do.  oil juniper-berries, " *

2 do. oil vitriol,
2 do. oil almonds,
1 pint . elder flower water.

Kill the above oils with a pint of
spirits of wine,* and. add about eight
pounds of loaf sugar, twenty five gallons
of spirits, one in five, which will bear
five gatlons of wg‘tér ; rouse it weéll, and
in order to fine it, take two ounces of
alum, and one of salt of tartar, boil it
till it be quite white, ‘then throw it into
your cask, continually stirring it for ten
minutes, bung it up, and when fine it
will be fit for use. ,

* See peppermint.
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To make Brandy between Brilish and
~ foreign.

As there is a.great difference in the
price of British and foreign brandy, one
being at this time about thirteen shillings
and the other twenty four shillings per
gallon, the following receipt will enable
Publicans to prepare a brandy between
the two prices asfollows.

. ! £, 8. du
Four quarts Cognac brandy 1 4.0
Three quarts, British "do. 099

Four ounces sugar candy dis-
solved in the water to make
"~ uptwogallons.. ... .. 0 0O 5

£l 14 2

This will make a good' brandy to sell
at twenty" shillings; the sgmé rule will
instruct’ you to 'make it at aless price
by substxtutmg a small quanttty of
spirits of wine, and adding more water
in lien of the foréign ‘brandy ;' the same
receipt will also do for making up cheap
rums. = o

1;3
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PREPARING OF COMPOUNDS,
. BY AGITATION.

i

To make ten gallns of Peppermint
' ' Cordial. '

Take six and a half gallons of strong
gin, twelve and a half pounds of loaf
sugar, half a pint of spirits of wine, three
quarters of an ounce of oil of pepper-
mint ; the spirits of wine to be used for
the purpose of killing the oil of pepper-
miat, to do which take about two ounces
of sugar, dry it by the fire, then pound
the sugar and oil of peppermint well in a
mortar, (those made by Wedgwood are
preferable to brass) then add your spirits
of wine by degrees, and continue for
some time to stir the same either right
or left till the oil has been completely
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killed. Your spirits of wime ought to be
sufficiently strong te fire gunpowder,
should 1t not be of that strength you will
not kill your oil ; in order to aseertain
this, take a table-spoon wad put a little
gunpowder into it, then wet the gunpow-
der with the spirits of wine, and set fire
o it with a piece of paper, and if it is not’
the full strength, the powder will, whea
the fire is out, remain wet, but on the
contrary will explode.

Now pour the twelve and a half
pounds of sugar, (having clarified it) into
your ten gallon cask, with the prepared
oil of peppermint, and well rouse the
same for some time, £ll up the cask
with clean water, with one ounce of
alum beiled in one piut of water, re-
agitate when you add the water which
contained the alum, then bung it dowu,
and in the course of a fortnight it will be
fit for use.

. Dealers will find it convenient to keep
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the il of peppermint prepared, as in
that case, if their customers should wish
it more highly flavored, they may then
add a small portion to the quantity they
are about to sead out.
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RUM AND BRANDY SHRUB
AND TINCTURE. .

-
To make thirty gallons Rum Shrud.

Take fifteen gallons of proof rum, two
gallons of lemon juice, one gallon of
Seville orange juice, forty five pounds of
loaf sugar; two quarts of tincture pre-
“pared as at page 34, and a few rinds of
‘lemons ; fill up your eask with water.
If not sweet enough with the above
quantlty of sugar, sweeten afterwards to
" yout fancy.

To make four gallonS of Rum Shrub.

' Two gallons of proof rum, lemon juice
one quart, eight pounds of loaf sugar,
half a pint of the tincture, and fill up
your four gallon cask with pure water.

Another method. ’
Take'two gallons of orange wine, four
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gallons of proof rum, one gallon of lemon
juice, one quartof tincture, either brandy -
or rum, fifteen pounils of loaf sugar, put
the above iuto a ten gallon cask, and fill
up with water,

1

o make Brandy Shrub.

Take five gallons of brandy reduced
one in eight, loaf sugar eighteen pounds,
lemon juice three quarts, and one quart
of the brandy tincture, put it into a ten
gallon cask and npearly £ill with water,
then ascertain whether it wants an additi-
on of any of the above ingredients, if so,
add such as appear necessary to fill .
up your cask, and after well rammaging
it, let it staad till fine,

To make the Tincture.

Take any quantity of the rinds of
Seville oranges and lemons pared very
thin, so as to contain none of the white,
put them into a jar and fill it nearly full -
of proof or over proof rum or brandy,
and let it stand some time to digest.
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SHRUB AND PUNCH.
e

An excellent and cheap niethod of making
: Shrud.

To a twenty gallon cask take two
~ quarts of tincture, two gallons of lime or
lemon juice, twenty eight pounds of loaf
sugar, five gallons of proof rum, and ten
gallons of white currant wine, then fill
nearly with water, and taste if it meet
your approbation, if so, add to the cask
te make it fall such of the above ingredi-
ents as you may consider .the most

desirable.

N. B. As there is a great deal of
trouble in expressing the jnice from the
lemons.and oranges, I would recommend
dealers and pubhcans to purchase the
Juice prepared which may be bought in
a high state of perfection at Messrs.
Lucas’s, Bristol, at about three shlllmgs
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and six pence per gallon, where also
.may be had the rinds of either dried. ’

The best method of making Punch.

- Pat into your bowl, three quarters of a
pound of loaf sugar, then in order to
make a good sized bowl, take three
lemons, rub some of the sugar over
them to extract the flavour from ‘the
rinds, then pare them as thin as possible, -
- and add the parings as well as all the
juice you can extract, and if you like
the pulp add that also; (ragged punch is
admired in the country, but at the coffee-
houses in London, they always send it
in strained and quite clear, having only
a thin slice of the lemon put into the
glass) pour on the same some boiling
water, and mix it up well for some time,
to extract the flavour of the rinds; and
when you find. your lemonade is to your
liking, then put the spirits to it, which
shiould be done in the following propor-
libns: to every three quarts or thereabout
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of lemonade, begin by putting in two
glasses of rum ‘and one of brandy alter-
nately, till you find it sufficiently strong ;
it is ‘not well to add water to it when
made, but to this quantity one small’
tumbler of porter or strong beer is a
great improvement, as it tends to soften
and enrich- the punch. -Reserve about
three slices of lemon to put into the
bowl by way of garnish.

Receipt jfor a Publican to make a seven
shilling bowl of Punch good.

Take two or three lemons and pare
~them very thin so as mot to take off any
of the white, then squeeze the juice and
pulp iuto the bowl, on about half a
pound of loaf sugar, add nearly two
quarts of boiling water ; stir it till the
sagar be dissolved, then add a pint of
Jamaica rum, and half a pint of the best
French brandy, and a small tumbler
fall of perter, garnish with a few slices
of lemon; then the Landlord should
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take a glass, to see if it be such as it is
likely his customers will approve of, and
if he thinks any improvement necessary,
he should make it to prevent its being
sent back to be altered. -

The season of the year that lemons are
in perfection is when they are to be
bought cheapest, therefore a prudent’
-‘Landlord ought to purchase a qnantity
of them, and extract the juice with some
of the pulpand put it inte bottles three
parts full, and thea fill them up with
brandy or rum, and also pare the rinds,
and act with them in the same manner
as before directed to make the tincture.

A cheap and excellent substitute for
: lemon juice
Boil six pounds of loaf sugar in four
"quarts of the best wine vinegax, remove
the scum and let it remain- till cold,
bottle it, and it will be immediately
fit for use. If a 'quart of rum or
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brandy wete mixed with it, it would
. keep the better, and you would in conse-

quence, ‘have- less spirit to add to the
~ punch.

- To prepare ingredients for making six
gallons of Cordial, whieh will afterwards
‘make excellent Punch with the addiﬁon of

water only..

Take L.
Theee gallons of proef rum P
Five quarts of brandy ... ... 11
Twe ditto of lime or lmon Juioe 0
One ditto of porter e e oic O
One pint of tincture ... 0

- Two ounces of bitter alinonds

bruised ... w. w .. O 0 4
Fourteen pounds of loaf sugar A
clarified ... .. o o e 012 0

Sdntn— atm—

£415 9

caowcm-
Sacool

Pat the above ingredients into a cask,
rummage it well for a few days; then
dissolve a guarter of an ounce of.isin-
glass in a little spirits of wine ; pat that
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. into the caskalso, stirring it welltogether ;
bung it dewn and let it remain quietly
till it is properly incorporated and appa-
rently fine: tap it a little way up the
cask, and draw from it as much as will
complote your bowl of punch, with the
addition of a proper portion ‘of boiling
water, and a few slices of lemon to
garhish. The adoption, of this plan, is
one of the most convenient that can be
devised for any Publi_chn or Victualler,
especially when punch is required to be
made speedily, as for instance, persons
assembled together-at auctions and other
meetings of considerable magnitude.
In the ordinary way it is often disadvan-
tageous to the Publicans to pracure
lemons at such times as they are wanted,
and probably when too many are bought

“at once, a loss may be the result, by
keeping and spoiling them ; but in the
plan before suggested, no more lemons
are wanted save those for. garnishing.
Moreover, at large assemblies much
irregularity often arises amongst the at- .
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tendants or waiters, if they cannot bring
forward the punch in due time, and in
consequence of the then prevailing
hurry, the whole is frequently spoiled
by making it injudiciously.

When the cordial is made as before
directed, there will be little or no trouble
to exhibit a good bowl of punch at any
stipulated price, and a single glass-full
of it may be made as quickly as one of
grog. From the aggregate expense of
the six gallons of compounded cordial,
specified before, may easily be calculated
the charge for any quantlty of punch
required to be made of it, thereby accu-
rately ascertammg the proﬁe arising
’ therefrom

N. B. The punch cordial will not
cost more than sixteen ' shillings per
gallon, if made accordingto the foregoing
directions. = Every dealer should at all
times keep. this in his stock regularly,
even . as he would gin, rum, and
brandy.
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MILK PUNCH, &c.
i

Milk Punch. — Make a tincture as
' Sollows.

Pare ten Seville oranges and twelve
Jemoas thin, put the rind in two quarts -
~aof rum, and let it steep for a few days,
occasionally agitating it. Then put six
pounds of loaf sugar into a clean pan,
squeeze the above lemons and oranges on
- the sugar, add two gallons of water, and
one gallon of boiling hot mitk ; mix all
together, and then add the abeve tinc-
ture; filter it through a jelly bag, and it
will be transparent and fit for immediate
use ; but when bottled it should be
‘kept in a cold cellar.

To make Frishy.
To eight quarts of ¢lear spring water,
add one pound and a half of fme loaf
sugar, and the juice of three lemoms,
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with the yellow part of the rinds; stir it
up till the sugar be dissolved, and let it
stand till fine ; after. which, bottle and
«cork it, and in about ten days it will
effervesce, and be very pleasant summer
beverage.

To make sixpennyworth of Crank.

Make:a geod fourpenny glass-full of
warm gin and water with sugar,' add a
slice of lemon.and half a wine glass-full
of fine porter.

Note.—This will afford the Landlord
an extra profit of twenty per cent, and
is a liquor which would please his -
customers. :

To make Roman Purl.

This is a beverage, which is held in
high estimation by the metropolitans, -
and by them made in greater perfection
than by others. In London it is made
from amber ale, with a mixture of gin
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bitters ; the amber ought to be heated

. by a very quick fire, the gin and bitters

put into a pewter half piat, and the ale

added to it, at the exact warmth for a

person to drink snuch portion at a single
. draugllt.
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CAPILLAIRE.
| ——
' Capillaire.

This is principally sold by confec-
tiouers at a very high price, but as it is
now much used for sweetening of grog,
punch, &c. the followmg receipt will
enable all Publicans to manufacture it

themselves, 'and it is an article they
ought never to be without.

Take ten pounds of loaf sugar, two
quarts of water, the whites of half a
dozen eggs well beat up, put.the whole
into a stew pan and boil it till you have
taken off all the seum, then filter it
through a jelly bag, and when nearly
cold, add to it a quarter of a pmt of fresh
orange flower water.
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CHERRY BRANDY, &ec.
~ ‘

A superior method of making Clm‘ry
_ Brandy.

‘Take a wide mouth'd bottle and ﬁll it
nearly half full of. the best Cognac
brandy, then take to every two quart
bottle half a pound of best loaf sugar
grated, and add it to the brandy, shaking
it till the sugar be' properly dissolved ;
then cut the stalks off within half an
inch of the cherry and prick each in three
places with a needle, and drop it into
the bottle, and when the bottle has beem
filled with the cherries, add as much
brandy as the bettle will hold; cork it,
and at Christmas you may venture te
taste it, when I will engage it shall be
excellent.

The species of cherries should be
morellas, and not the least bruised.
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Cherry Braady.

To every gallon of the juice of the -
cherry, add six quarts of British brandy
or clean rectified spirits, one pound of

brown sugar, a quarter of an ounce of
cinnamon and cloves.

To make it cheap and with less trouble.

" Filla cask of the size you wish to
make, about half full of black cherries,
then add clean rectified spirits, one in
five, sufficient to fill the cask, draw it off
into another vessel after having stood
about twenty-four days, and in the
course of three weeks therefrom, it will
be fit for sale. But you must add a

small quantity of cloves and cinnamon
and about ane pound of brown sugar to
every gallon : ebserve at the same time
to pick the stalks from the cherries, and
if they are not bruised, some of them
should be pricked with a fork, or other-
wise the first extraction will not. taste
sufficiently ofithe fruif. Bruise witha
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stick the - cherries left, as much as
possible, and nearly fill the cask™ a
second time with the rectified spirits,
let it stand till your stock be nearly’
reduced, then rack it off for sale, and
treat itas you did the first.

Raspberry Brandy. -
‘ The plan laid down for the manufac-
- ture of cherry brandy, will answer for
raspberry brandy likewise,

Caraway Brandy.

Three quarts of brandy one in eight,
three pints of water, one pound of loaf
sugar, one ounce of caraway seeds, and
a quarter of an ounce. of cinnamon ;
‘digest them for fourteen days and filter
through blotting paper or a. flannel

bag.

. King’s Cordial,
-Take two quarts of East India -
Madeira, two quarts of best cherry
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brandy, a quarter of an ounce of caraway
seeds, halfa nutmeg grated, two drachms
“of cinnamon and mace bruised, two
pounds of fine loaf sugar, three lemons
with the yellow part of the rinds, and
one quart of strong green tea; put the
whole into a two gallon jar and fill it
with water, let it stand ten days, then
draw off what is fine,” and filter the
remainder through blotting paper.

Queen’s Cordial.

" Take six quarts of cherry brandy, two
quarts of sherry, three pints of brandy
or three pints of rum, quarter of an
ounce of cassia, two drachms of mace,
quarter of an ounce of caraway seeds,
and one of coriander seeds, also the
. juice of three lemons with the exterior
part of the rinds, and two pounds of fine
loaf sugar; the spice to be bruised, then
fill up with rose water a three gallon
cask, let it stand to digest, and when ﬁae

it will be fit for use.
c
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'RATAFIA, &c.
. . N

Impenal Ralqﬁa — To~ make ten
gallons. ,
Take half i pound of the kernels af
. apricots, peaches, and nectarines, and
“one pound of bitter almonds, bruised ;
half an ounce of compound essence of
‘ambergris should be dissolved in two
quarts of spirits of wine, gfter which add
to the spirits of wine the kernels therein
‘to dlgest for a few .days, put it in the
“cask, and fill up wnth sprmg water,
when fine it will be fit for use.

To. make six gallons of Ralafig.

Take four gallons -of. clean rectified
*spirits, two quarts of cape wine, halfa
pound of bitter a]monds, one ounge of
“'nutmegs grated, five pounds of loaf-
sugar clanﬁed and then fill up: with

)

! water -
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E’nglzsk Noyeau. — To make twenly
gallons. '

Take fifteen gallons of pure recti-
fied spirits, one in five, four pounds
of bitter almonds bruised, half a pound
of dried lémon pecl, amd  twenty eight
pounds of loaf suger, let it stand to
dlgest in the cask, tap it hlgh aud
when you 'think, the almonds &e.. ‘are
properly mcorporated and the llquor‘
- is. fine,, bottle it oﬁ' '1‘0 make it morfr-'
like the French noxeau, ‘use Cognac
brandy, ‘and the kernels of apricots,
nectarines, and peaches, :

Usquebaugh.—To make ten gallons.

. Take cloves;' nutmegs, and cinnamon,
of eacly one cuniee; coviander- and cava-
wiy seeds, two ownceseach; fourcunees.
ofi bitter almionds braised, Kalf a pound
of liquorice root sliced;, ter:pounds of
loaf ‘sugar, and six gdalons of British-
spirils ; add also ailittle saffronite make.
it the usual colour; éﬁll“up'i with water;

T ,
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Jet these ingredients digest for some time,
:-*say one month, stirring them continually,
- afterwards filter them through a flannel

How to make ten gallons of Aniseed
Cordial. "

Take one ounce of oil of aniseed,
and kill it with a pint of spirits of wine,
as directed in peppermint, ten pounds.
of loaf sugar, seven gallons of British
spirits, one in five, one ounce and a half
of alum, powdered, then rummage it
well, and fill up with water,

Poppy Syrup.

Gather about eight quarts of fresh
poppies, cut off the black parts of them,
put them in_a three gallon jar, and fill up
with brandy, there to digest for a week,
occasionally shaking the jar; filter it
through flannel, and press the poppies
to extract all the juice, clarify in two




POPPY AYRUP. - 58

"qum: of water three pounds of ﬁne
" loaf sugar, put the contents in a clean
cask or jar, and add- a small quantity of
cionathon. In the course of a few
'weeks it will be fine and fit to. bottle.

c3
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L& . BITDERS, &c.
-

Batters.

Take one ounce of cardamom seeds,
two ounces of Seville orange peel dried,
two ounces of gentian roof, and steep
the whole in two gallons of British gin,
there to digest till wanted.

Excellent Bilters are made as follows

Take a cask that wﬂl‘hold six gallons
and put into it five gallons of reduced
gin, one pound and a half of bitter
almonds bruised, four ounces of chamo-
mile flowers,+ and a quarter of a pound
of dried lemon peel ; put them into the
cask 1o digest, shaking it occasionally,
and if not found to be bitter enough,
add any of the ingredients that appear
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most wanted, and filter the same through
blotting paper. If publicans were to
keep it filtering in a clean decanter in
the bar, they would sell it as fast as it
would filter ; it is a most capital bitter
for purl.

Stomachkic Tincture.

-Make up in the same way as the
above, with the addition of twe ounces
of bruised rhubarb, and also peruvian
bark,

Caraway Cordial.

Take one ounce of oil of maraways, )
four penmyweights of cassin lignea. ail,
kill the same xs directed for pepperrmias,
a small quantivy of the essence.of peange
and femon, and the rinds of a few temoms
and vrasges, tem pounds of loaf sugar
.clurified, seven gallons of British spinits;
fill the rermaimder of the cuwk, to make
wp ten.gadbens, with water, ‘agitate . ard
Anee it dowm, if requisite, wish hlum.: .
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Imperial Carminative Cordial.

Put into a ten gallon cask,
T Two ounces of ginger,
- Oune ounce of caraway seeds,
‘One ditto cinnamon, . -
‘Two ditto coriander seeds,
One ditto cassia,
One ditto apiseed,
Two ditto lemon peel, )
" Two pounds of Jordan almonds,
One ditto bitter ditto.

- Lol

The above ingredients are to ‘be first

~ bruised, then take of dried or green
mint, rosemary, and lavender, a tea-cup
full of each, infuse the whole in six
gallons of gin, or five of brandy, let
them remain for a fortnight to thoroughly
digest, then add eighteen pounds of
fine sugar clarified, and fill up the cask
with water; use for fining one ounce of
alum or a quarter of an ounce of isin-
glass; keep it still, at least four months,
for the whole of the ingredients to be

~ +well incorporated ; then see if it be
perfectly fine, if so, draw from the cask




CARMINATIVE CORDIAL. 57

whenever wanted, or bottle as far as
it will ran clear, aund filter the remain-
der. - This cordial for its genuine
carminative virtue istruly inestimable;
and for bilious complaints in particular

it will be found pre-eminent. :

N. B. Age will .improve it, and ne
climate can injure it when securely
bottled.
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'IMPERIAL NECTAR, &.
. Ly

| Impmal Nectar.— To make ten gallons.

. Take six gallons of Bitish spicits, six

pauwde of lgaf sugar, ane pound of hitter
almonds, two ounces of lemon peel, one
ounce of cloves, two ounces of cinnamon
and six nutmegs ; the cloves and cinna-
mon to be bruised, and the nutmegs
grated: fill up with ,orange or raisin
wine, shake the same- tlll the ingredients
are properly mcorpqmted and then let
it stand till fine amd fit, for use. The
colour ought to be that of brandy, which
can be made so with burnt sugar, or
brandy colouring.

Loverage. — To make six gallons.

Take three pounds of celery cut into
small slices, half an ounce of mace, one
ounce of cinnamon, one ounce of cara-
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way seeds, four pounds of loaf sugar
clarified, four gallons of British spirits,
fill up with wster, shake it eccasionally,
and then let it stand to digest, and when
fine it will be fit for use.




———— -
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'CORDIALS, &c.

Cinnamon Cordsal. — How to make six
. ‘Take ‘a quarter ofa pound of dried
lemon peel, cardamom seeds four oun-
ces, and half an ounce of cassia lignea
killed with spirits of wine, five pounds
of clarified loaf sugar, four gallons of
~ strong British spirits, then add saffron

to colour, and water to fill up ; agitate it
occasionally, and when well incorpo-
rated, let it stand till fine: this is consi-
dered a very pleasant cordial.

Clove Cordial. — To make four gallons.

Take three gallons of British spirits,
one quart of cherry brandy, quarter of
a pound of cloves ground to powder,
thrée pounds of loaf sugar, then fill with
watér, and let it stand till fine,
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Wormwood Cordial. — 1o make four
gallons,

Take three gallous of rectified spirits,
two pounds of loaf sugar, two penny-
weights of oil of wormwood to be killed, -
‘one ounce of caraway. seeds, one ounce
of coriander seeds, four ounces of bitter
almonds, then fill up the cask with
‘water, let it steep for a fortnight, occa-
sionally shaking it, and when clear |t
will be fit for usc. :

Gold Water.

Three quarts of Cognac brandv, one.
in eight, balf an ounce of cianamon,’
quarter of an ounce of cloves, one
drachm of saffron, and one pound and -
a half of loaf sugar, let these ingre-
diénts be put into a vessel to digest, .
shake it daily for ten days, and then :
filter it through cap paper. Add to -
.the quantity when filtered enough pure.
water to make up five quarts. -
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Coriander Cordial. — To make ten
gallons.

Take one pound of coriander, and a
quarter of a.pound of caraway seeds,
bruise them well in a mortar, put them
into a ten gallon cask that has six gal-
dons of spirits in it, and let the contents
stand therein for a week ; add eight
pounds of loaf sugar, and fill up with
water, rouse it well, and when the ingre-
dients are suﬂicnently digested, and the
liquor fine, then tap it.

To make four gallohs of Orange Cordial.

