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To Sir James Shaen, K#* and Ba-
ronet 5 Flis Magefties Surveyor  General -of
Ireland, and one of the Kings Chief Commiffi-
oners, Managers, and Farmers, of bis whole

Revenue of that Kingdew.
Honoured SR,

SOme years fince whenl had firft the happinefs of
being known to you, and at the fame time La-
boured under great Dilcouragements in my endea~
vours to ferve the Publick : You were generoufly plea-
{ed to offer me a Confiderable Employment in Zreland,
which favour I had readily, and thaokfully accepted,
could I have extricated my felf from feveral Difficul-
ties, whichghen did, and ftill do lie upon me.

’Tis now my Fortune to be engaged in the Service
of the Royal Pi/ler) Company of Exgland, who after they
had loft their Stock of Eleven thoufand Pounds,
( chiefly by reafon the Freach took Six of their Seaven
Doggers, with their Ladings, ¢¢.) didin F#fy, 1680.
Sell their Veflels and Stores, and chough they came to
a Subfcription fora New-Stock, yet the affair would
have fainted away again, without your affiftance,
which hath revived it for the prefeat.

And though I am obliged to you in this double
Bond of Duty and Gratitude, yet thechief Motive of
this Dedication, was indeed the fame that occafiomed
the Publithing this Difcourfe, viz. The great defirel
have to fee this Company Flourith, by procuring it
fome confiderable Encouragement, which I hope
may, and will be done by your mieans. o

A2 The



The Epiftle Dedicatory.

The Succefs that,contrary to all Men’s Expeétation,
hath attended your Management of his Majefties Re-
venite of Jreland, which you have raifed to a far grea-
ter yearly Sum, than that which Ruin’d the Perfons
formerly concern’d therein ; as it fhewes your skill
and condu& in things of this Nature, . fo I hope
it will Enable an&‘%ncourage you to proceed vigo-
roufly in this Defign; and if {o, I fhall accomnt it
none of the lgaft Happinefles of my Life, that by my
Books, Pap/érs, and Difcourfes, I have been Inftru-
mental toengageyouinir.

-+ All that are acquainted with you know, thatyout
Studies. and Endeavouss for many years, have sim’d
at-hothing fo muchs, -8sithe promoting his Majefties
Honour and Imterefl; -byithe Improvement of his Re-
ventie both in Bugland dnd Ireland, which you rights -
Iy fay mult be effected by the increafe of Trade and
Manufaéture, to enrich his People, and make them
Happy : I{hall therefore ufe no ocher A#giment to ftir
up your zeal in this cafe, but that the beft, "if not only
way to render the King and Kingdom rich at home,
and formidable abroad,is by making the Fifhery there-
of confiderable. o

~ Butin what I here prefent unto you, 1 have not
wholy confined my felf to'this Subjeét, beéeaule ¥
have a particular Treatife thereof réady for the Prefs
confifting of, . ° o

1. Narratives of the feveral undertakings of the
Fithery in England, with the caufes of their Milcarri-
ages.

gz. "An Accompt of the prefent Encumbrances or
Impediments thereof.

3. An Afertion that England can never be confide-
rable in Fifthery, without great Encouragements to
undertake it in the North aud Zifb Seas. 4 The



The Epiftle Dedicatory.
. 4. Thegreat Benefits accompanying a good Fifh-
ery.
s. Theill Confequences of lofing it.
6. Divers effectual Encouragements and Laws
ropounded. ‘ " : -

To which may be fubjoyned two Difcourles, the
one about the neceffity, utility, and inftru&ions of a
Council of Trade ; The other about the Manufa&ures
of Canvas, Cordagé, and Linnentobe made in Eng-
land , 35 incredible Means t6 rfender his Majelty,
People, and the Fithery Happy.

I (hall fay no more at prefent, but that if there could
be contrived the raifing of a fufficient Fund, to carfy
on this great affair,Heaven feems to lend us its helping
hand, by infasuating the Councils of the French-King,
who while he aims at univerfal Monarchy dnd Trade,
drives over hither great numbers of his poor Prote-
ftarit Subjedts, very fit to be employed in the Fifhery,
¢s. whichif it thrive;isalone enough to fpoil his Pro-
je&; and to fecure unso Esgland, the Soveraignty of
the Seas. - R

This is 2 noble Task, the compafling whereof,
would entitle the Perfons concern’d to the publick
thankisof the Nation,. and the Prayers of many thou-
fands of pdor People who muft be employed therein ;
how far your Intereft and Endeavours can contribute
towards it; I earneftly recommend to your ferious
confideration, and fhall always Study to. approve my
(elf, ’ -

. Your Worfhips

Moft humble diligent Servant

0 HN COLLINS.



TO THE

READER.

Y have in the Preface of wy Introduition to Merchants
I Accompts , intimsated that from 1642, to 1649, 1

went Sever years to Sea , the major part of it, in

the Venetian Flees againft the Turks affeniting
Candy, during which time, knowing that muckh Meat
bought of the Albanezes in the Gulf of Negropont ( alids
Eubceia ) . which Stunks it begat inme a Curiofity
to Pry intothe naswre of Salt, and fome few Papers of that
kind I have met with in Print, and.citeds now thefe be-
ing from time to time augmensed by the information of
[ome Saleworkers, have begot the following Difconrfe, and
bere it behoves me to return thavks, and make my ac-
knowledgments, which 1do, firft to My, WilliamMartin,
fometimes a Saltworker in Chefhire ( and Staffordfhire, )
who nsany years fince gave me an account of the [adCon-
dition of thofe Saltworkers , accvmpanied with fime argu-
ments for the Encouragement of that Manufactare,

After this , falling intothe acquaintance of the re-
nowned Mr, Richard Alcorne, he courteonfly invited me
to come and [ee bis Work, and the performances theredf,
where in. Auguft , 1680, he Entertained me moff
kindly, and hath been the Author of the moft confiderable
part of this Difcowrfe, for which he hath my acknowledg-
meut and thanks, in Pag,. 69, &c. Divers



To the Reader;

Divers in England asd Ireland, have wmadvifedly
(2o their great Lofs ) attempted to-fer up Saltworks in
Places unfit for the [ame ; the like undertakings for the
Juture, may poffibly be prevented by this Difeonrfe. Now
awordof addrefs,

To the Saltworkers, (¢¢.) in General..
Gc;mlemén,

I hauve findied to be impartial, and I hope 1 have rather

deferved your thanks; thanreproof s if any of you have
any jull Exception towhatis [aid, vouch(afe to impart the
[ame in-4 Letter to me, to be left at the Coffee-Honfe of
2r, Samuel Booth, i# Ave-Mary-Lane, and-1{ball re-
cawt in an Appendix, and amend it God willing in the next
impreffion. - )

Some of younot thoroughly underffanding your own Inte-
veft, may repine at an Impaﬁtim upon Salt, but 1 pray ( afe-
ter reading this Difeoure,) confider what other redrefs you
ean reafonably expect, ngi that part‘of [fuch Revenne will
[fuppors the Fifbery of the Nation; andthe [aid Fifbery on
the contrary will make amends for the [ame, inregard each
Dogger (being a Veffel of 70 or 8o Tons Barthen, ) if con-
flantly employed, may [pend in the North-Sea Fifbery, and.
inthe Channel Filbery for Herrings and God, from 45 to 50
weys, (of 40 Bufbels each) of Salt:yearly. ~ '

As to- the:New Invention.of making Salt in Pag. 8,
the Pattentees [ay, that it will be- advantageous or [upple-
mental to all the ways of making Salt yet known,defbructive
to none, and they hope that great quantities of ‘Englifh.
Salt will come into renown., and ﬁnd vend in the Northern.
Kingdoms, in which, according to an acconnt or eftimate

Sfound amongft the Papers of the learned:William Lord
~  Breteton:



To the Readet.

Brereton larely Deceafed, there hath been vended juﬂ,
‘the following quantities,

Barrels of 4 Bufhels each

Winchelter Mealure,
Gottenburgh 10000
Berghen-s e o 12000
The reft of Norway- 10000
Sweden 4#zd Schonen from Gottenburgh—-—§
2o Stockholm, 8 o7 9 Ports —- ———ame § 10000
Stockholm, - a#d @5 far up as Finland —————50000
Riga, Revell, #he Narve Curland—-——

Dantzick, Conningsberg, Stettin, Strael- /'
fond; RoRock. 4tlesff s much Salt ) 184000
brought by Sea, as all Sweden and Norway
[pends, that s~

Total Barrels 276000

That 1104000 Bufbels or 27600 Wey | this is [aid
to0 be an eftimate , made by Mr. Bedall & Merchant, in
1673, Who bad Livedlong, and Travailed much in thofe
Conntries ; 1 knew bim well, and remember I recommen-
ded bim tothe Right Honowrable the Lord Brereton afore-
778

fj Now that our Newcaltle Salt may grow more famons,
by turning Jartow Slyke, mentionedin Pag. 21. into a
Saltwork , Supply a - Northeyn-Fifbery , Obtain this

Forgign vend s and in General,that the Saltworkers may
profper. afver their long Afflictions, and the publick reap Be-
nefit by thefe Endeavonrs, is the moft bearty Prayer and
defire of the Author, _

JOHN COLLINS.



P

DISCOURSE

ABOUT THE

Several ways of Making

SALT
ENGLAND.

1. Of Salt made of the Brine from Pits.

Ne of the moft -Ancient ways to make Salt, is
by boyling of Bryne from Springs or Pits; where-

of the moft Eminent are found in Chefhire, and
Worcefterfhire, Of which in Order.

B of



4 _Of Chefhire Salz.

Natural Salt, and a'Bryne Pit was difcovered in Auro 1670.
Namely a Perfon that {earched with an Auger for Coles in
tthe Soil of William Marbury of Marbury, Elg; lighted up-
on a Rock of Salt; that which the Inftrument brought up:
was “as hard as Allom, and as pure, and when pulverized
became an excellent tharp Salt. Out of the Auger-hole
Brine flew up more fierce than if it had been fquirted eut
of a Londen VVater-Engin, ufed for quenching Houfes on
Fire: The Bryne proved very vigorous and fharp, beyond
any of the-Springs in other Salt-works, to which this makes
‘an acceffion. . ' S

The which may be further confirmed, by a Narrative in
Franfaition, N° 53. By falling inof the Ground, and lofs of
-a Bryne Spring where one formerly might have been found,
‘conceived to be undermined by {ubterraneous ftreams, to
wit, in the Lotd Cholmondely’s Mannor of Bilkly, about the
year 165g. Not far from one of their Moffes, which isa
Moorith Ground, very fringy and fat, good for Turfs, a
peice of Ground about 30 yards over, without any Earth-
«quake, funk down with'a huge Noife, and great Oaks grow-
ing on it, fell with it together; which hung firft with part
of their Heads out, afterwards funk further down, quite out
of fight. Into which Pit, they let down 4 Pitcher tyed to
a Cartrope, but could reach no bottom with the Ropes they
had there: And according to the Judgment of perfons pre-
fent, the Pitcher was carried away asin -a Stream, but
when they drew it up, it came filled with a rich Bryme.
Since the Pit is filled up with Water, and now doth not taft
Salt, butavery Itttle Brackifh,

Of the Brine of Pits.

IF there be not Ignorance in the Art of Boyling, nor Cof¥
and Labour wilfully fpared, there may be made Salt good
for all Ufes; And in the Counties aforefaid, many more
Springs might be difcovered, and vaft quantities of Salt made,

more than can be {pent in his Majefties Dominions. =
In the Philsfophical Tranfaition, N° 142. we read, that
there are fome forts of Salt made in Ghefbire , that are fo
‘ weak,



Of Chefhire Sair. 5

weak, that they are forced to keep it in Barrows, in Stoves
to dry it, and to make it no fafter than they can fell ir
And this is confeffed in Philofophical }Tranfattion, N° 53. to
be rather a fault, than an ignorance in the Boyling, to lave
Charges either in Labour, Tine or Fuell; For even of meer
Sea-Water, ( whereof § or 6 gallons will not yield fo much
Salt as one of Chefhire Brine,) may be made a hard dry
Salt, that need not be kept in a Stove, or Box by the Fire-
fide.

. The faid Tranfattion, gives an account of the manner of
boyling the Brine into Salt at Numprwich. They boyl it in
Iron Pans, about 3 foot fquare, and 6 inches deep; their
Fires are made of Staffordfhire Pit-Coles, and one of their
fiallér Pans is boiled in 2 hours time.

To clarify and raife the Scum, they ufe Calves, Cows, and
Sheeps blood, which in Philofophical Tranfaction , N° 142. is
{aid to give the Salt an ill favour,

As to the goodnefs of the Salt at Northwich, it is affirmed by
M. William Martin, formerly a Salt-worker, that many Sea-
Towns of England, and moft parts of Ireband are furnithed
with it, and it excellently {faves their Beefand Fifh.

Tranfattion, N° g3, The 7th. Query about Salt is,

Whether the Salt made of thefe Springs, be more or lefs
apt to diffolve in the Air than other Salt? And .
Whether itbeas good to Powder Beef and other Flefh

with, as FreschSalt? To which

Anfwer is made, that French Salt comes not thither, to com-
pare the efficacy of the one with the other experimentally;
But ’tis there afferted, that with it, both Beef and Bacon are
very well preferved fweet and good a whole Year together

" And this Salt is apprehended to be rather more fearching than
French Salt; becaufe it hath been Obferved, that Meat kept
with this Salt, fhall be more fiery falt to the midft of it, than
powdred Meat on Shipboard cured with French Salt.

To this we fay, that Beef may be much longer kept than.
a Year, and fhall be fofter and fuller of Gravy, than
if it had been cured with Fremch Salt, as is afterwards
afferted. :

*Tis alfo faid, that Chefhire fends yearly much Bacon to Lon-
dony which never had any mark of Infamy fet on it.

To



% Of Chefhire Salt.

To which I reply out of certain knowledge, that one
Mr. Glover, who kept a Chandlers Shop, had fome Flitches
brought up by his Brother a Catrier, that proved to be Naught,"
Rufty, almoft all Fat, the crime of Chefhire Bacon, and for
being fuch, was conceived to be worfe than any other Ba-
con 10 England.

The faults are but partial or particular, poffibly the
Hogs might be over' fed with Whey, and be falted only
with Brine. )

And on the contrary, Hereford(bire Bacon, where the Swine
befides Grafv, feed upon Apples, Acorns, Maft, Beans, and
Peafe, being falted with Clods of Worcefterfhire Salt, proves
the beft Bacon in England, and is faid to be breught up Weekly
to the Caftle in Woodfireer.

‘The Bacon of Hants, and other Counties , falted with
Port-Sea, or Lemmington Salt, hath alfo as good Repute.

_In the faid Tranfattion, ’tis alfo affirmed, that hanged Beef,
which others call Adartinmafs Beef, is as good and as fre-
quent in Chefkire as any Place. '

This we fhall confirm, by a Relation imparted by the
Learned Mr. Stretell, who faith

That a Chefhire Gentleman, that wasminded to kill and
ftore up an Oxe, for his Family, did choofe one of the Lar-
geft, Oldeft, and Leaneft, that could be found among many :’
And after feeding him with Grafs, Hay, and Oats, from the
beginning of Afay, till towards Chriffmas, the faid Oxe not
being heated with Driving, was killed and falted up, the
Chines and other peices being but gently rubbed with
Northwich Salt, and putinto powdering Tubs, and there now
an-ld then as occafion required were rubbed over again with
Balt. ’
~ That after 14 Months keeping, a Chine of this Beef was
Roafted, and proved delicious beyond compare , full of fweet-
nefs and Gravy, but moderately Salted, and FEat with a
favour like Marrow; the like he never expe@s to meet

Elifih, thould the Cattle either be driven, or the . Salt prove
ad. ‘ ‘

of



Of Warcefterfhire Salt.

'Ee Tranfaition, N° 142, where theére is a Narrative of
the manner of Boyling, and an Account thai about
Droytwich, within 4 Miles of Wircefer, there are many Salt-
Springs, particularly one in the great Pit at Upwich, of which
is made 450 Buthels of Salt in every 24 Hours, fo ftrong
that 4 Tuns of Brine make one Tun of Salt. ’

The Brine is {aid to be fo ftrong, that it cannot be Boy-
Ied in Iron-Pans, neither Caft nor Wrought , becaufe the
former breaks, and. thelatter is too foon Corroded.

But this is denyed, and the contrary affirmed, in a follow-
ing part of this Difcourfé, aboout Pertfsa-Salt. -

They fay they are therefore driven té the ufe of Leaden--
Pans, 5 foot and a half long, and 3 foot wide; whereofthe
fides and ends are beatenup. _ '

Their Fuel was formerly all Wood, but fince thz Iron-
Works in the Forreft of Dean have deftroyed the Wood
there, (#c. they cannot at any reafonable diftance be fap-
plied for one quarter of a Year, and are now forced to ufe
Pit-Coles, that are brought 13 or 14 Miles,

- Concerning Leaden Pans, we read in Tranfation, N° 8.
That the Salt-water at Lunenburgh , being more greenilh
than white, and not very tranfparent, is about the fame
Nature, and hold with that of Hall in Saxomy, (thefe
being the two chief Brine Springs in Germany) and hath a
mixture of Lead with it; Whence alfo it will not be Boy-
Jed in Leaden Pans, and if it held no Lead at all, it would.
not be fo good, that Metel being judged to putrify the
Liquor.

- Whence alfo the Salt of Luwenburgh, is preferred before-
all others, that are made-of Brine Springs there.

To this Paffage in the Tranfactions , 1 fubjoyn an Infor-
mation of the Honourrble Robert Boyle, Elg, of the Royal
Society , to wit, thatat Hull in Saxony, they have a weak
Brine Spring, from whence pérpetually laving Brine on-
Hovels, covered with Mats clofe made of Reed, Straw,Flag,
.Gc. the Brine running through is much evapora‘tedﬁa;:xi-

: ed:



3 of Worcclterfhire Salt.

haled and enriched in the Sun, before it be Boyled, and
thai in imitation hercof, acheap Engin is invented, that will
calt or winnow Sea-water {o long in the Ay, till it fnow
down a weak fort of Sult ready to diffolve, the which is af-
terwarcs LCoyled, and makes big grained Salty -an Experi-
ment whereof as Dr. Hornick , and others affirm , hath been
tricd before his Highnefs Prince Rupert, in the Spring-Garden,
in the prefence of Monfieur Harrcll the Kings Apothecar?r,
and many others : Moreover thercare a new fort of Furnacesffor
quick Eoyling inveated, by virtue whereof’tis faid, thatnow
4or 5 times as much Copperas, Salt, Allom; ¢pe. may be
made at the fame Charge, aswas formerly wont to be; an
Esperiment whereof in Boyling Copperas, hath been tryel
betore Sir Nicholas Crifp, And the affertion is upon good
Grounds, believed by the Honourable Roberr Boyle aforefaid,
there being two Patents granted for thefame: ThePrior to
an Englifh-Man, and the Latter to & French-Man: On occa-
fion whereof a Difcourfe arifing about another Patent, cra-
ved for {eparating good frefh-Water, from Salt-Water 3 Mr.
Boyle affirmed, it had been before performed by himfelf, that
he had prefented his Majefly with fome bottels of Water fo
made, and with the Secret, that it would be of great ufe at
Sea in many Emergencies, yea and of Ordinary ufe in faving
much Cask and Stowage; That all Pump-Waters had a [ittle
{altnefs in them, and that the Waters thusmade, were whol-
fome, and no falter than Pump-Water.

The Tranfaction, N° 142. about Worceffer[bive Salt, hath
not anfwered the Query about the Time of Boyling, the
which indeed 'is toofoon; And if this ‘ftrong Brine be not
allay’d with weaker , or Frefh-Water, they are neceffita.
ted to put a fmall quantity of Rofin into it, to make it {mall
Grained; And when there cannot be time enough to Boyl,
and cleanfe a ftrong Brine from its Scum, the Sand cannot be
got out, and ill qualities muft in fome meafure, remain fill
in the Salt. ; )

Here, in Chefhire, and other S:1t-Works, they ufe to cla-
rify and raife the Scum of the Brine, by putting a fourth
part of the white of an Egg, into a gallon or two of Brine,
which will lather like Sope; a {mall quantity whereof put
into each Pan, raifeth the Scum. ’

The



Of Worcefterthire Salr. 9

The water of Salt-Springs, is very cool at the bottom of
the Pit; infomuch that whenthe Briners go to cleanfe it, they
cannot abide in above half an hour, and in that time drink
‘much Strong-water ; Howeverit never freezeth, See Tranf-
attions, N° g3, and 152,

Whence we bave the following Arguments | to prove
- the Excellency of this kind of Sait.

1. He Salt commonly made, after Boyling is dry in 4

.. hours time, and keeps fo without Fire till; it

is Sold, which may be half a year, or three quarters ofa

yegr after it is made, and is not fo apt to diffolveas Chefhire

Salt ; Nor as that which is made, by diffolving Bay Salt, and
clarifying it. ' ‘

2. There can be none whiter and freer from Drofs, and it
is a weighty Salt: A Wincheffer Buthel being in the faid Tranf
action faid to weigh halfa Hundred, :

" “3. Inthe time of the Dutch War, this Salt was carried into
the Weff, where they had before none but Foreign Salt;
where at firt ufing, they complained it made their Meat
too Salt, which:was becaufe they ufed as much of it, as of
French Salt, confequently it is better. .

4. It hath preferved Fleth for long Voyages, and hot Cli-
mates, to wit, to Famaica.

5. Herrings have been falted With thisSaltin Irefand , and
brought over, which have been whiter and better taftzd, than
thofe falted with Bay Salt. : ’

6. Itisanordinary way in powdering of Beef, to give it but
one {alting, tokeep it the whole year.

7. They have a fort called Clod-Salt, which is digged up
from the bottom of the Pans with a Picker, being the firongeft
kind of Salt, and moft ufed for fulting Bacon and Neats-
Tonguess It makes the Bacon Redder than other Salt, and
caufeth the Fatto Eat firm.  And if the Swine are fed with
Maft, it hardensthe Fat, almoft as much as if fed with Peafe,
and falted with white Salt: And is ufed by Country-Women
to put into their Runnet-Pots, and as they fay, is bettcrhfor

C their



o of Worcefterfhire Salt.

their Cheefe; thefe Clods are ufed to Broyl Meat with,
being laid on Coles. This fort of Salt is accounted too
ftrong ‘to falt Beef with, it taking away too much of its
{weetnefs. ‘

Belides the common Salt , it is here ordinary to make
. Loaves like Sugar-Loaves of the fineft of the white Salt,which
will keep dry withoat a Fire. Whereas at Namptwich, they
are kept long in a Hot-Houfe , and Baked twice or thrice
in an Oven, and then placed on a Stove or Chimney Cor-
ner, and covered with a Hofe.

Mr. W. Martin, that hath a Sale Wark in Staffordfhire .
and hath had occalion to View and Surveigh all the. Salt-
Works in Chefhire , affirms, that whatisall eadged concerning
the Sale-Works in Worcefferfhire , the fame may be done
and faid of the Salt-VVorksin Chefhive.

2. Of Salt made by Boyling of Sea-Liquor.

'He want of Briné-Springs on the- Eaftern Coafts of

England, and the over-dearnefs of Foreign Salt, begat

the necellity of making much Salt at Shkeilds, and in the
Counties of Durbam, and Northumberland.

The Pans there ufed are made of wrought Iron, of 18 or
19 foot long, 12 foot broad, and 14inches deep; the Fewel
being for the moft part, a fort of crutty, drofly, mouldring
Coal, taken from the upper part of the Mine, whichifnot
fpent this way, would be for+little or no other ufe, to the pre-
judice of the Coal-Miners, and be mingled with the better
fort of Coals, tothe great dammage of the Buyers, efpecially
thofe of London. Lo :

The Sea-water they commonly at Spring-Tide fet inte
Ponds called Sumps, from whence ’tis pumpt into their Pans,,
which ‘are fix or feven times filled, and half or more every
time Boyled away,before it becoms Salt.

Sometimes there are great frefhes in the River of Tyne,
which impair and weaken the Sea-water, but at fuch, times
they do not admit the Sea-Liquor into their Ponds,- neither
need they, for through want of Vent, they give over work-
ing five Months in a year. ' :

- of



Of Newcaftle Salz. It

- Of late they Boyle the Salt better, and make it harder
than they formerly did: Salt made by Boyling of Sea-liquor,
being moift and apt to run to VVater, hath undergone &
bad Repute. E

Dr. Bedle, in Tranfaltion, N° 103, faith, that our good
Houfwifes do find a great difference between our common
Bay Salt, and the feveral other Salts which are in ufe a-
mongft ys. . , ‘
_VVe find fome white Salt very faint, and the price in-

fers a difference between Spamfs, French, and Portugal
Salt. ,

0f Newcaftle Sa:.

[F Salt of this kind be well made, it may be very fet-
viceable for Bread, Butter, Cheefe, and Meat for Houfe-
hold expence, and without hazard may ferve for Meat, and
Fi(h that is not intended to be preferved for long Voyages,
and through hot Climates, but a Salt that runs to water,
cannot be proper to cure Fith withall, that are falted .in
Pile or Heaps, for the Salt befides the ill quality and taft
which it hathin it of bittern, runs away from the Fifh, be-
fore it hath wrought its Effeq. And the Fifhmongers fay
that inftances may be given of whole Ladings that fo
mifcarried, _

A Merchant in Abchurch. Lane , had a cask of Chines of
Bacon, and Chines and other pieces of Pork, that -was fent
as a Prefent from Newcaftle, moft of it ftunk before it Ar-
rived, and that which did not, was ill-rcllithed and over-
falt. '

‘On the contrary, -the like hath been fent to Mr. Binglos,
a Merchant in Abchurch-Lane, from Portfmouth, f.lted with
Port-Sea Salt, which proved moft excellent: divers of the
Chines were taken out, and hung up with Packthreds, and
fo kept fweet for 4 or 5 Months, till there was occafion
to fpend them, and then proved Juicy,> well-tafted, and not
~over Salt. ' ’

But it may be, there was either negligence or want of
skill, in falting the faid Pork with Newcafile Salt, or new
S C a2 Salt
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Salt made ule of, inftead of that which was old and fit for
the purpofe ; for during our late inteftine VVarsand Trou-
bles, Beef falted with Sheslds or Nerthumbeyland Salt , hath
been preferved fweet and good, for above 2 years keeping
in Scarborough Caltle, during the Seige thereof,

Of which take the Narrative following | of M.
George Cowart Merchant in Bafing-Hall.
ftreet.

HE faith, he was in thofe times a Servant under Sir Hygh
Cholmely Deceafed , who was. Governor of the fiid
Caftle ; who employed Thomas Knolls his Cooke Deceafed,
to Salt and Pack up the faid Meat, which he did “in the man-
ner following. : .

1. The Oxen being driven in cool, were' afterwards

Slaughtered, and hung up in Quarters, ftill the Meat was
cool,  which was afterwards cut into 4 pound pieces, and
were well rubbed and falted with Salt, and pack’t into Tubs
or Cask, with Salt between every lay,
. 2. About 12 or 14 daysafter, the' Meat was took out and
permitted to dreyn 24 hours time or thereabouts, and then
new falted and packed up agaiff, with Salt covering the Meat
in the head of the cask. '

3. In the mean while the Brine remaining in the Cask,
was Boyled for the fpace of half an hour, and well feummed,
and afterwards permitted, about a day to fettle and Cool ,
and then the top Liquor was powred off, and leok’t like
Canary, the fediments and bottom being thrown ‘away as
ufelefs.

4. This liquor was powred at thehead of the Cask, to re-
plenith all Vicuities, and then the cask were covered over
or headed up, the Meat being now judged fufficiently falted
and preferved for Continuance, which came to pafs according-
ty, part of it being fpent after two years end. ‘

And, that none of itin all that time proved bad, and he
believes it“would have kept much longer, in regard fome of
it was afterwards found amongf the Rubbifh or Ruines of the

’ Cattle,
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Caftle, which was in part fhot down during the Seige, which
Beef {o found, proved very {weet and good alfo. \

The like may be faid concerning the late mifcatriages of the
North-Sea Fither-Boats of the Ifle of Thanzer, ufing this Salt
with ifl Succefs, whereas others have had their Fith cured to
content.

And there is no doubt but as good Salt is, and may be
made of Sea.water at Newcaftle, as in Seotland, where many
North-Sea Boats bound to Jeeland takein their Salt, particu-
larly one Cloudefly Cooke Mafter of one of the Royal Fithery
Companies Doggers; in 1677 took in his Salt there , by order
of the Company, moved thereto by thefe Reafons. :

- 1. An old Salt is judged much better and fitter for ufe
than Salt new or lately made, in regard it hath had time
en?ugh to drip and harden, ifwell made, or diffolve if other-
wife. ‘ :

2. Inregard there is little Salt, (as was alleadged ) to be
had at Newcaftle, that was old enough for Fifhery ufe-

3. In regard S.lt wasto be hed much cheaper in Seotland
than at Newcaflle, where Coals, Dyet, and Labour are much
dearer than atthe Salt-Works in Scotland.

With Scorch Sa't, he cured the whole Lading of Cod, having
none that were weak or flab falted. ;

But of the Fifhery of Iceland, and the miferable Life of
the Inhabitants, we fhall have a feparate Difcourfe when we
come to treat of Stock-Fith, .Haberdine,  Green-Fifh.

Of Salt upon Salt, or Salt made by Refining of
Forreign Salt.

THc Dutch above 0 years fince finding the ill qualities and
effe@s of French Salt, both as to Fifhery ufes, and for
curing of Flefhfor long Voyages, befides the difcolouring of
. Butter and Cheefe, Prohibited the ufe thereof by Law, and
being at Wars with Spain, Traded to Portagal, St. Tubas, and
the Jfle of May, for Salt granulated or kerned meetly. by
the heat or vigourof the Sun, - and fell to the refining thereof'at
home by Boyling it up with Sea- water,and thereby cleanfing i;

[v}



of three ill Qualities, to wit, Dirt; Sand, and Bittern. Of
which more heréafter.., - = . L

L 72 . OF Salt made upon Sand,

" And French Bay Salt it felf might be thus refined, but
proves much worfe than the Salts aforeméntioned, of which
fo refined may be made Salts good for all intents and pur-
pofes: And this may be performed on the Sea.Coaft, where
there are thefe Conveniences. .

“ To wit, Ships or Veflels may Unlade or Lade Salt, where
there is a'River or Harbour of Salt-water, not incumbred
with Freflies, or a Bank in which to make Sluices to admit
at {pring-Tides Sea-water into Ponds or Receptacles, and
where there is Coal or Turf plenty and cheap.

4. Of Salt made upon Sand.

N the Philofophical Tranfaition, N° 103. we read that in
Varro's days it was the reproach of our Tranfalpines,
( who dwelt much further towards the South than we do,)
that on the Rbine there was thenneither. Vines, nor Olives,
nor Apples, nor Sea-Salt ; nor Foffill.Salt , but they were
driven to the poor fhift of ufing the athes of burnt-wood
for their Salt. ‘ o ’
Dr. Bealey in that Tranfuftion further faith ; we have for- .
merly made hard thifts for itin England; and that at Wyre-
water in Lancafhire, Salt is gathered out of heaps of Sand
a'ong the Seafide in many places; upon which fand (faith
" Speed ) thePeople powre water; until it gets a faltith hu-
mour, which they afterwards Boyl with Turf, till it be-
comes vvhite Sale o

A-Letter from a Chefbire Salt-Worker, gives the following

account of it. T -
‘Namely, that through Sluces in the Sea Banks, chiefly at
{pring-Tides, they let Sea-water into Ditches and Trenches
from whence they fprinkle it, or lave it upon level Beds of
.Sand, that a fcurf or Cruft may be begotten by the heat and
vigour of the Sun, which is afterwards - raked up into
to heapes.and carried.in wicker Baskets or_Fenders to Brine
- Wells, where powring Sea-liquor to it, it carries away the
{altith humbur, and leaves moft of the fand behind ; Ard if
any
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any accompany the Liquor it afterwards fettles to the bot-
tom. The Brine thus made is afterwards Boyled into Salt, and
makes a gcod kind in Lancafhire, but reddith , that is ufed
for curing of Fifh, Fleth, e, }

The following account of the manner of doing it in Haints
Jismore particular, o L ,
. The Trenches are made between every two Rods of Ground
in breadth called Beds, whofe length may be fuch as is
thought convenient, . ]

The Beds are made upon Sand, on which they bring Sea
Mud mellowed by the Sun and the Froft, which they aifo
call Sand, and endeavour to make.as fine,. as a Gardiner doth
a Bed to fow Onionsupony this done, they lave from their
‘Ditches or Trenches, fo much Sea-liquot as the Beds will re-
ecive for the prefent Time, which in two days time in hot
weather, will be exhaled, the frefh from the 1alt.

Then the Earth appears in Clods, which they Harrow,
and bring on a Drag, and a Rowle, mke fine, and
repeat Sea-liquor, - this twice or thrice pra@ifed makes the
Earth as falt as is'defired, with a fcurfof Salt uponit, which
~done, they remove it in Barrows to Store-Houfes to keep,
and immediately fupply their Beds, and fo continue all ~
Summer. . '

And when there is occafion to ufc it, they bring it out
in Barrows, and put it into ‘Wicker-baskets like Bechives,
that have Dreynes. at the bottém, . to which putting Sea-
water over the V'Vell, it carries away the Salt into a Well,
from whence in Pales it is removed to the boyling-Pan, and
being well Boyled makes 4n excellent Salt for Fleth or Fifh
free from all Dirt - and: Sand, but this- way of - making Salt is
accounted: Laborious, and confequently not muchufed.

* Any Earth that may be made mellow .and light, -and will
imbibe Liquor may be ufeful ; but that which hatha mixture
of harth fhuttle Sand, ot fuch as will make Morter, is im-
proper for. this' purpofe.: To fupply that ‘which .is proper,
In-.Lancafbire -they ufe to pare: the Surface 'of za- flat of
Sand’that is overflowed by the Sea. at. {pring-Tides, two or.
threedays before thofe Tides fall too low:. =

of
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where in Summer time when the Sex is faln lower, it Crufts
or Kernes into large Salt, yeaand cakes into large pieces,
where it is by the Inhabitants, or (ifneed be )by thofe that
come to fetchit laid up in heaps, and afterwards conveyed
by Affes or otherwife tothe Water-fide, and thence Ship-
ped : This is not done without paying fome fmall acknowledg-
ment to the Governour for the pains of the NVegroes, who
alfo make hcaps when need requires, of that whichthe Lake
yields; much tribute isnot exacied, in regard Salt enough
may be had elfewhere forlittle or nothing, yea and in man
places the Rocks afferd great hard pieces or Logs of Salt
made only by the Sun, particularly at Dartmonth in our
Channel as one of his Majefties Cooks informes me, fuch are
to be had. The Ifland affords no good Harbour againft
Storms, yet Ships may ride near it in Water either (hallow
or deep enough: At prefent we have a fair Correfpondence
there, which was once interrupted, by reafonan Englith Ship
"Robbed them of fome of their Servants, ¢>¢c. And fold them
for Slavesat the Barbades, which injury was avenged on a
Plymonth Ship that next Arrived.

5. Of Salt made ﬁom @riﬁe, raifed by the
Sun, purged and embodyed by Fire.

"Alts of this kind are made at Lemmington in the new For-

reft of Hants, and about three Miles North-Faft from

Portfmonth, which Town is fituated in an Ifland called Pors.
Sea 1fland, from whence the Salt hath its Denomination.

The place where fuch Salt is made, is called a Saltwork,
concerning which the following particulars are requifite to be
infifted on,

1. The Quality and Situation of the Grouad.

2. The Banking or Recovering the fame.

3. Themaking of Brine-pans, and in them Brine by the Suns
Exhalation, with the mannerof doing thereof. ,

4. A difcourfe of Boyling-Houfes, Grates, Iron-pans, and
the Art of Boyling the Brine into Salt. S

Of each of thefe in Order.

T Of
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1. Of the Quality - and Situation of the Ground
for the moft Convenience.

1. He Grouud as to Matter, ought to be a Sea-Mud,
Oale or Sleech, Overflowed if it may be at the
lowelt fpring-Tide 3 foot, and whereas it is Obferved that
the higheft fpring-Tide, efpecially if it be a ftorm {rom the
Offing, may be 9 or 1o foot higher than the loweft {pring- .
Tide; this renders Banking chargeable and hazardous, if not
Land-lockt, or within a Creek or Arm of the Sea, where
it is not annoyed with frefhes. o

The reafon of fuch Overflowing is, that there may be
made feeding Ponds, as they call them, with Walls of Earth,
to keep Sea-Liquor in of any Dimenfions, two foot in height
one above amother, fo that the Loweft may be filled by a
little Sluce in the Bank, at the loweft fpring-Tide ; the relt at
other higher ot {pring-Tides, where this Liquor which is called
Stay-Liquor will improve by the Sun and Wind, before it be
tranfmitted into the fhallow Brine-Pans, which are fuppofed
to be made on lower Ground, {o as to receive {upplies from
thefe Ponds whenfoever the fame is requifite. Thefe . Ponds
are replenithed with Fith from the Sea, as Mullets, Place,
Flounders, Eeles, c&c. Where they increafe incredibly, and
much exceed -in goodnefs and largenefs, frefh River Floun~
ders and Eeles; and where there is*convenience for fuch
Ponds, there may be likewife for Oyfter-Pits, .

2. The Ground as to Quality muft be a firong Sea-Mud, of
a nature like Clay, that will retain Liquor without transfu-
fion: And if the Ground be not {fand, Gravel, Chalk, or
Moor, ’tis probably fit for the purpofe, and more proper
than Clay, (as being of aloofer Body,) which is more dificult
to be wrought, requiring three times the Labour, and is
more ant to {plit or crack. _

3. This Mud for conveniency, ought to be eight. foot ot
more deep, for the making of Ponds expofed to the Weather,’
called Cifterns , ot common Receptacles to keep Brine in,
without foaking away after it comes from thofc Pans called
Sun-Pans, where it it is fuppofed to be made fufficiently

D2 ftrong
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“frong, and is transferred into thefe to grow more mature
‘or mellow with Age: In thefe Cifterns the Brine may be im-
paired by Rain-water, in fuch Cafe that {fwims uppermoft,
and the Brine may be pumped from the bottom of the Pond,
by {quare Pumps leaning on the fide of the Bank, the bot-
tom of the Pump being faftned into a Basket.

1f one of thefe be covered over with a Tiled-Roof, it is
called a Brine-Houfe, to retain ftore for Winter Boyling
And a Tyled-Roof is mote convenient than Thatch, for when
Repaired, the Strawes will fall into, and difcolour the Liquor.
The fides and ends of the Brine-Houfe, ought to be Pofts of
Timber, with Hurdles behind them; the Ground being fuch
as will not imbibe the Liquor asaforefaid. :

If the Ground do not admit fuch Depth, thefe inconve-
piences cannot well be avoided 3 Cifterns muft be made
above Ground. _

Into which the Brine muft be ‘Pumped or Laved, with
great Charge and Labour, -which the Workmen in wet-Wea-
ther will decline, to the Iofs ofi much Brine that might
"be faved.

" ‘The Brine in the Tiled Brine-Houfes, freezeth not in Win-
ter-time, but in the uncovered Cifterns, the Ryme or Frefh
at the Sutface will freeze, which ought to be removed.

2. As to the Situation.

IT ought tobe fuch , where fair Sun-fhiny-weather is moft
frequent, where the Wind may have free Accefs, near
to a Coal-Mine, or a good Turf if poffible; However not
far from’ fuch Port, Creek, Harbour, or Mole, where Coals
may be Landed, and Salt Exported. :

_ If convenient choice can be made, it may refemble a great
Pond, or Lake rifing on each fide, with a Channel in the
middle of it, which being Banked athwart, will leflen the
height of Banking, and confequently the Charge, andif it be
in a Salt-water.River Land-Lockt, the Bank is more fecure
from dangerous Breaches, that may be made in it by the
Sea.

Near
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‘Neéar the Channel in' the middle may be made a Key,
whereon to.Land or unload Goods, from Veffels that come
up, or go down the Channel, athwart which in the decpeft
part may be made a Sluce, with ftrong Gates or Portals
like Shop-windows, with Hinges that fhall open Sea-wards to
carry off Frefhes or Floods, and when the Seacomesin (hall
thut and keep the fame out, and towards the Land may have
other Gates to bedrawn up with Windlaffes.

It may be objected, that thefe qualifications feem fomewhat

difficuls. '

Aniwer, 1. Places encugh may be found if Encouragement
be not wanting. | :

2. It maybe there are but few more neceffary , wviz. one in
the Weft of England, where Hamofe-water near Plymouth is

conceived to be a proper Place, and the like fome fuggeft
concerning Falmouth.

‘Poflibly another more Northward might be defirable and
that might be at Farrow Slyke, a little within the Mouth
of the River Tyze, (or Newcaflle) to the incredible advan-
tage of a Northern Fithery, for Salmon, Cod, and Herrings;
but of this more hereafter.

3. Of Banking in, and Recovering the Ground.

His is to be performed by aid of Ginmn.Boats, to drive
. into the Mud rows of Trees, and Pofts tharpened at the
Lower end, to fhape out a Walk. o SR
Thefe Trees to be bound together long-ways,” and broad-
ways like the Ribs of a Ship, with flitterns or pieces of Oak,
or crofs Bars; And after good ftore of ftones have been
thrown into the middle and parts adjacent to the Channel,
where thefe Trees ought to be thickeft and longeft, "the
fame to be boarded up and the whole to be filled, as and
‘when it fhall feem meet, with Stones, Gravel, Clay, e.
which will force the Mud out on each fide, and begeta De-
clivity, which Seaward may be hardened with Gravelto be-

come
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-come a narrow Walk, whereon to ftand to drive in Stakes
as occafion fhall require, whescto tofix Hurdles or Hedges,
which will be filled with Seaweeds, and will much defend
the ‘Bank from being wafthed down by the Waves, or dafh-
ings of the Water in btormy-weather. ~
-+ After the fame manner many of our bad Roads may be men.
“ded, particularly one called Bartleson- Lane, near Hockly in the
¢ Hole, is {o bad in Winter-time, and fo full of deep Slowes,
¢ that Wagons cannot pafs it without great difficulty, and di-
¢ vers Teams to draw them through, with hazard of overthrow-
¢ing, which forces them to give over and Travil with Hotfe-
¢ Packs, yea inthe middle of Seprember laft, when the Wea-
¢ ther was good, itwas very troublefome. :

In the Banks aforefaid, befides the great Sluce in the
Channel, there muft be divers little Sluces of different heights,
according to the difference of Tides, to let in Sea-water, to
replenifh the feeding-Ponds before mentioned. :

The Bank being made, and the Sea kept out, after a hot
Summer or two, the recovered Mud wili become dry, rug-
ged, and full of greatCracks, Clefts, and Chafines, which muft
be filled up with Earth, and the Ground reduced to feed-
ing-Ponds as before mentioned, and the reft to Levels for
Brine-Pans. Of the Mud thus recovered, may be made ex-
cellent Bricks; this kind of Earth being ofa durable conler-
vative Nature,; fuch of it asis defigned for Tillage or Pafture
Ground, muft be deep Ploughed up and Harrowed, that
Rainy.water may wafh the Salt out of it, or that it may
be cured with Lime or Marle, and when fo done, provesa
moft admirable fertile Ground, for Grafs and Corn, and is
often ufed as a Compoft to improve Barrcn.Land. See Phis-
lofophical Tranfaition, N° 54, Page 179. “where you will
read, that Ground where Salt or Brine is {pilt, is when dug
up excellent Muck for Grazing Ground, and even the Bricks
that are thoroughly tinged with it, are very good Muck,
and will diffolve with other Muck, and fertilize Grazing
Ground confiderably for atleaft 4 years. '

of
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O which we {hall annex divers inftances of the like kind

taken from Mr. Hartlibs Legacy , Sir Fugh Platts Fewel
Houfe of Art and Nature, which he fays page 128, were
found out by meer chance, -and not by Induftry.
- 1. The firft was ofa filly Swain, who paffing over-an Arm
of the Sea with his Seed Corn ina Sack, by mifchance at his
Landing fell into the Water, and fo his Corn being left there
till next Low-water, became fomewhat Brackith, yet fuch
was the Neceflity of the Man, as that he ( notwithftanding
that he was out of all hope to have any good fuccefs there-
by, yet not ‘being able to buy any other,) beftowed the
" {fame Wheat upon his Plowed Grounds , by the advice of
a worthy Gentleman who imparted the fame. In fine when
Harveft-time came, he reaped a Crop of goodly Wheat,
fuch as in that year net any of his Neighbours had the like,
yet the Egperiment hath not been further profecuted.

2. A Petfon of his own Inclination, fowed a Bufhel of
Salt long fince at Clapham, upon alfmill patch of ‘Barren
Ground, which to this day remains more frefh, green and
full of fwarth, than all the reft of the Fields about it, but
this he-did not prefecute further; in regard a Bufhel of Salt
cofts more than two Leadsof Dung.

3. It is the daily and ufual pratice in the Weftern parts
of England, for the people to carry their faltith ‘Sands ‘into
their Barren Grounds, whereof fome of themdo lie five Miles
diftant from the Sea, and find the fame exceeding profitable,
for that thereby their Inheritance is enriched for many years
together. :

More particularly, Mr. Carew in his Survey of Cormwall ,
relateth that they ufe a fat Sea-Sand, which -they carry up
many Miles in Sacks, by which they have very much im-
proved their Barren-Lands. .

4. The furrounded Level at Erith, hath been moft fuperla-
tively commended for its fertility, in thofe two breaches
which are now Banked.

5. At
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§. At Namptwich, upon the fall of any great ftore of
Land Waters into their Pits they are forced to empty and
draw out all the freth-Water, which always floates upon
the Brine, and to beftow the fame in fuch places as are neareft,
and. therewith alfo emptying fome of the Brine with the
frefh-Water, they find in time this Earth fo ftrongly fea-
foned wirh thele brackith-Waters, that no Soile or Dung s
comparable untoit, for the manuring of their Ground.

6. In the Salt-Marfhes of theIfles of Xuintoign, there are
little Hillocks on whick is mowed as good Grafs as in many
other places: And thofe'Hillocks - do come up of the Grounds
and Wathings, thrown up from the bottom of the faid
Marfhes, which are as Brackifh as the Sea-water ; and yet
neverthelefs faith Sit. H. Plart,  page 104. 1 did never fee
any fairer Corn inmy Life than groweth in them.

7. The Vines of the Country of Xaintoign, which are
planted in the mid&t of the Salt Mar(hes, do bring forth a
kind of black Rayfin, which they call Canchers, and where-
of there isa Wine made that is nothing inferiour to our
Hypoctas, in which they vfe alfoto dip their toafted Bread;
. and their Vines are fo fertile, that one Plant of them doth
bring forth more Fruit, thanfix of thofe that grow about Paris,
{o that.’tis evident, that Salt doth help the Goodnefs, Sweet-
nefs, Maturity, Generation, and- prefervation of the faid
Vines 3 alfo the Air it {elf is benefited thereby, albeit here

" is nodefign to prove that common Salt agrees with all kind
of Plants; yet all manner of Fruits Planted in the Salt.Marfhes
of. Xantoign, and all wild Herbs, Thornes, and Thiftles prof-
per {o exceedingly there that no where better, '

An
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An Advertifement imparted by the Learned and
affable Doltor Robert Woeod, to prevent the
Smattinefs of Wleat.