Take two dozen Sewille oranges, six
lemons, pare off all the yellow .part of
the rinds, steep ‘the same in the best
-French brandy for about a week, clarify
five pounds of the best loaf sugar, then
squeeze al] the juice .from the oranges
and lemons,. and put the whale:irto
-the cask, add also three:quarts of water,
and fill up: with the best brandy, lot it
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stand for three or four months, then
bottle lt off, and it wnll‘bea very ﬁue
cordial. . :

. Excellens Lemonade.
N
To the rinds of ten-lemons pared very
thin, -put one pound of fine loaf sugar,
am} twe quarts of spring water boiling
kat 3 stir it todissolve the’ sugar, let it
- stapd twenky four hMcnneredrcluae:
then squeeze in the juice of the ten
lemons, add one pint.of white wise, boil:
a pint of new milk, pour it hot on the:
ingredients, when cold; run it threugh a-
close filtering, bag, when it will be fit fog
immediate use. :

N. B. By using about three ‘Seville
oranges to the above, you will |mpart toit
a very agreeable perfume, but in general
it is preferred unseented, and made from
lemons enly. :
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To make two galléns of Citron Cordial.

Take four quarts of French brandy,
and add the following ingredients to
make up two gallons: .six citrons, ‘one
pound of Turkey figs, half a pound ‘of
prunes, quarter of an ounce of cloves,
and two pounds of loaf suger, thea
fill up with water.

The above ingredients, excepting the-
sugar, must be bruised in a mortar to
a pulp, and steeped in part of the
spirit for some time’ before being put
into the cask. '

N. B. If you wish it to be of a ver-
dant hue, you must use the liquor of
boiled spinage, and substitute a rectified
British spirit in place of brandy, and
leave out the prunes. . - o

To make two gallons of Clary Cordial. V: '
Take a bandful of clary flowers, and
steep them in brandy for about a week ;
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then put into_the cask half an ounce of
- ginger, qnarter of an ounce of cinnamon
bruised, two pounds of loaf sugar, one
" gallon of brandy, and then Sl up- mtb
vatu. - .

S I 2

. ~ ~ D
P
“ . . . v
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OF FILTERING BAGS.
, - :

Filtering bags are best made of
flannel, and they are so useful in the
management of wines, &c. that it is
almost impossible for the vintner, as
well as the manufacturer, to do without
them. Every dealet or trader ought
always to keep in his cellar two, the
one made of flannel and - the other of
brown holland ; a‘'square of each will
do; they are made like a jelly bag,
which, I believe, every housekeeper
knows how to make. :

Should the materials run through
too fast, shake into the bag a little
- coarse bran or mix the same with the
Tliquor. '
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N. B. Many pernicious ingredients
are used in the trade, and although they
may appear necessary, [ have left them
out, substituting others’ that are truly
wholesome, and which answer the pur-
pose much better. - .
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The following table shows - the weight of
- one gallon of spiritwous’ liquor - §c.
by which a calculation of any given

quantzly may be ascertained,

' ‘ lbaoz.dr.
One gallop of spirits hydrometer proof,

welgbs RV 2P § 37 ]
Do. 1 to 20 over proof, weighs 7 109
Do. "1t015 do. . do. 7107
Do. 1tol0 do. do. 710 4
De. 1t 8 do. do. 7 915
De. 1lte 6 do. do. 7 9 4
Do, 1to 4 do. ‘do. 78 &
Do. 1to 2 do. do. 7 5 -7
Do.” 1in 2underproof, do. 8 7 5
Do. -1in 4 . do. ‘do. - 715 &
Do. lin'5  do. do. 71312
Do. 1in 8 . do. do. 718 7
Do. 1in 8 do. do. 7 12 12
Do. 1inlo do. do. 712 7
Do. 1in15  do. do. 712 2
Do. 1lin20 do. do. 7 1118
Do. water do. 8 7 5
Do. vinegar do. 8 7 0O
615 6

Do. alcohol do.

N. B. The above is accurately taken
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‘from the standard of wine measure,
which is as follows.

2 Pints - 3 rvl Qouart
4 Quarts or8Pints | - |1 Gallon
10 Galions 1 Anchorof B. or R,
18 Gallous. . C 1 Runlet’ '
“31} Gallons > o/! Barcel
42 Gallons -'<' 1 Tierce
" 2 Tierces ot 84 Gals, 1 Puncheon .
438 Gallons 1 Hogshead ~
- 2 Hogshds, or 126Gal. 1 Pipe or Bntt
.2 Pnpes or 352 Gals.J ! Tun

By this Measure all Spints, Mead, Petry,
. Cider, Vinegar, Oil, Honey, &c. are measured ;
also Milk, not by Law, but Custom only.
¢¥ A 'Tun of Wine weighs.18 Cwt. .
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CLEANSING TAINTED
- VESSELS, &ec.
-

The foregoing receipts are the result
of the most approved information and
practice collectively for a series of years,
they arelaid down in:the plainest man-
ner to convey instruction, so that if the
spirits. and. other ingredients. be good,
and, pzopet attention. paid to the. making
them up; it will be impaseible for the
dealer teo. epr..

Nevertheless, the goods may still be
spoiled, if put into a musty cask, there-
fore due attention is requisite to prevent
that, by making the earliest discovery.

I bhave happily succeeded in finding
out efficient means for cleansing impure
vessels, and by the following rules, any
unclean cask may be rendered sweet
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If your cask is very foul, take out the
head, and when quite dry, take some oil
of vitriol in a basin, and with a brush
wash the parts that appear to cause the

" smell ; afterwards wash the vessel well
'with warm water, and when properly
dry (match it with such matches as are
“ hereinafter directed to. be made) bung
“it up tight, and let the match remain
for some hours, then wash it well
” with warm water ; if the cask does not
absolutely stink, this process will be
"sufficient. When the vessel is intolera-
" bly uriclean, the process must be carried
farther ; puttwo or more pails of boil-
ing water, with one bushel of ‘spent
. grains, hops, or bran, (if the cask is of
the size of an hogshead, and so on in
. proportion to any other vessel) rol} the
cask well tilt the contents thereifi are
-nearly cold, then add ope piat.of yeast,
let it stand fermenting twenty four
hours, .after which, wash the cask out
.thoroughly clecan, then .it will be per-
fectly. sweet and.fit. fon use.
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Another method.

Take about half a peck of unslacked
lime, and put it into the unclean vessel,
also pour into the same one pail of water, -
bung it up close, and continue to roll
the cask for some time, in all directions,
so:that the lime may adhere to the vessel;
let it ‘remain in that state till wanted,
then take out the head, and scrub it
‘well with a brush, and by the time the
~lime is washed off the wood, it will be -
rare if it is otherwise than perfectly
sweet. The above quantity of lime
~ will be sufficient to clean a hogshead

cask. ' ' , :

Directions for making a match, and the
proper method of using it, for cleansing
the interior of any vessel,

Get some thick brown paper, and
cut it into slips about three inches broad
‘and - six inches long, melt some roll
brimstone,- and steep the paper so cut in
it; when cold, take two or three of the
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pieces, for a hogshead, and tie a string
to each piece, light the match, and sus-
pend the same about the middle of the
cask, let it burn about twenty seconds,
and then bung it up quite tight, and let
it remain clos;ely stopped till wanted.

N B. Some recommend the match to
be made of linen, hut brown paper is
preferable, especially that of the stoutest -
sort; if some of the sl;ps of paper were
1mmersed in melted pitch, and supended
in like manner with the brimstone
matches, it would be still more eﬂ‘eciua!
in expelling the nauseous effluvia;
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T R T (N S
~OF . FOREIGN WINES."
i D ‘ P ,.
So”wiltifatious is the production’ of
wine in foreign climes, that it would be
superfluois to enumerate. them within
_ the Timits of this Dlréctor, therefore my
attentlon is furned fo such sorts onfy as
coriie’ under my familiar knowleﬂgé to
be of- the- lnghesl. reputatlon ‘among
Europeans R
) [ P ' iy
Wines are imported from various
parts of the world; particularly from

France, Spain, Portugal, and the Orien- _

tal countries; and are generally named
after the places at which they are made.
After the fruit is gathered from the
vineyard the process of manufacturing
is similar to that of making cider in this
country ; but instead of the grapes being
ground like our apples, the juice is
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- expressed by treading with the feet, -or
by the contusion of a large wooden
_instrument, for the purpose of obtaining
all the sQluble matter. from the grapes.
As the anwledO'e of makmg foreign
wmes cannot be of any partlcular impor-
tance to persons in this country, I will
not_enter into further detml about 1t but
will. endeavour o gnve the best instrac-
uo?s how to procure those that are
cons:dered the chmcest of their kind :
I wnll al,so point’ out the method of
purchasmg them to advantage, and then
treat of thelr lespectlve quahtles unﬁer
" their several heads, 50 that connoxsseurs,
may refer to the wine they hke best,
wnthout bemg troubledl to. read ‘the
hlstory of those they nevel drmk S

‘Bt as mauj are desirotis of & seemg a
complete h‘lstory of every desénptmn of
wines, ‘I ‘cannot do better' than refer
them to-that mtereéimg work recently
broughbt “out - by D‘actor Alexander

Henderson on ‘thé’ subject. -~
D2 '
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To pwclme ‘a Pipe or..more : qf Pprt .
¢ Wim:\- At ot
Dealers, as well ‘as others that have
the means, should first ascertain who are
the largest i lmporters, 4nd apply to them
for orders -to ‘taste the wines, which
request will be readily complied with,
and the merchant will send a clerk or
cellarman to accompany them tp ‘the
bonqled vaults ; having tasted and found
such as they approve of, they have, oniy
to. (heapen the prlce, and in: the event
of therr agreemg to pay’ the merchant the
‘short price, then get the v
‘in, their own ‘hamie. ]
1mmed1ately want the wh
the duty ¢ ou those they. take out of bond
wnth the expenses : attached thereto; but
they must not let them go back to the
merchants cellar,who will bevery anxious
they ,should for the purpose,  as he will
- very friendly pretend to tellthem, of filligg
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up; that proposal I'would not advise
the purchaser to accept, but rather to
get a dock permit and let it be sent to
his order - therefrom, then he will be
certain of the articles he bought, with-
out the risk of thelr being . adultetéted '
by other removais

. As it 'may no£ at. all times be conve-
-niént * for *vintmers and gentlemen to
. purchage their wines at short prices,
-respectable - wine merchants, such- as
‘Messra. Bellarny and Smith, and others,
will give-a safe . customer, four or five -
months* eredit for the wine and duty, -
and ‘allow him dlso to make ¢hoice of
wines in the docks, and procure a dock -
permit for his authority to remove it. -

Good' cellarage is - a very prineipal
cohject for"k‘eef)i"l‘lg ﬁﬁes,""qtid‘a tempera-
tare df aboiit 60°is the'niodt desirablEfor
the reténtion of - their ‘good “qlialfties. -
Wine ceflars should be kept dry; 'the

fleors' strewed with saw-dust . of wddd-
3
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ashes; when yoyr wine arrives, endeavor
to vault it as soon.as possible,. do
not expose it either to heat or cold,
get it horsed , immediately, .and bore
a sinall peg hole in the cask, lest there
should be any fermentation in the wine,
which would probably cause -the cask
to burst. Prove its aspect after standing
a fortnight, and if not fine, get about one
dozen of whites of eggs and shells with
some of the wine, whisk it up into a
good - froth, draw. up. the bung,- then
throw the contents. s¢ prepared into the
cask, stirring. it well at.the same time,
‘and. often, with: your staff,- which' will
eventually accelemte its (wonted brlght-
ness, y :

Madezra

Maden‘a 1s a wine umversally admlred
and those i m the hxghest state of per fec-
tion. are frequently sent to the East
Indies- and back.again ; ; the agitation of
the_sea, umted with “the _peculiar in-
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fluence of climate, renders such wine
very superior to others.

This wine requires age, it ought to
be kept warmer than Port, and when
bottled, it should be packed and covered
. with saw-dust, and put into the warmest
bins or catacombs. If you fancy the
Madeira wants strength, body, or flavor,
the addition of a little of the best French
brandy will greatly improve it at all
times; and when not fine, dissolve two
.ounces of isinglass to a butt of Madeira,
whisk it up with a quart of new milk
_ and stir it well.

N. B. When Madeira wine has a
piakish hue, it is a proof of its having
been adulterated with Teneriffe wine,
as the genuine colour of pure Madeira
is much paler then Sherry.

N - Sherry. .
. The purest.of Sherries are those that
are pale, fine, aromatic, potent, soft,



80 SHERRY,

‘rich, and with a degree of bitterness ;
but as they cannot always be acquired
in that state, we must endeavor to
manage them 'so as to bring them as

near perfection as possible. If the’

Sherry is not fine, take ‘a pail and draw
off about- one gallon from the butt, dis-
solve two ounces of isitglass to a jelly,
then add the whites of about ten eggs
with the shells, and- one ounce of alum,
builed irone. pint - of water ; whisk the
same for a considerable time, rammage
the wine Well,* throw the contents of the
pail into.the' cask, and ascertain whether
any other improvement be wanted to
promote the essential flavour: as some of
~ those wines are often impregnated with
too liot & stimulant, whi¢h predeminates
ovet "that' softness of taste peculiar to
goodi'8lferry; the following explicit in-

!

structions will enable you to meliorate

such to a surprising degree: take of
white sugar-candy or honey six pounds,
for a butt, 'and also two pounds of Jor-
dah almonds and‘ one "pound of :bitter
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almonds pounded; then' draw off some
Sherry from the cask; and add a suitable .
portion of any other soft pleasant wine,
which wilt tend t_b ‘temper the hot taste
of the Sherry whenever it is required.

When these wines are first imported
or recently manufactured, some of them
are found to.be .intolerably- hot and
harsh ; this is in a great-measure caused
by so much Spanish brandy being used
in them by the foreign manufacturers;
bat if they should at any -time be:found
“@eficient in strength, mingle with-them a
disereet portion.ef thebestCognacbrandy.

If a butt of Sherry is . too: high. in
colour, take a.-«quart of warm sheeps’ or
lambs’ blood, and.mix ié>with the wine,
~and  when:thoroughly-: fine draw it off,
when you will find the colour as pale as
is necessary.

- Fhe colour of other. wines, if required,
may be: taken off iw. the same manner.
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Note when any process or operation is
to be performed for the improvement of
quality or ftavour in wines, let that have
the first attention, afterwards repair to
the rules recommended for fining, when- -
. ever required.

Cape Wines.

It is but a few years since Cape wines
have been imported into this country,
and they-are umvel‘sally bad.

. Since the Cape of Good ‘Hope bas
bec;ome one of our colonies, government
has given every encouragement {o.cause
Cape wines to be drank, by laying a
very moderate duty on them, which is
only two shillings and seven pence per.
gallon : whereas other white wines pay
seven shillings and seven pence, except
Madeira, which is_seven. shillings and
eight pence. .
Vidonia.

Vidonia has of late years been much
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“used in this country as a light-dinner
wine, and is preferable to the best Cape,
being of a softer and more  pleasant
flavour. With the exception of Cape
wines, it is one of ‘the cheapest, and

very susceptible of improvement,” witha .

proportionate quantity of Sherry or‘
Calcavella. :

Bucellas

Is also a light fine summer wme, and
as well as Vidonia is now introduced at
table as a favourite fancy wine.

Some good Cognac brandy however
will greatly improve it, especially when
it has been in bottles for a few years:
then it will be a pleasing wine,

. Teneriffe. -

ThlS wione 1f well mandged, may be
said to approach the semblance of
Madeira, that is when its acrimonious
-qualities bhave been properly subdued,
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which.can be effecied by blending oné
fourth part of good Sherry with the
Tenerifle; this alone. will make it
mellow and .cause the flavour to be
simijlar to that of Madeita. Much of it
hag been, acinally-sold.under the name
of Madeixw, after itchas been skilfully
prepated, thereby affording an ample
proﬁt to the adventurer, as the Teneriffe
_ is a much: cheaper wine than Madeira.
But with the addition of half a pound of
bitter almonds, and two pounds of sugar
candy, the former bruised and the latter
dissolved, to the proportion of every forty
gallons; will render the flavour truly
admnrabl’e.

Lisbon:

This is a rich and sweet wine, very
seldom kept by Inn-keepers, noris it
generally drank in families, except by
the femalé party:which renders the
consumptlon of itvery Ilmlted ’

It mu when .mixed- dwith Bucellas,_
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Calcivella, and other light wines much
improve them, as also will those: wiuss
improve Lisbon.

) - Mboundain. ., .

« ‘Noun taih wine is. bmbaml'y‘ so-vamed
from the situation of the vineyards®:in'
_that part of £he hemisphere, whereit is:
mountainous, and ils aspect being in
diametrical contact with the rays of the
sun; causes the fruit' fo tipen more
favofirsbly, -thereby imparting ta. that
arine a femarkably finé' dulcet flavour.
It is generally sold - at or about the

pme of Bucellas, - ,

Bm;gum!y
meg to the_fertility of the soﬂ and
climate of Burgundy, excellént wines are
made wlnch take their names there-
from, and the dlﬁerent departments of

the pl‘ovmce are three, namely, Céle d’
" Or, Saoné and Loire, and Yomae, all

» I the phavkiice'of Tra‘.«?e: Montes.
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these departménts aré interspersed with
luxuriant and delightful vineyards,
whence we get- the admired wine called
Burgundy. When it is in perfection, it
is of a full bodied brilliant rouge colour,
and. it ought ta be deeper in its hue than -
Claret or Port, and treated in 'the‘Same
manner. . !

. Clampagne.

This is' a wine. also imported -from
Franee in long: thin necked bottles, and
the best ‘manufactured at Eperunay ; it
ought to effervesce, so as to start ‘the
corks on their being loosened; when
in perfection it bas-a clear sparkling
appearance,_

it is sentinfo this country in cases of
six dbzen, and is wurth (duty paid)
about six pounds per dozen. If this
wine is not imported originally good, I
know of no method to improve it.
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. . . Claret

Is alight bodied red French wide, in
general not so high  coloured ér " as
rough as Port, but mirch moie expensive,
and when in - perfection is delicious;
such, if it cap be pracured, is frequently
introdaced :to parties after they have
finished their Port, by way of a bonne
* bouche, 'in Gallican phrase, ora ‘spber-

ing. bottle. -

The ﬁnings ‘proper for Claret are
precisely the same as those for Port,
and it should be kep't in tbe same
temperature o ' _’

This elegant wine is made at Clairac

a town of France, in the departtnent of
Lot and Gur«mna. s

o Tent . .\ o -

Is a sweet red wine, used principally -
on the administering of the Sacrament,
and is given to children and: infirm
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-

persons. ‘This wine ‘as well as others,
has lately been greatly adulterated® not

. only by the merchant;: but to:iny knoye-

ledge even by: a pious Divine, who had
the privilege of furnishing the. Lord's.

‘table himself, ¢(which, in. some: parishes

ministers . have .dene : without: controul)
and made a sordid profit by . mixing
Briish Tent with Port winé .but, alasy!’
this admixture was to him.a cup of

_sorrow and of bitter afliction, when the
g .veport thereaf was pade to the Hopour-

able Board ofE,xqggebhﬁ, in £onsgquence,

was. considered, sp wplicgpsed degfer,
‘his whole ‘stock of wiaes. was then
seized, and a heavy fine imposed upon
~him.. S . .

“a G 'k~.'.i

“® ¢ In a case which came Yefore- the Court of

“King’s Bench lately, it came out that common:

Sicilian wine, which is not wortk move than from
- twelve to -thirteen pounds per pipe, is frequently.
-sold as Toray, Lumnu Caristr, and La
.Crexng Divival’ Impostlwm in wines are
“carried #o- agrwlen patent’: than the )mblw is yet
.- qware, of; o e :
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-

_.N. B. Itis very probablethis publis
cation may faltinto the hands of many
clérgymen, -therefore I beg to observe,
-~ that what has been said relative to the
- adnixture of imitation Tent’ wine, and
moreover- taking:the authority from the
churchwardéns, whose-province itis to
provide wine &c. for the Sacramental

table, is not intended " to cast any reflec-

tioh' on the clerical order at large, but

~ rather to prevent -any of them from.
falling into such error in future : for the A

author pledges . himself that. their s no
class of the cammunity . more justly.

~ esteemed by him; than those ‘Reverend

‘Gentlemen,  when their actions are éxam-
ples - of - chrigtian wrtue, and moral-
.rectltude.

>

‘A3 the foregoing “wines.-are the prin--

cipml ‘obes that are 'parchased in’ casks
by those to whom this book is addressed, .
it would, be needless to. lengthen the
treatise by enlarging on this-topic, and it

[
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would be deviating fram my mtroductory
remarks respecting foreign: wines, if I
did ; therefore I will advise those gentlé-
men, &c. who are at any timé in want of
such wines%s are not herein enumerated,
to -apply to some merchant’ of. respecid-
* bality in order to obtain them. The
winds’ which I have recommended are
certainly of the highest estimation, and
cannot fail . to give universal satisfac-
tion ; and farther, I \mll »say of them
$ poetically ;. :

Such’ wines are good and very much in usa,

If from the grapes - wliich F*rhnce and’ Spain
produees: . ..

But should your fancy crave {o‘r mly more,

Y_uu must then seek them on. sage other shore.

"Compendious and useful remarks, with
explicit instructions to remove such
imperfeclions  as. ave dncidental - to -
the digferent. ,soa,ts qf Vinous, farqagn

 diguors. ;- y
Wme, when pricked. or-any: way pimo
gent — take some spirits .of -wine and
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dissolve a small proportion of sal of
tartar, and add to the acrimonious liquor
these ingredients : if ropy, boil four
ounces of alum and two ounces of nitre
in water; and mix the same with the
wine ; but should it fret, then rack it on
the grounds of a strong wme, or on some
sun raisins previously steeped in brandy
after contusion, which. will tend to
promote its pristine qualities. i

|

If wine is in a state of insipidity or
flatness, use a due proportion of French
brandy to renovate it.

When red wines are. deficient of
colour, use the best brandy colouring;
and for the acquisition of a pleasant
roughness peculiar to Port, the juice of
sloes .will accomplish it when judici-
ously .incorporated in, the wine : after-
wards let it be at least three yeai's in
wobd before you bottle it, and in pine
months following it- will crust; bat
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shoud you wish it to crust sooner, put
some snow on the bottles, for that will
effect the 'coating in a much sborter
period: heat also may ‘cauge it to
assume the appearance and ﬂavour of old
Port wine, as well as cold : and it has

‘b'een found that wine may be . tho-

roughly crusted in four months after
‘being bottled, and everi some of the
newest wines, which is done by expo- -

sing. them to the rays of the sun or

keeping . thema. for. a.few. days. in hot *

water,

I am" of: :opiilidx:? th;it'Ath'é:f practice

of - steeping . Port wine in' het " water

will tend to promote the wine's crusting, -

yét I-am certain it'not’ enly -injures -she
‘wine, but prevents 'it' acquiring - im-

provement by.age.” This process will
be of service to Madeu-a, and inore '

particularly Téneriffe’ wine; when -
mentation 'has proved meﬂ'ectual, thére-
by leaving an acidity.”
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't wine of ‘one hundred
gallons was sold in the
rty five pounds; which
worth one hundred and

‘As ministers hitve given us the pleasing
"Bopes -that the duty on eines will be
. partly :taken :off, .I trast ‘it Wwill'be to
" such :an .extent .as to enable every
"Englishman occasionalty to partake-of
- those that are -unadulterated. ‘But -the
present high duty en wines preclude
" many from buying their- wines from
respectable dealers, theiefore they have
recourse to CHEAP'SELLERS ; and such i§
the glaring imposition, that those peop]e
adventure their wines at less prices thai
- the duty alone would come to, if they
were. genuine, It will dappear that the
practice of'adulterating wine was carried
fo-great lengths many centaries back, as
“itis often- alluded to by our early histo-
- torians; .and aecerding to the testunony
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of sacred history, we are.led to believe
that it was practised even by the an-
tediluvians, for we read in the Book of
Genesis, that a nghteous man had been
greatly inebriated in consequence “of
drinking wine, probably adulterated,
as in most instances these wines tend
to intoxicate, when only a.moderateé
quantity has:been taken. :

[O

‘A modern poet has made this the
subject of one of his songs; and when we
- know of the proofs. that have .appeared
against these adulterating cheap sellers,
we. need not wonder at the astonishment
whnch he made-the cduntryman express
in the words of the ‘ballad.