8. IN the South-Weéft of Surry, their Wheat.fields were
formerly much annoyed with Smut or Brag, wiz.
A black duft in the Ear inftead of Corn, which they never
failed to cure in the manuer following. To wit, theymade
a firong Brine of a peck of Salt, diffolved in about § or 6
pecks of water, in this.Brine (a little warmed, ) they infu-
fed all Night about .two Bufhels of Seed-Wheat , namely
what they intended to fow the next Day. The next Mor=~
ning early they powred the Brine and Wheat in it, info a
large Basket, or Flasket fet over a clean empty Cask to re-
«ceive the drayned Brine, and then let itftand to dreyn ot
drop, till themfelves had Breakfafted, and their Plow-Horfes
foddred; the Brine they preferved till Night, for the like
‘ufe, with fome little additioh of Waterand Salt: The Wheat
they powred out upona clean Floore or Pavement, and mix-
ed with it {fome flacked Lime to dry it, and make the Grain
( which thus refembles fmall Comfits) feparate from one a-
_nother in Sowing, and fo carry it into the Field and Sow
it: ‘The Crows and: other Fowl finding it too hot in the taft
will not Eat it, as they ufually do other Seed ; Smutty grain
thus Sown, yields a:clean Crop, and the Salt and Lime to-:
_gether do contribute fome warmth, as well as luft and heat
to the Seed, and help the defe& of other Manure. -
Thisisufed in feveral other parts of England, and upon
~tryal it will be found, that if one furrow be neglected, that
will Mifcarry, . whereas another thatis not, is remedied.
To which Experiences divers Reafons may be added.
1. Mariners can atteft, that fuch Waters as be fomewhat
. brackifh are beft for long Voyages, and therefore they do' of-
ten fill their Cask at Springs near the Sea, and even good
Waters, by ayd of alittle Salt miy be kept fweetand faved

lenger than ordinary.
» E 2, Such
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2. Such Springs as are offenfive in ﬁuell or that have any
bad or corrupt taft with them, are no way better to be pu-
rified and cleanfed, than by cafting Salt into them, and ge-
nerally Waters become more deadly and contagious, by their
pumﬁed and offenfive finells, than by their Saltnefs.

Habitations on the very Sea-Coaft; prove generally whol-
fome, the faltnefs of the water not tending to Deftruction.
un'els in the dead Sea, or Sea of Sedom, whxch engendreth.
no living thing.

4. Salt-waters themfclves are moft fruitful, neither is there.
any place in the World, where that generative virtue doth:
more abound, or- where there is more generation or Mul
nphcauon of Creatures than in the wide Ocean.

5. Certain Plants apd ‘Filhes profper befl in the Salt waters,,
as Samphxre, Flounders, Plaee, MuUets, Eeles , Oyﬁers, and
divers other forts, :

In the Brine-Ponds of a Salt.work. And in Xantoign
( faith Sir H. Plotr, befides what is before mentioned, ) is an-
Herb from which is extratted Sal Alcali, another called Salicor,.
whereof beautiful Glafs ismade.

Alfo Wormwood with this property, that if-one do Boyl
the {ame, and with the Deécoion thereof temper a little
Meal anci make it:into Paft, and fry the fame either in
‘Lard or Butter, and Eat thereof, it will expell all fuch W orns,,
as are either within the Bodies of Men or Children,,
wl;ucl; the Author did net underfland till he had fix-'Chil.
dren Dyed of -the: Worms', s hemanifeftly -perceived in
Anatomizing their Bodies, as alfo fot that ofrentimes they
voyded them at their .Mouths, and when they were drawing
to their end, thefe Worms would iffue at-their Mouths.

.6 Rain-water hath a more. frulifying virtue and Salénefs
.in, 1t,than freth Rwemr Spring water, hence the Clouds are faid
zadrop Dosw, Pron. 3. 20.-The Lordin. Ames; 5. 8. and Chap.
9. 6. Declareth, 7245 ke that busldothois- Stareésin.the Hea-
wen, and hath. fouﬁded his Troop in.the Earth , ke that calleth.
fer the Waters sn-the Sea, and powrct!g ‘them. ont npont the face
-of the Earth, the Liord is'bis. Name :~ Kceording to his promife
mDewt.sg, 28, Thit his Heavens jM dxapdam Dow.

Y IY qu f‘
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OF th enfefulnefs of in rendering Lann fruisful.  2F
Objections, ‘

. 1. Brackith Waters are unfit to make - Drink for Man’s
ody. )
: Ay;lfWCj‘, Nothing. is more unfavoury in our Drink than
Salt, becaufe that our thirft doth naturally defire to be fa.
tisfied with that which is cold and moift, whereasSalton the
contrary is hot and dry, but hence it doth not follow that
Springs which be fomewhat brackifh, are improper to water
the Grounds. '

2. To Man and divers other Land-Creatures, the eating

of much Salt is very contagious, becaufe it maketh the Blood
Salt, and breedeth Barrennefs in Man’s Body, by the exceed-
ing drynefs thereof, and maketh our Seed or Nature toe
fharp. .
Anfwer, 8alt moderately ufed is ftirring in our Bodies, it
whitens, hardens, and {avours all things, as Beef andbarrel’d
Cod, ¢¢. Whichcaufeth Vegetation, .and gives good nourith-
ment. N . C

3. In Holy Writ we read Fudges the 9. 45. * That Abime-
lech when be took the City of the Shechemites, beat it dowwn and
Sowed it with Salt. . : : S

“And the Plalmift, Pfil. 107 34. Saith He twrneth a frait-
ful Land into Birrennefs, (Heb. Saltnefs) for the wickednefs
of thews that dwell therein, e R

Whence it may be urged, that Saltnefs is a principal ieans
to make the Ground unfruitful, and the fowing of Salt
thereon, bringeth forth Barrennefls, anda Curfe wpon it.

" Hence fome humane Laws of our ancient Fore-Fathers feem
derived : Namely, That all {uch Ground as became forfeit
and Confifcate to the Crown, by_reafon of a high and Ca-
pital offence committed, fhould be Plowed and Sowed with
Salt. L C

Anfwer, *Tis granted, that tolay on too much Salt, through
its corrofivenefs it doth buradry, and rerd.rs the Ground
Barren and unfruitful. S

~ And fuch is Mud Ground recovered ffom the Sea, till it
be prepared for Tillage and Pafturage, as before is men:
tioned in page 22. ,
‘ : E2 Or



28 Of the nfefulnefs of Salt in yendring Lang fruitful,
" On the contrary, Grounds that are wrought out of hearts
are unfruitful for want of Salt, and Barren-Grounds are im-
" proved by Dung which is laid thereon, which couldno way
enrich the fame were it not for the Salt, which the Straw
‘and_ Hay left behind them by their Putrefaction.

 This premifed, the Author proceeds to give an” Account

“Of the moderate ufe of Salt in  fertilizing
Land.

‘1. E advifeth, that they begin with. fmall pra&ifes on
Co H arable ‘Lapds, before they proceed to Pafture
or Meadow. :

2. Not to overflow any Grounds already Sowed, or in-
tended to be Sowed, with their Grain, but rather {fome waft
Ground or other, which after it hath been glutted with Salt-
water divers times, and then repofed it felf a f{ufficient time,
might ferve inftead of Marle, or other Dungs to fpread a-
broad upon their Barren Corn-Grounds.

And ‘this is fo well performed, where there is not any arti-
ficial Obfervation at all made, to wit, at Namptwich, that
any one that hath conferred with them about the fame,
may effect the like in any parcel of Land, bordering on the
Sea, orany Arm thereof, \

Yet the Brine of thofe Pits, yields one third, or one fourth
part Salt, whereas the Sed water doth not for the moft part -
contain above an eighteenth or twentieth part of Salt, which
is a great difparity, but that much Land water is alfo La-
ded out of thefe Pits with the Brine, o

More patticularly to fertilize ground with Salt, the Au:-
thor diredls, that before the Ground be Sowed,thereb e ming-
ked two bufhels of Bay-Salt, amongf two buthels of Winter-
grain, and difperfe them together on the Ground, and you
fhall find a good increafe of Corn, and the Land it felf
much bettered and cleared of Weeds, as he hath been cre-
dibly informed. o ' . '

Paliffy a French-Man affirms, that Salt doth caufe divers
Places about Rochel tobe fertile, . - - o .

: U Mk



Of making Brine-Pans and Brime, 29
- Markbam. an experienced Husbandman, prefcribeth com-
mon Salt, always tobe mixed with the Grain, for ebtaining
incredible Crops. Laftly, The Lord Bacon, whofe Authority
is of good credit with us, attributcth fertility to Salt. .
Aftér the Bank is made, and the Land well recovered,
dwelling Houfes for the Owners and Sal--Workers may be
Built, near to thej Bank, the better to Watch,  repair and
fecure the fame, -and to fave charges in the Carriage of
Goods more remote: Nor is a Habitation jult next - the Sea
unhealthful, as is cvident from many places on the Coalt,
as Hafings, Rye, Deal, North-Yarmoutl, Whithy, e5-c.

4. Of the \m;zki;zcg of @r:i:zé-'f’any; and: @rihe;

SUppofe the level Ground aforefaid be divided into {quare
Pastitions, like Earth-beds in a Garden, or like three -
rows of {quare Trenchers. R
Three of them are called a Rank, towit |S | S |
in the Figure adjoyning, W is called the.
Water-Pan, 2 the Second-Pan, and S the | %
Sun-Pan,. and fo in the fame piece of Ground | W |
may be made asmany Ranks as the Dimen-
fions thereof can admit, - )
Each of thefe may be two Rods or Poles fquare; “with
Ridges'of Sea-Clay between each, for a Man to walk upon. -
. Thefe Pans’ mufk be fmooth and Level, to be Hoated
alikclall over, to accomplith which, Water it felf defigns a
Level. ~ -
Thefe are made fuch, by Men walking on them with
Boatds tyed to their Feet called Glib-Boards, who with Iron
Rakes break ‘the :Clods, and with “Wooden-Rakes like
Kennel-Rakes, or Boards of about 2 foot long, fmooth the
Ground, which is moiftned with Water., o
On the outfide of the Water-Pans, is a little Channel of
Sea-water, : derived from the. feeding-Ponds, -that lye upon
higher Groﬂnd. RETI T B 'Jv;: B ;!!, < .o
- Qut of 'whichi:.Chdrmel, after.the. Water is fetled, and the
Pang feafoned J'each Water-Pan is filled about three Inches
deep with- Sea-Liquor, :where after it hath been expofed’ ;o
the

2
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30 Of making Baine-Pans and Brine.

the Sun and Wind in a fair hot Summers day, two Inches
of it may be derived into the tecond Pan; and after it hath
likewife been expofed there, one Inch of it or lefs is to be
derived into the Sun-Pan.

The transferring of Water or Brine from -one Pan to a-
nother, is performed by a Man with a lit.le Paddleas broad
as the Palm of a Man; hand, witi which he ruras outa Clod
that opens a paflage for water, from cach Pan to the other,
and when the Liquor-is run, puts it in again, with cemen-
ted Mud. o

A skilful Brineman will govern and dire@ s or 4 La-
bourers, he may himfelf Earn 85 a Week, and in Harveft
weather more : One skilful perfon, can mannage and look
after 60 raokof Pams:. '+ . o

On the out fide of the Sun-Pans, is-a little Channel made
to convey the Brine (in common from them all) to a farge Pan,
any where conveniently Seated; called the Common Sun-Pan,
which may be fo deep as vo be filled 7 or 8 Inches with
Brine, where ir may remmin mellowing from 6 to:24 hours,
or till the Liquor bears a Hens-Eggnew laid, till it Aoats
above ‘water the height or. breadth of a Threepence or a
Groat, or till it be fo firong, that the Egg lies along in it
half above water, - . :

Here it may not be improper to intimate, that the inger
a'ous Mr. Féchard Walker, chief Gauger of the Excifc Office,
befides his orher Qualifications, hath--great skill .in Glaffes]
and. Glafs-Working, and hath invented a Glafs, witha ligor
‘in it-hermetically Secled, which doth by its depth in fwiin-
ming in Wort-Liquors, and Wine, determin the ftrength
thereof , - which doubtlels might be - properly-applyed to
Bri’ﬂesi oty e D Ty o T
- The Bring, in thefc Pans being found ofa fulficiknt ftrength,
is from thence derived by Channéls ot BriflesCurrentsito tholé
Ponds cafled Cifterns, where the Rainr and thé.Sun breed
ted Worms, ‘that cleanfe and purify the ~Liguor, . whete it
JXipens or mellows -by Age, -andgrows the more fitfor Eoy-
ling; ‘OId Brine far exceeding that which is Mew : Betufqes
the: Ciftern: and" the Tiied  Brini: Stowe: Hionfe 5 whitwe :i00ght
o be Pipes under Ground, to convey the-Brine from -the
former into the lagter In wlichvpi}m.thegc\hﬁe»Stdp-chkz,

an



Of making Brinc-Pans and  Brie. -3r
and other Pipes let into the former, from whence the Brine
of either, as fhall be thought fit, is to be “pumped up by
Windmill-Pumps that have Crankes like the handles of Wim-
bles , and conveyed by the latter Pipes to Wooden Clearers,
(like Brewers Fats or Coolers, ) at the Boyling-Houfes. '

In Mr. dicornes work near Portfmonth ; is a notable
Windmill-Pump., that raifeth the "Brine about 24 foot
high, to ‘wit, Pipes go- away from the bottom thereof, which
is notiabove half a foot under ground, in a declivity, or
leaning on one fide to'the Pipe in common between the
Ciftern and the Brine-Store-Houfe, and fo the Pump doth.
from either raife it about 12 or 14 foot on one fide, ani
forceth it 10 or 12 foof higher in the former Pipes, econti-
nued on the other fide to the Clearer at the Boyling Houfe -
The foot of the Windmill-Pump, “réfting in and moving round
in thefe Pipes, with two Cleppers on each fide, to keep all’
Liquor drawn up from running back, that when the one is.
open, the other is fhut, ..
~ #nd here percharice it may not be'.improp.er t0 ‘mentien,
thit Nir Sasuel My and; - Kiath lately invénted- an’ Engin,
-that forceth Watct in‘a_confiriual - Styeam- Without Starts,
muych higher than the Banquetting Hqufe at Whiteball, ald
the like'at Windfor, above the ‘Caftle, to his Majelties great
fatisfaction, and his own great Renown. =~ 7 o
. The querie may be, whethercthe fame be not Applicable,

to the conveying of Bripe from on: placeto ariother ?
~ The Bring raifed by the"Sun "ds aforefaid , ‘proves better
than ary natutal Bring of Pits hitherto known, noft of thofe:
being either too weak or too firang, and not ‘mellow with'
Age 5 yea and better than any Brine made by melting of
Forreign Saltin Sea-Liquor, .

The thallow Pans aforefaid inRainy weather in'Summer,
are Kept floated, to preferve their; bottoms , and it Rainy
‘weather in Winter, are left openg to be“wathed, tlean; and
made hard by the faid Rain, to carry away the Flip, or
Stime in Currents :' And in’ March, of Aptil following " ’tis-
ufual to cleanfe the faid Paps, and for preparation, to float.
them with no more Salt-Water than wilk wet them., o

‘There will grow in thefe (halfow Brine Pans, Samphire,of a
far more cxcellent Rind and taft than that, - that is. gathered

from.



32 Of Saleterns or Boyling Houfes, e,

from Rocks in the Sea, and fuch os is by fome Phyfitians
much eoveted for the care of cert.in Diltempers. -

"In Staffordfhire, and other places, are Brine Fits that yield
a Liquor fo weak, that a Pan muft be thrice fill-d, and Boy.
led half away cach time, before it be ftrong cnough to Boyl
for Current into Salt. . .

Were it improper to try, Whether the faid Brine might
not be ripened on' Clay, ©c. Or on Mats by laving as ia
-page 7, and thence meafures-ta!&en, to avoid fo great trouble
-and expence of Coals in the Boyling ?

g. Of Salterns or Boyling- Houfes , Grates
Furnaces , and Iron Boyling-Pans | with
the Art of Boyling of Brine.

Boyling-Houfe is called a Saltern, and ought to be
A Built near to the place from whence the Brine is to be
fupplied, of a fize fuitable to the number of Iron-Pans, that

n be there employed. :

Thefe Houfes are but one Story-high, of Stone or Brick,
and fo thatcht up to the Top, (like Barns,) but muft e
left a foot open in the Ridge, for the fteam of the Boyling-
"Liquor to pafs through. :

. Each’ Boyling-Pan will require a Furnace, and a Grate un-
.der it, but yet one Brick-Chimney paffing through the Thatch,
will ferve to Convey away the Smoak of the Furnaces of
two Pans.
 The Fireplace under the Boylers, or Boyling-Pans, is built
with Brick, {quare, floping on each fide like a Ridge or
Millers Tunnel, at fuch a height that a Grate may be plact
3 foot above the Ground, and the Boyler two foot and three
quarters above the Grate.

The floping abovefaid is to be fuch, that the Grate may
be three foot and a half long, and three foot broad.

This Grate is to be made of wrought Iron, the Bars in
length according to the Dimenfions above, in thicknefs and
in breadth alike, to wit an Inch and a quarter, each of them

10



Of Portfea and Lemmiagton Saz, 49
to ftand afunder near half an Inch, and to have two ot three
Bars athwart under them, to fupport them all.

The Ground under them is to be the Receptacle forthe
Afhes and fmall Cindess that fall from the Grate, and is to
be Arched up like the Mouth of an Oven, that the Fire oa
the Grates may draw the more vent,

The Grate is to have an Iron-Door, at which it is fup-
plyed with Coals, and on each fide another little Iron-Door,

called a vent hole, which Doors are to be opened or kept
fhut at pleafure.

Of Boyling-Pans.

THefe are either made of caft Tron, or wrought Irons
thofe of caft Iron, may be 7 foet and a half long, §
foot broad, and ¢ Iriches deep.: ’

This fort of Iron'is made in Suffex, Hants, e3¢, Of it
are likewife made Iron Guns, and Backs of Chimmeys, and
it is mueh cheaper, and fitter for this ufe than wrought Iron,
in regard it will ferve at any time to make Bar-Iron, and
is not devoured by ruft, as wrought Pansare, being as good
as Sow-metall, N

Some-Pans are cait in four pieces, which muft be rivetted
together with Bar-lron, and the Holes and Cracks ftopt up
wlith Putty, and the like is to be dene” when a Caft-Pan
Cracks. : ‘

To caft a Pan, to wit, Bottom and Brims,all inone piece
is a Myftery ; fome that have attempted it, have failed in
the fuccefs , the Air in the running of the Metal, making
a hole through the bottom of the Pan, which -indeed is at
the Surfage or top of the Sand. But bowever it may be
‘thus effected. ' . '

Lay two wifps of Peafe-ftraw crofs one another, a hands
breadth under the Edges and bottom defigned in the Sand on
which the Pan is to.bs caft, - fo that their Ends may come
- into the Air above the Sand, in which the bottom "after the
manner of Plummers is fuppofed to be turned upward : The
Iron when it runs, will prefs the %ir , and make it force

)



50 Of Portfea and Lemmington Suit.
a paffage with a huzzing noife through the Wifps, avoiding:
the inconvenience aforefaid.

And Founders affirm, that befides Kitchin Pots, otherlarge
Iron Fots are caft at Bromwichaw, and at Pool-Bag- Mill,
within 8 Miles of Covenrry, ani at other places for the ufe
of Metal Men: ‘And here atLondon at. Tower- Fill,are to be
fcen deep round Iron Pans capable of holding more than a Hogs..
head or two, with knobs on their fides tofupport them,all caft
entirely at once, faid to.be made for the ufe of Soap-Boy-
lers, and for the refining of Sugar, Salt-Petre, Gc. and are
caft, poflibly after the manner of Bells with a vent at the
bottom ; and one: of theiFounders Servantsalleadgeth, that:
fhallow caft ‘alt Pans may be.made by-them after the fame
manner,of fuch fitting Dimenfions 2s fhall be thought convenient.

A Pan of the Dimenfions aforefaid all in a piece, may. -
. weighabout 20 C. or aTup.  _ '
Wrought Iron.is made-in the Forreft.of Dean, and-comes.
from Briffoll; 'Tis faid to be wrought, becaufe ’tis re;
fined. at the Forge, withr much Labour and Coft, and not
ouly made into Plates, of divers fizes, but likewife into Bars
for Wheels, Nails, Locks, Horfethoos, e,

#Boyling-Pans are likewife made of this. Iron, to wit, of
Plates 20 Inches fquare , which are thicker in the middle-
by a quarter of an Inch, than towards the Edges; Thefe
are Rivetted together till they make a bottom of feven foot.
and .a half, or eight foot fquare, . .

The Flates or pieces ot the Brims; which may.be had of
any competent {ize, are thought convenient*to be two foot.
and a_half long, and about nine Inches high. All the Chinks .
and Clefts are as aforefaid to be ftopt with Putty.

A wrought-Pan' of thefe Dimenfions, .may weigh about:
7.C. or 8C. weight Averdupoize, And according to' the -
Workmanfhip, be in. value from 2§ to 30/ flerling of curs
rant Money, which is about 4 or § times as much as one of
the caft Pans aforefaid of ,above twice or near thrice the weight.

- Of the manner of making both caft Iron and wrought Iron
in the Forreft of Dean, fee Philofophical Tranfattion, N° 137
where the eaft Iron is faid to be fo very brittle that being heated,
with one b'ow of a Hammer it breaks all to peices, quite contrae .
ry to the nature of good wrought Iron, .

Bot
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‘But this afperfion on caft Iron is far from being generally
‘true. '

Of the Boyling of Brine uto Salt.

Flrﬂ; "Tis {uppofed (as aforefaid, ) that the Brine is by a
Windmill-Pump conveyed into large Wooden Veflels.,
ftanding adjacent to the Boyling Houfe called Clearers, for
thape refembling Leaden Cifterns, Chefts, or a Brewers-
Coolers.  Thefe Veflels if expofed to the Air, ascommonly
they are, may {ometimes entertain Rain.water, but net long,
becaufe they are perpetually filling  with Brine, and run-
ning by pipes of 3 Inch-boar, ( which may be ftopt at plea-
fure with plugs like Spickets, ) into the Boyling Houfe
where it is received and conveyed by little Troughs into the
feveral Boyling-Pans, where this Rain-water is foon Evape-
rated in the Boyling : The bottom of thefe Veflells,(to ren-
der them fecure frem Leakage )are Calkedlike the Decks of
a Ship, And they muft be placed as high as the Brine may
run in a free Current to the Pans as aforéfaid. ‘

And now fuppofing the Boylers to be properly feated and
cemented about with Morter over the Fire-place, to keep in
the heat and fmoak, and then filled; the next thing is to
kindle the Fire, which may be dene with fuch large Sea-
Coal as will both cake and flame, fuch are known by break-
ing and tryal in a Torge, and the fmall are thrown in at
tep by degrees, to mantain the Fire , whichmaybe done as
well with Peat where it cannot be had. o

If the Brine be ftrong, the Pan need riot be quitefilled.