-"..‘,.

“ So I buss’d Luke and Mother, and vastly
concern’d, .
Off T set with my Father’s lund blessmg,
To our Cousin, the wine merchant, where |
soon learn’d .
About mixing, and brewing, dnd pressing ;
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But the sloe juice and rats-bane, and all that
fine joke,
Was soon in my stomach a rising,
Why dom it! cried I, would you kill the poor
folk } :
I thought you sold wine, and not poison. ”
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OF BRI'BISH OR HOMB MABDE
' WINES '

T

‘These wines are made from the pro-
duce of this country, and are found to be
very convenient, on account of the high
«duty on foreign “wines, s many families
are totally deprived by the legislature, of
the enjoyment of a single bottle imported -
from a foreign clime; therefore too much
praise cannot be given to the dexterous
housewife who -employs her skill in
-extracting wines from the miscellaneous
productions of her native land. So
explicit are the rules hereinafter.laid
.down, that it would :be impossible for any
" one to err, unlees through inattention, &c.

But be it remembered always, that these
“three things are-iruly essential to the
making good British wine, namely, a
sufficient ratio of loaf sugar, the same of
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brandy, and a competent age ; then'they
may-be brought to a very great degree
of perfection.

.I have known gx;ape -wine of this
country. equal in quality to Sherry, and
gooseberry wine little inferior to Cham-
pague : suvely then it is worth . while to
attain as much°inforp1ation as we can,
. to enable us to make good British asa
substitute for foreign wine." ,

"It is well . known that the Supreme
Ruler of the universe hath bountifully
bestowed upon various -parts of the
British- Empire a multiplicity of fruits,
plants, herbs, &c. for the social comfort
and physical use’ of its inhabitants,
.which are "thus poetically represented :
How highly favour'd is Britannia’s Isle, -
Sol’s bright beams o’er the face of nature smile ;
Heaven kindly sends on earth lbe various fruit
T'o please the eye of man, 'his taste 1o suit ;
Roots, plants, herbs, ﬂOWers, the trees, the

creepmg vine :

AH‘jteld their juice to make delicioas wine.
E .
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Receipt to make. a hogshead -af Apple
- Wine.

Take about fifty gallons of cider from
the wring, such as is'inade from prime
ripe fruit; then clarify six poudds of
honey, and fourteen pounds ‘of Lisbon
stgar; putallinto the cask, rummiige it
well ; add thirty pounds of any kind of
raisins, with a quarter of a pound of
fine nitre, when you may expect it ‘to

ferment for the space of a fortnight after ;
then add two gallons of brandy, and
when the fermentation has ceased, which
the spirit will cause it to do, bung it up
close, let it 'stand for nine months there-
after: but for an additional advantage,
tap it about a third part up the cask,
which will at least admit of drawing off
sixteen dozen ih a pure state, and in a

much shorter period. Re-fill your cask -

with a sweet full ‘bodied cider that has
been racked and is fine, and ‘blend it
with four quarts of brandy, then it will
replenish both ‘quantity and -strength ;
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again rummage it; afterwards bung it
down. te incorporate and digest, when
about the former . time, it will be again
fit to draw, which may be, done in the
same proportinn as before. The remain-
der, or what is left in the vessel, will, if
undisturbed, rua fing to the drsegs, and
the, .grounda in the same cask, if replen~
ished according to rules as beretofore
directed, will sezve te imprave an.infe-
rior hogshead .af eider.

Note——tbe, tslsmq ought to be prepa-
red in the manner dxrected hewa,fterf
prior to the process, Let the fruit, be
cleared of, the staltks aqd nndergo 3
thomugh contqsmn, anq at the sa
time agltatxon should not be negleg:ted
therefore stir it well for the space of
three or four days.

I,‘-aplﬁ aqﬂ bottle, wt;ene:er the wea-

ther is open and
n2
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To mmake six gallons of Apricot, .
Nectarine, or Peack. Wine.

Squeeze about sixty or more of either
- of the above fruits with your hands,
taking out the stones at the same time:
put the pulp into a-pan,- covering it with
milk-warm - water that has boiled ; lgt it
remain in that state for twenty _four
hours, then: strain the juice : through
a'cheese cloth, -or by any other method:
to the contents of this liquor add eight
pounds of loaf sugar; boil the whole
slowly and as steadily.as possible, .for
the purpose of . taking ‘the scum off
easily ; then put the liquor into a six
gallon cask with .the kernels, adding
thereto half a gallon of brandy, -and
fill up with water wben fme, bottle
it off.

~ Another way, to make ten Gallons. .

Take the same quantity of fruit and
prepare in the same way, but, in li¢d of
water, fill up with fine old sweet cider
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with' the addition .of six pounds of loaf
sugar, of mace, cinnamon, and cloves,
half an' ounce each ; agitate it occa-
sionally for. the space of four days, to
promote incorporation ; then let it stand
for some considerable time to digest
and get fine.

To make_four Gallons of Baln Wine.

"Wine made from balm possesses
many physical qualities, and such in all
families ought to be justly appreciated
for its efficacy in the mitigation of fevers
incident to the human frame. On a
quantity of the leaves of balm, say one
peck, pour one gallon of water in a
boiling state ; cover the pan immediately,
let it stand for two days, then the balm '
will- be well concocted and digested, if
kept coveredin a place of a moderate
temperature, which will tend to accel-
erate. its progress. Strain the liquor
from_the leaves, and again pour on

them as' much mo,resboiling water asis
B
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wanting to make @p the duanity :
«concoct and digest the belth, a8 before
directéd, in the Tiquor § after whiéh bofl
the aggregate liquor, adding tb it one
ounce of hartshord shavings, and six
pounds of loaf sugar, 4t you Have
nearly gathered the whole stiii, thien
pour the liquid inte a vessel to ferment ;
stimulate with a piece of bread toasted
- and soaked in yeast, and let it stand til
'thoroughly settled draw it off into a
clean cask, mix wnth it ene quart of
brandy to the four gallons, and when
the colour is bright, bottle it.

Birch Wme

" 'The juice of the birch tree:is ektnethd
by makiig an incision er Hole abput
four inches up the trunk of tHe tree, abd
about five inches deelp, in which orifick is
placed a fadcet having siwall holes at the
end to-admit the juice -into the cavity of
the Yaueet, thence fér it to pass through
as pure as possible, In the cousity of
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‘Sussex -these trees are plentiful, and
-many of them yield much:juice, whereby
a small cask might be filled with it in
" afew days. But when you are obliged
to get it at different times, take care to
bottle it whenever you collect any, and
cark it well to. protect it from the air, as
it can pever be in greater perfection than
when it first comes from the tree ; there-
fore it will pot long bear atmospheric
exposure wijthout losing its virtue.
Abonut the mgress of the sprmg quarter
is the season for extracting the juice
from these trees, or when the appearance
of the bud is full, and the leaf not mych
expanded.
“ .. . .
The following raceipt claims its -merit
from the experimentat skill of a Lady in
he counnty of Sussex, at whose table 1
partook of this nouvelle beverage, birch -
wine, which led me ¢o enquire the parti-
evlars of making it ; when the necessary
duforsnetion wes immediasely transmitted
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-to.me, and the . precise  method of com-
pounding the juice.to be converted into
wine, :
o
'Dcrectums Sor makmg Birch: Wme as
o follows. = -

- With”’ every gallon 'of the ‘extracted
juice bonl two pounds of honey as long
as you are enabled to take off the super-
ficial'scum, put the Inquor into a 'vessel
. when nearly cold and’ work' it in"the
manner “which is pracused to tun beer ;
let it stand until you perceive the head
sinking, when ‘that takes place rack it
into a clean cask, and add three fourthi
of an ounce of cinnamon, half an ounce of
ginger, three ounces . of lemon peel
pounded, and . two quarts of ;brandy to
the. proportion of ten gallons..of the
liquor: in a week. or ten, days bung
it down, and in nine months thereafter
-it will be fit to bottle, and to each bottle:
add one ; wine glass full of the best
:brandy to vivify it, then jt will keep any
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length of time] stind::the test:of any
climate, greatly'improve: by extended
age, and become a most delicious wise.

Blackberry Wine.

Take a quastity of blackberries when
fully ripe, and from them express the
juice; to every galon of which, add
two gallons of water, dnd when so mixed, .
add to every gallon of the llquor one .
pound of Lisbor sugar, also a small
quantity of isinglass dissolved; put the
whole into a cask, and. whenﬁnq:, draw
off so much of it as will run brlght'
pour’ 'the remaiiider into' a pan: ‘in
the interim wash the cask thorouvhly
clean, then teturn to it the wine which
before was “drawn ‘off clear ; filter the
témainder, and 4dd that also : ‘infuse one
" ounce of lemon peel, and add one pint
of British spmts to every three gallons : .
though' & éhéap ‘Wihe it ls in reality a
very“whdlesome hqmd it L

* This” mdy With"’ pi‘opnety be consi-
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dered: a! very -ubsfet domestic wite;

from the cdnmu.mlwely smiall ex’perrse
in makmg i

A Bmukwaw
Take

12 pounds loaf sugdr,
6 ditto  sugar candy,
2 ounces tartaric acid, -
6 quarts sweet cider, perry, or gooseberry
wine, .
1 ‘ditto: F'rench bydndy,
10 gmbm’apnng%n

Boil the water and spgp,r a quartet of
an hour, skim it clean, then pub .itina
vat and -dissolve- in it.the.acid; befare
it be.cold add some. ygast- to ferment it
then. draw it from  the. vat into . clean
vessel and 2dd the other .ingredients-and
a quarter of an qume, of lsmp)q.ps)dupql,
‘ved in vinegar;; Emage. 1t well,, and
when the hissing jis.ayer,. bung),;t.dqpm)
tight, keepitina cold place for four or

five months, then hettlamnd keep-itigool
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two mbirths lenger: * 2dd ‘a lnmp of
fine sugar to each bottle. :

‘N.B. By the addition of four quarts
of red -currant wine and a’little cochineal

to.the- ahove, the pink champagne may
be made.

Cherry Wine.

Pick the ‘stalks from forty pounds of
ripe.cherries, ‘put them into a-pan or tub,
and let them he well bruised, but avoid
breakiug the stones'if possibfe; put as
much water to the pulp-as will cover it;
infuse the:same thirty hours ; then strain
the jaice through a sieve or eheese cloth,
and continue to add ‘water till you have
a sufficient quantity of liquor, with-the
addition of fifteen pounds of loaf sugar,
to make up ten gallons; ‘then' let it
stand {ill fine enough-to -rack off; filter
the grounds and return the purified
coatents to the wine previously racked,
. which will then admit of one gallon of

«
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brandy, without whjch it wonld be of a
very weak quality. . -

N. B. It has been renommended by
some to make cherry wine by boiling the
fruit ; I have tried this by way of expe-
riment, and most decidedly give..the
preference to the former method.

To make ten gallons of Cowslip: Wine.

Get fourteen pounds of loaf sugdr, one
ounce of hartshorn ‘shavings, boil them
in ten gallons of water till all the scuw
can be taken off, and the sugar properly
clarified ; let the liquor- be nearly cold
then pour the same:into the cask on one
peck and a half of cowslips freshly
gathered, then add a tea cup full of new

_yeast to promote fermentation, but do

not fill the cask too full, nor stop it close
uatil the fermentative motion ceases ;
after which bung it down tight, and let
it remain till well incorporated ; about
two months will accomplish it: - then
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rack’ off into a clean-cask,. and add one
ounce of bruised ginger, 'the juick and
rinds of twelve lemons, two or three
quarts of brandy, and two pounds of
raisins of the sun; fill up with cider
or water; and in six months, -if-fine,
it will be fit to bottle, T

White, Red, and Black, Cyrrant Wine.

Let these three different sorts of fruit
be of equal ripeness, strip and bruise
them, and to .every.gallon of expressad
juice, put two gallons of fine clear
water, and when so blended, add to
every gallon of the liquor two pounds of -
clarified loaf sugar ; put the whole con-
tents into a clean cask, if you have not
enough to fill it, throw some water over
_the pulp and let it stand a good while,
say twenty-four hours, stirring it fre-
quently ; then strain it off and fill up
the cask, and in the course of a month
rack the liquor into a clean vessel, and
.add ‘to every four gallons one quart
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of foreign ‘brandy: -when fine, hottle
and keep it in:a cold cellar. It will
be a very pleagant, wholesome summmer
wine. . : '

« N. B." At the time of racking, you
may pass your opinion by tasting it ; if
then any necessary ingredient should
be wanting, that-will be a faveurable
opportunity for you to.improve it.

vnother method. of smaking Current
. ‘Wine.

Press the currants and strain the juice,
measure it, and ‘te every quart of juice
put ‘three quarts of water; let two
pounds of pewdered sugar, clatified, ‘be
added to every gallon of the above mix-
‘ture, then send the whole quantity of the
liquor ‘to ‘the cask for a course of fer-
mentation : the hissing ‘may ptobably
‘continue a fortnight, but ‘when it has
ceased, draw off as much as will run
‘fine, filter the remainder, and add to
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every gallon half a pint of brandy or
rum, and any sort of spice which you
may deem requisite. ,

Fifteen. gallons of . excellent English

Shrub might be made sith white Currant
Wina as follaws.

Take .

ch gpllon: of the. lune,
Three ditto Jamaica rum,
. Thirty pounds loaf sugar,
And the rinds and juide of thirty Iemom,
Then ‘£ up with brandy, cwrant wine, or
R - ciln.

. Note; itx will; require. mme’: oouidea.-
ahle time to fineit, and'in. ordep to:that;
let. it: stand; wndisturbed: fm' ® few
mumh&

- CQuprus-Wine..

The principal object in making this
wine is to. imitate the true colour and
flavoun’ of that which. is impored.fiom
the.island.of Cyprus. = By the following
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method a- good resemblance may be
produced. :

To make ten gal&ms

Extract the j Jmce from whlte elderber-
iies ten quarts; add to it six gallons of
clear water, and sixteen pounds of loaf
sugar, then boil the whole together about
half an hour, taking off the scum ; when
nearly cold put‘it'into a cIean cask ‘with
a toast of bread soa}ed m yeast° aﬁer’
ﬁne. rack it, oﬁ' mto a clean cas:'k also
put into the vessel two peunds of raisins,
a quarter of an ounce of mace, of gin- .
ger and cinnamon half an ounce each;
- and mingle: with-the liquor  two :quarts
of brandy,: let it: remain -till quite fine,
then bottle and convey it to the cellar;
when age will complete what remains
" to render it ofan éxeélleﬁ-t quality.

Lt . ; P

I)amsan Wme.

"+ In order to make twenty gallons' of
this wine' in the most. advantageons
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manner, get such damsons’ or other
plums as are nearly ripé, when the
juice of them ‘may be expressed with
ease in any way you choose. The
method here: recommended, is a regular
compression-of the fruit with your hands,
then cover the pulp with boiling water;
and -let-it: 'stand twenty. four hours.to
acquire. a well-concocted juiee ; clarify
thirty two pounds: of fine Lisbon sugar,
and put it into ‘the vessel with the ex-
pressed juice; ' say .about ten gallons;
also bruise and infuse twelve pounds
of raisins in a quantity of water sufficient
to make up six gallons of liquid ; then
add of cloves and ginger. two. ounces
each, with a few, of the kemels of the
plums, Now ascertain ‘the aggrega_te
- quantity of liguor prepared, then you
will know how much more is wanted to
to fill up.the cask: make up the remain-
der with some- pleagsant cider mingled
with a gallon of brandy. Let it stand
in the cask a few, years, then bottle it,
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and it will bear a fair competition with
foreign wine, - ‘
. | Dewbmy‘Wz'ne.

Wine from dewberries. may be obtain-
ed by the same mauner of .process as
relates to-blackberries ; but the admixe
ture of raspberries or strawberries,
especially hoth, when well incerporated,

would tend.to render it mere pleasant .

and delightful to the palate.
See blackberry wine rgceipi-—'-p_age 105.
.- Edderberry Wine.
These berries are seldom ripe until

the autumnal season arrives, when they .

are generally abundant, and are to be
bought at a cheap rate ready prepared,
haviog their ‘stalks picked from them:
the first process-is to extract the
juice, which is easily' done by compres-
sure, then let it remain in a cask orjar
for a few days to settle: to every gallon
of water add two guarts of the expressed
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juice, and when s6 mired add three
peundsof sigar to every gallon of liquor,
Jet it boil one hoar; in order to fine it,
add some whites of eggs; during the
time of boiling skim it well to keep a
clear surface; ¢hen take ¥ off and put
the liquor into a pah 6t tub, aiid when
médrly cold ciuse ft {o ferment: with
some - good ‘Hew yeast, then put the
lnquor into the cask, and ws it works
from the bung contivue o fill it up;
after the fermentation has ceased, if
there is not room to admit a pint
of brandy to every gallon, draw
off as much from the peg hole, as
will allow you to replace with brandy,
then add spice according to dlscreet

Judmﬂt

“Takeé a sulficient quantity of elder-
bEities that are quite Yipe, and squeeze
them with ‘the hand through & coarse
cloth, then put to every quart of juice
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three quarts- of- raisin wine and one
quart of water, and to every gallon of
the liquor.two pounds and a- half of
loaf sugar and the whites of two eggs:
boil it for three quarters of an hour
and skim it we]l, adding to every four
gallons some lemon ' peel, of cloves and
ginger, each half an ounce, . and when
milk warm work it with pew ypast‘
in the cask: -after formentatlon bung
it close, apd in six mon)th;s it will be fit-
to bottle, o
"N. B. Good pleasant cider, may be
substituted for raisin wine.

- Third. method. . ‘

Take a good quantity of berries fally
ripe, gather them free from rain or dew,
then pick them clean.from the stalks,
and press ont the juice through a chegse
cloth, soak the skins in water, all night, -
next mormng re-press them to get a
second. extract, then put the. whole
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quantity of liquor together, and at the
rate of one gallon of juice put two
gallons of water, and as much powdered
sugar as will bear up an egg on its sur-
face; set it on a quick fire and let it
boil till the scum has done rising, take
it off progressively

sit the liquor into :

cool it, ard when s

it up, and when it}

a week or ten Jays

Subsufe ‘afterward

Ty for two mon't)h's,*

rack, then do 80 an

and return it to the same, addmg one
quart of brandy fo’ ‘every ten gallons of
the liquor, and ‘of cloves and ginger two
ounces each, also add a guarter of an
ounce pf wuglaqs dlssolved ruxpmage
the content; well, then fill up the cask
with wine, c;der, .or. ‘any liquor ad;apt,ed
to the pprpose and, when it has stood
elght or nine months) bottle it off, then it
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will not fail to glve satlsfactlon when
you taste it.

E?derberry S¥rup.

Pick as many ripe elderberries from
the stalks as will fill a two gpllon Jag,
put the jar into 'bmlmg water for a few
hours, then strain the juice froln tﬁe
berries, and to every quart of liquor add
one pound of loaf sugar and the white
of'an egg; boil and scum it clean, and
when cold, add about one gill of Iemon
acid and halfa pmt of ‘brandy toevcry
gallon ; bottle it and keep the same ip
the cellar, and at , any time a po:tlon
of this added to some Cldet, warmed up
with a. little: nutmeg, would be a substn-
tute for elder'berry wme

N.B. The Slrup of Elderberries is
otherwise very desirable for the purpose
of colouring British’ wxnes, &c. and im-
parting to’ them great 1mprovement as
will ‘be further noticed under theu‘ dif-
ferent descnptions.
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White Elderberries,

These ‘berries' aré not so témimon as
the Ted, and pussess’a milder flavour
when ‘the jaice is converted into wine ;
therefore for such information "as 'is
required in ‘making ‘this’ wine, I refer
you 1o the process:'of Cyprus wine,
from ' which you'need not deviate.

See receipt for Cyprus wine—page 111.

- Elder Blossom Wine.

To nine gallons of water add fourteen
pounds of loaf sugar and six pounds of
raisins of the sun, boil the whole toge-
ther one hour; pour it on one peck of
elder blossoms gathered 'in a dry day,
and when ihey are almost falling off ;
take careé you have none of the green
seeds that grow under the blossoms,
whiich would consequently give the wine
a badflavour ; when getting eold, put to
it some good new yeast, say half a pint,
and tréat it as 'before directed to promote
fermentation; then tun it in a‘ten gallon
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- vessel ; after it 'has been in the cask
about .ten. or. fourteen days rack if eoff,
and add .two gparts of brandy, one ounce
ef ginger, half an ounce of: orris root,
together with the juice and rinds of six
lemons, and , when. well incorporated
and digest.ea it wjll have a very. pleasing
taste, and prove a very, wholesome home-
made wine.

N. B. It should remain in the cask-
eight months, -then bottlé it and keep it
six months longer :

To make Elder Flower Wine.

Flrst gather about half a peck or
more of the elder flowers without the
stalks, put them iuto a pan and cover
the whole with boiling water; let them
steep twenty four hours; add six pounds
of sun or Malaga raisins stoned, six-
teen pounds of loaf sugar, and about
seven gallons of water ; boil these ingre-
dients one hour skimming the liquor
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well auring that time: let it stand till
cold enough to work the same with
good ale yeast, keep it covered over for
" afew days, then draw it from the cock
~ through a fine bair sieve, and pour the
liquor into a clean vessel that holds.
about ten gallons, adding to it about
three quarts of rum shrub, or a gallon
of light white wine: let an apple remain -
on the bung-hole about ten days, then
stop the cask closely, and in six months
it will be quite fine and fit to bottle.

English Fig Wine.

‘Take a quantity of ripe figs and cat
them in slices, and let them simmer over
the fire in a small portion of water until -
reduced to a pulp, then strain the liquor
from it by compression, and to every
gallon of the expressed liquid when cold
add two quarts of sherry, raisin, or cure
rant wine,  and as much loaf sugar as
discreet judgment will allow to sweeten

it, and water to reduce it; after which
_ F
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put: the liquor into a-cask sufficiently
large to hold-the quantity intended to be
~ deposited-therein-; let it remain a few
days for a course of fermentation, and
when it has ceased and ‘is thoroughly
settled; rack it off and- fine it with
isinglass ; letit stand in. the cellar four
months, then bottle it and keep the
bottles in.a cold temperature:

Ginger Wine.—To matke ten galllms

‘Boil three quarters of a pound of
the best white Jamaica ginger bruised
in ahout «ight gallons of water; add to
it the whites of six eggs, or a quarter
of an ounce of isinglass, fifteen pounds
- of loaf sugar, and the rinds of half a
dozen lemons ; beil it three quarters of
an hour and skim. it clean': when nearly
“cold put-itiinto a vessel. that will admit
“of its being drawn off; set it to-work
“with yeast, as you would with a barrel
of ale, and in a few days after draw it off
into-a cask, thren- add to it -the: juice of
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- the six.Jemons and two quarts of spirits ;
in a week or ten days buung it down
closely, and when thoroughly fine bottle
it off, and in four months thereafter it
will be fit to drink. If the intrinsic
virtues of this wine were generally known;
few families would be without it; in
preof- of which, itis acknowledged by
many,-to stimulate the organs of digestion
to a surprising degree.