After a vigorous Fire has been maintained two Hours or
more, and that the Liquor begins to hew , and is ready to
kern or granulate, which is known by a little Cream ok
Scurf at the Top, then it is time to skim, which'is done by
raking the frothy furface of the Liquor o a corner of the
Pan, from whenceit is skim'd off and put into Tubs like Ale
Tubs, with a Tap at the bottom, ‘that after a ftanding or
fetlement, the Liquor or Brine -at the bottommay be ‘drawn
off, “to ferve again.

Fa ' The
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The quantity that may come off froma: Pan, may be feur
or five gallons, but in boyling u> or refining of French Bay
Salt, thedirt and fcum is exceedi g much.

The next thing to be done is to. feparate the Sand , All
Brines whether of Pits or made of Sea-Liquor, or by melt
ing of Forreign Salts, in Boyling petrify and yield a” Sand,,
which cannot be conceivid to be in the Liquor before boy-
ling: For a ftrong Brine hath been dreyn'd or fqueez'd
through moft pure Holland of eight:foldings, and no fymptom,
of any Sand was left remaining. v
- The Pan:boyling violently in. the middle, this Sand is caft-
outwards towards. the Cerners, where in Chefbire, and Wor-
cefter[hire, they, place fmall Iron. Pans to- reccive the fame s
But it being toupd by experience, that this Sand will fall
to the bottom of the Pan before the Salt prec.pitates, it is
with a Beard-Rake, Raked to o:e corner of the Fan, and:
then. taken. out with Ladles and putinto Wooden Veflels.
called Pots, like \\heel-barrows,. open at one end, which are-
placed upon Stands or Beams under the Clearers. 1 his Sand:
is pure white, and- refembles a maffy Snow-ball, and being
dug and ftirr’d, there will run away Brine from it, to be re-
-ferved ina receptacle underneath, for further boyliriz. ,

This. Sand will raturally cake to the bottom of the Pans,
and is admitted fo to do every boyling, till the fame be-
fmooth and fit for the Rake. '

And much of it that will flick to the fides is forced off:
with a driving cutting Hammer, once at leaft in three weeks,
and is made ufe of for Clods, and Ridges between. the-(hal--
low Brine Pans. ‘

A Pan may yield: two or three Gallons of this.Sand, if*
the Brine be new and: foul, * which, being removed, to m.ke-
the Salt, hitherto. {whmming and floating in. the Liquor ,
precipitate or fall to the bottam, fhut the two. Vent-holes.
near the mouth of the Grate and the Door thereof; and then.
the fmoak. for want of Vent ftiffes and puts out she Fire 5
And after 12 hou:s time the Salt will be faln-to the bottom
‘and become hard, and there will -remain a Liquor at the top,

which being boyled away or continually Evaporated renders.
more Salt. ' ‘

‘Ti9:
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"Tis 0fual to keep Boyling all the Weck Days and Nights
from Monday Morn'ng to Saturday Noon, and then put out’
or ftifle the Fires as aforefaid, till Monday; and proceed as-
before. ) ' :

Were there no other Method, this were in effe@ to lofe
m.ch time and give over Working. To prevent which, in
Chefhire, &c.  to make the Salt precipitate and: fall to the
bottom, they ufe Eggs, Blood, Ale, bat after much experi-
ence the Remedy following was found out, not enly to make:
the S It fink, but likewife to harden the fame.

Take Oxe (or Stags ) Tallow well refin'd, and melt it,
* and put it into Lees of Wine, the like quan:ity. in weight

‘or meafure of each : And this is a good - proportion for old
Liguor. , But if New, there muft be lefs of the Lecs and
maore of the Tallow. - ‘

After the Skimming and taking out the Sand, And thst
the Fire hath been ftopt till the Liquor becomes quieted,
then ufe the {aid Compolition of Oxe-Tallow and Leecs: To:
wit, take the quantity of a Nutmeg of it at the end of a
Lath, and twn it round about on the furface of the Liquor,
till it be fpent, Then after 2 hours at moft, open the Vent
holes or Doors, quicken the Fire ,and Evaporate or boyle
away the Liquor, and you will have the Salt lyingasit were-
in a puidle at the bottom, made and fit to- be removed.
Now to fave the Pans from cracking or burning, they throw
on freth Coals and fhut the DDoor and Vent holes of the
Fire place, and the Fire is again ftopt. Then the ‘altis to
be raked up to one fide, taken out and put into dreyning
Cribs, which are made like Hay Racke, with lcofe Ribs on-
cach fide to take out, that ftand fo near to one another,
that there is but reom to put ina Milld Crown or half
Crown, where after it hath- ldin.dreyning in the Boyling-
Houfe the fpace of 6 or 8 hours, it is a pure Hard kerned:
talt, and may’ be removed, but yet will continue dripping:
three Weeks or.more, and in the.event with Age, (unlefs:
ofien moved ) will becormne Rocky. , ’

The Liquor in the Pan which is placed a Pttle inclining
towards ong cormer is called Bittern, which (all but alittle
to keep the Pan from burning, ) is-taken fout and. dreyned:
away with the :Sal;; and the Pan.immediatcly filled wi;h : ﬁ:\

refn
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frefh fupply of Brine, for another Boyling.. And then quick-
ning the Fire proceed as before. B

" 1n 8 hours time & Pan of Brine of a mode;mtg. or itting
Atrengch will be compleatly made into Salt, with the ex-
‘pence of one Buthel and a half of Coals, which will make a
Pan of Salt, from two Buthels and a half of Salt, to four
.or more , - according as the Liquor is in ftrength and good:
:nefs.

~ Five Men can attend 12 Pans, 4 of them attend Day and
Night, And their Wages is about 11 (hillings 2 Week, the
fifth artends only in the day time , and his Wages may be
{even (hillings a Week or more. ) ) '
' The Liquor that Dreynes from the Sait in the Cribs, is a
ftrong fort of Bittern, wh:ch is received on a Board under-
-meath, that lies in a Channel or waft Current, that conveys

_ away the Dreynings or Bitrern into the ‘ca.

On this Board will fall fome fmall or thin Salt, whichaf-
ter it hath layn and dreyned is faved, to heighten weak
Liquor. o

2& Pan may ‘yield from one Gallon and a half, to three
‘ot four Gallons of this Bittern, according to the fecafon of
-the Weather the Brine is madein.

The A'hes being rich with duft of Coal and Cinder that

_-will burn again, are ufed to make Lime withall, And though
not ordinary or commonly known, yet is pradifed at the

Lime Kills near Brsffol. : : :
. ‘And now the Reader fees what is meant by Sand, Dirt,
and Bittern, it is fit to give an account of the mifcheivous
¢ffedis thereof, in all Salis incumbred therewith: And fuch
are a! Forreign Salts made meeily by the Sun, as Spanifh,
Porrugal, but moftefpecially French Bay Salt.  To wit,

1. The Sand, Dirt and Bittern, help to fill up near
hilf the Meafure, o
. 2.. The Dirti. fo drawn into Fleth, and fplit Fith, that
wafhing will not get it our; And this caufeth the Fifhmon-
ger td) pare his Cod, to make it look white like Durch-
Cuted. - ‘

- 3. The Bittern in Refining of French Salt, is a Liquor fe-
parated from .it, tht refembles Sack in Colour, but Gallin
Taft : It will naturally Embody in the Sun, and become ba

- fub-
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fubftance like Salt:.It may be brought to a Spirit more vi-

gorous than Aqua‘Forrtis,, that will fuddenly diffolve Cafi-
Fron, tilver,'Gold, orany fort of Metal;- ‘ !

Ls Vicious Effeéts are, Namely,

As to Flefh,

BEﬁ'des-ih-‘general‘. a-bad Taft; or a good Relifli deftroy
ed, -the Moifture , Gravy, and Nourithment, in alitte -
time is rendred as Salt, as Salt it felf. Hence the Flefh bel~
comes hard, afterwards very bad or unfit for Food, and at
length is mortified or rotten.

As to-Fifh,

_The Moifture and fubftance of it is fo.confumed that itbe.
comes Rotten, and will not keepabove fix Weeks time ina hot :
-Climate , as the Fithmongers alleadged before a Committee -
" of Parliament. o

The Confequences whereof, are,

T caufes Scurvies, Confumptions, and other’ acrimonious

~ Difeafes, in the Bodies of Seamen, or Soldiers in a be~
feiged Garrifon, that are compelled to the frequent and long
ufe of it. RS S

As to the Sand ‘begot in boyling of Brine, a moft skilful !
Prefon in Glafs, is- about to meke Experiments:; - whether it -
‘may not be of ufe in niaking of ‘2 moft pure fort of -
Glafs, : b AT U Do

And as:to-the: Bitvern, the Honourable Robers ' Boyle' Efq; .
hath made fundry Experiments with-it, which we:liope he
will in due time make publick. ‘

Moreover a learned Doctor of Phyfick is trying if thefame -
may not be of ufe- in: Dying;, and if it be" mingled> with
Spirit. of Wine "tis -faid to be of good ufe tin: keeping of a -
Gorps, .ot Fleth; long from putrefailion:  Bittern. l?:vill

Be:-
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‘Embody inzthe Sun, and make a Body like Salt but ufe-
defs. ‘ : : ’ P
If 2 Pan full of it be under boyled,it will all evaporate : Chefhire
. Salt-Workers callthe Liquor that drops front their Salt, be-
.ing put into Wicker-baskets, Leach Brine, which if boyled
will fpeedily make a ftrong Salt, but they commonly mingle
it with other Brine to haften the boyling thereof. They de-
ny that their , and Worceflerfhire Salt, is incumbred with any
Bittern at all, and ’tis granted not with much, in comparifon
with other Salts, but it muft alfo be affirmed, that the fierce
diery and .correvile -Nature found in their Clod and Loaf-
Salr, (like Sugar Loafs) is occafioned, by a plenty of Bit-
-tern in them.

Of Bay Salt.

T the Art of making thereof. fee Tranfation, N°'§1.
O wherein it 15 defciibed to be kerned or granulated in
the Hland of Rhee, (to which we alfo add the Iflands of the
Province of Xantoigne, ) on Marfhes or Sea-Mud by the meer

“heat of the Sun, in fhallow Beds or Mud-Pans of about 1§
foot fquare, and an Inch and an half deep, which are filled
from Ponds derivative one from the other , of 20 and 10
Inches deep,-and fo gradually decreafing, thereby to convert
Sea-Liquor into a firong Brine, that will kern in the Sunm,
after. the manner of ‘making: Brine at Létmingron and Portfea-
Iflabd, before défcribed, (‘which yet will not granulate without
Bogling) and onthefame kind of Ground, which is faid to be
a far Earth neither fandy nor fpongy: If the Earth be Red it
makes the SaltGrey, if Blew the.more White, of the fize of a
Pepper-Corn, .but'of a Cubical fhape. Lo

And dry hard Salt of the like fize, but free from Dirt and ill
Quulities; iscommonly made’in Port/ea Ifland and Lemmisngton
aforefaid, and it is true both of that Brine and Bay Salr, (which
isalfomadeinthe 'fles of Xantoigne) that they can make more
and better in Windy than in Calm Weather.
-Both Portagal and Spain, being hot Countries, yield Salt
made after the fame manner or on Sand, as at Ferbo in Bar-

" $ary, the Ile of May, c¢. before mention'd.

Salt



Of French or. Bay Salz, 57

Balt fo made.is laid a drying on Beds of Straw, and great
heaps of it Thatched and covered over to keep it from Dews
and Weather. .

Asto the Salt of the Ifle of 24y, of which we have fpoke be-
fore, the ufe of it as to Herrings, was long fince Prohibited in .
Holland, the Dutch having found by experience likew.fe that
Bay Salt wastoo big to be ufed about Butter and Cheef: e, difco-
loured the fame, and Codd, did not diffolve foon enough there-
on, and was improper for Herrings, did (it may be prefumed
for the three abounding ill Qualities of it, to wit, Dirt, %and,
Bittern, beforeinfifted on,) forbid the ufe of it by Law, asap-
pearsby a Book Publ.thed by Sivon Smith Agent for. the Royal
Fifhing in 164.1, in Quarto, Intituled, the Herring- Bufs-Trade,
exprefled in fundry Particulars, both for the Building of Bufs,
making of deep Sea Nets, &¢c. With the mannér of catchin
and curing the Herrings for Forreign Vent, together with fua-
dry Placarts or Orders of the Netherlands, for the beiter Go.
vernment of the faid Trade. -«

Inone of them of the 30th of Aprill 1632, the States of
Holland and Weflfreezeland acknowledge the faid Trade to -be
one of the principal means of the happinefs of thofe Countries,
and the Regulation and Care of fuch Trade to be the caufe of
fuch Order. Co S : ' '

The which being well known and confidered, fome few
Years before his Majefties happy Reftausation, an Undertak-
ing was on Foot, toencourageand fetup a good Fithery. hese,
the which in the time ‘of Oliver’s Ufiurparion, &c. mifcarrying
in the Womb,and his Majeity coming in not long after,frefh Col-
lections and Endeavours were on Foot, to' Rencw, Propagate,
and Fnlarge fuch Defign, and a Committée of his Majcities moft
Honourable Privy Council appointed to that purpofe, and at
divers meetings of the Privy-Council, Affairs of that nature
Debated, particolarly on the 17:h of Noember 1663, -his
Royal Highnefs the Duke of York being prefent, Sir Richard
Chsverton,Sir William Batten, and Sic William Rider, were by his
Highnefs and Council defired to meet amongft themfelves with
whem elfe they thought fit, to diaw up Propofals for the Ad-
vancement of the Royal Fithery ; Purfuant whereto, they were
atterided by Mr. Simon Smith aicrefaid, Mr. fohn King, au

G Mr,
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Mr. Thomas King, with feveral papers of Propafals, amongft
which one was,

That the Hollanders Laws and Orders. about Salt, (and.
Fith) fet out in‘the Book called the Royal Herring Bufs Trade -
(aforefaid. ) thould be printed, and the Fithermemto.abferve
the fame( till better could be agreed on, ) The.which having
?‘ot been yet. done,. L humbly digeft and” tender as: fols-
oweth.. ‘ ’ :

The: 28th. Article whereof s,

THa:: no’ body- from henceforward , fhall dare to:falt-the-
| Hetrings with any. French Salt, ecither. Seucters, Older-
doms, Biwcue, Saint Martiny Bronage, Strcight, Weft-India,
and the Ifle of Aay Selt , upon forfeiture of the Herrings.
that thall be pickled or falted therewith. . '

The 25th. . Article..

That no Steerfman or others, from henceforwards may cay-.
ry any Salt to the Sea in-their Ships, for to. falt Hesrings
therewith, but Spanifh.or Portugal..

Article 24¢h,

That no body fhall put any Spanifb.Salt, or Portugal Salt. in-
Chefts, Cellers, or Barrels; before the.fame.fhall be Vifited
and- Appraifed by, the Rate-Mafters thercto. appointed, on a.
penalty of 2 per Cent ..

Article 25th,

. The Spanifhi and Portugal Salt to be viewed by the Rate
Mafters, before the fame may. be taken on Board.by

Axticle
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A ticle 26th,

"The Steerlman fhall be bound npon the Command of the
TRate-Mafters, to beat open by his Mariners, :and to fhura-
gain the Barrdls of Salt; The Ratemaftens each  time to have
tor-their Appraifement and Vifiting each barrel.of Salt a Doyte,
o be paid the firlt time by the Seller, and the fecond by the
Buyer. ,

And by the.25th. . drticle,

If a Steer(man thall have falted :Herrings with alt, not
having been thefecond time Viewed as before, ‘he fhall for-
feir 36 Gilders.

And by the 6th, Adrescle.

The Steerfman is to make Gertificate ‘of the Quantities of
Herrings by him Caught garbifhed Salted and Packed on
board, in due time, and delivered in the Place Appointed :
Towhich, by Arricle 2§th. he muft alfo Centify that the fame
are Salted with good Appraifed Spanifh or Portugal Salt.

Article 2qth.

And in cafe of the Rating of the faid Salt, any Deceit were
found to be done, in the Cask or Cellars, the Vender thercof
thall forfeit 200 Carelms Gilders,

Article 3oth.

_ The Steerfman going for Herrings, fhall be bound to falt
the pure Herrings caught after St, Fame's tide, Bm}fal_mem
tide, or Crux-tide, whereof Men defire 1o pack Circle or
Burnt, with fmall Salt Boyled of Salt, according toa Contract
made with thofe of Coller.

G2 Article
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Article 31th.

No body fhall receive any fuch white or finall Salt, but
by a due Certificate from. the place where the fame- Salt is
made, upon forfeiture of the S.t. The Ship Mafter who
brings the fame Salt from the pl.ce where it is made, tocer.
tify the fame Salt is not altered, nor to their knowledg di-
minifhed, fince the time they took or received it into their
Ships, and that the fame is left in being according to- the
Contents of the Certificate, upon foifeizure of the Salt, in
cafe the thip-Mafter is owner thereof; and incale not, upon
forfeiture of the value thereof, to be. Recovered of his Ler-
fon, Ship, and Goods, And that he ‘morcover - fhall be pu-
nithed for Perjury, according to the former Contraét wich the
Deputics of Collen. : R

The Durch go as:far as Sheteland, a. Fi'hing towards the
North of Scotland, -and- fo following the Herrings to the Dog-
ger Bank draw nearer home, where the Fith they Catch is
to be. Repacked, Viewed and Rated, before it be. Sold and
Exported, only fome few Chafers or Drivers, not belonging
to thofe Herring Fifhers of Folland and We/i-Frizelai{d, are
allowed to go to- Market with Fifh' betwecen the 25:h. of
Fune, and the 15¢h.- of Fuly, andare called Summer-Herrings,
which are to be fpent prefently, in regard they are very fat,
and will rot endure Repacking; here we may fay thar fat
¥lerrings are kept better with refined Salt. .
> By the former Articles may be obferved, how long. they
were cach. year permitted to ufe Sparifh and Portugal Salt
unrefined, and when to ufe refined Salt®"  And by thie foltow-
ing Articles may be obferved how careful they are to {end
ghe beft Herrings abroad , and- fpend the worft at home,
to wir, N ,

"0 By Aricle 34. Préth Herrings brought:on S‘r}dre,g are not
to.be fiited: for>Exrortation by “Article’ 32, no o.her pick:
led Hlerrings thall be carried inlo Pronce, Flauders, or fur-
ther Weltward, but-the Great Roar Brandt Herrinzs c:ught
and packe after Grux-tide, ( with refined Salt as in Article
32 ) Nor thall Herrings be carried to Bremen, Hambrough,
Collen, and. other Places, falted with courfe (unrefined ) Salt

from
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from botwom to bo.icm, theie being as wei full as Metren
to be “old for no other by fowreand refule,

And by Arricle 33. Fackor, Corpe.s, Wharfmen . are
p-ohizired to pak any cou.fc falted Herrings, cither full or
fhotten from bottom to bot:om. ‘ ‘ i

From the premifes it may be well inferred, That an Affay
of talt to be Eftablithed by Law, is in many relpects mo e
need,ul in England. : . '

1. Becaufe it is to run too great a hazard of Mens Lives
or Wellfare, to fa't the Provilions of a Ship er Garrifon
cither with a bad Salt, or ignorantly.  And the like may be
faid of a Fithery Enterprize, whereof moft hitherto under-
taken have mifcarried throogh the badnefs o the Salt ufed.

2.-Becufe there are more forts f Forreign Salc Impor-
ted into Englazd than into Holland, And why fhould not
the like dare be ufe herc as there.

3. Becaule there are fome forts of weak watcrith “Salts
made bad in, England, to fave Charges, when' they might be
made dry and good. : : .
. 4. Becaufe the Virtues and ufe of the beft forts of Saltare
known but to few, confequently little defired ; And untill
they arey the people are liable to abufe. And fuch an Aflay
might-be a racans to. tnake them more known, ar home
and abroad.’ ’ ‘ , '

5. -Becaufe for not knowing and ufing of a good. Salt to
cure Herrings on board at ‘ea, the Fitheimen have been
forced to fell them to their Hofts on thore' by Contract- to
falt, at fo- low a rate; that they couvld not live enit. Hence
the Coalt Tewns became. much -depopulated and impove-
rithed ; hence much weak or il falted Cod hath -been dricd
and. turncd. into Haberdine, that yielded but avery fo:ry Rate,

)

in compari‘on of wh t it mighthavedone, . . ;. .y ..
The affertion as to Herrings is ayouched out of a Printed
Paper prefented to- Parliament called the Cafe of South-Tows,
alias Lintle Yaormouth ia the County of Suffolk, onc Artic'e
therein runs thus. . ‘ )
The Fifher cannot fell his Herring to any Man but his
Hoft in great Tarmonth, (-which might not be ufed but only
in the cafe of Merchant Strangers, ) nor can he capitulate
with the Hoft for price, but muft take what the Hoft pleafes

o
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to give:for them, by which means the Fither oftentimesfecs
his Herrings {old ‘before his Face to Forreign Buyers, for al-
1m0t double the rate hereceives. ) A

And in.cafe of a plentiful Filhing, the Filhersarc beCcd-to
carry their Herrings to London, ot other Forts atgreat diftanee,
and thereby lofe the reft of the Seafon of Fifhing, or throw
what they have taken overboard, -that they may return to
catch freth for .other Ports, becaufe the Freemen of Tarmouss
will not Buy them, and no'body «lfe may. ‘

‘6. Becaufe by corrupting an Officer, Salt ‘may be Impor-
ted from Scotland, c. under pretence-of being gnade or re-
fined in fome place of England, And fo the King lofe his
‘Cuftomes, .

7. Becaufe Ship-Mafters lie under a great Tcmptagxon to
embafe, and confequently embezil and get corrupt Gain, the
rather in regard the Laws that enjoyn the regulating of Mea-
fures, are not obferved in feveral Corporations and Mari-
time Towns, but illegal Meafures maintained, and irregular
‘ways of meafuring practifed. ‘

‘g.' _Though its believed we need not ‘have much bad €alt
in England, yet without fuch courfe it will always abound:
Moreover the keeping of Salt in Stoves or Hot-Houfes, iste
prevent its lofing weight and bulk, whereas by the weight
of Salt a good eftimate may be made of its worth.

Upon experience, a Winchester Buthel of Portfea Salt weigh-
«€d 671, .of Worcesterfhire Salt, as in page 7. isalleadged 5614
And of Newcaftle Salt, by the Lord Breretons experience
481 and in Chefhire there are feveral kinds doubtlefs much
differing in weight, ( the bulk being the fame ) of which I
have no account, and if the weakelt Brine there be throughly
Boyled, it will (as fome moft skilfol Saltworkers affirm )
zender a moft pure excellent Salt. '

Osher
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Other Arguments for Difconraging the Expence
of Bay and' Foreign Salts, by impofing a
high Duty thereon.

Uch Ca'ts being granulated- only. by the Sum. abound
' with threeill Qualities, Dirt, *and, Bittern, of which
fee page §5. - '

2. Bay Salt was- formerly. Imported. in French Bottoms,
in regard the French King laid an Impoft upon all' Salt made
in Brittany, and’' Farmed it out to’ fuch as were reftrained to
Import it in their. own Veflels, who paid but 3.4 a Wey
adv.nce here, whereas Englifh Veflels paid. 50 fou'x a Ton
there, by which means the Employment of our Shipping was
prevented, and much Bay Salt (albeit prohibited ) is frequent-
ly Tmported under the Notion of Guernfey talt, where there
is.but little made; under: Colour whereof much: rich Goods
and Liquors are fmugled in, and Wooli Fu lers-Ea:th, and
Tobacco pipe Clay Exported, contrary to Law; ‘

3. It is:a great- Impoverithment to- the Nation to fpend as-
we do, by-a:rational Computation to.the value of 60ythou-
fand pounds per anzmm. in Foreign Sale; which is either paid-
for in»Money, or:Returns:to:that value prevented; whereas
. we can-be furnifhed with twice as much of our own as we
can (pend, in regard fome of our Brine-fprings are inexhau.
ftible, and run to waft, and Salt makinginmany places is given
over for 4.0r-5:Months time each year, where it comes topafs
that multitudes of poor want Employmerit:, become a Eurthen:
to the Parithes, or inftead of being Confumptioners athome,
age driven to Forcign Plantations to fearch for a Lively-
Hood abroad.