N.B. This wine is particularly recom-
mended to persons far advanced in years,
- and also to these of a debilitated consti-

tution. . '

Another method of making six gallons of -
. the above Wine. .
. Take hal€ a pound of ginger weil
bruised, the rinds of three lemons and’
Seville oranges, twelve pounds of clayed
sugar, ard three pounds of Malagas or
san raeisins lightly bruised: boil the
above ingredients zin six ‘gallons of
F ‘
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water about three quarters of an hour,
skimming it clean, and when nearly cold
strain it through a sieve, and put the
liquid into a clean cask with a piece of
toasted bread having been steeped: in
. yeast : when the fermentation has
ceased fill up the cask with currant or
any other cheap wine, adding also the
Juice of the lemons and oranges: let it
stand two months, then bottle it, and in -
three months following it will be very
good.

Gooseberry Wine..

Excellent wine can be made from
gooseberries, and at a very cheap rate,
which surpasses other fruit wines for
its sparkling Champagne like appear-
ance ; and such are the peculiar proper-
ties of this species of fruit, that many
dissimilar wines might be made from
it, according to the skill of the practl-
tioners: and as there are various methods
for the performance of it, I have made
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choice of the three following, which
from experience I am fully convinced
are the best. - .

" To manufacture these wines agreeably
to the rules laid down in the respective
receipts will not be diflicult, expensive,
" or irksome ; any novice in the art might
~ with facility, on first trial, accomplish it
in the most satisfactory manmner by a
due attention to the dlrectlons hereafter
gwen.

To mke Gooseberry Wine in imitation
of Champagne. - )
Gather in fine weather apy quantity
of goosebemes, or as many as you would
wish for a given quantity of such wine,
~ when they are approaching to ripeness;
let them be picked clean, and bruised in
a_ Wedgeweod mortar, which may be
done as fast as two persons can trim
.them: let the pulp remain in a large

coarse pan or tub 'agont ‘twenty hours
.t r
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with as much water as will cover it,
occasionally stirring ‘it ; then squeeze
the juice through a piece of cheese cloth,
but hair cloth with forcible compression,
snch as a press, would be better, as it
could be done more expeditiously. To
every gallon of expressed juice put an
equal portion of water and four pounds
of clarified loafsugar, stir the liquor well
for some considerable time, to promote
incorporation ; then put the whole into
a vessel ‘that will contain it: when it
has done hissing, rack it off into another
clean vessel, or the same if it be perfectly
clean; add two ounces of crude tartar
to the rate of ten gallons ; then filter the
lees, and put the cleansed liquor with
the former ; but if there is not sufficient
to fill it, add a little water to make it
nearly full, and observe to bung it close
for a few months, then bottle it off, and
into each bottle put a small' quantity of
loaf sugar to retain its wonted vivacity:

afterwards convey the bottles to a cold
temperature in yoyr cellar, and by so

.
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doing it will be in perfection at the age
of one or two years, and exhibit a
good imitation of the much admired

To make a peculiarly rich .Goosebmy
Wine.
- Seleet such gooseberries as are nearly
-ripe, and let them be well trimmed, but
should they be tog hard for the band.fo

squeeze, they might be bruised in any .

other way with equal advantage: add
as much water as will cover them, and
infuse them in a tab or any other -reci-
pient, two days, then press the fruit

. forcibly until-all the jnice be extracted,
- and. to every gallon of the liquor put

four pownds and a half of clarified loaf

- - sugar, aad one gallon of water; then

deposit the whole quantity of liquor
.into a cask that will contain it, amnd

" when it has done fermenting, let it stand

awhile smdisturbed till. you pereeive it
- to be. thoronghly fine, then draw it off ;
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" return the contents to the same er.any
“other clean cask, and to every gallon

add one pint of the best French brandy,
and to the proportion of ten galons of
that liquor puta quarter of a pound of

lemon peel, which will greatly improve

the flavour and render it traly delicious.
At the expiration of seven months bottle

it securely, and deposit the bottles ina

cold cellar, and in six months thereafter
it will prove to be a charming wine.

To make ten gallons of Gooseberry Wine
Jrom ripe fruit,
-Gather full ripe gooseberries sufficient

to express, with a little water, six gatlons
of liquor ; add to each gallon of liquid

" two pounds of loaf sugar having pre-

viously been dissolved in water, .put the
same into the cask and fill it ap with
water, milk warm, that before had been
boited : then prepare a piece of toasted
bread soaked in new yeast, te forward
fermeatation, and when the hissing has
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ceased, bung it down, and in three
months following, when the weather is
setfled, rack off such as will run fine
into a clean cask, and udd to the aggre-

- gate quantity of liquor four quarts of the
best brandy ; but if that will not fill the .
vessel as it ouglit to be filled, then filter

- the lees after infusion in warm water,.
with such a' quantity as will completely
fill the same, or make up the given quan- -
tity .ten- gallons. Let it stand unmo-
lested. four or six .months before you
bottle the. coptents ; then lay the bottles
in a cold cellar, and age will accomplish
all that remains to render this-an excel-
lent wine. '

White Grape Wine.
'Particular attention ought to be
observed in -the ‘choice of the finest
grapes, and 'a due regard as -to their”
ripeness at the time-of gathering them, .
which is highly: essential to promote the
quality of that much admired wine. In
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some p;rticnhr seasons the: vines have
been more prolific, and the fruit much
finer when not nipped by cold, and the
beams of the sun were not veiled by .
atmospheric demsity, and then it bhas-
thoroughly ripened and been productive
of that dulcet juice which constitutes
the basis of a well flavoured wine. - But
so0 varipus is the temrperature of our
climate, that it is very wuncertain to.. 4
obtain grapes in fall’ perfection ; for in
some years they never approach at -all to
maturity, except a few whi¢h are ﬁ)reed
. to thas state artrﬁcm!ly -

White Grape Wine. --To make etght
Gallons.

In this receipt, directions are ‘given to
make eight gallons only, but. if yau
choose to make more and at diffeyent
ties, as the fruit progrepsixely comes ta
perfection, you can easily siart the.
conteuts of the small cask. inte one ofa
larger size. Firat pick the grapes from
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the stalks and press ¢hem with the hamd,
put them into an earthen pan as you
go enm, and whemrr you seppose that there
are emongh prepared to make wp the
quantity intended, strain the samme
through a ‘sieve or canvass cleth, to
express as much of the juice' as yeu
can ; then return the spent grapes to
the-pan, and throw over them a smail
quantity of water, and have recourse o
the first process of pressing for the lwst
extraction, so as to enable you to
procure six gallons of juice; then
bruise eight pounds of loaf sugar, stirit -
well, and when the sugar is dissolved in
the eight gallon- cask, fill it up with

more juice, After it has stood about tén

duys, the fermentation will cease and the

wine will be:tolerably bright ; then rack

off all that is clearand filter the dregs ;

return it to a clean cask and add one
quart of the best brandy: but if you
make several small c¢asks, let those that
were first filled remain until the remain-
‘der of the casks are also. fit to rack,
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which .can be done at the same time,
and the brandy put with the .whole,
After being so . racked it should be
stopped down to remain ten days ; then
paste a piece of thick brown paper over
the bung hele. When several casks are
made at one time, of small contents, it
would be better to draw them off and
put the whole together; so as te fill a
- larger vessel with so much of the liquor
as will run fine, and likewise put all the
dregs together into one cask, 'and fill up
with extra liquor prepared. as the
former, which ‘would be an extended
advantage in, the makiog of such wines :
then suspend a bandful of dried lemon
peel . abqut the centre of the . cask,
immersed in the wine, which will give it
‘a pleasant taste, peculiar and. sumlar to
that of good sherry.

To make imitalive Pwl Wine wilh
Grapes.

Proceed precisely as in the former -
receipt for the management of the fruit:
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but this wine is generally made with
red grapes.  Boil a quantity of sloes in
cider or water, (but the former is consi-
dered the best ingredient by far when of
-a full bodied rough flavour) then add as -
much of the liquor to the juice of the

grapes as will give it a proper degree of
roughness, for the semblance of Port;
after which clarify some ‘loaf sugar,

sufficient for the quantity of wine you

intend to make, say about one pound to

the gallon, add one pint of brandy to
each gallon; stir the ingredients well

and often for some considerable time,
to cause them to incorporate consis-
tently ; use some of the best brandy
colouring, or cochineal, in order to
represent the colour of Port wme

~ The rules exemplified in this receipt

will enable any person to exhibit a
bottle of British, to stand the test: of
competition with foreign Port, after a
" duration of-two years repose in a good
Cellay. ‘
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_ Hollyhock Wine.

This: might - with - propriety be: ealled

-3 Liqueur de faniasié, it is. made of the
garden mallows or hollyheek. Gather

.as many of the flowers as you can at
ouce, put the whole inte 3.jar ; peur as

. much boiling water en, as will ' com-
pletely cover them ; stop the- jar quite
close sa as.to: admit ne airy .and when
you have a fresh supply of flowers, pre-
ceed. in. the. same manner as. before, till
‘there is a. sufficient quantity of the
essence extracted.to give a propes flavoar
_to the lignor : then boil the whole for
. some:time ta fully extract the essential
virtue of the flowers ; add.to it a. little
bruised. ginger,, let it stand till nearly
cold, then strain the liquor through a
' sieve; and “ to. ‘dvery gallon put two
pounds and half of luaf sugar, and pre-

pare: the liquor for fermentation by
adding, to it some new yeast, and when
it-has done Working, let it stand about a
week or fortnight ; then draw off allithat
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will run fine, filter ‘the remainder, and

put it.into a clean cask ; thenaddapint

of brandy to every gallon of the -liguid"
proportionally, and in six months there-
after bottle the contents of the cask ;-
after which let it remain six months
longer in bottle, then it will prove a very
- desirable and truly admired wine, wor-
-thy of repeated imitation. '

Note. —Il’ made wholly from the red
flowers of hollyhocks, and ‘boiling a
few sloes in the liquor when making 1t
with the addition of one pint of old firm
cider to every gallon ; and: after having
been in the wood six months, and .in
bottle a like perxod w1th one wine glass.,
of brandy added to every bottle, it will
exactly resemble the colour and quahty
of Port wme. '

. British: Madeiva
: Mash ‘one bushet of pale malt:in:ten
gallons of water, and.let .it stand-three:
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hours and a half, let run the wort ,oﬁ

five pouuds of loaf sugar, then ferment -

it with yeast; rack off the clear liquor
in about two days after it has done
working, and add to it the follewing

articles: French brandy three guarts, -

raisin wine two quarts, and sherry wine
three bottles ; rummage well and bung
it close: in about eight months it will
be fit-to bottle. ‘This wine will be found
equal to the common Cape Madeira

after having been kept in -bottle twelve
months. P

- Mead, or Metheglin—Welsh Wine.

" A compound of honey and other in-
gredients.—When intended to be kept
for some considerable time, put three
pounds of honey to every gallon of
water ; otherwise two pounds and half
will be sufficient to make it equally
good : and in boiling it, put to the ratio
of six gallons of liguor one ounce of
bruised gingetr, one of pimenta, some
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sprigs. of garden rue, a few bay leaves,
and one guart of ground malt: boil the
whole compound half an ‘hour, take
_off the scam during the time of ebulli-
tion, then strain the liguor through a
hair sieve, and when milk warm work
it in the tub with some new ale yeast,
afterwards tun it into the.cask, and let
it ferment the following days until it is
thoroughly fine, then rack it off and
return‘it to the-same, or any other clean
vessel. Add one pint of brandy -to
every two gallons of the liquid with
some lemon peel and a little cinnamon ;
keep it six or eight months, then
bottle it off, and put it into a cold
cellar. ' This is an excellent cooling
summer’ liquor if diluted with three
parts water,“and oue tea-spoon: full of
orange flower water put to a qnart of
the mixture.

Anol]m mellwd lo mabe six gallm

Bail in five gallons of water as much
honey as will bear an egg, take off all
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the scuth that rises, let it stand in tubs
till it is sufficiently cold to work in the
usual way with yeast, tun it in the cask,
and let it stand-to settle for one month,
“then rack in a clean cask, and add the
rinds and juice of a dozen lemons, and
~one quart of brandy; let it remain in
- the "cask for at least one year, * then
“ bottle it, "and put a wide glass full of
brandy in each bottle. This wine will
greatl y -improve by é‘g'e. -

Ts make four gallons of ﬂfml Soge, or
' | " Balm Wine.

Gather the berbs in a fine morning
. when they aboupd with the greatest

- fragrance; tie them in bunches and

. bang: them up in a warm.room or in.the.

- sup_till the leaves are quite dry. Pick
off as many as will fill a quart bottle,
then add to them some of the best"recti-'
fied spirits of wine, enough to cover the -
.. Jeaves amd to fill the bottle up ; let it
-stand to:djgest in the sun.for-a week,
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pccasionally shaking it: after which,
clarify four pounds. of loaf sugar and

... one pound of honey, add .at the time the

_whites of two eggs or a little isinglass ;
.. then put the clarified .sugar and as much
soft water that has bojled, as will nearly
make up the four- gallon cask. or jar.
The leaves .which were. infused in the
spirits of wine ghould be filtered .through
some blotting paper , then add.as much

" to .the former, as will give . sufficient .

strength .and flavour to the. liquor:
- bottle it oﬂ' in tbe course of a month,
" soou aft.er lt will be fit for use, . This is,
- properly speaking, a botanical wine, and
yery useful in all families for its admi-
rable qualities in the alleviation of. fevers
incidental to numerous diseases. -

Mulberry Wine.

Accordmg to the best practxal know—
ledge, when the berries are nearly ripe
.is the best time to commeuce making
this wine, to secure the superiority of

L]
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flavour. To every gallon of mulberries,
add the same ‘quantity of water, bruise
the berries in a tub, and with the water
let them remain in that state twenty
four hours to obtaim a good infusion
then strain the liquor off, boil the same
half an howur; skim the surface - well
during the ebullition, and when colil
put it iuto a clean vessel: add'two
pounds and half of clarified loaf sugar
to every two gallons of liquid, then let it
remain till fine, rack and fill up with
wine or brandy, and also put to it such
spices as inay tend to make the flavour
more delicious: let it stand quietly ten
or twelve .months before you bettle it,
aud after one years age.in:the cellsr it
wall be excellent.

An useful Receipt for making Family
S Wine. .

" Take black currants, red currants,
white currants, ripe cherries, (black
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hearts are the best) raspberries, each an
equal part, or nearly an equal quantity :
if the black currants are the most abun-
dant, so much the better. To four
quarts of the mixed fruit, well bruised,
put one gallon of clean soft water ; steep
three days and nights in an open vessel,
frequently stiiring up the ‘mass, then
strain through a hair sieve ; the remain<
ing. pulp press to dryness, Put both
liquors together; and to each ‘gallon of
the whole put three pounds of good
Jamaica sugar. Let the ‘whole stand
three days and nights, frequently stir-
- ring up as before, after skimming off the
top.” Then tun itina cask, and let it
remain full and purging at the bung-hole
about two weeks: lastly, to every nine -
gallons put one quart of good French
brandy, and -bung down. If it does not
soon drop fine, a steeping of isinglass
may be introduced, .and stirred into the.
liquor, in the proportion of about a
quarter an ounce to nine gallons.



143 FAMILY WINE,

.N. B, Goosebemes, especially the
largest nch flavoured may be used in
the mlxture to great advantage ; but it
has been found the best way to prepare
them ,separately, by more powerful
bruising. or pounding, so as to form the
proper. consistence in pulp ; by putting
- six quarts of fruit to ome gallon of
water, pouring on the water at.twice,
the smaller quantlty at night, and the
larger the next morning. This process,
managed as aforesaid, will make excel-
lent wine, unmikxed ; hut this fluid,
added to the former mixture, will some-
times improve the compound. By
giving it age both in wood and bottle, it
will make this wine most excellent.

Orange Wine.— To make twenty gallons.
--Squeeze out the juice of about one
hundred S¢ville . oranges, first having
pated part of them as thin as possible ; -
clarify thirty five pounds of fine loaf
sugar, boiling with the same the rinds,
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together with one -ounce of isinglass;
then put-your. clarified spgar into the
cask, with about; twelve gallons. af.cold
water, which, will ;make. the . quantity
required. Put, a tea cpp, full of ale
yeast.into,the cagk ,to, work it, and after
the fermentation has,ceased; rack it off .
and retyrn it into the gask,. taking care
that it be perfectly clean ;. then in addi-
tion. put the juice of twenty lemons and
the, yellow parts of .the rinds of about
. ene dozen of them, with twa. ounces of
cinpamon bruised : after which add. two
gallons of white wine of any description
(except. cape) or gone gallon of the best
Cognagc. brandy ; then fill up the cask
. with water or, wine, the latter of course
is the most desjreable, as it will consids
erably iycrease the strength of the wine
and thereby betten prepare it for keep-
ing. It should remain in the capk six
or nine months, it will be strong, .stand
agy climate, .and keep good any.length
of time, o



44 PARSNIP WINE.

Parsnip Wine. -
This may be considered as soémething
curious, for wine is not so often made
from esculent roots as from fruit, &c. but
by attending to the following rules an
excellent wine can be procured from the
parsnip. The directions are thus : pat
into a tub or pan, of loaf sugar at the
rate of two pounds for every galion of
wine that you intend to make : then cut
into slices a quantity of parsnips that
have been washed clean ; and having’
been boiled half an hour, skim well and
dip out the liquor, measure as you go
on, and put it to the sugar: then add
more water to the parsnips, and some
more fresh parsnips, if wanted; continue
to replenish till the quantity is made up :
then you' will see by due attention,
when it is in a fit state to ferment,
and when you find it is so, put some
new yeast into the cask in order to pro-
mote a proper fermentation, afler which
you may soon rack it off into a clean
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cask, adding one quart of brandy to every
four gallons, and let it stand six months,
then it will be. ﬁtto boptlc. o,

Ta m&c Brmslt Port Wma. ,
. Forty-eight gallons of hquor pressed
from: turnips, eight gallons of rectified

spirits, eight gallons of good Port wine,
colour with cochineal, use some elder
tops or sloes, which will give it a rough-

‘ness similar to that of Port wine. If

Cider is substituted instead of turnip
juice, and Coguac brandy for that of
malt spirits, tlie wine will'be much supe-
rior in quahty and nchness

An cxcellul racetpt to makc ml Port.
Let the hogshead be matched then: ﬁll

. as follows.

'£. .(L

“12 gallons strong Port e O M2 0
“6 ditto  rectified Bntuh spirits 312 0

8 ditto 'Cognac brandy ... .. 318 0

42 ditto  fine.rough cidet ... 4. 2 2.0

63 ‘ (about 18s. per dozer) L9 4 0

—
G
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N2 B (Dided ‘e ffomn xthe:-apples
calléd ‘Hltterl.iers‘eysmnd IpedBtreaks: is
by far the best,’ fromy  thie peenliariey of
its flavour, which renders it fitter for the
purposé than ahy ‘other. “Fhe aforesaid
eoniposition will produce: a:twine little
jtiferior w'fmigd‘!’ort » 1fqlefivient in
66ldur #nd I-bughuess‘ \b&d-sloe ;)mee and
Sdter s?rup Fe

‘ Qymcc Wme _ .
When;the;  jeances -are ‘Hipe, take as
MMRY RS YOI INAY WANS, ~and wipe.them
well with a _piece.of flanyel o1 cparse
cloth; and if you intend only to make
aiéiﬁ‘allf(‘;haiaﬁty it will’be astendded with
fittle éxomble :: theréfore proeged ta grate
them, otherwise grind them io:an:apple-
hni‘l or bruise them in amortal, as, it’ .
et uits'you. Tu each gallon so ex-
draeted from the. pulp, .add about .one
‘gaHon of water, boil or:simmmer thesame:
.over g gentle fire about one hour, and
seum - well ; when cold put jt in-a
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con'ven‘iex;i “cask,
put three pounds ¢
but should it not b
must be added,
'some years ore
dependmv entuel'y‘
ripening them. "1
gallons or thereabo
two quarts of brandy, two “of white
wine, and:ant ounce efibauised glnger H
rymmage the conte
tastes the followmg
'afterl to ascertam
enqqg;h,to please a
ngb more sugar I
yQuy:cask be. nea:l
goipe Bmw

tifg, whigh. “s!l! .ﬂ%ﬁ
foreign,, thegeby m
economical fipg i
iy 1t at the same
se?—:& if it be zill rfg{
c]ose‘; and m , eigh
wilf qome oﬁ‘ clea

‘;l i

G %
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then filter the remainder and botile it
also; add a Sump of sugar to each
bottle, and in one year, or less time, it
will be very good but at the age of two
or three years it will bé ‘most excellent,
and will not fail to give universal satis-
faction to those who partlcxpate in

dﬂnkmg it.

To-mﬁc Ruisin Wine..
First trim about one hundred and
eighty pounds of raisins, either Lexias
or Malagas, and put them into a hogs-
head that has been'matched. Pat into
the hogshead as miich soft water that
has been previously boiled, as will £il
about three fourths of the barrel ; stir it
up occasionally, and about three weeks
after add enough water to fill nearly
the cask.. Tu this state 'a continual
hissing or fermentatum is “‘expected,
which will continue for a few days or
probably a week; when it has thoroughly
_ subsided, stop lt down close, and let it
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remam in that state for six months, or

. Tap the cask about one third
part up, which will enable you to draw
off about forty gallons of clear wine ;
this put into a clean vessel that will con-
tain about fifty gallons: clarify. twelve
paunds of loaf sugar in one ga.llon of
water; add to that twe. gallons of
brandy and half a pound. of bitter al,
‘monds biuised ; if you find it not suffi-
cient to fill the cask, draw off fromthe
first cask enongh ;to make up the defici-
ency : let it remain-in the: second cask
for:another six manths, then bottle it off},
and add, if you please, one glass-full of;
brandy. to each bottle. . The. raisins,.
&c. that remain in the. first cagk.
will make a very gaod wine by adding
three gallons of British spirits, two.
pounds of hops, twelve pounds of molas-
ses, and then fill up the cask with good
sound cider; draw it off ¢éne, third np
the cask, as directed above, in a de-
canter, asit way be wanted : though

’ 63 :
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inferior to, the first, his will ultimately
‘prove to be a very - fair dnught wine.

ib maha shaliunéuanmy of*Ruinn
Wine. .

Take .ihirty ‘pounds of raisins and

- iquéeze them well after ey hve bién:
Hleared from the steims, put them indéa
vetisél, add 'to them ten:Zaflohs of water,
stir¥ing them'thrée or four tithies a day
for the course of & wéek, Straih the jufce
atid pat {t 10 a ten- gdlldn cask, 'tifen et
it stand'to’ settle for ‘a Week': 'draw off
the fine’and 'fter the rematider ;- retam
it ihto the same ‘edsk, ‘addivg féur
pounds of sugar ‘dad two- ounces.of
" lemon peel; fill up ‘with brandy, #nd.in
twelve indiiths it witl be- aﬁne ﬂnvouﬁéd
wine. :

’Sherry
*lake about (wo hundred weight 'of
new raisis of fhe sun, or Malagas, trim
and bruise t'hem, but be careful not to
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break the stanes ; put them in an-upright
hogshead. that has a lasge bung-hole,
fill the hogshead.a little more than
three parts full with good sound sweet
cider,. rummage it well together two or
three times a day, constantly for a week
or ten days. - And at different periods
after add to it mere cider, say about
one gallon a day, uatil the cask be nearly
filled. The attention should be next
* directed to the progressive state of fer-
mentation which is known by its hissing,
aad when that ceases,, it should be kept
in a temperature of about forty five
degrees, which may, be easily ascertained
by a thermometer. Let it stand about
a fortnight or three weeks, then. bung it
up, leaving a peg bole open, thus to
remain three weeks longer; then stop
it and let it stand four moaths more,
when it will he high time to tap it;
which’ operation sheuld be ‘performed
aboat w third part wp the hogshead, then
it will give you about thirty five gallons
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of pure liquor. Get at band a ¢lean
vessel slightly matched, which will hold
about fifty gallons, put what was drawn
from the first cask imto this, with about
four gallons of the best -brandy; ‘six
pounds of clarified sugar, one pmmd of
bitter almonds and one pound of Jor-
dan almonds bruised in a mortar. Bat
- as the sccond cask had not been filled,
make a' peg hole under the tap of the
first cask, and proceed to draw off in
order to fill as far as it will go, carefally
observing the state of its purity and
fineness, and should there not be a suffi-
cnent quantity for the completion, you
must make ap the deficiency with clean
soft water, as it is expedient that the
cask should be properly filled. It
should stand at least ‘'one <year before
being bottled ; when age will render it
most excellent in quality.

Acheap draught wine may be obtained
from the former ; by filling up the hogs-
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head with mild sweet Cider, and letting
it stand on the lees about six months it
will produce a pleasant draught liquor.
This mode is agreeable to the rules of
economy, and should be attended to.

N. B. If the very best ingredients
were used in' this wige, it' would not
cost more than fifteen or sixteen pence
a bottle, or somewhat thereabout,

1 have often made wine from this
receipt which has been plonounced Dby
etninent judges to be equal in flavour to
excellent sherry There is decidedly
one pecaliar advantage in makiug this
wine, which cannot be obtained by those
who do not reside in a cider country.
So various are the qualities and flavours
of the different ciders, that great judg-
ment is required for the selection of
those best adapted to the purpose of
makmw good wine, so as to please the
taste of a discerning connoisseur.
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N. B. Should any. nobleman or ‘gens
tleman be desirous to try . the before
mentloned receipt, or to have a hogs-
head of such cider for bottling, or that
recommended for Port wine ; the author
of this treatise would conmder it no
trouble to select and get the grower to
orward ‘the same to any part of the
kingdbm. Prom one hogshead  to any
nuiiber would be attended to byaddies-
smg hin'at North Petherton.”

o Raspberry Wine.

Gather the raspberries when ripe,: in
fine weather if possible;. take off. the
stalks and husks, put them into a pan
or tub,, cover them .with. spring water,
bruise them at the same time with. thc\
hands, let them remain. in.that state far
twenty-four hours to. ferment; -then
squeeze out the juice through a piece.of
cheese cloth, and to every gallon of
juice put .one gallon of water, and to
every gallon of the mixture two pounds
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and half of loaf sugar, let it stand till
the sugar be dissolved : (clarified sugar
wotld be preferable) Put the liquor
ato a olean cask that will hold ‘the
whole quantity made, when it will soon
ferment, and’in-.about one month after
it will be fit to draw off. - Take out the
grounds, ‘filter.and return the same with
the racked wine into the cask after it
has been well washed. ''To every gallon
there ought to be added half a pint of
brandy, or more, which will make up
the-loss in racking. -If it be not suffici-
ently sweet, add to-it as much sugar or
sugar candy as will make it pleasing to
the palate, then putin 4 little cinnamon,
which will be found a great improve:
ment." ¥ou may in the course of ten or
‘twelve months bottle it off, and keep in
bottles as long as you please. ‘

T mpake Wine: from Roses, or -other
. swneet scented Flowers.

- Gather .in a fine-day a large-quantity

" of any sart-of flowers that are sweet
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scented, and boil them in a quaatity of
water equal to that of the wine pro-
posed ; let them boil until the flavour of
each s well extracted; squeeze them
through a_cauvass cloth to get as much
~of the essential parts as you can, and to
every gallon of the ligquor put about two
pounds. of clarified lump sugar; .add
(bexeto (if six gallons) the ,rinds and
Juice of ten lemons; if more or. less,
proportion your lemous accordingly ;
also put to it a quarter of an ounce, of
cmnamon mix the whole well toggther,
and put it ioto a cask prepared .and
cleaned let it stand till ﬁne, then bottle
it off ; to every bottle put one wine glass-
full of brandy or rum ; and with a little
age thls will become a pretty fancy wioe.

To make ten g{dllom qf Sack Wine.
Boil for about one hour in eight
- gallons of pure water, a pound of young
fennel roots cat in slices, two. ounces of
graund ginger, a handful of garden rue,
end the same quantity of sprays of
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femiel ; then add about fourteéen pounds
of honey antd six ‘pounds- of sugar, boil
the whole anotherihalf bodl; stiering it at
the same. timé; thén take off' the scum
clean, and straid : the ‘whole 'through a
hair- sieve’; fun: it into a ‘clean cask,
and fill wp with water: this will make
it dold eilough to work, which -should
be -encouraged by " addirg: a - toast of
bread previously steeped’in mew. yeast.
When the fermentation has ceased, and
itis fine, rack’ it off; elean out-the cask
and return the fine:wine ; then mike up
the deficiency 'of waste from racking, by
adding braady or any other spirit. * Let
it remain in the vessel for twelve
months, bottle it off, and put one wine
glass-fall of brandy to each bottle’ to
improve it, which with sufficient age

will not fail to make this' a dellcmus
wine.

Strawberry Wine.
Let the fruit.be of the finest sort and
to every quart of strawberries put ‘two
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guarta, of wpribg reveter, sguidege «she
fauit st the (sameitime, let dt. -vemain
in a xessel> (il the: folowing diy; then
press the jwice:wellthroughisome;cheese
- €lothyansl putione galon of water. on
the- styajnied fruit, ‘squeeze that. in like
JHanNer; v sweeten . at ., the -rate of two
points per: gallon .with the . finebt. loaf
sugar, . and addihalf a. pint of thesbest
Frenchvbeaody to. every gallon,  Let it
remnain in:the chask .ten months or more ;
botile, asudong,as it .will.ioun 4ime,-for
youribest-wine, and., filter she semainder.
“Thiswine,, fon its-dulcet flavour,. stands
in lng]maspmalmn wnth the. Ladies.

To ma]ce,scx gallmnf Fent Wine.

‘ Q_aeﬁpllgn of Rart~wine,

Oue ditto , Mguatain, or Lisbon wine,
One ditto  orange wine,

One ditto raisin wine,

Two quarts  black currant wine,

One ditto brandy,

One pound of loaf sugar.

Takga'tbe. .above ingg‘e@liqn_ts and; put
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them together .inta a cask of the' size
before mentioned ; ohsgn ve, immaediately
after, tfpe, ,colom! of it, for it is reguisite it
should resemble that of .Burgnndy. ox
Port, if not - high enqugh add, some
cochmeal till.is will bear a fain comparis
son with the calour of, the. said, wiges,
then' suspend. near the middle of the
cask about twently leaves of .the comy
~ mon garden burnet, after which secure
it air tight, and let it stand .till, fine;
when. it may be,bottled :

‘To make: a: good wine: from turnips
may seem to some Lo be rather singular;
but as this esculent is possessed of con-
siderable juice and saccharine matter, it
is-not.difficult to.the practitioner,of this
scioang W-pracure.a,gopd. igwer froouis,
Be pleased, to attend to!thar directions
hereapenified,. Take -as, mang tuimips
as will produce ten gallons of juige:bj
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grinding them in an apple mill, or
bruising them in a large mortar, put the
whole so ground or bruised into a hair
bag and press the liquor out, add to it
two pounds and a'balf of loif sugar for
every gallon of juice: let it stand in
a tab twelve hours that the sugar ‘may
dissolve, observing te stir it often ; put
half a pint of brandy and one quart of
pleasant cider to every gallon of liquor.
Then put the whole into a clean cask
that will hold about’ fifteen gallons

add pure water or more turnip juice
enough to fill the cask, and let it stand
closely stopped till the ‘expiration of
eight or ten months, when it will be fit
tobo,ﬂle oo e

N. B:. The juice and rinds 'of ten
lemons, and one ounce of cassia infused
inso - it would greatly improve | its
quality, and' i'ender it ‘more dellcmm in
flavours + - o R
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- Vedonia.

When the gardener is pruning the
grape.vine, takea gpantity of ‘the pru-
nings together with the fresh leaves,
and about a quarter of a pound of hops
to the rate of tén gallons of pure water ;
boil the whole till the essential parts of
the prunings, &c. are well extracted.
Measure the quantity, and to every
gallon of the liquor put two pounds
and half of clarified sugar, stir it well
for-its incorporation ; when nearly cold
add a little yeast, and ‘tun it into the
cask to work: in a _few days it will
cease, then let it remain a week or a
fortnight to settle ; rack off into a clean
~ cask all that will run fine; add to eyery
three gallons a quart of brandy, and a
quarter of a pound of raisins to every
gallon ; if not sweet enough, more sugar
must be added- according to judgment.
From experience I have found this to be
an excellent imitation of the foreign
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Vidonia wine, after béiiig in bottle abont
eighteen.months or two years.

N:'B. WHAE terfialls a€4He Bt
tovtr of thé oadk sHould' by earmny
Altered.
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VINEGARS.

- Vinecar may be dblamed fiom a’
gréat variety of férivented liquors, ac- -
cording to the skill of 'the practitioner;
og whom' much ldependé to make it
good. ‘

1 need not expatiate on the utility of ‘
this necessary article ; suffice it to say,
that oF a good quality {s truly admiirable
ik dowestic coricétns, particalarly in the
art of cookery; & 4t aldohighly bene:
. ficial in a'tedical poﬁnt of view ; thkre- -
fore mY chiéf ainkis to state isuch rules.
u$ Wil puinly indicaté the best mode” of
ma‘kmg good vitlegar, “And the' ﬁ)ﬁo%-
ing recéipts are recommended with’
great ‘confidénce, as the most appro%d’
dfider the different names,
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Cider Vinegar.

If you have a good barrel that has
had vinegar ja it before, it will always
be desirable to keep it for the express
purpose of containing it, and never to
use it for any thing else. The advan-
tage of this will be, that your cask will
be well seasoned, which' will materially
increase the acidity, promote the qua-
lity, and accelerate the progress of the
vinegar, so as to bring it to perfection
and give it a superior strength and
flavour.

Take any quantity .of ‘cider that is
old, stroug, harsh, aor of an: inferior
quality, such,as some people pronounce.
. good for nothing but vinegar. . Now
proceed thus: put mto .your. vinegar
cask some of the forementioned cider,
and add to it the sane guantity of cider
from the wring. or press, youse it up
well, and fix it in a warm place, or in
the sun, which is certainly the best
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for its progress; then stir. it well till
the acétous or second fermentation be
fbroug‘ht on, after.which it shonld re-
main in that state -till it becomes- quite
sour.; then remove it to the cellar for
use, leaving open the bung at the time of
making, and when settling after the
course 'of fermentation. 'Stop it bnly
with a slate or potato-ifterwards  the
vinegar will then soon arrive at’ full

ﬂavournndpenfectnon.. . : :

Sugar Vinegar.

To every gallon of ‘water put one
pound of brown sugar, and one pound
of inolasses ; boil the same in a ¢opper -
taking off the scum as clean as possible;
remove it to a tab for the purpose of cool-
ing the liquer to a tepid state; ‘thew put
it into a.barrel placed in the riys:of- the
sun in the temperature of seventy’ five
degreés; ‘add to it'some new yeast from
alé, and let it ferment its proper- ﬁmb
then stop it down with either 4 stonc ok
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-sintd; aad-observe: e fill the cagk: before
it stand: long in - the sundo. prevent. the
chance of watping :- when it has: stood
long enough, remave. itito your:cellar;
atilk:continng to; keepwont-the: bung,; and
stop:as-hefore dirdasdd:
.. Note-This vinegansisould be:made
during some ofs thewarmansuths; as:the
solar -beams: are evideatly - the. most
calculated to accomplishiasuperioriind
. of vinegar from sugar. :

Wing Vinegar. .
. This. vinegay may, bg- made fram.any
kim",()f \v.iﬂeSQ; with & th!te, Oﬁ:i"@;pw&
lees,. and the grousds.of. ciden:, and.i py
all wige has. griginal]y, passac; hrqugh
its first vinpus_ fermengation, it leads.pe
to, copsider the besj.methad.of preparing
~ . it, for. acetons. fermentation, withous
which. it. capnot, make, gaad . Viuegar
Therefore. 1, will lay. dowp the following
rules for. the guide:of the, mappfactpxes:
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: Birst, take p snflicient quantity of
sngh. wine ‘as.you intend .to make ipto
winegax, with .also.the, proportiopal guan-
tity. of lees apd. sidergrounds; add to it
ont galan. of.seft.water for every gellon
of wing : this., will.jpake a stropg full.
bodied vinegar, fit for pickling. .If.you
find it too strong, some more water may
be applied according to Judvment then
put to every two gaﬂons of thé liquor,
Ha¥f arPoutice ‘of alkaline salt; the infusion
of the ‘atkali will greatly promote the
acetus ° fermentation  when assisted
_With the powers' of*the- sun. ' Procure
a ‘cask that:will -hold *the whole quan-
tity ‘of Hquot with the lees, &c: keep- it
in- the-sun, ¥k it -hias- done fermenting,
then take it-to' the- ¢ellar, shortly after
it will-be'fit for use.

'lﬁdidmffo'mgar. :

““Fake a_hy quantity of cheap: Malagas
or Lexias,”tread’ or' bruise- them" well
«wtith' ‘the  stalks on ;- put-about forty

pounds-bf fruit, and dadd-sufficient water

’
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to cover them until the liquor be -well
fermented ; then fill up the hogshead
 with either new or old cider: rurhmage it
well and place it in a2 warm situation,
and when fine it may be drawn from the
cagk, and o donbt but it wnll be

excellent.

‘1

Goosebmy or Curraut Vmegar

Procurea quantity of either of the above
sorts of fruit, or a portion. of each . when
nearly ripe, and bruise them to a pulp,
and to every gallon of fruit put two
gallous and a half of beiling water ; let
it stand three days, stirring it occasion-
ally ; strain it through. a sieve, measure
the quantity to be put in the cask, and
to every gallon add two pounds of
coarse sugar dissolved in boiling water,
which will be sufficient to give it a ful-
‘ness of flavour. Let the whole stand
till it be milk warm, then add a portion
of new yeast, when it will soon ferment,
after which add.a few handfuls of the
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spent fruit to every two gallons, and let
it stand in a warm place, which Will
soon complete the proper acidity and
l‘ex‘lder it dn adinired vinegar.

A cheap méthod of making Vinegar.

Gather a quantity of cowslips and
‘put them jn a pan, boil about two
gallons of water with three pounds
of coarse sugar, and throw it over
the cowslips; let them remain -till
nearly cold, add a tea-cup full of yeast,
stir it well- up, and. put the whole
quantity of liquor, “&c, into the barrel,
let it stand in the sun for the space
of a_ fortnight, then draw it off and
clean out the cask, return it to the
.same, and in a month after it will be
fine, and suﬂiclentl) good for most

purposes.

Another mathod: of making Vznegar stall
' cheaper.

This will prove to be a very cheap
: H
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article, as the mgredlents are mlscella-
neous and of very lntlle valué. Col‘lect
a quantity of fig Stalks, grape stems,
or such of the grapes as cannot be
eaten, together with a proportional part
‘of apple pomace, also beer; . cider, ‘or
vinegar grounds; let it stand ‘i the
sun or some warm place, ‘and put to
the - composition as- much' boiling
water as will appear to bring it to
a sufficient strength; -add some yeast;
and stir it often with rapidity ; let it
stand about ‘a month to keep up the
necessary fermentation, €ither in - the
sun or some warm place as before
observed : draw it off at the eud of the
month, return ‘it to the same cask after
cleaning it; then fix the barrel in a
_ convenient place, and give it some for-
cible agitation ; after which let it be
stationary, and in another month it will
exhibit a transparent colour and a good
acid flavour.
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Anolher method equally clceap as tke
~ former. :

" To "three gallons of water put. ‘one
. gallon of cider from the press, and four
" pounds of boney ; let it remain in'the
" cask unstopped, placed in the aspect of

the sun or some other warm place, to
'promote acrimony: when it bas stood
‘a competent time, say three weeks,
“the ingredients w1ll be proper]y incor-

porated, which is essential both for

flavour and colour. Observe to let it -

.remain io a settled state to be drawn off
for use when wanted, without being
bunged down, and in a short time it will -
be fit for the general uses of cookery,
plcklmg, &e, -

- Prepared Vmegar

Tbls preparatwn is a fine liquor, and
well adapted for professed Cooks, as
it ytelds such a delicious flavour to
‘sauces, gravxes, &c. The preparation
is thus. performed get a few pewter

H2 .
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plates or dishes, and put some of the
strongest vinegar in them, expose the
same in the open air when the frost is
intense, then the weaker parts of the
vinegar will be converted. into ice, but
the pungent or acid spirit will remain in
a liquid state. Let it be continually
exposed to the frosty air until one gal-
lon of the vinegar is reduced to one pint,
then the liquid will be that delicions
vinegar before described,

By proper ingredients it may be also
eagily converted into an aromatic or
volatile preparation.

Malt Vinegar.

To brew vinegar from malt. Let
the process he the same as for beer or
ale without using hops: and upon the
quantity of malt used its goodness de-
pends, as a certain degree of strength
is always requisite in order to produce
‘good vinegar: the mere acrimonious
taste is not the fair criterion of it ; there-

’
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fore I should advise for a given quantity
of vinegar, as mnch malt as you would
put to make the same quantity of beer,
to have it of a superior quality. Now
proceed in the following order: to
bring it to the acetous fermentation
place it in the direct rays of the sun,
and fill the cask up with the prepared
liquor, occasionally drawing some off,
and throwing it back again, keeping it
in slow agitation, leaving the bung up;
let it stand in this position for a fortnight
or three weeks to feel the essential
effects of the sun, after which draw it
off, return it to the same cask after
cleaning it, then remove it to your cellar
for use, when it will in a few months be
transparently fine and thoroughly good
in every respect. . :

n3
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As there is no authentic work extant
to bring the art of making cider to a
just standard or reduce it to a science,
I am: left to the guidance of the best -
oral and other information 1 could pos-
sibly collect, in the pursult of which 1
have been indefatigable, not only for the
good of the public, but the credit of
kuowmg kow to make cider of a supe-
riour description. Remayks on the
different sorts of fruit will be my first
consideration, wherein I shall confine
myself to pointing out those held in
greatest repute for making' the best
cider; which remarks are drawn from
the experience of the most eminent
growers and makers of cider in the
" country in which I reside, as well as
those of other places where apples
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abound: and such as are called or
known by the following names mani-
festly claim the highest rank. ——They are
as follows.

. The Golden Pippin,
The Kingston Black Apple,

" Bitter Jerseys,
Sweet Hangdowns,
Court-awick Pippins,
Underleafs—Cadburys, .
Devonshire Royals—Red Streaks,
Genitings—Cockagees—Chardstocks,
John Apple or Deuxans,

' Everlasting—hangen—wmtuours, &oc &é*

From some of those apples, tbe most
delicious cidershave been made, andsold:
at enormous prices. The golden pippins
are rendered very socarce .from their
being so’' much esteemed. for table:fruit ;
therefore itis almost impossible to pro.
cure a’sufficient. quantity. for the pur-
pose of obtaining cider .from .those
delicious apples. - It shall be my. next
care to offer some obeeryations. on the
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whole procass of making cider, and to
“stute such rules, as may thereby lead to
the improvement. and management in
general ; for I am convinced thas thoagh
much has been learnt, a great deal more
still remains to be known towards the
completion of this useful art. There-
fore 1 am determined to spare .no
pains in the acquirement of speh know-
ledge as may ultimately tead to improve
the various systems of making cider.

In the first place, I shall show when
it is proper for apples to be gathered for
- the process.. In some years they will
ripen_ sooner than ia:others, according
to the diflerent témperature of the sea-
sons, which are various : the first apples
which fall from the trees are the most
inferior- in -guality, especially when
there is a full crop, as many. of them
would never come to perfection, from
the smallness of size. Observe now to
pick. them uwp when any quantity lies
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under the trees, and convert them to
cider as soon as possible, because little
attention is wanted for this sort of fruit ¢
quickly make it, quickty drink it, for it
will not please the palate if you keep it
long. My next observation shall be
directed to the management -of ‘the
remaining froit, which ought to stand
on the trees until it progressively
ripens and drops : the fruit will then be
in a fit state to yield good cider. Con-
staut labour in the orchards is gow
necessary for collecting the apples toge-
ther in heaps; pick them up every day,
and select prime fruis for the chojcest
cider. Mind to keep separate spch
apples as you think will produce cider
of a superior quality ; lat them remain
some time in hesps, in order fo give
them a proper degree of hegat, put rat so
long as tosnperinduce rottenness, which
way be prevented hy dwe atteptipn;
‘theugh a few would ‘be in 40 wise ingp-
rious 1o the rest, nor toithe - flavonr of
the cider. The third thipg that requises
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. notice, is the state of the apparatus,
namely the mill, the press, tubs, vats
and casks; all of which ought to be well
prepared, cleaned and inspected, before
you attempt to go on in a regular man-
ner. - Now the operation of grinding
may be performed ; see that your mill
will: do its work. well, and reduce the
- apples to a proper pulp.

“When you -have a sufficient quantity
of pulp or pomace to lay on the press,
observe to:do it as directed ; put a
jportion of it in hair bags, and apply the
full- power of the press to express the
Juice.. C'atch the contents in 2 tub pre-
‘pared to receive it. Or this method is
niore’ commonly practised when much
‘cider is made: take as much pomace
as will cotuplete what is called a cheese,
lay first some reed or combed straw
-on the bed of the wring, but great, care
‘should be taken not to use old or bad
- reed, as -the cider would certmnly be
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spoiled in consequence. The cheese
must be made up in regular order with
layers of reed and proportional parts
of pomace, till finished for the operation
of the press; let it remain a day, and
then forcibly press it. The press re
cently constructed,* is decidedly the
best for extractmg the Juxce -

Be careful as 1 before observed in the
choice of the reed,. new should always
be used for that purpose, and apples
ground the preceding day are’ better
than those that are used immediately
" from the mill. © Proceed ‘next by re-
moving the liquor to a vat placed for the
purpose to ferment. . Shortly al’ter_
* standing, a head will graduaHy rise
upon the hquor, then draw it off, taking
care not to break the head; then put
it into the hogshead or other ‘cask ; keep
the bung hole open: great imntion is
now required, continual watching is

*See page 184
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neceéssary to prevent the sweets going
off: but iatching has a powerful ten-
deiicy to prevent it; though objected to
by many, Yyet I recomimend it from
experience.

The fault generally complained of
proceeds from this: many have made
the trial, bnt not given time enough for
the_ su!plpurops exhalation to incorporate
with the liquor, therefore the flavour of
it will be very predominant for a consi-
derable time’ after the fumlgatnon Do
not, by any means, fap your cider when
so grepared too soon ; if you let it
stand six months it will advance to per-
fection, a.nd be of a plea.sant delicious
taste. ‘,Bu‘t some adopt continual rack-
ing, which has the effect of retaining the
saccharine matter, and is a very impor-
tant opesation ; but it renders the cider
considerably thinner. .