4. Bay-Salt is improper to cure either Herrings or Cod,
in heap or in pile on Board, becaufe much efpecially of the
largeft of it; though mingled with other fmall Salts, dothnot
diffolve foon enough to pinch-and fave within time; Hence
the Datch prohibited the. ufeof it about Herrings. And we
have reafon to do the like, ‘

1. Be¢-
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1. Becaufe it will be' a meaas to increafe Fifermen, Sea-
men, and Pilots : For if by reafon of a good Salt, which
pincheth, peirceth, and faves quick, Fifh be well cured on
Board, the induftrious-Labourers will reap near double the
profit , and neced not be compelled to fell their Fith to be
cured, to them that have affumed a power to fet a price,
which hath been fo general a Difcouragement that not one
third of the Number go now from Yarmouth, the Cinque-
Ports, and Members, as were wont to do. Henze our Ma-
ritime Towns are-much depopulated, “and both them and the
ncighbouring Countr.es impoverifhed for want of the Confuirp-
tion, Trade, and Returns by them occafioned. .

2. Becaufe Fifh cured with a good refined Salt,"is not only
more acceptable to the Market at Home, but to all Mar-
kets abroad, and is fold at neatr double the price our Fithr
-cured with French Salt is fold at. "

3. Divers of the Fifhmongers Company, met togéther a-
bout Chriffmas 1678, to draw up and:Reprefent to the Parlia-
ment the vicious EffeCls thercof, on our own, and on. Jze-
land or Northfea Cod (and Herrings,) to theen?, the Royal
Fithery Company then about to diffolve by reafon of Loffes
by the French, ¢rc. might be encouraged, anda difpenfation
for Importing Stock-Filh might be obtained, The which be-
ing prohibited by the Irifh At &c. It came to pafs that
his Majefties Fleet and other Shipping could not at all be
Victualled with Fith, or at leaft not till the Royal Fithery
of the Nation was {o Encouraged as-to proceed.and catch
plenty of good Filh in the North and Irifh Seas. The Ar-
.gument ot Plea then infifted on was, - o

That the Fithery Adventurers of Yarmonth, obtained by an
A&t of Parliament, 14 Regss, Intituled Ar 4G for the Erceurage-
mint of Trade , high duties to be impolcd on Fith falted or
dried, caught or Fmported in Foreign built Ships or Veffels,
with promife they would fupply the City of Lendon and
other places with good Fifh, of thefame kind, to wit, Cod,
Colefith, Ling, Haddock, at moderite Rates, but have not
done it; whence there was a want of thofe Commodities¢ill
{uch time as the Royal Fifhery Company undertook the fup-
plyiof the Marketsin Winter time, at moderate Rates, when
the Yarmomh Fifhery cealeth. T :

Hence
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~ Hence the Fithmongers for home Vent, craved the Encot-
ragement of that Company,. or the taking off the faid Claufe.
in that ACt, and another to the fame purpofe in thelate Iiifn
A&, otherwife the Markets in Winter-time, ( the moft feafo-
nable for catching and fpending Channel-Cod, ) will be. left
without {upply, and themfelves Ruined, or exceedingly dame
nified in their Trades. - o , -

Alleadging withall, that fuch Claufe as aforefaid caufed the
Fith of Yarmouth to grow exceeding dear, albeit old and ill
cured. Of which they gave this Account; to wit, that at the
end of dpril each year they fer out their North-fea Veflels
to Jeeland to _catch Cod , which they “Salt with French
and - other ill Salts , whence it proves Dirty and many
times bid , doth not fell in any Forrcign Market ex-
cept in.France, or if it doth, with an ll Repute, as if Eng-
land could furnith no better, and at a price cheaper by 20
per Centwm than Fith cured with a proper Salt, and barrell’d
up as the Dutch do : Hence it becomes over plentiful at home,
and being miftaken for that which is well cured by the Roy-
al Fithery Company, begetsan ill Efteem here alfo, on a Com-
modity that deferves high Applaufe. Whereas if good Salt
were ufed whether in Pile or Barrelling , “they conceived
the Fithery Trade" of Yarmouth would quickly be much En-
larged, not only for Expence on thore, but for Victuvalling of
Ships, for which Jseland Cod well cured is very cheap and

roper. .
P To which Difeourfe we Annex,

A Narrative.of the ill manner of making Red-Her-
rings at Yarmouth, impaited by Mr. Richard
Alcorne, &c.

THey undertake not their great Fithing for Herrings till
‘ two Months after the oylie Summer Herrings arrive
inthe North, which have a rowle of Fat; and" no Rows in
. them, which he beleives may be cured fo as to diffolve for’
‘Sawce, in imitation of Anchovies ; yea the very Pickle of them

‘ H Boyled
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Boyled up with fawce hath given a good guft both to Fifh.
and Flefh, refembling the taft of Anchovigsy: :

2. The Herrings as foon as caught are. thrown into the
Holds of their Boats, and it not carried forthwith on fhore
freth, are falted with Bay or Fremch Salt. One fcatters. Salt -
with. a fhovel on the thick Heap, another turns them with
- another fhovel, and fo continue till falted enough for prefens:
Prefervation. S P

3. When the Boat hath a fufficient quaatity, the Mafter
carries them on fhore to his Hoft, and there. deliversthem to.
him, according to a price the Town fets. o
¢ 4 Many of thefe. Fifh are bad, becdufe: the Salt is of fuch
anirregular fize, that the third part of it doth. not diffelve in
proper time. .

The beft of them are barrell’d up with Salt and-Picklefor:
Exportation , and. yet thefe as being. falted with. improper
Salt, can neither 'keep long for hot Seafons or Climates, nor-
for very long Vioyages, for the Bittern peirceth the skin,,
draws forth the Ogyle and. Moifture, and in length of time.
brings the Subftance to a Mortification- or kind of Rottennefs, -
yea, in a fhort time renders.itdry and hard.

The worler fort orbad ones, (toprevent thelofs of them,)
are decfed.over & Wood-fire, and’ are thereby dried:and: ren--
dred.Red, orRed-Herrings. o ' :
. Some of thefe happening amongft Salt of too large a fize
prove flinking, and when they come to the deeze, drop from
their Heads, and-are afterwards tied taile. to taile, tillvery
home dryed, and then are barrell'd up with the reft and fent-
to Market, which irregular covetous practife deferves an:
Affay, having bzen-a great difparagement to the Trade, apd:
moft: of them when they come to be Broyled and-eaten, prove
cinty coloured, dry, and by reafon of the ill qualiricss of the-
Sait. : : .

Thofe that are overdry and overfalted; will upon tryal of
bending, cither prove very fliffor crack, ’

Whercas. 'tis. coneeived. if- good or well cured; vaft quan--
tities might be fold- at, home and abrosd , more than now:
are. ,  apd- hegome 3 (faple . Commodity —of: great. ule. and:
ECpRiG sy Co

e The:
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Of Red-Herrings &7

The Reader may eafily believe thefe -Affeitions, in regard

a barrel of Red Herrings cofts more, and yiclds lefs , by fx
or feven fhillings than a batrel of white pickled Herrings. -

To Remedie which Inconveniences, it #s affer-

_ ted and propofed.

1. My Hat the Hertings that Arrive in Augnft, béing more
. T fat and oily than thofe that comegléfcr, ar‘ge mioft
proper to make Red-Herrings. L , o
" 2. That thefe being daught at Sea, be ih?ediately falted
with the beft fort of Englsfh refined’Salt, and if caught far
off barrelld up, fo as to keep for two or three weeks time
or lefs, till the Veflel can Arrive on the Coafts , ‘or inthe
Thames. ‘ ' : o

" But if caught near, fo as to be ‘carried on Shore within
fix or feven days more or lefs , then thiey nced not be bar-
rell'd, but being firft fifted in Salt to be laid in alay, and
salt fifted thereon, and fo for more lays one upon another,

till they become a Heap ot Pile according to cuftom.

3. That they be fuddenly put into the Deefe, and well
or fufficiently Deefed , and they will be effectually rcndred
Red Herrings, with all the properties of good . ones. To
wity they will be well feafoned, comparatively freth, red, fat,
oylifh, foft and plyable, fo as to bend about the *Fingers,
without cracking or breaking.

4. Our Tarmoath Men may rather thank than'reprove
Mr. Alcorne for this Digreffion, he did it to prevent thelofs

of their Fifhery, which may be fupplanted by one in Ireland,

where the Scorch Boats every year carry away from Dub-
lin about figty thoufand pounds fterling _for Salt and
Herrings, as hath been made appear, long fince to the Lerd
Depury and Comncil, on which an A& was prepared, for the
Eftablithing a Corporation for the Herring-fifhing at Dublin,
where and generally on the Coaft the Filh being much lar-
ger, fatter, and arriving fooner than ours, are more propex
for Herrings Red or Pickled; and by reafon of their cheap-
niefs, may: in time certainly fubvert the Herring Fifhery of
England: Wenow proceed to argue againft Frenci Salt.
H2 5. Bay
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§,Bay falt is improper to cure Flefh withall, becaufe in -
time it renders the Meat dry, hard, dirty; rotten, and. by
reaton of the Bittern in it, confumes the goodnefs or nutri-
mental part ofthe Meat, as moifture, gravy, &c.. ‘

And this comes to pafs not only from the ill quality, but
alfo from the overlarge lize of this Salt, {fo that-about one
third of it diffelves not in proper time; buk continuesfo lon
a diffolving, until all with it, is almoft as Salt as Salt it felf;
Hence exceffive quantities of it muft be ufed, whence great
remains of it are wafted and found at the bottom of the Cask,
which is not fit to be ufed again, yet in the Pilchard Fifhery
is thrown by for fecond and third ufes, but being once wet
with the bloog of the Fifh is continually wafling; near as
much as if it ufe.  Whence one Buthel of good Salt of
a regular fizé, though ene half dearer than Frewch , will
turn to a cheaper account. :

. 6. The Durch. Mariners returning fromlong Veyages, look
fat, health'ul, and freth Coloured, becaufe their Flefh and Fith
is faved with refined Sale. -Whereas on the contrary our Ma.
riners feeding on Provifion cured with Bay Salt, are fcorbu:
- tick and incombred with acrimonious Difeafes.

Oéjté’z"iqn .

The Mafters or Refiners may. Alledge, that Foreign Salts
may be cleanfed of three ill Qualities, Dirt, Sand, Bittern,
that is, by making Sult upon Salt out of them, after the Dutch
manner;and that for want of fuch Salts to Refine,they and many
Labouring poor People under them fhall be undone, and that

fome parts of the Nation are too remote fiom Saltworks of
our own, which caufed their undertaking,

Anfwer..

. Fortign Salt may be had from our own Plantations of

Antego and” Famaico, as, alfo at the Ile of May, Tortndos,cc.
for fetching, orwery little charge.

2. The Digcodurag;mcnh ogly, but not the- Exel..fion of Fo-
reign is-intended.  To which it may beobjeted . To what
endfhould we Tradeinit then? y Jeited, Tow

Anfwer,
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~ Anfwer, The Dufdh Traded for inany Ships Ladings of it
yearly, not to fpend for their own ufe, but to furn th Nor-
thern Countries therewith, efpecially Sweden, where it feems
by a late Gazette they had ne Native ‘alt, but now of late
have Difcovered Brine-Springs. To promote the Exportation
of it when here, all Duties levied on it ought to be Repaid.

3, Spanifh-and. Portugal Salt’ beat to Powder, do not fo
much either difcolour- Butter and Cheefe, nor confume the
Gravy, Moifture, and goodnels of Fleth: and Fith as . French
Sale doth.. Wherefore thefe Salts being better to Refine, and
alfo procured in Barter, ought to havea lefs Duty impofed
on them. than French Salt, whereas on'the contrary that pays
but 15, a Wey Duty, and Sparifhand Po?‘tﬂgﬂl‘}ﬁ%ﬁ. 4.4d.

The goodnefs of Salt made from Brine, raifed
by the Sun from Sea-Liquor, purged and
embody:d by Fire, afferted. _

Sﬂfch Sales as are made at Lemmington at divers Works,
.and in Portfea Ifland, on the Works of Mr. Richard Al-
corne, and Mr. Pis. L

Portfmouth it felf ftands on a peice of Land that probably
was formerly an Idhmus, now anlfland, ofabout feven Miles
Compafs, being Banked: on fhallow Places on the North file,
and is called Portfea Ifland, which is entred by Land on that
fide over a Bridge called Poftbridge. ‘ < ‘

On the Eaftward part of this Ifland there is Land re-
covered  from the Sea by aid of a Bank, about 3 Miles
from Port fmouth. : ’

Mr. Pits hath. a finaller, but the more Ancient Work there-
on, Mr. dlcorns, is a Workon 80 Acres, part of 3c0 Rece-
vered from the Sea about the year 1666 - And though all
thefe Salts (if there be good- care and skill ufed in Boyling)
may be alike or near alke in goodnefs, yet having had mofk
FEaperience of Mr. Alcorns Salt, we fhall ‘give it no more thas
its due praife, and he deférves no lefs, for imparting the
former Difcourfe about Banking the Ground and makin%‘,

Sale
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Salt thereon, fit for all Interts and Purpofes, which isproved
from the Qualities and Effecs thereof.

Firft, from the Qualities theresf.

1. YT granulates or kernes to any ftring. deflirable fize,
I fmall or great, and ofit are made Glods or Sugat-Loaves,
And on one part of the Ground, is made a reddith Sal
that ferves to falt gammons of Bacon and Neats-Tongs, and
.-renders them Red. : S ,
. 2.1t hath alfo the properties of good, Namely it is
whize, hard-kerned, weighty, a(#Winchefter Bufhel ofit weighed
67 /. and an half, Averdupoife,) dry, and fo keeps in moilt
weather, and grows Rocky, of which there is an inftancein
the Warchoufe of the Royal Fifhery Company at the Red-
Houfe at Deprford,where for two years together hath been Lodg-
ed about 26 Wey- of it; which, when occafion cameto ufe,
was found a hard Rock, and picked up with Pickaxes. .
3. It is free from Dirt and Sand, and that drying, Burning,
‘corroding, mortifying quality, called Bittern

Secon‘c}:'l_y,“ ' fro'm“ the Eﬁ%&;.

AS to Fleth, the erdinary method of faliing Meat for
L A long Voyages is hereby altered, rendered more fpeedy,
and lefs chargeable, and the Meat much better and longer
preferved. Of which methods hereafter, in Dire@ions fot
ufing this Salt. ' ’

This Affertion is confirmed by manifold Experience.

1. Mr. Pirs Aflerts, he furnithed Sir Dennss Ganden late
Vitualler of his Majetties Navy, divers years with this kind
of Salt, which cured the Provifions without any blemifh or
Complaint.

2. Mr. Alcorne Afferts, he will prove before a Committee
of Parliament when needful, that the Provifions for the Navy
gthartfmomla, have been excellently well cured with this

alt, . .

3. He
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3. He afferts that Zrifh Beef and Neats Tongues have been
falted two years therewith, and then Eat better than they
eould have cone, if they had been falted but two Months
with any corroding or waterith Salt. Alfo that it hath cu-
red Satmon for long keeping.

4. About three years fince, two Hogsheads of Beef, and
two of Pork, were falted at the Victuallers Office on Tower-
Hill-with this Salt, accordirig to the new Method. And
that the Brine in the Cask being often proved , was from
time to time found very good, and confequently the Meat
the like, but of this I expect a better account hereafter.

: '5. How well it ‘hath cured Bacon and Pork that was fent
up to Mr. Binglos, Merchant in Abehurch-Lane; hath been.
before meénitionediin page 1. . SR

Divers Bacon-Men of Kingffon and Hants, thatufed to falt
Beef, Pork, and Bacon,*with this Salt; about three yeurs
fince attefted the goodnefs of it, before a Committee of Par-
liament for the Fifhety, whereof Sir Hemy Ford was Chair-
man, and if it were needful its goodnefs might be attefted
by fome Cook, and by divers Butter-women, Bakers, and
a Delugeof others. ' C S ,

- 6. Beef hath been falted with it for an Eafl-India-Voyage,
carried thither, and at 20 Months end brought very good back;
whereof four Hogsheads was Sold to one My, Robert Forth ,
for a Barbados Voyage. Of this one Mr. Parke is ready to
give Teftimony when needful.

To Experiesce, Reafons may be added, why Flefb

Salted with this Refined Saly, is cured with lefs

© Cafuabty, will, keep longe. ,  and be more valuable

and aggeptale, in hot as.well g5 in, cold: Climates,

. than. that Curcd with. French. Salt.or. any obher
wot Refined, )

T is cured with [efs Cafualty, b cayfein the new method

I of Salting and- Packing, hereafter-defcribed, the Brine

makes the Salt packed with.the Meat, fearch all placesneg-

Teded-on hafty dry Silting. "*Whereas in°the ordinary.orold.

‘method; the-moifture of the Met! and- Brine runding: away, .

! ‘ there
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there may happen the lofs of Salt from. many Concavities,
before it hath had its defired . Effe, although it lies till fome
parts of it be overfalted. And if one pound oftainted Meat
happen in a Caskful, it will by the Brine be communicated
to every part, and fo the whole quantity to the fenfe of finel.
ling be rendred. corrupt. o B S

2. It will keep longer, becaufe this Refined Salt is Balfa-
mick, and free from the Drying, Burning, Corroding, -Mor-
tifying quality, fo often formerly menuoped and called Bittern,
the > pirit whereof will diffolye the Bodies of Animals, Vege-
tables, Mettals, and therefore unfeparated (as itisin all Salts -
embodyed by the Sun ) -caufeth Meat long falted therewith

- to feem. rotten, and will fo far embafe the beit Stall-fed-Beef,:
that Grout or courfe Bread will be more healthful and ftrength-
ening'Food than it. ' : : -

3. That Burning Cotroding Quality confumes the moft ny.,
tritive part, of the Meat, namely the Juice and Gravy, and
fucceeding in the room thereof, enflames and corrupts. the
Blood, whence enfue :dcrimonious humours, and Difeafes in
the Body. o o

4. Meat falted with this Refined Salt is more acceptable,
becaufe it hath its patural moifture, its pritine fize, proper
Taft, and genuine operation, and is not dammaged by much
more Age than the longeft of Voyages can require , if kept
eonftantly in good Pickle,or dry Salt; Neither doth Meat well fa-
ved with this alt, grow very much the falter for long keeping.

As to Fi/77. Eirft Her’r’in(gs.'

'i.‘THe Royal Fifhery Company have caught fome thou-
‘ fands of Barrels, and falted them at €éa with this
Salt, the greateft- part. of which were fold in lsg;lland » by
Mr. Panfer of Rosterdam, and the reft at home, rand never any
of them were yet complained of, as ill falted or cured: Yea
being falted. at Sea as foon as caught ‘with thae little: Blood
they have, de not Eat near fo falt as thofe falted, and repackt
with French Salt,. S y o -
2. Mr. Binglos a,Merchant in Abchurch-Lane, put fome
‘Henings that were eavght-ac Michacimas , on Board a Ship
n
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in May following, which carried the Right Honourable the
Earl of Carlifle belk to Barbados, and afierwards to his Go-
vernment of Famaica, His Lordthip tafted the Herrings neat
the Barbadoes and liked them fo well, that he was pleafed
to give an account how well they proved, and to dirext his
Secretary to put him in mind to write to his Majefty to give
encouragement to this kind'of Salt; part of the Herrings were
carried to Famaica, where after 6 orfeven Months they were
fpent by his Lordfhips Servants, -and were as good as any what-
foever,andefteemed a Rarity, , »

An Obje@ion was made at a Committee of Parliament ,

that no Salt whatfoever would preferve Herrings and Cod for
above fix Weeks time in a hot Chimate; But this inftance,
acd confiderable quantities that the Daureh formerly Shipt off
to Braziley and thoufands of Barrels of fplit-Herrings. and
Mackarel - yearly ~hipt from New-England to the Barbadoes
and there fometimes kept two or three Months before fpend-
ing, and Berwick Salmon that kept good to the Eaf-Indies ,
are a {ufficient Anfwer to the Objection as to ‘b:th forts, -in
regard Herrings requite a-better Salt thanCod. ** -
. 3. The faid Mr. Binglos kept Herrings two years, ending
at Michelmas 1680, that were caught by the Royal Fifhery
Company, which fo long after proved moft excellent good,
tender, and not over Salt. At length his Maid thinking that
her Mafter did not regard them, gave them away to poor
People, having no precept to the contrary.

_As to Barreld Cod.

Hat which the Royal Fifhery Company caught at Sea,

they falted with this Portfes Salt, and fold moft of it

to the Fithmongers Company, who will atteft when it is need-

ful, that it was as well falted, white and good, as could be

expected, and defired the Fithery Company to” ufe no other

kind of Salt, which they would not be dfawn to, albeit
they might have it much cheaper. :

Arguments for the Encouragement of Englifh
Salt, and bindring the Expence of Foreign.

t. YT will Employ multitudes of poor Labouring People,

I in Recovering waft Lands from the Sea, in Banking '

. 1 or



74 Avgumentsfor Enconraging the Manufacture of Sult,
or Enclofing the fame, in making and boyling of Brine, where.
by they become Confumptioners of our Native Commodities,
and be enabled to pay Taxestowards a neceffary War if fuch
fhould happen. . . o

Whereas, as the Cafe ftands, thoufands have quite given
over, or Work but half the year, for want of Vend, -and by
fuch means are forced: away to the Plantations, live on the
Alms of the Parifh, or are compelledto Beggary or worfe.

2. It will Employ many Smiths, and confume much Iron
for Pans and' Grates. ‘

3. It will Employ meny Caspenters, Smiths, Brick-makers,
Brick-layers, to Build and repair Houfes and Furnaces, and
-to make Carts, Barrows, and Cribs to remove away and
ftore up Salt in.

. 4~ It will Employ much Shipping and Mariners to. fetch
Coals, and to tranfport Sale, and confequently increafe our
Hrength in Mariners and Shipping. _

‘g It will Enrich the Nation, by preventing the needlefs
carrying out of Money, to pay for Fremch Bay Salt, and
other Salts, which formerly in time of War in the years.
from 1627, to 16303 was fold here from Eight to Ten fhil-
lings a Bufhel', whereas our own being a Native Commo-
dity will be always at a moderate price.. And albeit it fhould
e dearer than Foreign, yet as aforefaid a much lefs quanti
ty willferve to better purpofe. :

And both then and: fince many Ships went yearly in their
Ballaft to fetch Bay Salt, but of late fince we obtained a good:
and. cheap Manufa&ure of our own, it is faln to a- very low
price, to wit, 104. or 12 4. a Buthel, on purpofe to un-
dermine us ; whereas not many years fince in times of Peace;
it was ufually fo'd at 4 5. -a Buthel.