Something more remains to be spoken
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‘of relative to the management of the

cheese whilst in the press; after the -
first process of compression, unscrew
and’ open. it for the purpose of clip-
ping the outside of the cheese; the

Joese pomace or clippings must be

thrown on the top to have a re-com-

pression ; this should be rdpeated as
often as necessary

In my further remarks on racking I
do not advise it.too often; fine open
weather is certainly the best time for
doing it: filter some of the dregs
through flannel, and put a portion of .
the filtered liquor into each cask, which
will assist in some degree to abate the
fermentation. When you find the cider
quite divested of fermentation, select

. such as you wish to reserve, either for -

bottling, or keeping as a superior article.
Observe now lo manage as directed,

Take a hogshead of clean racked
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cider and put to it one gallon of brandy,
more or Jess, and about four pounds of
raw sugar, two ounces of orris-root
ground, and balf an ounce of isinglass ;
dissolve the isinglass, and whisk the
whole up together till properly incorpo-
rated then put it in the cask the moment
. the cider is_racked off for the last time.
If colour be wanting, let a small portion
of cochineal be added to give it the
proper tint.  Suspénd within the cask
a handful of the garden burnet, or herb
pimpernel ; afterwards bung it down
closely, leaving out the peg for a week
or so, then close it completely air tight,
and in six or eight months it will be fit
for bottling or any other purpose, and
prove itself to be what connoissetirs term
a most excellent article. -

Water Cider.
This is highly necessary, particularly
in some seasons, when little cider is
made.; then it will be found useful for
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a family beverage, and: many ofher
economlcal putposes.

N

To make it good, the following rules
ought to be attended to.—To every
hogshead cheese, put three pails-full of
pure water, clip the cheese well,
throw up the clippings, drive a wooden
‘pin through it, 'making holes in several
places, for absorbing the water quickly
‘when it is poured on ; ‘but when cider
is hkely to be scarce it will amply pay
the owner for extra labour, to take the
-Temaining: part of the cheese to pieces,
and with- the hands ‘pick out the straw,
-and re-grind thé spent pomace ; how-
ever that may be optional: proceed
‘now to press i, and when ‘the whole of
the ligitor- is fully extracted, boil the
-same with a portion of hops and bruised
ginger, suitable to' thie quantity, say to
~ the'proportien- of one hogshead, half a
pound of hops and a quarter of a pound
of ginger ; boil it otie hour gently, after-
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wayds set it in tubs to cool, then tun
it. Thisis a most excellent method to
- obtain good watered cider ; it will stand
the test of heat during the summer, if
required. '

Of the construction of the new Cider
‘ Press.

From its powerful and simple mede of
operation, it may be justly called an
excellent piece of mechanismp for the
purpese for which itis adapted. Itis
very compact, oceupying but a small
space, and the whole apparstus is of
iron, worked by a whee] in the ecentre,
which causes the compression {a be
even and on ‘an exact level. Many aze
-made to act with twe wheels, but the
construction of them is gvidently not so
good as that.of the single wheel; he-
cause in the former more manyal labour
is ‘required for working them, and they
are still move liable to he injured by use
than those whigh act with a single wheel, -
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directing its operation in a centrical point,
thereby rendering the apparatus more
compact, and inevery respect surpass-
ing the many inventions which have
been heretofore attempted by methani-
cal science,

Of the proﬁerties and wtility of Cider,
after being reduced by ebullition.

 Take from the wring such cider
made from prime fruit; boil one hog-
shead of it till reduced to half of that
quantity, take the same from the copper,
and Tet it stand in an open vessel for
twenty four hours ‘to cool and settle,
then draw it off without disturbing the
sediment, put the liquor into’ a clean
cask, but not fill it too full ; after being
there about two days bung it down
tight and - let it remain. Cider so
prepared is very usefal to the expe-
rienced manufacturer, for it possesses in
a. copcentrated manner, .the vinous

A
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esprit; or the essential parts of the -

Juice of the apple.

It exhibits a colour similar to that of
brandy, it will improve other. ciders in
colour and richness, and tend to stop
the fermentation of those that are fret-
_ful; in short, it may with a few -ingre-
dients be made an excellent cider wine.
For home made wines, particularly
those that are deficient in strength and
“colour, a portion of it judiciously
mixed, would greatly improve them;
and with the assistance of a suitable
quantity of brandy, with the same of

sngar and of water blended, will

produce a pleasing flavoured wine.

To bottle Cider.

-~ Rirst .select such cider as has been
made ut least six .months, possessing a
soft ‘pleasant taste, and brilliant hue.
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Let the bottles be quite clean and dry,
the weather well settled. Fill all the .
bottles up to the neck -before you begin
to cork, but the liquor should not touch
the cork, to prevent bursting. Put into
eyery bottle a small lump of fine sugar,
and cork it immediately with the best
corks that can be procured, secure the
same neatly with wire; then pack the
bottles in the coldest part of your cellar
in an upright position, as in that situ-
ation they will be less liable to burst,
After it hasbeen in bottles, four or five
months, bring it from the cellar to a
place of warmer temperature prior to
its being used, which will increase its
transparency, and impart to it .the,
~ flavour required in good bottled cider.
If a wine glass-full of brandy be added
to every bottle, it will keep longer,
but it will deprive it in some measure
of that beautiful sparkling champagne
appearsnce which it would otherwise
have if the brandy were omitted, .,
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Brief remarks on Apples, §rc. particularly
the Kingston, recommending the pro-
pageation of them.

Of the Kingston black’ apple there
are two sorts, the one large and the
other small';  but the former are the
beést, as their juice is of a far superior’
quality, as appears: from the excellent
cider which is made from them. ‘They"
are in their external hue like a mature

“nectarine, but of a much larger size,
exhibiting a pleasing sight on the ‘trees .
when the crop is abundant; as is often’
seen in the orchard plantations in the
patish of Kingston, near Thunton. In
the west -of England the - celebrity’ of
this- fruit seems to ‘be rapidly increas-
ing ; ‘and when the grafting 'season
takes place, grafts from these trees are
annually chosen by those who are dc-
quainted with the fame of these adl:mred
ﬂpples '

I have had many applications’ for
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grafta these several years past, snd my
friends were readily supplied with them
whepever I could get apy: in my own
orchard 1 have lately propagated this
species. of fruit and found it to.be ex-
" tremely advantageous to me, not oply
for the abnndaat crop produced, but
the superior guality of the cider; for
such has frequently beea sold from ten
to fifteen guineas a hogshead, and never
~ less than five or six in the most plentiful
seasons,

I am equally anxious for their propa-
gation thyoughout the British dominions;;
and should any gentleman either remote
or near, signify to me his imtention
-of baving some grafts from these irees,
:they shall be promptly forwarded to
him. ' :

Much has heretofore been said by
different authors relative to the culture
of the various sorts of apples adapted
to the production of cider ; a thorough
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knowledge of the best fruit may be ob-

tained by the. discernment of a skilful
cider-maker, who puts the same fo the
test of experience. The three foHowing
sorts of apples are allowed by the most
eminent west country growers to be
efficient of themselve§ to 'make: prime
cider, without - the: aid . of any others.
Namely ; — Sweet hangdowns, . bitter
Jerseys, and ‘the Kingston.large black

‘apple. .

" These trees blossom - late, and are
consequently not' so liable to be mipped
" with frosty air, whi¢h often prevails in
late springs : the cultivation of them is
confidently recommended, as they will
thrive in many sorts of. soil and climate,
and generally produce a -very abundant
-crop.
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PERRY.

0]‘ the method of making 'Per Y, wuh,
meful observations comécled therewith.

The variety of the pear is unquesti-
onably great, but the cultivation ‘of
pear trees is by no means so zealously
attended ‘to as.that of apple trees,
notwithstanding the soil and chmate
of the British Isles are so well adapted
to such plantatlons It is obvious
to me, from the information I have
collected both from natural history and
the most eminent hortu:ultunsts of the
present age, that it is an exotic fruit,
though by, most people erroneously ¢on-
sidered indigenous.

"The method of. making perry differs
but very little from that of cider ; the
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choice of good' fruit well ripened is
essential to ‘form .the biasis of this
beverage. Pears not eatable, always
produce the best.perry. Though the
pear has evidently more of the vinous
aromatic pature than the apple, yet 1t
hasnot 80 great a body; therefore it is
necessary for the skilful operator to
. supply that defect with such ingredients -
as are best adapted to promote the
end. 1 have tiied miany experiments,
(through ‘emulation,) m_.ordex.' to ob-
tain perry superior to that of ‘others,
but I never could dis¢over a better
mode of bringing it to perfectlon than
the followmg Let the fruit be well
selected of a roper matunty and ’lay
with those that are rotlen ‘or not Tipe,
* for such will be mjunaus to the flavour
of choice perry ; but they may be put
with apples, as a small portion of themn
'with ‘a targe body of apples will iu uo
wisé be prejudicial to cider. The juice
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of the pear, especially that of the superi-
or species of the fruit has, according to
critical discernment, a peculiar delicacy
of flavour, but is totally insufficient of
itself to retain the pristine vinous
aromatic taste for want of more sub-
stance. To secure this effectually is
the materia prima of the art. - And
these things ought to be well and duly
performed as follows: first, take one
bag of choice cider fruit, together with
eight bags of pears, of the. best perry
kind, grind them well, and prepare the
pulp for the press; prepare also twelve
pounds of raw sugar, by boiling and
scumming it, put the liquid sugar into
the under vat for the juice to run on,
and after having expressed the whole
juice from the cheese, put the contents
into the vat for the purpose of work_fng,
and when it becomes fit to rack, draw
it off, having a clean cask for the pur-
pose; after it has remained in the cask
about a month, bung it: down, except
I
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you find the fermentation very great, if
so, rack it immediately, as that must
‘be done to keep in the sweets: much
attention is requiired in- the fermentation
of thls llquor, on account of the frequent
_oyposxte ngeratxons by fermentation. -

‘n o

“To - s&:lfre the dsSenﬁal‘wrtue and
‘Cdélicldﬂs“ﬂﬁvéfdr ‘of - the ‘juice - f mueh
= Biit, thedcetois fermentation must not
'ﬁrédémmte 6\7’9\' ‘the ’ vinous in the
Uidqtlor, for i ‘it'doek, itiwill be rendered
"Véry’ infetor : ib'is not- at-all-dilicuit to

dlsédm ﬁme ‘dilffetenée between the two ;
befe witrous is’ knOwrfby a-gridaat pre-
‘gressive totion and hissing in the Yiquor
for & loug tine, but the acetons ¥ hote
. “Pretipitate, tending greatly to evapbra-
ttion, ‘as the juiteof the pear: contains
“certain‘degrees, ' iore or less, 'of oxygen
‘and hydrogen, - Therefore it-is highly
necessary for it tobe‘expesed to atmos-
pheric air ‘during ‘fermentation, -whith
umdoabtedly  has-‘the shlttary effect of
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incorporating the sweet propetties. of
the fruit, whilst on the other hand it
checks the acetous férmentation, which
is se very detrimental to vinous liguons.

Of the acetous or second fermentation.
~ In some cases where atmospheric.
- air has been excluded from vinous
liquor, the acetous fermentation has con-
- sequently taken ‘the- priority ; whmh
pa]'pably proves the eﬁicrency of such air _
preponderaung in the vinous fermenting
power of cider or perry, by which an

acetoas fermentation; has been entu!ely
subdued.

© Ktis also reguisite. that perry shogld
be of-a pale bright colour, therefove pre-
pave some isinglass as in other cases
where yowr liquor is wanted to be fine
for bottling, which sheuld be put inta
the cask when ragking 'it tlie second
thme : ‘also let your cask be matched;
apd one . -gullon; ;ﬁ brandly. .adgled }

: 1



196 pnnn{'.

this will substantiate a requisite body,’
though it will in some measure counter-
act effervescence; but when your perry
is in a fit state for bottling, put one
lIump of the best loaf sugar into each
bottle, which will accelerate efferves-
cence, and produce a liquor somewhat
slmllar to Sparkhng champagne.

By this method. of making perry
when bottled and corked well and the
corks secured with wire, it will stand the
test of time, and exhibit at the banquet .
or public entertainment a pleasing and
delicious liquor. ~

¢ There are many different sorts
of pears used in. the manufacture or
making of perry, but the following are
held in the greatest repute with perry
makers, viz.—Orange Bergamot, August
Muscat, Teignton Squash, Green Sugar
Pear, - Longlands, Green Chissetus,
Early Musk, and many others, but they
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vary in their names so much in different
places, that they are scarcely known by
one and the same name in places a few
miles distant from each other. -
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- RULES FOR- BREWIBK}
MALT LIQ'(UOR

-‘

To obtain a superior knowledge of
brewing malt liquor contributes greatly
towards the comforts of the community
at large, as no drink can be more condu-
cive to health, th#a this nutritious be-
verage, when thé tetirpérite use of it is
duly regarded : titetefore thie author has
spent considerable time in the study and
research of this usefal; .though homely,
art ; and as a pleasing compensation for
his labour, he has satisfactorily acquired
the most approved methods of brewing
choice beer, ale, &c. - The following di-
rections he trusts will be found worthy
of adoption, as they are well established
~ both by the principles of theoretical and
practical skill, -
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. For the purpose of brewing from malt,
all such utensils as gre requisite, either
for trade ox domestic goncerns, accord-
ing to magpitqde of seale, ought to be
~ procured previons to commencement,
well cleaned and inspected by the cooper
or some judicious person. As the cop-
per, vessels, &c. are of sp many different
dunensnop,s, I will npot enter ipto any
dqscnpxlon of them, a,s,_thq;y only regard
the quantity which is to be brewed ;
therefore what remains on that head,
had better be left to the Judgment of
the managers or conductors.
" Selection of Water.

I have wefully consulted many emi-
nent brewers on the nature and proper-
ties of water, and they all agree that -
river or rain water is decided] y.the best
for brewing any kind of llquor 3y of the
other sorts of water I will prove by illus-
tration, that g great part is totally unfit

for the purpose of makmg beer.
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Spring or hard water, as it is gene-
vally called, is often impregnated in a
greater or less degree with mineral or
chalybeate qualities. Where deep wells
have been dug for “thé purpose of pro-
curing water, it has been found, as well
as from other circumstances, that hard
water will not extract the saccharine
watter contained in malt with suéh
efficacy as soft water will: the use of
~ both has been made a fair criterion to

go by. :

As I have already made some remarks
on the nature and properties of water,
as to fitness or unfitness for brewing
"malt liquor; I will in the next place
proceed to make some interesting ob-
‘servations on the praCtical part of
brewing : —namely,’ as regards’ the
choicé” of good malt and good hops:
good manao'ement may be properly
terwed the basns of the art; and when
the ingredients are put into the hands
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of a skilful practitioner or conductor,
good and wholesome liquor may be
- expected, equivalent to the proportion
ofmalt and hops consumed.

To ‘select good Malt.

The selection of malt depeuds in
some measure upon the sort of liquor
which you intend to brew ; if ale, then’
the malt should be higher dried on the’
kxln, to gWe a full colour, which'is most
desu'able, but care is necessary that it
be not bumt on the kiln; for that often
happens throagh the inattention of the
maltster, who does not take proper
. care of his fire, in the process of drying
the malt. Good malt may thus be
known; see that it be well screened, if
not, it makes a vast deal of difference to
the buyer, it increases .the bulk and
reduces the quantity of real malt, and.
its effects in the liquor are not good;. for.
it produces a crudity peculiar to the
vegetable plant, and cap never be well
digested in the liquor.
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For strong’ beer, let the malt be weﬂ
screeiéd and of the best quality: for
the choice of which' a few moré obser-
vations may not bé unnecessary. Select
such malt as appears to be pale dried,
large in grain, the back spear or vegeta-
- tive germe worked up, bat not runto
€excess ; for tbat will reduce the saechp.-
rine quahty in a great degree and
render it very inferior both in strength
and in flavour. Also fugther observe‘
when malt is flinty, it- caonot be of a .
good quality, coneequently that sort of
malt will uot make prime strong beer.

On Grinding Malb, §c.

Some useftl remarks inay' be itidde
relatiVe to the grinding of malt. Those-
who hdve mills erected on their own
premises, if they will take the ttouble to
grind it themselves, hdve the advantage
of seeing the qualily in grain; for after
being ground by the wmaltster, soine
‘imperfections may then beé hid, especi
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Ally - hy -senoenipg it well. The proper
mede.of grinding . malt is te have all the
guains if possible, well crusbed, but not
+mpeh  pulverised ; for which . purpese,
-due attention. to this, is highly necessary

whilst grinding. :Some yecent alterati- ‘

ons have been made in the construction
‘of. malt mills, and I thipk with advan-
tage: ;irgn cylinders or.rollers .are. noyw
.in general use ; as the, operative powers

,af the qylmders, more effectually crushes

.the grain, and is far better than the,
.common mode of grinding it.

Let your malt staqd a few days, or’a

~ week after it comes from the mill, as a
primary preparation ; it will then be’

‘better adapted for heat and agitation,
.apd thereby be rendered more mellow,
.and the saccharine. substance wil be -
‘much moyre easily extracted.

After ‘having laid down the best in-
structions, for the choice of water and
malt, and the most approved method of



204 OBSERVATIONS ON HOPS.

-grinding or crushing it, I come now to
* offer some observations on the growth
-and quality of hops, which are so very
essential as to form one of the. principal
ingredients, without which it is impos-
-sible to brew good strong beer.

“In the growing ‘plantations of hops,
‘great dependence is placed on the sea-
‘sons for bringing them to perfection ; as
“the various atmospheric changes often
* check the tendril in ‘its progressive
growth, or blasts by mildew the pros-
pect of a fair crop, and frequently
diffuse innumerable swarms of insects
~among them. : e

Those which gi'ow at Farnham are in
the hlghest estlmatlon, for which greater
prices are obtained than for those that
grow at other places. The East Kent
and Worcester, stand next to them in
~ weputation, and those of the county of
Sussex are much in demand in large
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breweries, as they are generally sold
cheaper. :

The East Kent is a desirable hop for
strong beer, particularly in the year
after their maturity, when they are called
yearlings, by which time .they greatly
meliorate in flavour, and-are rendered
truly excellent for the purpose.

Directions for the choice of Hops.

A fine bright colour of yellow, slight-
1y tinged with pallid green, fragraut
smell, glatinous or viscid to the touch,
and that granulate well ; these are evi-
dent tokens of excellent hops, and

cannot possibly mislead the buyers
when they are the prominent featares of
those hops exhibited for sale.

- Further remarks regarding samples
and qualify : due attention must have
been used towards picking them; ' if
leaves, stems, &c. are amassed in the
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ibeg or pecket, a good sample .canmot
be drawn therefrom, nor can the .qua-

lity be thoroughly good with such

admxture. ~ -

‘Summary observations on'the propor-
'tions of malt and‘hops generally used to
‘brew-a ‘hogshead of ale or beer: but as
to the precise quarntity of either'I cannot -
confine myself to any positive standard ;
it must be left to ere chaiceror faste:
but 1 haye, hewever, for the better gui-
.dance of practitioners. in the art .of
~ brewing, put-the quality. of ale in two .
several classes.—~Namely, good ale,: and
. patent ale. 'To make a, hogshead of the
. former, put from four to five bushels of
» high dried. malt, and three pounds -ef
hops ; and for the;latter six hushels of
malt and five pounds of hops; the
_strong ale must be kept longer, thay the
other, before it qhould be tagped

@‘Foi' aﬁtong‘beer ; eight ‘bunhels;—of,»pale
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-malt, with seven'pounds of the best hops,
wilk make it excellent, when arrived at
the age of twelve moaths ;. but beer may:
be made almoit to the strength.of ardent
spirits ; some will put from ten- to four-
teen bushels of malt to the hogsheuxd,
with one pound or more of hops to the
buwhel, and keep the Hquor mavy years
before. it be used ; and then: it wilk be
very potesd indeed| and siearly equal ia
strengts t spmu

- "Bhius muek refative to l:he preparatmn
for brewing: I shall now lay dows
saclr eusy and familiar instructious, that
those who are altogether unacquainted
with the system’ of ‘brewing, may be
endbled to sccomplish with perfect fa-
cility, by attending to the following
directions, the Taunton' method of
brewing. -

To brew Strong Beer, Ale, and Table Beer,
" according to the Taunton method.
* Taunton beer and ale have long been
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distinguished with just celebrity, by
those who have had the gratification of
partaking of this pure and wholesome
beverage ; especially by the gentlemen
in the traveling department during their
stay at Taunton,

The agthors design in this little work,
is to - disseminate wndely the knowledge
of brewing, partlcularly in those parts
of the British empire where it was never
before rendered practlcable, and for
the use of families in general ; ashe is
aware that the adoption thereof would
be attended with very econemical results
to every domestic concern, and fully
impart _the comfort, which is so very
desirable, of having in.the house a tap of
good home brewed .beer.

Plain rules for the practice of brewing -
are thus exemplificd.

For one hogshead of strong beer take
eight or nine bushels of the best pale
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malt, and six pounds of new Farnhaiu,
or seven pounds of yearling hops:
if the beer is meant to be kept for two
or more years, use the East Kent hops,
those -are more powerful and will
require a longer time for incorporation
and dlgestlou, consequently such beer
requires the lapse of a few years to
bring it to perfection. The next process
is to get the copper ready with boiling
hot water ; put it into the mashing tub
. or vat, after which add as much cold
water as will make it ofa temperature
of about 160° Fahrenheit, but the usual
manner of brewing which goed house-
wives follow (and they often make the
best beer) is this, when they look into
the vat, and can behold their faces in the
water distinctly as in a mirror, then the’
water is by them considered to bein a
fit state for mashing, which operation is
performed by two persons; the first
throws the malt by degrees "into the
water whilst the other continues stirring
it in the vat uniformly, for the purpose
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of extracting the saccharine or- wnha.t
- - sweels, contained in the malt: when the

whqle ‘of the mall is proper!y mashed,
~ cover over. the - surface of the mixture
with some d:x malt, (about half a peck
should be kept back for that, purpose)
but if no resexve of malt has been made,
‘ba.lf a bushel of sweet brau may be
substitated, whieh will answer the same
purpose, and will add some portion of
strength to the wort. Observe in the
uext place to cover the vat over with
_sacks or same thick cloth to prevent
evaporation ; to secure the steam well is
highly important for the production of
rich wort, Let it remain in this state
for three hours and a half, during which,
period recharge the copper -with more
water, and fill the vat, half an hour
or 80 before you intend to let it run, with
us much water as will make about
twelve gallons or nearly one third more
than the hogshead ; such overplus heing
necessary to supply the deficiency or
 waste caused by boiling, steam, fenpen-
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tatigms, Sut, - and- for a gdod: decoctiom
frouk Wbpy proeced thvae: break or rub
tha:cakes wall, put them into n tub as
soen or ‘before you begin to mash: the
maft, throw as much bot water on them
a8 will thoroughly immerse the whole:
let tiem: remain till the time arrives

to let off your wort, them put. them ia
the sinder vat, and after the whole .is
. drawn off on thehops, it will be requisite
to boil the wort and hops together for
one hour, afterwards strain and set it in
propet cooling tebs. The former pro-
cess iy a preparation of the liquor for
strong beer, called the first run, and by
the time the wort is -run.off for. boiling
with the hops, your copper should have
teady a  saffitient quantity of boiling
water to put on the-grains to make half
a hogshead of ale. After the boiling
water hasbeen putinto the vat, stir it
well for a short time, and secure the
steam, as before directed, with bags, let
it stand about one hour, ‘after which
draw off the ale wort and' return it to
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the copper, boil it well for three quar-
ters of an hour with about half the hops
infused .into it: observe that a regular
ebullition be kept up by a steady but
not over fieree fire; for an excessive.
degree of heat may cause it to over heat
the copper, and thereby impregnate the
wort with a disagreeable - taste which
cannot afterwards be eradicated : there-
fore to prevent 'such an aeccident, due
attention should be directed to the state
of the fire atsuch times ; if too intense,
damp it, that is.the effective way to. boil
the liquor well and to. reader it sweet,
which. is a very essential point for the
production of good beer and ale.