6. Englifh refined Salris better and much cheaper than any
the Dutch can furnith themfelves withall:  And when.its wordh
1s known, its poffible it may become a Staple Commodity,
to furnifh not only the Northern pasts wichall,, but alfo Ire
land,, @s.. '
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OF
THis Treatife being cheifly intended for the promotion
b of the Manufadture of Salt, (and Fithery, ) I am next
to difcourfe of the ufes thereof, in curing and faving both
fifh and Fleth; The year inthe Law account, begins at Lady-

" Day, and about that time our Tarmouth and North-Sea Fither-
Boats fet out to the North of Scotland , and to Iceland for
Cod, of which Ifland mecting with po fatisfatory Account
in Print, and having made many Inquiries, and held fong Dif-
<courfes with divers Mafters of the Doggers of the koyal
Fifhery Company, to wit, Captain Arnoid Padget, Mr. Clox-
defly Cooke, Mrx. Fofeph Bond, Mr. Robert Payne, Mr. Fofeph
#fner, Mr. Timothy Fowler, who have Fithed many years
there and Sailed round it: They give the followinz account
of the Commod ties of the Ifland, 4nd of the manner ofthe
Inhabitants living there. C . . :

- The Place is a Rough Hilly and Snowy Land or Ifle, called
Tceland, cither from the great quantities or Mountains of Ice
that in thofe Seas are floating .Sourhwards , till they prove
hollow or fpungy undérneath, and by theit Collifions brezk
afunder, and ‘become fmaller and at. laft ovériet and diffol e,
or from the perpetual Ice and coldnefs of the Air, whigh is
there tharpfor eight Months together:. : : L
One Robert Payne, Mafter of a Barke called the fcwel of
Yarmouth, was in 1658 about.nine da s enclofed :mongit the
floating /flands cfIce, and efcaped with greathazard. .~ .
* The Ifland it felf is large, '_tjof_'wit, _about’ the bignefs of
Ireland Mountainous, having a Ridge runni .g throughit, Four-
nier faith ic reacheth in Latitude from 64° to 68, but the

' Mafters abovementioned fay- this is a ?gofs miftake, that the
moft Southwardly p.rt of it is Ingulf-foor in 64° 25" of

North-Latitude, and the moft Northwardly jpart is Rug-Posns

in Latitude 66° §', Whereas the -4:/4s alfo makes part of the
- : I2 Ifland
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* Ifland above a degree to the Norrhward of the Artick Circle,
which is a_grofs miftake, refuted not only by Obfervation,
but alfo by the Suns continuance two Monhts above the Horizeon
in the middle of December, in the Northward-moft part of

. the Ifland. :
This Ifland lies Northweftwardly from the Nerth of Scor-
land, to-wit, from the Start-or head Land of Orkny, to
. S. W. head of Ferois §5 Leagues diftance, and from thence
to Ingulf-foor on the Southfide of the Jfland it is 85
Leagues more. : g
" The Ifland hath 4 remarkable Mountainsin it.
1. To wit, Ingulf-bill on the South-Eafifide, the Top wher-
of may be feen afar ofat Sea againft bad Weather.
- 2. Hackaford, on the N. W, fide two Leagues from the
Sea ofa great height.
3. Snowhill ‘on the N. IN. W, fide, the plain Land there
being called Rook hill. ) :
4. The famous burning Mount Hecla, about the middle of
the Soutlifide of the Ifland 60 Miles or more from the Sea.
Some others of them are faid to Burn and be always co-
vered with Snow, but this being the moft Eminent, we thall
_be the more large in difcourfe about it. ,
- Out of a little Book intituled Geologia Norwegica, tranflas
ted out of the Danifh-Tongueby Dansel Collsns, and Printed
in 1663, the Author of it being a. learned Minifter, we have
the following account. . S E
Mourt Hecla, by the Inhabitants called Hecklefield, Burns
continually ‘with a”blew Brimftonelike, and moft dreadful
Flame, cafting up and beftrowing the Fields round about,
with fuch great quantities of Brimftone, that divers Ships
may yearly be Laden off with it; and it oft times ftrewsthe
Land with fo many Afhes, and other burnt Stuff, that the
Country for the fpace of ten Miles tound about , can.yield
no- profitable Increafe; and ‘when it Burns with greateft Ve-
hemence, ( for it Burns fometimes more feircely than others)
it makes a terrible rumbling like the noife of loud Thunder,
and a fearful cracking and tearing, that may be heard along
way off by the Inhabitants. L
_ Martintire in his Northern Voyage tellsus page 134, that
himfelf and another, having two Guides, and being defirous
' . B
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to fee and afcend Mount Hecla, travelled for two days toge-
ther over Mountains craggy and unfrequented ways, and when
they were withim a League and ahalfof it, found the Ground
all covered with Athes and Pumiceftones , over whick they
were forced to March towards the bottom of the Moun ain,
the Sky being Serene, dnd no flames to be feen; they took
a refolution to go up it, but the Guides info.med that if
they pafled any further, they would run great hazaid of fink-
ing into the holes the Fire had made, from whence there
would be no likelyhood of recovery. v

However he and his Companion Marched over the Afhes
and Pumices, ( mid Leg deep ) towards the Top, where
they faw a great number of Birds flying uvp and down as
black as Pitch, and they were Ravems and Vultures which
build there. T / : ,

Being got about half a League up the Hill, they found it
begin to tremble under their Feet, and heard a ftrange Crath-
ing and Rumbling within, which argued a Hollownefs, and
gave them no little fear of finking into it : At the fametime
round about them they perceived great Chinks, out of which
Flames and Sparks came forth, which were noyfome and
ftunk like burn’d Brimftone, which frightned them fo much,
that they. got back as faft as they could, for fear of being
Swallowed. B » ,

Being got about thirty paces back, a Cloud'of Afhes broke
fuddainly: out of the Mountain, (fo big and thick it obleured'
the Sun,) and. fell upon them in fuch manner, that they could
not fce one another: but that which frighted them the moft,
was to fee every moment new gufts of Fire:and Afhes break
out freth and fall upon them like Hail, with a continued noife
and rumbling under them, that their fear added. Wings to
their Feet. , :

. They faw a Pumiceftone about the bignefls of a Hogshead,
which had been thrown:from that Mountain a little before,
and whiltt they were admiring how it fhould be poffible ,.
one of the Guides affirmed, he had feen much greater, and
among the reft, one which ren Men were not able to- move';
and affirmed moreover, that befides the Flames,  Cinders.and
Afhes. they had: feen;that the Mountain throws] out fometimes
fcalding hot Water,fometimesiflames,{fometimes Fire,and fome-
times nothing but Stone.. ) Iitie

’
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Ittigins in Lucubrationmbse de Montium incendss, relates the
like Story of Ditbmar Blefkins, who fpent 4 days i View-
ing and «lcedin,, this Monntain with no butrer fuccels, the

ftory whereof is in Englih in Purchas's Pilgrims.

We read in Geslogia Norwegica,} Thatin Aune 1626, this
Meuntain of A.ck/cfizld broke out with fuch a Flame, that it caft
terrible :nd unufuai peeces of Fire out, whichﬂcwrrg.und a-out
a great way, and the A hes fome hu.d eds of Miles; and
faith the Author, was feen 1 the Nerthward moft parts of
Norway which fecms impoffible, yet it is_related for certain
that it was(o. ' :

They have hot Baths on the Weff fide of the Land, parti-
«cularly one :7 L-agues from -mow-Hill, in a Harbour called
Lowfy Bay, whi b {lues from & Rock. abcut which they ufe -
tomake & Mound or on ' of RocN, Stones, Flags, and Earth,
till it be deep cno. gh for amans body .

An the Philofophical Tranfalion, N° 103, Dr. Pansl Biorne-
nips refiding in Jeeland i:for s us, that tuey abound with hot
Spring:, of wuich fome -re fo hot, tnat in a quarter of an
hour they will [ufficiently :.oyle: great peeces of beef, which
is thus ordered. They hang Kettles with cold Water over
them, dn which they put the Me.t to be Boyled, for fear of
cither Burning or throwing vp the Meat, by the fervent and
vehement cbullition of the 1ot Waters: Thefe Waters do
harden and petrify aboyt the baim of the Tuerme.

Arngreim Jonas, one of ite Writers of the {mall Dwode-
cimo Books called R:publicks, whercof t. ere is one for each
Kingdom or Government, give: a much farger Defcription
of it than is to be fou. d in any Arlas, where the Reader
‘ma‘{) meet with an Account of the time, when it firft came
to-be Inhabited bv the Now giuns « hich. heaflerts to be in
Anno 874, ard was afterward. replenithed '« the Danes, -
under whofe Governumet and Religion it now fubfifts,

. The Ifland is, well Peopled, hut the Inhabitants live only in
theValleys and towards the Sea-thore. )

Their
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" Their Dwellings deferve not the name: of Houfes but Caves,
contrived to avoid the vehemence of Winter, and are com-
monly made in the Vallies at the feet of Mountains, over little
Springs or Currents of Water wherewith they abound ; the
Walls or Sides are made of Stone, and Recks with Flags
between them. \ T '

The like may be faid of their Churches, The Ridges of
both appear but ali:tle above Ground, ate rmade with Rafters
and Boatds, and are covered over with green Turi; ' Neigh.
bours feldom have their Houfes Contiguous, ncith:rare there
thany of them as one may fayin a Village together, iei the
Habitations of fome of the' Gentry are Wainfcotted within, -

Of the Dubabitants.

THe'y arc a lufty, comely, affable People, accounted fin-
~ 1 cere in their Dealings, addicted to Learning, having
three Univcrlities (fuch as they are,) and divers of thém have
Travailed far 5 1hey are long Livid, Healthful, their Drink.
and Food being but mean, as we fhall hereafter intimate.

The Difeafes they are moft fubject to, are the Cholick and:
Leprofy, they have no Phyficians (as not allowable by Law)
faith Fournier inhislittle Geagraphy. ~ = ‘

Some few Chyrurgeons they have for the Curing of
Wounds, . R _
Much of their Dyet efpecially in-Summier-time, begets up-
on them fuch a filme, Leprofy or Scurf, as peeles off after
change of Dyet in Winter.. ‘ ‘

Of the Weather

THc‘ Aire is healthy all the year fong ., ‘the. changes of
* Weather are uncértain, nor do they fall out according
to the four Seafons of the year, fometimes it Snovws: ds well
as Hails in the midfk of Summer, and the Winds blow, now
and thendnmoft furioufly that Seafon.. ‘

Though:
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" Though the Weather be fharp for eight Months together,
yet mott part of the Winter the poor Fifhermen that cannot
purchafe Boats of their own, (on which account they are in
great Bond.ge to their Employers; Fith in the Harbours, yea
and fome of our Yarmouth and North-Sea-Boats Filh there
in the Wintet-t'me in Decenber and ~ Fanuary, ¢&c. And
make two Voyages in a year,” Complaint thereof being made
in Parliament” (as Deftructive to the young Fry. ) be-
got the following Claufe in an AQ 16° Regw, Car. 2.Chap..16,
Intituled an AQ for Regularing the Herying and other Fifheries,
and for Repeal of the A goncerning Madder, viz. And for the
¢ better regulating of the Ifland and W Stmony Filheries, and
“ prefervation ‘of the Spawn of Fifh there, it is Enatedthat
‘“ fromand after the 25th. of Oftober 1663, No Ship or Veflel
““ fhall proceed upon a Fithing Voyage for Jeeland, or Weftwo-
¢y, outofany Port, Haven, or Creek in Eng land or Wales;
“ or out of the Port of Berwick upon Tweed, until the 10th. of
‘¢ March, upon the forfeiture of every fuch Ship or Veflel,with
¢ all her Furniture, Tackle, and Apparel,and of all Fifh caught
“ infuch Ship or Veflel.

Of their Commodities.

1. "y*Hey abound with great plenty of Sheep , Cows, Bul-

T lost,‘. Horfes, with admiryable Paﬁ%rc Grou’nd in
the Valleys. T e o

2. Great plenty of moft. forts of Sea-Fifh, all. the yedr,
round their Coafts.” =~ ' . I

3. They abound with many Lakes on high Mountains. well
ftored with freth-Water-Fith, and with Rivers well ftored
with Salmon, and Salmon-Trouts, of which they fometimes
take 20 or 30 atadraught. o

4. In Summer-time they have great plenty of Wild-Fowle,
as Mallard, Ducks, Teal, Partridge, Wild-Geefe, Plovers..

5. In Winter time, they have Ruvens, Eagles, Wild-

Ducks, Swans.

of



of fcelfqnd; 8i

()f tbe Commbdéties.tbej;[»wa_nt.,

*7. THey have no Coals, Wood, or Trees; for Fucl o

, Building, , S

Some very few Sa'lows and" Birch growe there, but nct
above half the height ofa Man, - L

2. They have no Corn or Grain whatfoever, confequently
ro ‘Wheat, Barly, Oates, Peafe or Beanes, confequently no
Beer; fome few Berries they hive called Afhberries or
Anberries. o

3. By confcquence (as 'tis likewife moft certain upon Evi.
-dence, ) they have no Swine, Hogs, nor Poultry, ‘confequently
no Hen-Eggs, albeit poflibly fome few Hens may be kept upon
‘Corn Imported by the Gentry. '

4. No Hemp or Flax, confequently no Linnen.

5. No Salt, Glafs, or Mctal,- cenfequently no. Lead, Tin,
Iron, or Copper. -

6. No Fruit, good Roots or Flowers, except Dalies and
Cowllips.

7. No Townes, Markets, Frades, or Shobkeepcrs.

Now thefe being their Defeéts, we fhall Expa.
tiate in [bewing bow they are fupplied. :

1. He want of Coals and Fewe! is fupplied by Turf,
which they have in abundance, Cow Dung, che.

The want of Timber is {upplizd by great quantities that
drive a Shore in Blackbay, angd on Ra;g and Langlies Points,
-on'the’ Northward moft part of the /fl4nd, conceived to come
from an Jfland called the Groyne, and what more they want
is lmported. - |

2. Their Drink is Milk m'ngled with Water, In Wicter
.time they are forced to drive their Cattle into their Caves,
~and there fodder them with Hay; and many People barrel
up Milk for a Winter {upply, v;/é:en the Cows can yieldl bl;t

' itils
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linle, for before they are driven out into Paftures they are
almoft famithed, and reduced to exceeding Leannefs.. .

They feed on the Ground from AMarch to Midfummer,
or longer before they are fit to Sell to fuch Shipsas Arrive,
The Inhabitants kill them not till about a Fortnight after
Michaelmas, and then cutting the Fleth into Collops, the Fro
will fave it, and thefe they alfo Smoak-dry in their Caves
or Stoves for Winter-Food, which is good Broyled upon
Coals. - . '
 When they Broile them they Butter them, and indeed
Iseland affords incredible plenty of Butter , as is mentioned
by Olaws Magnus, Fonrnier, c5¢c. which they crowd into large
Fats and long Chefts without Salting it, and it will have
many Colours like a Rainbow, eur Seamen think it net fo.
good as Kitchinftuff. v
. Some: few Cheefe Curds they make, but I do not kear of
any Cheefe. s , o

Moft of their Sheep they fodder in Winter time, in othér
Caves adjoyning to thofe theg‘dwell in, and fome of their -
Sheep and Horfe make a {hift to live upon the Grafs
under the Snow , and the Coralline Mofi called Mufeus-
Aarinms. : T

If a Sheepe, Cow, or Bullock, die a natural Death, it is
accounted Venifon, and I ameinformed, that fometimes they
take out the Guts ofa Cow or Bullock, and leave him ftand-
ing in his Skin on his Legs, or propped up in the Air or Froft
all the Winter to be Eat the next Summer, and this is ac-
counted a Ratity, .becaufe it .is an Adventure, : in regard of
Bears that come over upon the Ice from Groenland,

0 f their Fi/bi}lg..

«Tﬂéix Bread is Cod caught in. Winter-time, anddryed-in
4 the Froft, commonly called Stockfith, :

'n’ the Summer-time they catch much of it, wherewith they
ke molt excellent Haberdine, after the matner of Poor Jack
at Nveo;z?zdl‘fé};gi, aid out of thefe Commodities Flefh; Oyle,
Wadmall, ‘and"Brimftone , the King of Denmirk. raifethi-a
confiderable yearly Tribute, keeps Officers on Shote to Col-

le &
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lect it, and yearly fends 7 or 8 Saile of Ships from 60 to
100 Tons, to Wacklingford, Weftmony, Ireford, and other Ha-
vens to fetch the fame, and to keep the Inhabitants from trad-
ing with the Subjects of any other Prince, which. they can-
not do, but in fuch Harbours where thefe Shipsare not, 2nd
- there Wheat, Barly, Linnen, Salt, Iron, Tobacco, ¢rc. are

good Commoditics to put off in barter for Wadmoll, She p,
Beef; cre. R P

Sometimes notwithftanding where chele Danifh -Ships are,
fome of our ‘Shipping may put into fafe Harbours ta avoid
Stormes, and by leave of the Commanders, may barter fome
Commodities with the Iflanders for Prov fions,
~ Our Fifhery there 1s faid to be reftrained, by the King of
Dermarks Grant or Patent, to be no nearer the fhore than
within fight of Land, yet rmultitudes of Fithery Veflels, both
of Strangers and Englith Fifh there.

The Dautch notwithftanding have the Priviledge to Fifh
in fome of their Harboyrs, for Grampuffes,  and Dubartas,
which is a baftard kindof Whale,.. .~ ..~ '

Their Bread is alfo another fort of Fifh, called Hokettle,
or the Nurfe-Fith, which hath a fharp Ridge on his Back that
cuts afunder Fifhery-tackle, which often times doth Inconve-
nience our F.lhermen, fome of thefe Fith are very large,
and may weigh three or four Tons. o _

A Filh may yicld two orthreebarrels of Livers, of which
they make Oyle to buin.in their Caves underground, the
other parts they cut into pieces, and Bury them four or five
Weeks under Ground, then wath them, and dry them in
their Stoves, which is afterwards fold to the Neighbourhood
as a valuable Commodity at about 64. a Stone, and this
ferves inftead of Bread, and if it be broyled on the Coals, it
ferves for Meat. - o

Of the Skins of this Fifh they maketheir Shooes. :

Our Muriners often catch this kind of Fith, and having
obtained the Livers, drag the Body on Shore, where it will
_procyre two good Sheep worth Nine (hillings in barter, very
large like Calves, able to bear a Man on ftride, and zs fat
as Porks, the want whereof is fupplied by other Flefh.

K 2 A
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© A Shecp that naturally Dies, oris frozen to Death, is eftcem.
ed a great Rarity. Lirnen, the better fort have in barter;
The generil Employment of the People is -cither Fitery or
the making of Wadmuoll, which is a couife fort of woollen.
Clcth, mad: of their Cheepes Wool or Hair ; Of which Cloath,
they make Gowns, Coats, Capps, Miitins, and other wedring
C'othes, fold by Slopfellers to Seamen and Eithermen.

- But Breeches, Boots, and Stockins,” they makeof the skin;
of the Sheep, thehair being thavedaway. - .

Allo their Garmen s. next the skin and their Bedding is made
of Wadmoll, which in the wearing, in their Caves, proves
very hot, and breeds abundance of Lice and. Vermin.

" What other Commodities they- wanr, as Sait, Iron,, hin-
nen, ¢r¢c. they are commonly fupplied withall by the Danes,.
wherewith their Fa:lors and the better fort, or. Gen:ry, live
“fplendidly. _

The Dyet we have been difcourfing of , though it feems
unyleafing to- our Conftitutions, yet 'tis better than that of the:
Northern Samojeds, Whom Martinier tellsus Live in Summer.
time upen Bears, Wolfs , Foxes, Crows, Eagles, and other
wild Creatures, which they Hunt firft, and then Eat in theis
Cabanes broiled upon the Coals, and fubfift in the Winter. -
upon nothing elfe but Fith dried in the ‘un in Summer-time,
anle(s by accident they kill {ome of thofe Bears who (having .
nothing left by the Snow in the Ficld:,) come home to theic
€sbanes to devour them. : . \

Hotfés they have to carry Fith, Flefh, Turf, &, up and
down, on thefé the Women ufe to ride crofs Legg’d ta Churchy
after the cuftom of the poor Country Women of France.

Hawks abound in great plenty.

" Alfo Eagles ready to prey upen Children, whofe Parents .

to prevent- the danger, caufe them to wear Bells or Collars
., of Bellsabout their Necks..

Alfo little Shock-Dogs thiere atound, which are faid to be

the Whelps of ordinaty fmall Bitches, lined by Foxes that
some over on-the fee,

of
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s

Of their Militia and Governsment.

T’ Hey have no other Ailitia oa the Ifland, but only one
L Fort, on the cheif of the f’Veﬂmony—!ﬂand:, onthe Weff
Sontb-Weft fide of the Ifland, 10 Leagues' from the Merch-
ants Foreland , with 12 Iron Guns init, and there their Courts
are held, and their Bi‘hop keeps his R efidence. ‘ '

As. to what follows about their Government and Lawes we
take from Dithmar Belfkins and Arngreim fonas, which are
the Authors as: yet- of moft credit, and are cited by Purehay.
in his Pilgrimage. _ , S

The Governour yemly on the 29th. of Fune accotding to
cuftom, meets with the Court of Juftice confifting of 12 Men
appointed for the Execution of Juftice called Lechmaders, who
being affembled , each of them hath a Rook in his-hand
containing the Laws of that /fland written in the Vulgar Tongue,
Accufation and Anlwer being made, they go apart to confer
of the Sentence, and’ pronomce it o

Thofe that are to die for. Murder or Thef are Beheaded.
Their Grounds being fiaree otherwife divided. than by a low
Ridge or Wall of Stones, Stealing of Cattle becomes a fre-
quent Crime; The Funithment for the meaner fort of Criries,
is to mark the Criminals in the forehead. R

The Country is divided into Dift:igs or Divifions calle
Reppagogies , where 5 Men are chofen and empowred to act
joyntly like a Bench to put Laws in Execution. o

Divers Laws. they have to prevent Beggary, which
may be divided into three heads. )

1. To prevent the reducing of any to extream andfuddain
Poverty, through their own faul:s, bumunitus loguendo, .

2. For raifing Colle&ions to relieve Loffes fuftained by

Fire..

3. About A'mes,

anﬂ



{:86 of Iceland.

Laws of the firft kind are.

1, THar one born of beggarly Parents and feeking his
Maintenance from door to door, (unlefs Difeafed )

thould not be capable of helding an Inheritance, till three
years after he hath deferted the practice. . z
2. That fuch as have brought Poverty on themfelves tho:
rough their own faults, thould belawfully gelded, albeit with ,
da_ngér of their Lives, leaft living from doore to doore they
might beget Children 1ike their Parents, that might prove a
Burthen to the Commonalty. -
3. That they {hould have no Releif; according to that of the .
Apoftle, 2 Theffuloniaris, C.3.v. 10. He that Labonreth nit,
let him not Eat, neither fhould they be entertained in theit

Houfes.
“Laws of the fecond kind.

1. NOﬁe to enter or fettle in a Reppagogiey without leave
* "L\ ‘and proof that he can fuftain ‘himfelf and Family
without begging. - ' oo T

2. Loffes fuftained by Fire to be valued, and the Reppagogie;
by a joynt ColleCtion to make good half the value. )

3. And if a Man lofeth a quarter of his Cattle by the Mur.
ranor Rot, half the valuefo loft to be raifed as before; bug
this not to be performed above the fourth time.

Lawes about Almes.

1. Sllch asare poor through Sicknefs, Age,ot other Cafualties
not in their own power to preveft, are ¢o. have Alms

which are either private or publick.
The private Alms related to the maintaining of the indi-

gent by their kindred and Relations, if of Ability.
2, If
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2. If that failed, they were to be maintaied in common
by the Reppagogic. : C ;
Purfuant whereto our Malters of Fifhery Veffels affirm they
have no Beggars in Iceland, that they have often feen Aged
People paft Labour fent on Horfe back from Houfe, to Houfe,
or rather from Caveto Cave, to be maintaineéd there thiree
Months more or lefs as the Quorum of Reppagogies appoint. |

Of the Iceland -and North-Sea Fifbery.

g \F the Cod there caught by the Inhabitants'in Harbours
O or near the Shore, they make cither Stockfith or Ha-
berdine as is mentioned before in page 82. R
"Out felves and others that have only Licenf€ or Priviledge
to Fith off at Sea, falt it up in Heap, Mud, or Pile, asthey
cafl it, and this fort i commonly ufed for'the ViGtualling of
Merchant Men, and in the Reign of King Charles the Firft,
was alfo ufed 3 days in the Week for ViCiualling the Nawvy
Royal, being a fort fmaller and cheaper than thofe caught about
: Sheteland orthe North of Scotland. o
The price then allowed the Vidualler for a fizd’ Cod, "to
‘wit one of 24 Inches long, which ferved cight Men a Day
for whole Allowance, being feven pence, (ina Proportion of”
-Harbour Vi€tuals) and eight pence three farthings in the C han-
‘nel; or Vi€tuals to be fpent to the Northward of the Cana-
‘ries, ot Nirth Latitude of 27° ;" and Nine pence half ‘penny
in Vi€tuals to be fpent to the Southward of that Latitide,
‘and this was a dear rate in Comparifon of what they may
~Behad atnow.. ‘ o

The manner of Catching is thus,
. T 1 y . N

A_ Fitherman hath a Line of 96 fathom: length or more,
with a Lead at the end of it ¢alled a deep. Sea-Lead,
vgf-about & or 7 pound weight'to fink 'ir,” above Which is
~a ‘crofs-Stick clled a- chop-Stick*with twe Lines ‘thdhooks

-attem with baites, -~ e oalie T
The
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The Cod are-a ravenous. fort of Fifh, purfuing+ Herrings
or any fmall Fifh for their Prey, are baited at certain feafons
o1 deep Banks ; at other feafons retire with Herrings as’tis
b leived to the greatelt profundity of the Ocean near them.

They will bite at any Bait either Flefh or Fith, and the
ret feeing one hath fpei.will follow - particularly this Sum-
mer one Mr. Robert Payze, Mafter of one-of the . Companys
Doggers ,* informes , that (finding no Swimmers) he baited
and caught one Cod in-go fathom Water, and with him mak-
ing more Baites, ke at laft inticed the Sholeby degrees from
90 to 40, 20°and 10 fathom Water, where the Fi'h were
plainly feen, and were fo greedy that they took 1605 in a
day, and might have done more, if they could have dreflfed
and cured them, the manner whereof here and elfewhereis;

The Cod being haled on Board, they are Liid upon the
Decks in the Veflel, (or may be on boards or Tables ;) One

, Man chops or wrings off the Head throwing it over-Board,
and enters a Knife at the Navel, and cuts it up to-the Throat
‘and downwards , taking out the Guts, Garbidge, and
Rows, to throw away ; as alfo the Livers to referve in bar-
_relstomake Oyle of. i ST

Another, the Splittcr, takess out the back-bone, and. lays
the Fifh open to the Tail. .

Then they. falt them., and lay them Nape and Tail in a
- Bed on the Deck, as faft as they can difpatch,

The manner of falting is, a Man hith a f(mall falting
Platter that mav hold about a quart, which he difperfech
cheifty on the middle or thickeft part of the Fith, from whence
it runs off on the Tailard thinnet parr. :

And"when one lay is done, they pile them up in theje
Holds, and proceed to another, making in the middle of the
Hold, the churfe of Fifh higher by two foot than on the fides,
that the Pickle defcending may fall on the lides. ’

Of Oyle made of Cods Livers.

“He Livers being barrellld up, threc barrels of their own

L natwe: withcut any Artifice,. vield.one barrel of
foul Oyle, the whichis thus got, let the barrels ftand 48 hours
cn
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on their Heads and the Oyle will fwim at top, from whence
it may-be keeched with a pot, fo long as the Oyle may be
~gaken off without Blood, which they put into an'empty bar-
rel, let it ftand fix hours and then fcum it off, and there will
beleft about half.or morein Blood and Guts.  ~ . - — -

The Remainders: or' Refidue are ca'led blu'sber-Liveérs, when
brought- home, -or toa convenience for Boyling are Boyled
upyand 7 or 8 barrels of Livers may yield one barrel of Oyle.

Here we may intimate, that the Fifh it felffeparated from
the Bones and cut into peices is called Blubber, and all great
Fi(h or Sea Monftersafford Blubber for making of Oyle. . ;

Eight barrels are reckoned ro a Ton, formerly fold for30l
but now not at above half the Value; this Oyle is ufed for
‘Lamps, as alfo by Curriers, and Ship Carpenters, ¢*c. And
for this Information'T am beholding to Mr. Fofeph Fifber, a
Mafter of one_of the Doggers belonging to -the Royal Fith-
Cl’Y“Cfompany. - P I PR R

HGrem Fifh or Cod‘uzzba;'relled.

Fy*Hefe are alfo caught in Northfza Véffels, which fet. out
L about April or May, and Fith about the North of Scor-
land, or more Northwardly, till theend of Auguft. s
1. When they are caught, they fplit, and ufed to falt them
with Bay Salt, " and lay them in Heaps or Piles one above
-anather,” with Lanes of Salt between each, and fo fill up till
_ they bave a Lading, ifthey can. A .
2. They bring them to'a home Market, and fell them to
the Fifhmongers, who Salt them with fre(h Salt, that hath
not been formerly ufed , to keep them cool and from Wind
and Air, asis pretended probably in excufe of the: ufe of
bad £alt. . : L : ]
“As to their Quality, Many of them ftink, for tisa certain
Maxim, that if Fith or Fleth be not well cured and falted at firft,
.they cann~t lie récovered, and fuch asdo not Stink, are not very
acceptable at home or abroad, by reafon of their Dirt and yeillow-
‘nels which' the Bittern contributes. to, ‘as-alfo mortifics +nd
cortodes their fubftance, and that more fpeedily in a hot
than a cold ( limate, '
And
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And Salt-Fith thos ordered, ’tis granted will not keep above-
fix Weeks in 2 hot Climate; Yea many - Veflels or Ladings.
of it have frequently and lately mifcarried at-Home; asmay.
be eafily proved by the atteftation of the Fithmongers. -~

Much both of this and fceland Cod, that is -brought home i
Apriland Aiugnst, haththe Salt wathed out, and being dried.
in the Su» and the Wind, is called Haberdine, after the man-
ner of making Poor-Jack at Newfoundland, of which more-
hereafter. y .

Green-Fith, (alizs Staple Fith as they callit,) cured with
a good Salt proves excellent, and the Fifhmongers alledge,.
it exceeds barreld Cod in goodnefs and cheapnefs, - o

But as to this. Affertion, 1 cannot tell how to agree, un:
Iels reftrained to the Summer-time, at which time indeed if
Cod be but once falted and ftapled, the Pickle and moifture
run away ; Whereas if bur once falted and barrel'd up, its.
poffible the heat may caufe the moifture to- impair-_the Fill,
but in Winter-time, Cod flightly falted, and aftera few days
repacked with freth Salt, hath proved moft defirable , white and
firm,the Dutch both in Summer and Winter barrel up all they falt..

This Summer, the Royal Fithery Company brought in 8oC.
large Fifh in one Veflel, which were fold at 20/. the Thow.
fand, that is not above a Groat:a piece, the which were or-
dered to be cured with Spaxifh Salt ; the Company being in-
duced to ufe it for thefe Reafons, :

1. It was faid to be cheaper than Pertfea Salt.

2. A lefs quantity.of it, would cure more PFifh than Porsfes.
would do. C

3. There was little Portfea Salt then to be had:

4> It would make the Fifh too good for Ship Expence.

. To which I can sow Reply,

1. That Spanifh is dearer than Portfea Salr. :

2. That Portfea Salt hath not beentried on Staple or Green-
‘Fith, but in. Hertings we find alefs quantity of Portfea Salt.
to go further, with better effect than any other Salt, info- -
much that the Companies Herrings have yielded two fhillings-
a bartel more for being cured with thisSalt, than other Her~
-rings cured with other Salt,as Mr, W/t Husband to the Com-
pany can well prove. '

3. That now this and-Lemmington Salt will become common,
and at a moderage rage,. S A
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A Narrative how Salmon is Cured at.'Ber-
wick, imparted by My. Benjamin Watfon
Merchant. ’

1. Hey are commonly caught from Lady-day, to Mickael-
wmas, either in the River of Tweed, or within three-
Milesor lefs offat Sea againft Berwick, . ,
2. Thofe caught in the upper part of the River, are forth-
- with brought on Horfeback, ~and thofe at the lower part
thereof in Beats, to Berwick,, frefh. : :

3. Then they are laid in a pawd Yard, where for curing
there areready, 2 Splitters, and 4 Wathets.

4. The Splitters immediately fplit them, beginningat the
Tail, and fo continue to the Head, clofe by the back Fin,
leaving the Chine of Salmon on the under fide; taking the
Guts clear out, and the Gils out of the Head; without de-
facing the leaft Fin : And alfo take out a fmall Bonefromthe

- under fide, whereby they get to the Blood to wafh it away.

§. Afterwards. the Fifh is put into a great Tub, and wa(hed
outlide and infide, and fcraped with a Mufcle-fhell, or a thin
Iron like ity and from theree put into another Tub of clean

- Water, where they are wafhed and fcraped again, andfrom
thence taken out, and laid upon Wooden Forms, there to lie
and dreyn 4 hours.

6. Thence they are carried into the Cellars, where _they
are open'd, or laid into a great Fat or Pipe, with the Skin-
fide downward, and.covered all over with French Salt, and

- the like upon another lay, and fo up to the Top, and are
there to remain fix Weeks: In which time ’tis found by ex-
. perience, they will be fufficiently faited.

7. Then a dried Calve skin is to be laid on at the topof
the Cask, with Stones upon it to keep them down ; upon
the removal whereof, after 40 days or thercabouts, there will
appear a Scum at the top about two inches deep, to befcum’d

off or taken gway- L2 8. Then
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8. Then the Fifh is to be taken out and wathed in the:
Pic.le, which being done, they are to be carefully laid intg
barrels, and betiixt very ldy, fo much Salt fprinkled of the
- yemaining melted, Sale in the Fats, as will keep them from
fticking ‘together. - And after the barrel'is one quarter full,
to be ffamped or leaped upon by a You h of about 15 years.
old or thereabouts, being covered with a Calves-skin, the
like at half full, and alfe when quite full. ‘

o. Then alittle Salt is to be laid at the top, and fo to be
headed up; and then the Cask is to. be hooped by. the Coo-
per, and blown till it be tite. ,

10. Then a bunghole to be made in the middle of the Bar
rel, about which is. to be puta Ruffor Roll of Clay, to férve
as a Tonnel,- whereby frequently to fill the Barrel with the
Pickle that is left in the Fat, which. will caufe the Oyle to
fwim ; which oughtito be frequently fcum’d off , and ferves
for greafing of Wool: And thus after 10 or. 12 days to be
bounged up s fufficiently cured, and fitfor Exportation,

o=

Obfervations on the former Methad.

5. ARticle. A Brufh is ficter for thie outfide, and a Spunge:
i L % forthe infide. - o
6. Article. They may be falted but once, as Cod is falted,
or they may be Piled as Pilchards , and the Oyle that way
may be faved. : K
10. Atrticle. *Tis convenient to fupply them with a Pickle;
and we reckon the Fith is beft cured in its Oyle; Ifnot, it
will rife and may be fcum'd offthough but once falted. ’

Salmon failing, or much decreafling this year at-Berwick ,
’tis. not amifs to intimate wherge there is Plenty, to wit, the
River Dovy, or- dberdowy , in Merioneth:fhire , and feveral
other Rivers faith Capt. Lloyd, (an eminent Welch Gent. in a
Paper imparted to Parliareent Men,and the Fifhmongers, ) afford
vaft quantities of Salmons,himfelf having taken(big and little, in
three liours time above fix Score,which he averrs to encouragsg
she undertaking of a Salmon Fithery there, Ge.

OF
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OF THE

NEVWFOUND-LAND

"FISHERY.

‘ Of ?Qar—}aok.

THat_ fort of Cod that is caught near the Shore, andon the
' Coalt of Newfonndland and dryed, is cal'ed Poor-Fack.’

Our Veflels fet out from Dartmouth, Plymouth, and many
other places about. the beginning of Aarch, “and continue Fifk-
ing all the Summer, and give overabout Michaelmas,

The manner of -catching is the fame as of Jcelund, and other
Cod fave that here, it is performed in Boats near the Coaft.
Ina Treatife called the Golden-Fleece, we read, that three Men
at Seain a Boat; with fome Men on Shore to drefs and dry
the Fiflt, will in 30 days kill betwixt 25 or 30 theufand’,
whtich with the Train. Oyle are worth about 120 /.

When the Shallops or Fithing Boats are full, they carry the
Fith on Shore, to fuch place where there is a Stage or open
Scaffold to the Sea, where they place the Fifh like (heafes of
Corn, where being prepared and falted” for' 24 hours time ,
and having the fame waftied out with ‘ea-water, they are -
carried forth and expofed upon the Rocks, orthe Sand to the
Wind and the Sun to dry ; for performing whereofatempe-.
rate Windy feafon is beft, they turn them in fix hours which
they often repeat, and in the Nig't lay the Skin-fide upper-
moft to avoid Moifture, then they Pyle them up, and a
Weck after expofe them to the Air again, and afier fix days

prefs them divers times, and then being dry, are laid up in
* Heaps or Piles in the holds of Ships, as well cured, and fit
for Market, either for prefent expence, or for long Voyages,
and is muchi ufed by the French and Spaniard fox that purpofe. ;
| o I
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In Parchas's Pilgrims, page 1886, we find, thatin the year
'1622, in the Narrative of Capt. Richard Whitburnes Voyage,
that the Fithery there was then very confiderable,

The Bankis a Sandy Ground, 12 Leagues broad , and ia
length tending Norrh- Eaft, and South-Weft above 110 Leagues,
20 fathom deep on the thalloweft part, abounds withFilh aff
the year, by curing rendred Green-Fifh, worth§ L or 6 I
the hundred: - ]

He faith ‘that the French, Bifcayers and Portugals , Tetch
from the Coaft and the Bank, which lieth within 25 Leagues
of the South Cape of that Country, and from the Coaft of Carads
which lieth near unto it,above 400 Saile of Ships Ladings yearly.

That the French ufe to Fith hoth Winter and Summer,
making two Voyages every year thither, curing Green-Fith
on the Bank, ang Poot-John on the Shore. -

That the Englifh in the year 1615, had about 250 Saile
great and {mall, the Burthen and Tonnage of the whole, he
computes at 60 Ton each Veflel one with another, to be
15000 Tons, and allowing 20 Men and Boys to each
Veflel one with another, there wereno lefs than 5000 Perfons
employed. ' ’ :

Each Veflel held one with another,by a rationo! Eftimate 120
thoufand Fith,and 5 Ton of Train Oyle, andall thefc Sold after
the rate of four pounds the thoufand, amounted in Money to
onc hundred and twenty thoufand pounds; this is rot a penny
a Fifh, andifit yielded lefs it was ill Sold. .

To which muft be added the Train Oyle being 1250 Tons,
which at a cheap rate of s 2 L. per Ton, makes 15000 /. more,
to which may be added the Overrate and profit in Foreign
Countries ; and it is a confiderable Gain obtained by the fole
Labour, and Induftry of Men, witkout Exchange or Expot-
tation of our Coin and Native Commodities, or other adven-
ture than of neceffary Provifions for the Fifhing, as Salt, Nets,
Leads, Hooks, Linesand thelike ; and of Victuals, as Bread,
Butter, Beere, Beef, Pork, Cheefe, Peafe, ¢c. By which
means many Tradefmen are Employed, as Bakers, Brewers,
Ship-Carpenters, Coopers, Smiths, "Rope-makers, Line-mak-
ers, Hook makers, Pully-makers, ce.

The



Of the Newfoundland Fifbery. o

The Mercharits i their Petition and Remonftrance in 1659,
fet-out the ‘Stateofthis Fithéey -as followeth,

We bad many bundreds of EnglithShips,” and many thoufands
of Seamen, that bad their conflane yearly employment for New-
foundland, and béing Laden with Fifb," the moft of them Sailed
fron thence for ftveral Ports of Spain, and irs Territories s
a from 50 to 60 Ships for Bilboa and Si. Sébaftian, 40 to
Cadiz and St, Lucar, 20 for Malaga and Velez, from 20.
1o 30fo7 Alicant; Valencia, and Cartagena : Befides others that
went to the Groyn and other Port Towns in Spain ; the vof.
of the vemainder went for' Maiorca, and Minorea, . Sicilia, Sar-
dinia, Naples, and fpent in the Dukedom of Milan, and in.
Vittnaling of their Gallioons, Gallies, &c. Hereby, (well confr--
dered,) we bad grear advantages ,  for that clearly theré was-
added to the Stock of the Nation, at leaft five hundred thon-.
fand pownds ‘pex Aonum, and [o much. got out of the Sea, by
the Labonr and Induftry of onr People, and the Shipping main-
tained. And it was alfo-a Nir[ery for Seamen, brieding more
than all other Trades whatfoever 5 they carry not out fo much.
Beef and Bread as they would have Eaten in England ; rhe
moft of their Food being Fifh: And if they had not. been thus
Employed, perchance they might have lived idly at- Home, and
fo bave been unprofitable Members of the Common Wealth, and -
t0 bave had their Subfiftastces from other IndufFrious Perfons..

Whilft we have affifted 1be French, they have in a manner-
got this whole Trade; this year they bad above 250 Ships ar:
Newfoundland, and have. obtained free permiffion from the IG;,g .
of Spain, to.enter into the Ports of Bilboa, St. Sebaftians, and
Pafaque, with their Fifb and Men, where they do not only fur-.
nifhthe Men of War that take #s , but the Fifh és carried. from:
three to four bundred Miles up in the Countriesof Spain,

St. John de Luz, had not forwierly abowe 8 Sail of Ships,
and this year they have badnear fifty Sail , a good part of which .
were Englith Prizes, and withous doubt incovertly the Spaniards.
bave a great intereft in them, and it will be. a hard matter now -
toget this Trade again from the French.

Thus they, and the French are faid to.be more numerous.
and Induftrious in that Trade than-heretofore , whereas the
Englifh muchdecline, the caufes whereof are ;. A
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A Governour was feuled. there in 1638, by King -Chales
the firlt, with a Power of leavying Impofitions for liberty to
Fith in our Harbou:s, namely the French paid 5 per Centum,
which made them to retire to the Southfide of the end of the
Ifland, where they buiit two Forts, and Fifth from 'Cape-Race,
Weltwards : and in the year 1670, took in.twa Bays more
to wit, Placentin and Paffara, and have above five times in-
creafed their Fifhery, Ships, and Veflels, fince they had a
Governour, and they Fith four Months in’thie year more
than we, and thereby make double Voyages. Qur I lanters
obferving this, took the opportunicy in the abfence of our
Fithery Veflels, to Bu:n and deftroy Woods, and the Stages
and Houfes we left ftanding, and remove and carry away the
Boats, Rayles, Cask, Salt, Nets, and Pans for Boyling of
Oyle; which we lefi there, toremote Places, where we can-
not, or do not ufually Fifh, to the end thdt by felling the
fame to our own Interlopers, that comefooncr, or ftay longer
than the Fleet, to the French, and to the New. Englanders
for Provifions, and by deftraying the young Fry, they might
Fifh as long as the French when we are gone, to the end
they might furnith them, & before we come. To which
corrypt F'ractifes we add fome of our own, Namely , that
thofe that come firft deftroy the Stages (if remaining,). of
thofe that arrive afterwards, to the end they may get a
Voyage. before them, and many of our Veflels caft their
Ballaft in the Harbours; which corrupt Prallifes being com-
plained of in Parliament, an A ¢t was obtained , for Regulating
the Fitery, viz. '16° Car. 3. Chap. 16. where we read it
Enafied. - T

Chac no petlon Wwhatfocver, o Colicet, Ieabp, 02 take,
02 caufe to be Colleated, Leabped, 02 takentinn Newfoundland,
any Lol 02 other Duty of, 02 for anp Cod, 02 JPooz-John,
o other Sl of Englith Catcling, ‘under pain of the Iofs of
pouble the balue of what Mall be by them Leabped, ol
Tected 02 taken, 02caufled tobe Collected, Ieadbed, o) Laken.
Gnbd that no Planter 0p ocher Pevlon, 07 Perlons fohat focver,
oo lay anp Sepnes 02 fRets, in 0 neat any Parbour in New:
foundlard, twlierebp to take the Spaton 02 poung Fry, efthe
oo2-Fou, o2 for any other ufe o2 ufes ercept fop the taking
of Waic onlp, upon pain of the \olsof all fuel Deviies 02 Pets,

ang



of Newfoundland axd the Fifbery there. g7
and of the Fify taken in them, o3 of the balue thereof, to
be recobeved in anp of bis Wajetties Courts th Newfoundland,
p2di anp Court of RXecod in England 0z Wales; by 45ill, 3Plaint,
o2 other Qction, Wherein no Clloign, IPzotertion, 02 YWager
i Latw MHall be allotved,’ -

Ao {¢ is hereby fuvther Cnaded by the Quehority afoses
faiy, that noPlanter, o2 other Perlon 0 Perfons twhatloever,’
Hall 2Burn, Defivop, 02 Hteal anp Woat, Cask, SHalt, Pets,
o2 other Wtenfils foy Fithing, o2 making of Dyle, 02 other
Goods 02 Merchanvize left inanp Parbour, in Newfoundland
02 Greenland, bp Englith; 02 35urn, 3pull soton, o2 iDeftrop, anp
Poule YBuilt by Englith in Newfoundland 03 Greenland, to
Live in duting the Fibery Seafon ; o2 HStage AWuilt by chem
in cither-of che (aid Places, fo2 the Having 0 Divering  of
Fith 0z making of Dyle, upon pain of the lofs of vouble the
Balue of what fhall be by them Seoln, Wurnt, 02 Deftroped;
to be vecobered in anp of bis Wasefties ¢ ourts in Newfound-
land, 02 Greenland refpectibely, 02 i anp -@ourt of Wecod in
England ; by 15ill, Plaint, o2 other Aetion, toherein no CMoign,
Pantection, 02 Tager in Latw Hall be allotued. '

After this, our Weffern Fithery Adventurers met with little
or no rcdrefs of thefe Inconveniences, but rather frefh Dif.
couragements, namely-in 1665, the Durch War being broke
out, our Newfoundland Fifhery notwithftanding proceeded,
but out of our Ships about 1000 Men ftaid on Shore, to a-
void being. Preft to Sea in cafe they had returned, and thefe
joyning with the Planters in their mifcheivous pra&ifes, caufed
fo much dammage to enfue , that the Town of Dartmoth
humbly reprefented to his Majefty by Petition about the year
1670, (as | remember being then a Clerk in his Majellties
Council of Plantations, } that themfelves in one ‘yeéar had loft
eight thoufand pounds, and that in three former years, the
Adventurers in general had loft after the rate of 6 per Centivm:
per Annnm, o o o
. And for Redrefs, craved the affiftanée- of forne Men of War.
25 a Guard, with power to difcover; encounter, -and bring.
away our Men on Shore, which was granted, but returned
(as Iam informed ) re infeéta, having brought away very few.