Before your copper will be ready
to be discharged of the-ale liquor, your
_strong beer will, probably, be ready to
put into the working vat or cask, so as
to leave time for your ale and table beer
in succession, to cool, work, and to be
otherwise managed, which will be noti-
ced hereafter,
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- The ¢opper being now ready to be
‘discharged of the ale liquor, which.
must be done in the same manner as
the beer was disposed of, pamely by:
dipping it out and rumoning it through
the cleansing range into the different:
coolers, which should be placed in the.
best situation for ‘quickly cooling the
liquer, and. should only be about four-
inches in depth in each of the cooling,
receivers, ' then follows the process of
procuring table beer, which is ‘thus per-
fored : reset the copper with water -
enough ‘to .make a:kilderkin of table
beer, make the water boil, which may be;
done during the interim of drawing off
and preparing theale wort for cooling..
In ‘the last run some brewers will use:
~ cold water, instead of hot; they say.it
has the. same effect, because the real
substance of the malt has yielded to - the
first and second runs, consequently it
admits of no choice either of hot or cold
water., However proceed as follows:
boil the wort and hops intended for the



214 . BREWING. "

table beer similar to the former plan, but
use only about half of the hops that
were: boiled with the ale, and a few of:
those that were boiled: with the beer'and-
not boiled with: the ale; let this have-
the advantage of boiling half an hear in-
the:same regular manner as before des-
cribed for the ale; but if you should:
wish to- have i very bitter, and-to kesp.
lomger,  add o forther pogtien. of ‘the
remeinder of the hops: boiled with the
beer, and coutinae to boil the whole
deewetion tegether for a further space of
a qudrter of an hokr. Again discharge
the copper in the same way as directed
to be done before. Now the next eon-
sideration must be ‘the mode of fermen+
tation which is thus performed : *put
iato a pan or bewl, about two quarts
of yeast mixed with a sniall portien of
the wort ; set the same in’ the working
vat,. which should previously have had.
wort in it sufficient for the bowl or
pan to float, say ‘abaut six inches -deep,
this will soon forward the whole to a
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state of fermentation; and whep your
first worts are got to a suitable degree of
-coldness, put then tagether into the
working vat, -but not fill it so full as to
‘suffer it to work over, The followipg
day fill your cask,.and let it ferment
from the vent hole, refill it as occasion
_requires till it has done working. If
the cask is full of liquor, and no froth
appearing, you may consider the wark-
, ing to bave ceased : let it remain in that
state until pearly fine, say about ten
_days er afortnight, butif the atmosphere
_ be dense, let it remain_longer, and wait
_for open weather, for when the air is
_properly rarefied it will be very benefi-
cial to rack any kind of malt liquor, in
order_to promote that pellucid colour
requisite for the exhibition of a good
.glass of beer. Place your.vatiu:a con-
-venent:gitaation for drawing er ‘racking
the liquor from the cask, -and.likewise
- draw'it fromr the -vat .after standing ¢wo
hours, ‘when every particle -of - the sedi-
ment will have fallen: to the:bottom -of
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the vat: in the mean time clean the
vessel well from whence the liquor
came, return it to the same barrel by
drawing it off gently from the vat,
without disturbing the sediment lodged
at the bottom of it; aud for further
" melioration, ' put into the vessel about
half a pound of fresh hops and a few
spent ones, if you can procure them
“after having been freshly used, and one
' pound of the best clean rice ; afterwards
stop it quite close, except the peg hole,
. which should be kept open occasionally,
as a necessary ventiduct for the admis-
sion of ‘air at.a certain temperature,
" when it has been found a prompt securi-
. ty to a weak or unsound vessel.

When you brew in warm weather, - be

- careful to cool the wort well, place it in

the shade to avoid the heat of the sun,
for much beer has been totally spoiled
. when the wort has been put together in
_a warm state in such weather.
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By the aforementioned remarks, if
acted upon, excellent beer may be ob-
tained, both in flavour and brilliancy
of colour. Many persons prefer tun=
ning their beer in the vat, to working it
in the cask, and it is performed in the
following way : let the liquor remain in

the working vat till you discover the °

head to drop, which will be about the
same time the fermentation has ceased
in the hogshead: then draw it off in
another vat or tubs, clean out the vat
from whence it came, return it from the
tubs to the vat for.the purpose of its
remaining there two hours to settle, as
before observed, then fill up the hogs-
head prepared to receive it and do as
 before directed. Though some diversity of
opinion now exists about tunning beer,
some prefering the vat, others the cask,
for its progressive preparation, yet good
‘beer may be obtained by both methods,
when a sufficient quantity of good malt
and hops are left to the skilful manage-
K
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.ment of a good practical brewer. At
some periods the yeast is more valuable
than at others, and by fermenting from
the cask better yeast can be procured ;
therefore for motives of profit, this may
be considered the better way ; but for.
either I will not take upon me to decide,
Observe, moreover, as regard¢ the
strength and quality in the second and.
third runs, thatit is a common plan to
masb one bushel of malt extra, in a sepe-.
rate vessel, to éhpgshegd, and more or
less to any given quantity, insuch propor-
tion whereby the ale or second extractiun
will be rendered stronger, and also the
table beer or third extraction will parti-.
ci ipate in the same advaqtage.

i Ale and Table Beer.

Ale might be brewed almost at any
time  of the year, except when the
weather is intensely hot, then it is not so
advisable. " Good ale is to be obtained
by the preceding and following mode of
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pradtice. Take five bushels of high
dried malt, and four pounds of the best
hops, then proeeed to manage the ingre-
dients exactly as before directed, only
obserye now, that the ale must be the
primitive extraction; therefore to get
the first run of good wort the same
attention must be paid to mashing, &c.
‘a8 in: the former rule, and the table beer
or second extract of liguor, will follow
.in the same manuer as given in the
 antecedent direction. One hogshead of,
good ale, and half a hogshead of table
beer of fair quality- may be breived from
such a proportion of malt and hops ;
and if six pounds of ‘'molasses be boiled
with the ale, and three pounds with the
¢able beer, it will improve both the
strength and. colour, and increase the
body .of each.

Direerions for '« Vietutdler to brew four
- Barrels ‘of Sirong Beer, and & propor-
tidnale Yuantily of Mle Beér, .ifrom

K2 :
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‘& given quota of malt and hops as
Jollows.

Take fourteen or fifteen bushels of -
malt, and twelve pounds of hops ; mash
- the malt as hefore directed, but mash
it more firmly than at a time when a
smnall brewing has been performned :
when it has stood three hours and a half,
add as much more water which his
been previously - prepared in the copper,
as will admit of drawing at least two
barrels ; and in the mean time fill up
the copper with more water and attend
~ to its ebullition; for the second masb,

add a safficient quantity of water to
complete the other two barrels, which
will make the quantity intended for the
four barrels.  Your two first barrels
‘will'have run off and been fit for the
copper as-soon as discharged : but fur-
ther observe to make so much overplus
of wort as will supply the deficieney of
waste, &c. . Let the second mash stand -
~abaut half an hour : the first run during
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that time will be boiling with six pounds

of hops and half a pound of salt, to be

continued one hour in a regular state of
boiling, then strain the first wort off;-
after which the second will be ready to

undergo the same process: put with the

wort the other six pounds of hops, and

boil them in like manner and time as

before described.

The table beer is the next considera-
- tion ; and it is evidently a very important

.matter for every publican to acquire the
_ art of brewing good table beer, especially
when their families and establishments
are large: it would be very imprudent
to allow domestics to drink, in common,
a beverage which pays ten shillings per
barrel duty, when good table beer - may
be obtained for family use at two shll-
lings per barrel

Table beer, or the last extfaciion,_ has
"in the: preceding p;ges of this work,
3
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been explicitly defined, therefore, it
would e superfluous to enlarge om this

topic, 1 shall leave the victualler to-

mapage the quaptity and quality aceos-
ding to his own discretion ; all judicious
persons in that line will find their owp
experience dictate to them the great
utility of having in,_ theixs cellar a stock
of good table beer as well as stropg beer
The quantity of hops (it is necessary to
observe) for brewing table beer, ought
‘to be governed by their strength, and
when the weather is warm a greater por-
tion is required, and a skilful brewer
wikt alvaye judge how far the streng&h
has been exhausted by previous ex-
traction. By practice, the precise quan-
tity can be ascertained. .

*N. B. This mode of brewing is. whes
the copper is too smallfor the whole
quantity at once, but when the copper
- and vat, togetlen are aufficiently large,
it may he peiformed with a aingle
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boiling and muﬁm thereby saving
mych labowr and time in the operation.

-

Poetry by John Barleycorn, a noted
brewer of Strong Beer.

% The brewer whe. lays glaim o any skill,
Maust see his copper clean, with water fill ;
Then quickly lay the firg, *twill soon %uite ;o
Next morning you mus¢ sise before is light.
Go then to work, the vessels welt pvepare,
That you may brew the stingo geowd and fir ;
Now mash it, stir it weil, then let i wan 4

Boil it, the yest put in, and cool it for th’ tua.

Next take & 20 the cask, willl sson Sexrvent,
See bew the pwt is. rwaning from the vent !
New:bung & dowa uatil twelve montha shall pass;.
Then tap if, you'll find ik spasklein the glass,

The heer is chaoming ta the taste ad sighs,
The flangur-sich, e colour qmher bright; | _
Camg, try a glaas, yaw'll kike it very well, -
Apdnaw my worthy friends good night, farewell.”

.y -
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o brew three barrels of Porter,

Take one quarter of high dried malt,
with one or two pecks of patent malt,
mash in the same manner as directed
for beer. Use the following ingre-
dients.

'8 pounds East Kent hops,
. * 1"ditto Liquorice root,
“* Q ditto Spanish-juice,
3 ditto ground Gino'er.
.} ditto Salt, -
8 Quuces Hartshorn shavings,
¢ ditte Porter extract, :

Separate the hops, . as before directed,
and run-the wort on them: when placed
in"thé copper and in a state of eballition
infuse the whole of the other ingre-
dients, Let it boil :about one hour, or
) you discover the surface of the
liquor to become flaky and the wort
broken ; then take it from' the copper
and strain it into the coolers. Now
proceed in the usual way till it ‘be fit
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to rack, which will be in about a
fortnight ; draw it off into another vat,
in which let it remain three hours to
settle, and in the mean time wash the
cask quite clean, draw from the vat the
contents and return them to the cask,
leaving the  sediment that has lodged
during the three hours, After which
you will see the colour of the llquor by
proving it in a clean glass; for it is a
" very great acqt_nsltion to this beverage
“when ‘it.presents to the eye a fine dark
‘brown hae. . If the coloyr be not fall
- enough, add to the liquor when racking,
some . brandy or ‘porter ‘colouring or
. burnt sugar, which will soon give to it
that pleasing appearance peculiar .to
. good. porter, Da not fill the cask quite
full, bung it close the following day,
but leave the peg-hole open for 3 ™
. days, or a week, according to the state
of the atmosphere ; peg it when you
. thisk it is fine, and if it appears to be
fast- approachmg to ‘clearness, and has
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stood long enough for the attainment of
** praturity, tap it, and draw it ‘quickly ;

for porter in cask, always requires a
guick Hraught, and when it gets’ ﬂ'at

‘bottle it off as 300D as possnble. _

Tt will d .mptovc it mﬂg by standmg
a few months in the boitle.

T suake foriyfour galons of -excellent
.:Rories, sqy .one barrel clean sacked, -
according to the following plaa.

?{ "bushels ofthigh coloured ‘M4lt
8 pounds-of 'Exst'Kemt Hops - ...
. & dito Ligaorice Root ...
% ditte Spanish-Juice wi. e
S ditte Molasses - ... . 4o
Capsicam e vens
‘Q vumces pulveﬂsedﬂhger P
oS cr e em e o e

b

aeoccee® ol
GG om s &I
osconme

£
 Load
36 gallons of Porter at 18d. 2 14 0

ff’brewednhome, cost .. 1 8 0
' 0“—‘-‘.

lepvbﬁt e £l 6 0

[\ 4
Q
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: Brosen Stost
Is:brewed in:-the-samemaunet as porter;.
but.a larger proportion: of! the swme inw

gredients must be used tu:gjve it: adull -
streogth,. consequently more time:is) res -
quired to bring it: to. pevfection.. Good.:
browsistout’ shhould . sthnd iu - the: cellar

uime months;. onmore;. befare: the: tnpuh

put toiit.

Brown stout should alwa’y‘s bea'pre-'-
ferred for bottling.

The following ingredients are .said. to.
be used in many established breweries,..
and. for the information of. those who.
read. this. work, I will. make.some short..
comments on the nature. and tendency,
of.theseingredients, which are commonly.
used to. give an. artificial . potency, but a.
fallacious.: strength is:the result: They
are. Tobacco, . Cocidus - Indicus, Grains of
Paradise, &c. &c. all.of. which are, in:
myy, ppinion, . possessed of. deleterious:
qualities; more or- less dangerous, accord. .
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ing to the quantity infused into any

kind of malt liquor ;-as they create a

false stimulus from their pusgent and-
‘narcotic.. properties, - which are highly

prejudicial to the human constitution, -
and - produce violent head-aches; and

othér. diseases, -Indeed .those brewers '
who - use such poisonous drugs, very

justly deserve the reprobation .of the

public, and the condign pumshment of
the law

Quassla, and gentian root are- ex-
cellent substitutes for hops, when they
~are very scarce and dear, and the
private brewer is not interdicted from
using them ; their bitter taste is a
very wholesome stomachic, yet they
cannot be well recommended for the
keeping of beer, ‘because they are to-
tally deficient: of that soft -oleaginous
flavour so ‘well known' in the quality of
hops ;- but when hops are at a high price,
théy maj ‘their be considered no bad:
succétdaneum. | Gentian toot' I have
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known to have been used with complete
success, by several Somersetshire farmers,
in brewing their harvest ale, when hops
have been sold at very high prices; the
proportion of gentian root ought to be
one ounce and a half, to which a quarter
ofa pound of hops should be added to
every bushel of malt, the root to be cut
into thin slices, and if boiled in a quan-
tity of water for'some time before it is
added to the hops in the usual manner,
it will ensure the extraction of the bitter
principle ; although by many who have
used it, it is merely sliced and put in
the boiling wort, precisely in the same
method as hops usually are, and it is
almost impossible to distinguish the beer
so brewed, from that where hops are
used ; if any thing, the gentiah imparts
a more grateful bitter. A few hops
added in the cask, when the liquor is
stopped down, will impart the full
flavour of the hop. The quantlty of
the root may be diminished or mcreased
so that the bitter may suit the taste; and
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a little. experience will enahleﬂthose whe
use it to do so, Geuerally, perhaps, ope.
with four ounces of hops will be found
suflicient for each bushel of malt. Gen-
tian root may be bought at three balf.
pence an ounce,

T'o brew one hogshead of. London Ale.

"Take six bushels: of ggod brown malt,
apd five pannds, of. gaod lrops, and mas-
nage according to. the rules.laid down
in_the preceding: pages. Add to the-
wort when bmlmg the followmg;ngxe-»
dients.

- Three pounds of ’H(‘)ney,
Three ditto, "Molasses,
Two ounces:  ground ‘Ginger;
Four ditto.  Hartshom shavings,
Half an ounce of common salt,

Let the.above articles be well decocted .
in..the liguar, , and also go. through the.
same process as-: dlrected for brewing,
other ales, Rack it when convenient,,
and. let it stand three or four months:
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this .is 'a very delicious rich ale when
it has attained perfeetion.

Burten Ale.
‘A in other drown :ales, ‘high -dried
‘mult is ‘esvential; the vame ‘is Hlso ‘re-
quired for burton ale.

For one hogshead of burton, use five
bushels of the best brown malt, and fear
pounds and a half of hops.: proceed
according to former - directions, and
infuse into the liquor, when boiling, the
undermentioned articles—viz.

Six pounds Molasses,

Two ouuces bruised Ginger, ‘

Four ditto Hartshorn Shavings,
" Two ditto Salt,

‘Two ditto Oorharder Seed.

. Rack the vostents in tlre space of ten
‘days after the ‘fermentation has ceased ;
‘then add three pounds of. oat, baviey,
-or whest meal, anddet it remdin vnds-
- turbed abeut three tnonths, then it will
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be fit for the tankard, and for those that
are amateurs of burton ale. '

Note. — After Porter, brown stout, .
Loudon ‘Burten, or any other ale has
been brewed, a light or final extraction
of liquor may be obtained, equal in
quality to gdod table beer.

of Compound brewmg or as some of
our West Brilain brewers commonly
"call it vamping of beer. The system is
“ altogether economical, and well deser-
ving allention.

'When small portions of beer, ale, &e.
have been laying in different casks,
probably of little value, from some
imperfection, regarding colour or taste ;
put the several quantities of such liquor
together into a vat, rummage the con-
tents well, for the better compounding of
the miscellaneous qualities. If the
quantity should be about thirty gallons,
mash three bushels and half of malt, let
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it stand. three hours and ahalf, draw off
forty five gallons of the wort on five
pounds of hops, boil the hops, wort, and
stale beer for about one hour and a
quarter, then dip the liquor, &c. from the
copper, after which cool, tun, and fer-
‘ment it according to the preceding
directions.

This mode will enable one to make a
hogshead of good beer, and so in pro-
portion to a greater or smaller quantity
of refuse beer, with an adequate portion
of malt and ‘hops. :

To meliorate or improve acidulated. beer,
or as it is commonly called. hard beer.
The acidity arises either from the use

of bad malt, hard water, or bad manage-

ment ; in either of those cases the essen-
tial saccharine nature of the principal
ingredient is lost. In order to correct
such acidity and also to render it more
congenial to the tonic system of the
stomach, &c. put one pound of clarified:
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sugar, two ounces of salt of tartar, with
obe pound of chalk into a hegshead of
such beer: after the infusion, keep it in
perpetual agitation for ten minutes, for
. the purpose of promoting incerpora-
tion and digestion; ther let i stand a
month- or longer uadisturbed before
you tap it. By this method horsh beer
has been very considerably lmproved
both in taste and quality.

Tafine foxk besy @ promale the. tremepa-
vent colour peculiar o gnod besr;
with an elucidation of the cause of foul
bagr: o i
Beer to arrive at a due pieh of

teanspaxency, it is requisite to giwe ita

mature sge, and at diferend perioda te.
waich its progress; By drawing: a listle:
into &, glass ftom the peg-bale; to ascene
tain the staie of brightmess, for that.
canat be propenly acquired without
going threugh the several siages. wiigh
it ‘bap to pass sfier fexmentetion, &c.
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These materially co-operatg im the
gradation, and, are highly essential tQ
produce in the glass 3 fige pgl,lggid
sparkling liquor. The density of the
atmasghere tends gregtly to impede the
vivacity of heer for a time, but good
vivid beer will soon resume its onglnal
brilliancy, when the atmos_plw,_nc air
becomes more expanded.

Gugat carg iy required  tQ proiote
fermentation in cold weather. . A good
thermoinetgr then if very xequisite to
936extain, the temperatpre of the cellar :
wuch, dgpends on thig point; and as it
is, sp. very impostant, ecspecially when,

" the. weasher is froaty and intensely cold,,
by »o means neglect to keep the cellar
wap ; Whereby I mean that degree of
heat, suitable to the fermentalion,
Much beer has béen actually spoiled
Gwnongh this inalteption.; caysing: thick.
ness, and thareby impregnating the
liquos with, the disagreeable taste
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peculiar ‘to spumy yeast ; which, when
once incorporated with 1t can never be
properly extra(‘led

Rules and Ji‘rections, Jor using such
éngredients to absorb the thick par-
ticles, when the fermentation has been
insufficient.

Take to the proportlou of one hogs- |
head of such liguor two ounces of
isinglass, or the whites of one dozen
eggs, two pounds of loaf sugar, and two
quarts of white sand ; dissolve the isin-
glass and sugar, whisk the same
together, then stir the beer well with a
staff, at the same time throwing the con-
tents into the vessel ; agitate it for some
time after very forcibly : then stop it
closely, to remain three months before
you use it. '

On the temperature oft Heat rs regards
: Jermentation. .
As I have before spoken on this topic,
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to enlarge much on it will be unneces-
mary ; but for the better guidance:of
young practitioners, I have stated as a
standing rule, that 60° degrees of heat
- will be sufficient for the fermentation of
‘any malt liquor; but when it is.intensely
cold, and the wort will not work freely,
{which will occur in very cold weathes)
to manage it, procure some quart bot-
tles, fill them with hot water and cork
them closely ; put them into the vat,
covering it with sacks or thick cloths;
and, if pecessary, keep a charcoal fire to
promote a proper degree of heat in the
cellar : also close the doors and win-
dows, in order to exclude such external
air as may impede its progress.

" The best time for brewing strong bear
is during the autumnal months, as the
temperature of air at that season, is
generally more settled, consequently
better adapted for that undertaking than
at any other period of the year ; .though
in the middle of the spring excellent
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beer .may.-be brewed, dnd-equsl, ‘in il
_probability, to ‘the finest:October *bever-

Ropy -Buer, §c. .

" When-beer by ‘any medhs becolits
‘vopy, and consequehtly not fit to Ye
drank, it is removed in the course df
a day and night by hangjug a smtall
‘bunch of hyssop thérein by a pieee ‘of
string. - 1 flat-and dead, for ‘2 hogsliend
‘of'beer in fhis state, :steep, over Hight,
Half a:pound‘of haps in a’'galion of wetth
bear, boil the same the:foHowing motn-
ing with the addition ‘of three pounds of
‘hgwéy for:hulf an hour, let-itredmdin till
cold; put itiin the cask, Btir the ‘faiire,
and in a day or two after bung it down

tight,

If minlt ligtior has becorme ‘tart, and
wiffit for wuse, ‘which is ‘frequently The
~ ame (particularly with alé) in the heat
-of the'suminér, it may be recovered atid
readered palatable, by stivrinig up ‘with
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the liquor; in the cask, -a handful of'
caleined oyster-shells pulverised, or
(which is more eligible) by putting into
~the vessel, or glass from which it is
drank at table, a small-portion of salt-of:
tartar: both of these articles are free-
ftom any deleterious ualities:

" {5~ West' Britain, particularly Taun-
ten- and ils vicinity, has -to boast
of capital strong beer, and the Dor-
chester ale is: of great celebrity; there-
fere frem the skill of eminent brew-
er8 employed in those places, much-
useful knowledge has beep acquired:
relative to the art of brewing; which-
system: may ‘be confidently recom-
mended to the inhebitants ' of ‘the - uni-
.ted kingdom- with-the .greatest prospect-
of :snceess.

I. hayve for many years: past:been. in

the hahit:of traveling: over the.southern:
" amdeastern connties of Great Britain, and’
tesmy great surprise- could find no-goed:



240 MALT LIQUOR,

malt liquor, even in the finest barley
“counties ; which led me to conclude,
that the inhabitants of those parts were
deficient in the knowledge of brewing,
- and has induced me to diffuse this
treatise throughout the different parts of
the British empire. But in passing
through the county of Kent, where I
never before met with any good beer, a
friend prevailed on me to take an excur-
sion to the Wilderness, the magnificent
‘seat of the Marquis Camden, where we
were treated with great hospitality, and
conducted to his Lordship’s well arran-
ged and spacious cellars, that were
largely stocked with choice beer ; which
we decided had somewhat the flavour
and . colour of the best Somersetshire
strong beer ; but was evidently more
potent, from the acquirement of age, as
many. enormously large vessels of it,
holding from twenty to fifty hogsheads
each, had been standing upwards of
twenty years in those capacious cellars,
Therefore. if such beer can be brewed in
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Kent, thotgh séloin, Fam convinced
by following thé ‘rules’ contained in this,
book, it may be practicable for persons
in general to brew good beer in any part
of the Britisli dontinions, “and Teader-
thereby incaldulable’ servide to t’he !amx-.

aqd others.

N. B. This book ¥iay be found use-’
ful to many servants, who in all proba-
bility could’ ot obtain, or perhaps
retain, such places as they had applied’
for, through not being sufficiently quali-’
fied in' the science of breng, an
atquisition’ truly desirable in any. sef-
vant W'ho underfakes such department

The ntost. qdmntageom, mellmd-qf prepar-..
ing Sugar as a substitute for Malt.
Take any. quantity of brown sugar, in

the: ppéportion of abowt:eight peunds in

lien: of a-bushelof malé ;. put it into an
iron kettle or pot, -andi boil it unéi:. it -
: L o
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acquires a pleasant bitter: sweet taste
take jt off the fire and put it into’ the
bonler Wltb your. ‘wort and hops, and
boil it the usual time’ as you would do
had you brewed with, walt:alone: .seven
pounds. of. prepared sugar ;is . equal to
one bushel of malt, C len T

Sugar prepared in this manner is
mever subject. to ferment; and turn sopr,
like. sugar bojled in . wort or water,
Beer, Ale, or Porter, brewed in tbls way
ﬁvom sugar prepared as ab ve directed,
will be stronger in propor'non than that
brewed from malt alone, and wxl] keep
a_longer_time in dlau,ght, , that -is’ by
retammg its genmne flayonr much longer
than' liquor commonly does from malt
and hops only, especially in the event of
a- pmtracted draught “ I",%aidmé est.”

AN N Lhowe A T

C oo Sprw;e #«r- e

i'This is- a very wholesqme* hqqor,
drank most: frequently in the summer’
months, and mdde. with very little trou-
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"ble,. The most essential ‘ingredient for
~ this beverage is the essénce of spruce,
"which can be bought in small bottles at
the shop of any dmgglpt in town or
country
IR N . s o
Bonl twelve ghllons ©f water, a.nd dis-
solve fourteen pounds . of molasses, -and
: when thé liquor is. dbout half cold,  in-
- fuse «into the wort: two wiue glasses full
of the spruce, and letit.be well mingled
- together ; - after. which put the. contents
into the cask, putinialso a piece of baked
-or-toasted biread that has:been previously
.soaked in some new yeast, let it remain
till it- works at the bung, which.it will-
-do if the.vessel is' nearly full;: and it
will cease fermenting in the course of
a week, then beat the bung down with
a hammer.” . . )

“Look fo it at the explratmn ‘of 2 week
or ten days; when, if fine, it will be fit to
bottle, which: should ‘be securely done

in half pint stone bottles, and i in another
L3
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week or ten days it wil be qmie fit for
dnnking‘.

Ginger Beer.
Digest two ounces of bruised gmger
twelve:hours .in hat.staten, “then Loil the
‘same in ‘threé gallons of-.wated\, . with
three pounds of loaf sugas; let. it hoil
half an hour, afterwards put ihe liguor
'into-a.pan 1o ferment, and add to.it ome
omnoe of cream of tartan, aad thé juioe
ond tinds of, thoee lesvong, fetit remain
“tweaty hours, ski off the head. clean,
put it in a smadl cask there ¢o remain
twenty-lour hours, then bottle it, and in
a few days it wnll be in a; ﬁt state to
‘drink. A oo ~

Gmg er Pop

Take two onnces of white Jamaica
ginger, well bruised; half an quace.of
cream of tartar; - two ponqﬁp of leaf

" sugar, and some, Jemon pee], pour on
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them two gallons of boilihg water, stiv
it well, and when neatly cold, add a
table gpooufal of new yeast and a little
lemon juice ; let it standin & vessel that
will admit of its being drawn off aftde
having stood twenty four hours,  when it
will be. fine, then hottle it in balf pint
stone bottles, and secwre the corks with
string or.wire, lay them dewn on ‘theix
sides in a warm cellar, and in three or
four days it will b_ﬁ fit for drinking, . .

t

" It will effervesce mere powetfﬁy,. if
the bottles be removed te 'a < warmer
~ place a few hours before wanted, ‘and,
if full ripe, by striking the bottom of the
bottle wnt,h the flat- of the hand after
removmg the strmg or “wire,, the’ ‘cork
wxll then fly’ out preclpltatel), with "an
exploslqn llke a pop-gun ; Vfrom which
it most probably took its. paine of gmge;
pop, whereby it is 80 well kpown

‘L3
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Lmec on Dick Zinziberus, a noted ma’m‘
of Ginger. Pbp.’

Dick’s fame ‘was great in the art he did profess,
To wit—=the making such liquor effervesce =

. Hevcork’d the.bottles well, and wired them tight,
Till the contents 'would emit as swift as light.
Ope® your-mouth wide, if justly you would taste
And when the cork is flowh then drink-with baste;
Zounds ! ’tis: frisky staff I vow, ’tis true,
1t went off pop, and from the bottle flew! -

*Twas like the electric shock, for I can tell,

When I was sick and weak it made me strong
and well,

For bad digestion and debility, .

Oh m‘ *"tiy the; hqu of uuhty. .

H’op Duty
'The fullowmg statement I presuime
wnll not be found unmterestmg, as it
presents 'fo the’ reader the amount of
duty on hops of the growfh of” “the year
1819, dlstmgulshmv ‘the dlﬁ‘érént dis-
tricts, and the old from- the new duty.
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The highest consolidated duty ever
paid, was in the year 1808, which
amounted to £437,697 7s. 3d. and
the lowest amounted only to the sum
of £33,616 7s. 11d. in-the year 1802.

This account also furnishes us with ,
the knowledge ‘of those counties and
districts where hops, more or less, are
cultivated ; which information may
sometimes be useful to deécide any argu-
mentative point on that head.-

- DISTRICTS. " 'puryY.
i d. o
Barum =« « - - 6213 §°
Bath - - « - 81810
Bedford - - - -25515 4
Cambridge - - - - 1810 38
Cantérburyi < - 90,133 1 4 .
Obester <~ - = - -817 8
-Cornwalk « - - 8118 2
0.7{1“1‘? - . 82 5 6
Derby - - - -524 0 6

: Cm;cd fonmd 91,001.- 5. 0
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L. s

4

Bronght forward ‘91,061 5 o

"  Dorset -'- - - 20

"7 Hereford -

" Gloucester

Bsdex - '~ - .- 4,688 13 -
Bxas - - - L1176 6
- 39 9
Grantham - - .- 250 0O
Hants - - - - 1,088 §
34,043 14
Herts - =~ - - - 544
Isle of Wight* < - 16 4.
Litchfield -~ - < 015
Lincolp'- - - + 8O4F ¢
Lym- « - = - 113
Maglhorough 17,9
Northgmpson - - 13 19
Norwich ¢+ - - » 0 8
Oxon = - - 29 10,
Reading . - - 17 2
Rochester. - .127,668 2.
Ssrum - ~ - 88,4218
Salop. - -~ - - -0 '8
Somerset - -~ 2818 1.
Stourbridge - 2,430 10- 16 -
Soffolk - - - 1,180 ¢ £

Carried fopmgr]  25&967: 18, 5

Q@ - C ®= &

-

3 | I ]
eRrRRPrprRovene s

'
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DISTRICT, DUTY.
L. e d.

Brought forward 275,087 .12
Surey - - - 07 6
Sddséx - - . 136,563 13
Uxbridge - -~ - = 20 16
Wales, East + & - 36 14
—= Middle - - 37117 0
—cae MWRE . 2 < 6 4!4

DWW

“'Welllngton - .« LQW O

" Woreester + - .7 m A7 .lsni'- I
y . . ' ‘ o )
£42| 00[ l8 ‘z ,
‘ - J\A; .
ol Dntz ) Co ;
©at1ds 1R-28 ‘ucmd d 2 <
_-_.Jpel‘ b F- g B " )

' %8-80 iZerl 118,925 18’ 5 i
PR { TS c‘ . .

* F4aL,001 ls 7
."‘!t-'t Ali.lla
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OF THE HYDROMETER AND
SACCHAROMETER.

.

The practical use of both these Instru-
ments is .ynguestionably of great utility
to the Distiller,Rectifier, Brewer, Wine .
Merchesnt, and-Viatner, therefore they
cannot be too strongly recommended to
those engaged in such concerns ; and as
Sikes’s hydrometer -is the only one
established by Act ‘of Parliament for
the use of the Excise in computing the
duty on spirits, and in ascertaiming the
strength of the dealers stock, perhaps it
may be requisite to.enforce the necessity
of every dealer in spirits being in posses-
sion of so valuable a safeguard to their
property, as by the act, all foreign
spirits that are fonnd. to be lower than

17 per cent under proof are seizable.

The recent improvement by Mr.
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Jbéeph Long in the above namedinstl:u-

ments, convinces those who have lately

proved them, thag they excel all others
hltherto mvented

" Certainly much merit is due to Mr.
Long for his profound skill in the inven-
tion and improvement of them, as the
Wine and Brandy Merchants, and the
spirit trade in general have given' their-
decided preference to” his new invented
and much approved small Sikes’s hy-
drometer, ‘as adopted by his Majesty’s*
Honorable -Board of* Excwe, whlch is -
constructed so as to ascertain - the
strength of so small a quantity asa wine
glass full -of spirits, with equdl facility
and accuracy as those of the usual snze. '

Mr. L. was indaced to construct thi_s '

 small Sikes's hydrometer in conse-

quence of the repeated complaints of the-
spirit Imerchaits, of -their inability. to”
ascertain the strength of -any small
sample of ‘spivits, 2~ ciweiimstance which
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often occurs in consequence of the origie

nal vs_ample beiug so reduced in quantity

by frequent, tasting and trying, as to

“render it 1mposs1ble to find its strength

wlth the usual size hydrometer, without

~ expense of. obtaining

these difficulties are;

by the new small.

r now offered to. the.

| prove the stremgth

fousth of the gsual

§ necessary for. that,

piirpose; and is' so very portable that it

inay be carried with: eage in- the waists .

t'oat pqcket, as the abnexed engraving in .

thls book will show, being. an exact

'tlelmeatlon and sige of the inqtrnnwnt
and case. .

My, Lobg alse mansifactires Bikes's
Hydrometer of the usual site; which.
i3 accompanjed with .a. peculiarly,
bimple arrapgement of tables, together
with arule for the purpose of show.:
ing: the ctomparative valwe of ull
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spisits, and also the quantity of water
requisite for reducing from ope strength -
to another, by which the spirit mer~’
chant can ascertam the exact value of
his spmts to one farthmg per gallon,
and reduce it s0 as’ to retam a certain
profit, without a risk of its selzure, and
at the same time secure all the advan-
tages'the law allows bim.

The New Improved baccharomete,, _

(Ao engraving 'of which i ls o this work)
Deﬂlgned prmmpally for brewers, to
enable them to brew ale and beer at all
times umformly the'same ; also, to ascer-
tain the comparative value of malt,
regulate their lengths, ‘and ‘obtain stan- "~
dard strengths ‘for “different bee;s, &c.
" &e.§ and equally useful ‘fo 'the malt
distlllers and "West India planters, to
regulate their wash for dlstlllatlon like-
wise to the vinegar maker, soap boiler,
and maker of British wines: - together
with tablés of expansion and comparison
of the old ale and the nmew imperial
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measure, and other tables equally useful
to the brewers. ’

"This mstrument is truly of the greatest
ithportance to every publlcan who brews
his own ale and beer, also to private
families who are in the habit of brewing,

making sweet wines, &e. RN

"The nethod of using the saccbarome—
ter is rendered simple and easy to every
capacity, asmay be seen in the book of
ionstr uctlons, where commumcatwe tables
" correspondent with the instrument. are
subjoined ; shqwmg at_once, from apy
‘given quaptity of wort or malt liquor
&e the solution of the speelﬁc gravity
and real extract of the malt,. therehy.
pomtmg out in the most accurate ‘way,
the comparatlve difference between good
and. bad malt. ,' : :

The ‘most confident proof can .always
. be eﬂ‘eckd by the above mstx ument
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_except in consequence of unskilful ér
bad managementm bremng', &o. -

The ingenwity dlsplsyed by M. Long
in the construction of his new saccharo-
meter, deserves.to be particularly noticed.
It. has only ene. weight; and: that only
requisite for a wort exceeding:25lbs. of
gravity, or 6blbs. of extract per barrel ;
and the thermometer is constructed so-
as.to actin uniton ‘with: the sacchiarome-
ter, by which the use of rules and tables
are rendered altogether umnecessary in

_practical -business, qnd' is ‘the -only
_instrument that will show :the strength
-of worts per ‘barrel.of the new: imperial
meéasure, which will be in use after the
lotofMay,:lSﬂS. AL

ST SR

The a,nthor has for the udvantage of
publicans in general, thought - it: mot
unimportant in subjoising . his . recom-
mendation,. for them tp ‘be immediately

" possessed - of these instruments,. which
are so undeniably advantageous : to dis-
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tillers, reatifiers, &a,. for the purpose of
ascertaiping .the specific gravity of auy
mixed or unmixed fluids or liquids,
showing inkthntangously by the épera-
tien of the apparatus, the uxaet strength
.of spirits, wash, : wort, ¢ider, vinegir; &t.
" 4ad the new improved hydvometer- and
- saccharometer, - wt . present tlaims, the

. aost. dunpg-mhed preidtnx:ev : .' by
Many pf the ‘spirit trade who are

. possession of hydsemeters, ate’ pertmps
. oot awsre that. by redsoh of ‘the corve-
-#ixe vAture of spirits, amd thd fréqurent
.when ppirits ave: tried bl suek ‘-wdm
hydroinetors they appedr weaher:thun
they really are, and consequently do wét
correspond with tbe strength agreed
.upap at the time of purchase, ¢ It is
1tieréfore ‘tiveught ‘neeessary: to. give this
- imformation, .iw order:to prevent’ e b6
.freqitent  misunderstatdingi betwedn: thie
‘vender, awd purchaser ; and, ab the same

- -time, to:indute- those who! may have
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such-damaged instraments ip $hair:pos--
_ 'sgasion, to- bawe. sthm cmmmd and'
reqad;ustcd. ‘

The prmclpal traders have deemed lt
aduisable to keep en hydzometer by
them as  standard, fer the:purpose of
asgertaining the aceuracy of the insirus
went| uged . hy them-in common. - Any
person not being thus-prepared, and 'in
donbt as to the state of his imstroment,!
may have it tried, gratis, by sendiog it to.
Ms, L. who pays the greatest attemtion -
to. i that . nsay r.equwe mpanwg ‘0w

~r¢«aﬂ1mns RS TR
! S BTSSR

M ¥ Long CH lmdromefers andmcha-

ropjetars ste coveved with abody of fine
golay.and combequently xésist the: cerros
sive qmattey segenernlly: prexplent jniald -
sagcharities ‘40 :snth -a .degvee’ as do-
dissolye a. portion  of khe metal of mhibh:
the instruinents .are domposed, by which .
means-the mstrumend wears lighiter, - and
of ‘tourse requivew re-adjusting at a con~-



268 SACCHAROMETER, 8.

siderable ‘expenss, butin consequence of
being gilded it wears much longer, keeps-
cleaner, and does not require re-adjustlng'
80 often

4

Mr-. Long has ‘constructed " a' ‘new
' sliding rule for the purpose of compht-
ing the value of wine, spirits, cordials,’
compounds, cider, perry, vinegar, beer,
malt, corn-and every' other article Sold"
by measure, from the present ‘wine or
ale gallon, to the new. imperial gallon;’
whick by an ‘Act of Parliamént patsed
i the last' sessions; will“be put in force’
on the 1st of May, 1825, and also for'
computing the relative quantities of the
afore, pamed articles; froin" the old ‘to
the péw meaure,’ by':which the : dealér -
can:-ascertain ' the Yeat valwe of "wink, -
spirits; &c. per.gallon of the new med- -
sute, 80 as to .comduet his’ bifraitiess *
withiout!. the possibility’ of - Josing by
quantity -dr price, eltbecfm;pmbasug or’
selling, when the new measure bécomes.
in forge, -and: as ‘the difference in the
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cubical capaﬂty of the old and new
gtllon is very cousnderable, it will be
~ almost impossible for the trader to
purchase ar regulate his wholesale or
‘retail prices, at the commencement of
the operation of the act (and indeed for
a cansnderable period after) wntbout
being in possession of the rule and Gutter-
idges. tables, which are calculated for that
purpose, and whlch alone will insure a
uniform and correct practlcal knowledge
of the relative values .and’ quantities
between the old and new measures, and
will tend to perfect the, tota\ alteratlou
from the oid to the pew measures
throughout the ngdom, with yery. little
difficulty to the trade, which otherwise
"would be very operose, and almost
impossible to accomplish, to the infinite
loss of the ‘trader and great injury of
the publie in geaeral.

Saccbarome;ers;. Brewing Thermome- -
ters, Floats, Dip Sticks, and Malt Recei~
vers; Gaugiog and Ullage Rules ; Gut-
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_ thel above Instmment‘s, are sold by
Mr." Joseph Long, Hydrometer Ma-
ker, 20, thﬂe 'lower-street Lox_:don '
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ON THE ,
_CULTIVATION OF NURSERIES,
GRAFTING, PLANTING, &c.

-

. Ugeful observations cencerning ,the
plapting of orchards, together ‘with
an_ illustration ef the management of
,apple trees, showing the method of
Ppropagating the saplings from the pip-
pins :or seeds of apples; also a briaf
explanatnon of the :art of graftmg,
pruning, and protecung young trees
from .insects, &e. -
_ Set a,part, in, some oonvement place a
plot of . groupd large enough. for the
purpose of forming a nursery ; let.it bhe
well tiffed and manured ; procure a
quantity of apple pippins at the time.of
making cider, when the fruit is:tho-
roughly ripened ; and .at the beginning
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of the following spring, dibble them
regularly eighteen inches asunder, in
parallel lines, which will leave mtervals
for the convenience of hoeing the grouud
give nourishment to the saplings, and

prevent the weeds encnmbermg the
land.

1t does ot follow that the seeds of
-apples will produce the same sort of
fruit as the original from -which they
came; for they generally change to wild-
ings or crab apples; therefore grafting
is indispensably necessary in' order ‘to
obtain a choice selection of fruit. * * '

Lt ' . . R

Transplant the saplings in sothe con=
venient part of the nursery, at a distance
of four'feet: apart, - early'in’ the’ spring,
after:they have arrived at the age of two
* years: -and ut the etid of two years niore
they.will be fit for grafting, "THert dre
two metheds of grafting: ‘the ridre’ mo-
-dern, called. saddle grafting, is perforimed
thus in the nursery : when the saplings
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are of a proper size, which will be when’
they are about four years old, cut off
the tops of them transversely, and leave
the stems about one foot from the sur-
face of the. ground; procure a suffi-
cient pumber of grafts also transvensely
cut, fix -them carefully to. the young
stocks, so that the bark of the graft may
unite with- that of the steck ; then with.
some prepared clay blended with a por-
tion of hay, bind round the graft and the
stock to keep it all secure. - ‘The.other,
called splice or wedge grafting, is per-
formed in the following manuer: split -
the stem or stock in the centre, then:
cut your graft in the shape of a wedge,
and splice it to the stock, observing to
place it so that the respective rinds or
barks may unite, and bmd them round
in the maxmer before dlreq_ted

‘“The end of March or !
April, may be considered t
for grafting apple ‘trees, as t
the sap then ‘flows 1iore s
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from the root, passing. vertlcally thropgh
the t.rupk and distributing equal npu-
rishmeat to exery, bran,ch of t,he t:eq

After the sapimgs are gmfted, let
thems staud four or five . .years, and as
they. grow progressively larger in the
stem, take a lime brush and swear them
aver- with some quick lime to.prevent
any insects annoying the bark.

1t is highly necessary to keep up a
good fence avamst all kinds of cattle,
that your’ nursery may be protected
from thelr mvages

""Fhe distance which I have before laid
down in case of transplantation, will
dllow ample scope for the roots of all the
trees to expand themselves to the full
extent.without intercepting one another;
thereby rendering the re-transplantatlon
of them from, the nursery.to the orchard
per fectly easy and harmless. .
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" Grafting ob the heads of trees is also
performed precisely in the same way as
:before stated, and grafts of multifarious
kinds of apples may be made to grow on
one and the same tree.

To prevent excrescences on the bark
.of the trunk. of young apple trees, take
-your pruning knife .and make a straight
incision through the whole length of the -
trunk, to the depth of the rind ; by this
method . the extravasated sap will dis-
charge itself into the fluted channel
formed by the incision, which will ina
.great measure render the stems of young
apple trees free from protuberancesand
-branches emanating from the trunk, as
are often seen, by the neglect of this
useful operation on them.

. As T have given a definition of prae-
tical grafting &c., I will in the next place
.tarn my attention towards layiog dowa
the .best- rules for .the plantatwn of

,orchards .
M
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With regard to soils, I have found,
from the imost attentive .observatioms,
that clay and marl are decidedly the

" best for promoting the growth of young

apple trees, which always thrive well in
such soils.

_"The distance which one tree cught to
be placed from another shondd be. thirty
fire or thirty six square feet, in parallel
lines, which will allow sufficient zoom
for the expansion of their heads.

Plant the trees about two feet deep,
nad dig the holes of such dimensions,
that all the roots. and fibres may be
evenly laid dowm withont conteacting
thein, then eaxth them np securely.

Planting of orchatds is eften perfor-
inetl in the autemn, asd at the spring of
the year with equal succesai yet many
prefer the autamtial plantation; as the
#lipis at that time eoncealed in the root
and totally immovable j therefore the
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growth of the tree is not then checked
by its Yemoval: but in the spring, when
the mrotion of the sap takes place, the
progress ‘of its growth is immediately
suspended, while on the other hand,
the adtumnal tree becomes well root-
ed, without the hmderanceof the Buidity
%fits sap. :

.+ When the trees do not uppeartobe

firmly planted, it is then pecessary to
drive stakes by the side of them, avd
bind them fast for the putpose of pro-
‘tectimg then from being loosened by
the wind, &c. Cattle of different dé-
scriptions are often kept in orchards,
‘whiereby the fresh planted treeé dre- fre-
‘quentl y injured.

To pment such an oceurrence, thbrn
‘up the stems securely, ahd you will
-Shereby keep yaur trees in safety, other-
wise they may be greatly. damaged
when cattle are allowed to graze in thé
'oﬂcbard. '
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- At the commencement of the spring,
lime copiously the trunks -of the trees
as before recommended, for keepiog off
such insects as are likely to attack them,
and carefully survey your orchard for
the purpose of inspecting those trees
which*want pruning ; and with a pru-
ning chisel and mallet take off all the
superfluous branches and wood that are
not likely  to bear fruit, leaving  the .
annual shoots and living branches df the
tree to bring forth their blossoms, which
indicate the prospect of the forthcoming
fruit according to the quantity exhibited
on every tree.

The instrument used for pruning is a
bill hook and chisel combined, with a
long staff put into its socket, whereby
the pruner can reach the several bran-
¢hes of the tree with ease, and cut them
-off when the end of the staff is struck hy
the mallel. : :

Havmg before neticed some of tbe
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- most desirable sorts of fruit for cultiva-

tion, I will now confine myself to this
suggestion, that it would be an excel-
lent plan to arrange the trees in such
order, that in every row one sort only
may be allowed to grow; then the
prime fruit could always be kept apart
from the inferior ; thereby presenting a.
fair opportunity of proving the quality
of the different sorts of apples dis-
tinetly. “

e -
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