M They



98 Of Neiwfoundlind.
_ They further craved of his Majefty the building of Caftes,,
and fetling of Garrifons and Plantations there -in-fome .emi-
nent Ports, for which they alleadged reafons. to the following.
purport, oo MR T '
1. That if we did it not, we might be prevénted of the:
opportunity in the beft Harbours by otliers, who held. fuch
dcej‘Tign Honourable , Lawful, Piofitable, Eafie, and Ne-
ceflary. o o G BOSE v
2. Y”I?hat Newfonndland is an Ifland bordering on dmerica;,
and lies in Latitude from 46 to §2°, and is nearer to usthan
any other Plantation, being but about 706 Leagu:s, or 10
er 12 days Sail from Ireland, and bigger thanit. = .
. That it was firft difcovered by Sebajtian Cabot, atthecharges
of Henry the ~th. King of England, inthe year 1495, and 2it:
Humphrey Gilbert took Pofleffion thereof in the year 1583, in.
the name and to.the ufe of Queen Eilizabeth; that it hath di-
vers Englifh Plantations fetled in it in- the Reign of King
Fames and:Charles the fieft, g TR
3 That.it is in a healthful temperate Climate, mneh hot-
ter than England in Summer, to: wit, from Fune to. Aichael-
mas, and no-colder. than the North of England or_Har.borongh
in- Winter; and by reafon of its Verdure, cannot but_be:
proper for Corn;. Hemp, Flax, Roote:, Pulfe, and Heibsof
many kinds, of which kind fome have feen fairer Crops, for
“the quantity, than any growing- in England, the Spring be-.
gioning there at the end. of 4pril, and the Winter at the
end of December.i
-4, That: the Northern parts. of it are Hilly and Woody ,
but the Southern are a plain; Chargpaign “Soyle, and- yields: .
m:ny confiderable Growths and Comuiodities, viz. Trees,
As Pine, Birch, Spruce, Firr for Deal-Boards, Mafts,
Cyprefs-Trees, Oaks, Cedars, Hawthorns, Alder, Wil-
low, Bark for Tanning and Dying of Nets, Charcoal for
Irom. -
And out of thefe Woods may be had; Pitch, Tar, Rofin,.

Turpentine, Frankincenfe. Soap-Alhes, Honey out of hollow-
Trees. .

ERUVITS:
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As Vmes, Goosbemes,Rasbemes, Mulbemes, Fd’ocards,
Strawberries,. Hartles,: Cherties, - Wild: Peale ¢ Engl,; ifl-Seeds
have;profpered teré exeeedingly ; nd Beins; Péa’fé abovc a

- Mans height, Raddm{h, Cabbage, T mmeps Can’ets ‘

WILD BEAST&'W

241 As Bpavexs, Sablcs,TBfack 'Fq:?es, Hares Martcrhes, Nfusk»
- Rats, Seales, Otters, twhm‘hiyﬁeld ers,‘Béer cai};d ,Ellam
asbig as Oxen. vl e
A u‘n‘ a1
F I S A,

’xafﬁJa'x-’/-" :

 Mackarels, Salmons, Pealer, Hestings Betes’ which fhiay

be falted and barreld for “Fxpbrtation s Halybufs, Hlobkes,

Pearles: in them, Lobiters, Crabs, Mufcles, gyﬂens, “Mulcles

swnth Flounders, Launte, Caplm “Trouts, -and-man Sca-Mon-

?_m’ and much more bcﬁdcs in 1 many Sprmgs,i nvers “afid
Y akes. & i’ .

. Lo webasn D0 :'~ ‘:,:fd
Fowzn,m’ ',“
. Partridges, Penguins, Pheafants, Thruthes, Black—Bnas,

Canary -Birds, Geefe, Ducks Pndgcons, Guﬂs, GOdWlts,
Cutlews, Swans.. -+

ﬂ\ "

c A T ‘T' LE 1y 3 o

Many forts, as Wild-Hogs, Goats, &“c.o
'mou«“ o cod 16 DS .

To which inducemienty™were? added phe feceffity of fich
Plantations, for employing abundance of Poor, and breeding
up of Fithetmen3 the third of ‘the” Meh thqt go a Filhing
being’ Green—Meh that never were at Sea bcfore and the cheap-
nefs of - their being tranfported ifi companfon of other
Plantamons.

M 2 And
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" And the great advantage by their being there, to Build:
and repair Warehoufes and Stages, in readinels aganft the
Arrival of our Ships, who fpend 20 days in Building of
Stages. ~ ' S
. And Laftly, The confiderable Livelyhood" they would get,
_in_catching and. curing .of Fifh.in readinefs againft our Shigs

" Arrive, whereby wemight maketwo Voyagesina Summer....

, Notwithftanding all which inducements, the Sea-Ports are

- neither firengthened nor Inhabited, the- reafon whereof may.

be, in regard the Coafls are extream cold, when the /flands
of Iee pafs.along the Shore; ‘which .Ice :there found in the
Spring . of. the year.,, comes from the North, and is thefe
diffolved in a fhort time. One Capt. Edward Wynne, Ge-
vernour of Mr, Secretarie Calverts Plantation, in a Letter
dated the 17th. of Augufk-1622, afferts notwithftanding, that-
it:was. not fo cold there the laft Winter, as it wasin Eng-
land the.year before, .that-he remembredbit three feéveral
days of hard. Weather, and thofe not. extream neither; hé hav-
ing krown greater Frofts, and far greater Snows in England.

Qur. feattering. Plantations- there are in the. South. part,
where live noneof the Savages. :

Thie chief Harbours are Trinity Harbour, which is faid to
be the beft in Chriftendom except AMilford in Wales, feated
in_the entrance ofa Bayiof the-fame -Name, on the Northfide
of.which are divers other Harbours, and one noted River
in the. - Bedy ef the Eand which lies. Northwest , where
‘may be had a goad Trade with the Nutives for Furs.- -

About 7o Leagues to the Sourbward , is another excellent

" Harbour called St. jones. :

And 15 Leagues ' to the Southward of it;, is-the Harbour
of Ferriland, and thefe, with Formofaand Remowfe, are the:
chiefelt that- our Nation. frequents in Fithing time, though
there be about 26 good Harbours more, but the main of our
Fithery lies from Cnﬁe’Bona'ff_aﬁqu\(om,lgmd;;: EERI

~ But the three firlt are moft fitand capable ofbeing Planted
~and fortified, for. Ferriland lies-within 3 Leagues of the furtheft
Soutbward Harbour 5 we frequent Trinity Harbour withini1o
or 12.Leagues of the mofts Northward,: and St. Fone's near
Midway., ~ ' I
The:
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~ - ‘The Council of Plantations cnfidering what a great charge
it would' be:to his Majefty to build Caftles, maintain Gar-
_rifons and- a Gavernour there, and that three former 2 ddreffes
“to his Majefty -to- the fame purpofe had been rejeded; refi-
fedto make any Report to that purpofe; and perchance the
-fame 'fcruples yet remain: a ‘ '
2 P L

& (i'U AN

Of AﬁcJaqlm. |

THéfe are commouly Imported fiom Genoa(in Italy) in Bat-
b & rels that hold about 3 Gallons, weighing about 36 pound,
which are commenly Sold at 10" or 12 pence the pound, and
fuch are there falted with Spanifh Salt, into- which they put a*
Pickle madeof Salt, Red-Wine, or the Lees thereof, with pow-
‘der of Saunders. Mr. dlcorne (oft before mentioned ) faith, that
many barrels of them-are yearly- loft, by reafor of the Cor-
rofive*natute of .the Salt; ‘that -he hath ~boaght divers
barrels of them, and to prevent fuch lofs, hatl taken them
out of their old Salt and-Pickle, and repacked them with his
own Porifea Salt and Pickle, by which meansthey have beon.
referved twofyears longer, than otherwife they could have.
Jeen. ’ :

And now we have good:News to-tell the Readér, namely, .
that they abound onthe Weftern Coafts of Wales and England,.
for proofiwe offer the following Reafons, - o .

. I'am-informed, thatthe Learned Do&or Pope, Aftro-
nomy LeGturer of Grefhuam-Colledge , and ai Member of the.
Royal Socicty, affirms, that he had long fince eat of them at.
Weftchefter,”and concluded them-to be of the. fame. kind he-

“had met-with in.Jealy. R o S .
* 2. MiHenryWynn, Mathematical Inftrunient-maker in Chan-
cery; Lane, who hath fome concerns in Wilés ; went ‘thither:
Maft year-, where he eat many of them, and found they did:
d.fl3lve “as: Jtalian Anchovies, and proved as good, - and masy-
barrels of them were Salted; Pickled; barreld up, and Sold:
about the Country as fuch, and were efteemed- very good; “al-
‘it there they arcicalled by thenameof Shads: = =~ Sm
S T  Tife.



702 Of dwchovies, -
. The faid Mr. Wynn affirmed, that Doctor Lioyd, the late
“Bitbop of Banger,” had :caufed many .to be caught in.a liule
Arm of the Sea in his Bifhoprick, in Summer time, when they
‘are in feafon and arrive . which were falted up 5 and recom-
mended me tohis Lordfhip to be informed of the.truth thereof,
who courteoufly received me and affrmed , .be had bropght
up fome Gaily-Pots of them to London, and that here as his
Servants well knew, they were concluded to beright Anche-
vies; that he had none left, but promifed to find me up a
‘Gally-Pot of them, but Death prevented. '

4. One Capt. Lloyd, 8 Welch Gent. that Printed a Paper
of the Fithery of. Wales, affitms , that ‘Shads are fo common
therc, that, be hath ordinarily caught three or four hundred

of themat a Draught, after what manner he faithnot. .. .
e 5. Mr. Eufface Burnaby, gave me a few Anchovies-out of
a Gally-Pot, that he faid wete caught on our own Coafts and
Englifh cured; which 1<arried to fome Fifhmongers, -whp -
approved them to be right Anchovies, that did . diffolve for
Sawce, though intruth they were fomcwhat larger and not
fo red as Foreign. : Co

Now having done our remote Summer Fithing, we draw

Jsiear home to-an Autumn and Winter-Fithery, - -

i

}‘ﬂ ~ L Of Pilchards.

The fole Fifbery thereof in. England . ison the:Caffs
of Cornwall and Devon , the manner of Cutvhing

- and Curing, with the Inconveniences and Remedies
U theveof, fo well as My. Alcorne ( without any oy biit
Sfmall experience ) on fuddain Notes taken frfom"'fgm,
are g followesh. L0 T
1. T.Hc.y.;go a Fithing near the Shate on the Coafls. of
. R ;. Devon and Cornwall, in the Months of . Aigaft, Sep-
-pembty, Ofhobgr. s~ins v g bue e s s
-2. DireCtors ofi.Shore, by the Colout of the Water; efpie

- where the Shoalesare, and make ligns to the Boats to get into the
midd!e of them,: And
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And this they are empowred to do in anyM.ns Ground
by the Statute 1 Fac. 23. which runs thus:  n-tbe Chumtice
of Sa{nm:rfet, Devon, and Cornwall, it fall be latfyl fo: PBuos

_of Fifh-to go upon any Pans Ground, near the Hea Coaft,
to Dilcoder Fifh, and for Fimermen to vry theiv Sreamesand
pets, without danger of committing Teelpats.

3. The Boats as foon «s Laden bring them toa Woare-
houfe «n Shore, where they are laidl up in Piles, as broad
asa Jarge Table, fupported with backs or fides. '

. 4. In the Piling of them vp, they are falted with Bay-Sult
in which they lic foaking 20 or 30 days together, in which
time- there runs. away muach Blood, d:rty Pickle and Biitern
‘which Bittern draws forth- much of the Oyle from the Fith ’
beforeit. comes to the Prefs, to the great” lofs of the Un.

. dertakers. :
~ §. When they arc taken out of Pile, there remains much
Salt at the bottom of the Pile,. intermingled-with much Djr¢
Bloodand Scales. .. o -
" To prevent the lofs:thereof, if they have oppottunity, they:
make another Pile, and ufe the fame’ with more frefh Salt, if
not, it may be prefumed they muft be content with the Lofs,
for the Salt is continually walting, and at laft litele left bug
the Dirt and Sandithe Salt"afforded, and Scales of Fifh. ‘

6. Thenthey wath them in Sea-water , to wath off the Dirt’
and the Blood: :

7. When they are dreyned, they are put into barrels and'
Prefled, to drive out their Oyle, which iffues away at ahole:
in the bottom of the Cask, and are then accounted fir for.
Exportation, to Spain or other Soutiwardly Countrics.

The: Inconveniences of this Method: are,

3, M—He badnefs of the Salt, it being incumbred with much:
" Dirt, Sand and Bittern; carriesaway the OQyle, Good-

nefs and Moifture of the Fifh, which is ablolutely loit.
2. By reafon the Salt is not of a.proper fize, it doth not:
diffolve in due time; hence twice as much asheed be, is ufed,,

and much time and pains loft,
: Thbe [s:
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Thefe Tnconveniences may -be prevented iby the #feof
Englifh refined Salt, made from Brine raifed by
the Sun, and Embodyed by Fire, thus '

‘1. EN half the time of Article the 4th. abovefaid, the Brine

and Oyle, or Pickle that runs away, having ne Dirt
in it, may be received in a Well or Recepracle, ar the cnd
of the Pile, and what Oyle fwims-may be feumm'd or taken
away, and putintoa feparate Cask.

2. The remaining Brine having no Dirt or Bittern in it, is’
of it felf a good prefervative for Fith, and may be thrown
on the fame three or four times over, to haften the diffolving
of the Salt, by which means there will be much time and
Salt faved. .

3. When it becomes Bloody and Scaly, it may be Boyled
and fcumm’d, and fo refitted for further ufe. .

4. Whep the Fith are wathed and dreyned, they are fit
to be Prefled as before, and will not ‘have that fiery taft
which the Bittern occafions in"the former method, and the
wafhing, in regard the Filh are not Dirty, need not be per-
formed in the Sea but in a Storchoufe, where one Hogfhead
of Water or Séa Liquor will wath many Lafts, and may by
often ufe, be' made fo ftrong byithe Salt” hanging on the Fifh,
that being laved on the Pile, will not only fupp'y the ufe of
Salt, but haften the curing of{the Fifh, by melting the
Salt in which thcy lay foaking. . ‘

Otber Benefits arifing from the ufe of Refined Salt.

1. THof’e that are caught at the firftarrival, may be falted
as white Herrings ,. and kept 4 year more or lefs;

and will be more acceptable than fuch Herrings, by reafon
“they are’ more fat and Oyly ; furthermore they may ‘be ufed
for Sawce like Anchovies ; Namely, to be minced, beaten, and .
diffolved in the Sawce, with a digeftive gentle or fimmer-
ing heat. i DR
This
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This fort are commonly called Fumathos, and fo they are
- denomipated in an A& of Parliament, 14. Car. 2. Cap. 28.
out of “{ barrel of .this kindwhich had.its Pickle, I had fome
given me, which were dreffed at a Tavern raw like Ancho-
vies, angd eat very like them to.the great content of the Par-
‘takers ; Whereas-a barrel of them fent to a Merchant that had
loft their Pickle, proved rufty and navght. - ‘
2. They\may be cured with a Pickle, and barteld up like
White-Herrin%Fo.r the reafon' why in the common Method
they prefz out the. Oyle,-is becaufe they know. not how, to-
cure them in the Pickle, which may be done by Repacking
them with dry refined Salt, and the Cask, afterwards fed
with good Pickle at 6 or 8 hours diftance. S

3. After the firft ora little falting, they may be Deefed and
rendred like Red Herrings.' S

4- In this Method ‘not fo much Ogyle is drawn out of
the Fith, and yet more may be faved than in the former
Method. , ;

5. Refined Salt is not of a fiery, dry, burning, corto-
ding, mortifying Quality , rendring an ill taft, but quickly
pincheth and peirceth and keeps the Fifh cool and moift i
a hot Climate, whereby fe_rg}entation is prevented.

O] Herrings.

"In Mr. Simon Smiths Book Intituled the Herring
., Bufs-Trade, they are thus diftinguifhed.

1.  Ea-Sticks are fuch as are'caught all the Fifhing feafon,
' and are but once packt 5 A barrel will hold 6 or 8 hun-
dred, asthey fhall rife in bignefs, 8 barrels to the Ton by
-the Law: A hundred of Herrings is to.be 120, and a Laft

ten thoufand, wecommonly reckon: 1 batrels to the Laft.
2. There are repackt on Shore, and are called Repackt-
-Herrings, 17 barrels of Sea-Sticks will make from 12 to 14
barrels of Repacktones. The manner of Repacking s, to take
the Herrings out of their Pickle, wafhing shem in their own
_l:] » ?jckle,
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Pickle, and fo lay them orderly in a freth barrel, which
have no Salt put to them, but are clofe packt, and headed;
up by a Swora Cooper, with Pickle when the barrel is half
full, “that is to fay, with Brine fo-firong as a Heriing will
{fwiminit. ) . ,

3. Summers are fuch as the Dutch Chafers or. Divers catch,.
from Fane to the 15th. of Fuly ; thefe are Sold away in.
Sea-Sticks to be fpent prefently, in regard of their fatnefs, and.
will not indure Repacking, -and fo. go. one with another full
and fhotten; but the Repacket Herrings are forted , the full
Herrings by themfclves, - :

4. The fhotten and fick Herrings are put into ‘barrels by.
themfelves, marking the barrel diftinily.

§. Crux Herrings are fuch as are cavght after the 14¢h of
Seprember. Thefe Herrings are cured with Salt upon Salt,
and are carefally forted out, ('all full Herring,) and ufed
in the Repacking as before mentioned. o

6. Corved-Herrings ferve to make Red-Herrings, and are
fuch as are taken in the Yarmouth Seas, from: the end of
Auguft, till the middle of Ofober ; provided they can be-
carried on Shore within a Week lefs or more after they be-
taken. e , '

- Thefe are never gipped , but rowed in Salt for better pre--
fervation of them, till they can' be brought on Shore; “and
fuch as are preferved to make Red-Herrings, are wafhed in-
great Fats in fre(h-water, before they are hanged up in the
Herring-Hangs, or Red-Herring Houfes. ™~

The manner of Salting.

1. "F~He Nets are haled on Board, and the Herrings are’

" A4 taken out ofthem, and put into the Warbacks, whigh

ftand on the fide of the Veﬁélrandrcfcm_ble.Cheﬁs. S

" 2. When all the Nets have the Herrings taken. out-of them;

one fills the Gippers Baskets. ‘ o o
3. The Gippers cut their Throats, take out the Guts,

.and fling the full Herrings into,one Basket, and the (hotten
“gno gnother,. '
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"4 OneMan'tales thefull Basket,. when they are-Gipt, and.
carties them to the Rowerback wherein is Salt. )
. 15. One Boy doth Row, and ftir themup and down in the
Akl . . .

6. One Boy takes the Row’d Herrings, and carries them
in Baskets > the Packers. . .

7- Four Men Pack ‘the Herrings into the Barrel, and lay
them one by one ftreight and even. e

8. One Man when the barrel is fu'l, takes the fame fiom
the Packer, and it flands one day or rather more open to fet-
tle, and that the Salt may melt and diffolve to Pickle, and
then filsthem up, and heads up the Barrels. :
.. The Pickle muft be fo ftrong that a Herring may fwim in
it, and then it doth fo pine, and overcome the nature of the
Herring, that it makes it {liff, and preferves it; otherwife if
the Pickle be weaker than the nature of the Herring, it will
overcome the firength of the Pickle, and fo the Herring will
decay. -
03r’1e barrel of Salt will cure three barrels of Herrings, and
it is commonto allow 2 barrel of Saltina Laft, of 14 barrels
to War withall, that is to rowle the Herrings in the Salt
before they are Packt. '

Tothe Durch Laws beforementioned, we may add znother
made this year, vsz. That no Herrings fhall be caught after
the 20th. of November, being their St. Andrewsday.

The great plenty . of Herrings round the Coaft of Zreland
is notorious, one inftance whereof we have mentioned in
Dublin-Bay, page 67 3 that there is the like plenty on the Coafts
of North and South Wiales, is aflerted by Capt. Lloyd before
mentioned in page 102, becaufe thofe pidling Boats which the
poor and ignorant Fifhermen now ufe, being but of four
Tons Burthen, open, and no ways capable to bear the leaft
Storm, yet take fometimes 60 Mefh at a Tide, which are
three Lafts of Herrings, and if their Boats would contain one
hundred Lafts, they miglit fillthem. Upon thefe Coafts there
are from 60 to 8o of thefe Boats, ard though they catch a
great quantity of Herrings, yet ignorance, want of Method
and Money, keep them in gieat Poverty . Moreover he faith
’tis certain that 3 or 4 Bufles or Doggers fhall catch more
Fith than all thofe Boais do now 5 ve: 23d that the Under-

’ Nz takers
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takers fhall reapa greater advantage, bythe Herrings caught
by thefs Boats, than the Fithermen (hall ¢hat catch‘nhe {ame. ™~

To promote the Expence of Pickle-Herrings | we
~ recount the Waysthey are dreft.

1 THe Dutch cut off the Head, Taile, the bottom of the
i Belly, take the Rows out, and the Skins off, and
then et them into peices, and commonly eat them with Oyle.
‘But here we mince them fmall, and befides the Oyle, put
inminced Onions, Lemmon, Apples. ‘ ,
At the Houfe of Signior Dominico an Italian, at the Sugar-
Loaf againft the South end of Fackanapes- Lane, they are lold
ready and excellently prepared without Bonesin Gally-pots,
with Oyle, which upon experience may be thus done, for-
keeping very well fora Week or longer.
. 1. The Bones being taken out, chop them very fmall with
fome Lemmon-Pcele. E
_ 2. Take forne Onyons and pared Apples, cut them fmall,
and Boy! them together till they be foft. :

3. When they are cool mix them with the Herrings, with.
Oyle, Vinegar, and Pepper, and keep them clofet in a
Gally pot, o

Thefe prove cxcellent to Eat, and may be agood ingre
dient in fome Sawces. -

_The faid Signior Dominico, is noted for the many forts of
Fith, which he Marines, or renders Marinado'd, end for the
great Vend-thereof, both abroad-and at his own Houfe.

of
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Of Baked Hég'rings.

Thefe are called Vir inja-Trouts, 2sd ave Soldin many
Vz'é?mll’z’;zg-Hoﬂ/%: at a penny each, and are thys o
be Ordered, :

1. THirty or Forty pickled Herrings may be, putafoak-
ing into-a Pan of frefh-water two days or lefs, in

which timethe water is to be changed twice. ’ ,

2. In the Pan in which they are to be Baked, put inalay
with the head one way, and ‘the tail of the next the other
way, andthe fecond lay erofs thefe in the like manner, Ge: |

3. Then take a Pint of White-Wine-Vinegar, a Pennyworth
of Cloves and Mace beat together, half a Pennyworth of the
Powder of Sannders, and a couple of Onyons minced or cut
fmall, put thefe into the Pan, and Baking it with the Wifes
Bread, the Bones will be found diffolved, except the Back-
bone, whichwill be very Crifp. T .

4. When cool, they are fit for Eating, with a_ Spoonfull
of their Pickle mingled with Elder-Vinegar, and if to be kept,
cover the Pot clofe. :

Some after they are done, eat them without their Pickle,
mathed {mall with fome Lemmon and Oyle.

b

| Of Bloated and Dryed Fifp.

DIvers-‘ Summer fat oyly Herrings arrive; a Month before
we haveany from Yarmouth. :
Thefe the Fifhmongers fay are bloated as followeth , to
wit, they fink them 3 or 4 heurs in a Brine, made ftrong
as hercafter mentioned , and then - harg them wup a .
drying in Chimnies, and ’tis faid they will keep a Month
and are very acceptable, namely when they are to be fpent
( after the manner. of Larkes, ) they thruft a- Spit through their
Gills, and hang them near a Fire, fometimes changing the .

Spic
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Spit end for end, to ferve in the nature of Broyling on a
Gridiron, or the Coals, to which it is much to be preferred ;
when thefe are thorough Roafted ( pardon the Simile, ) they
arc pur into a Dilh with good Butter and an Anchovie and
a Shellot diffolved, and then (erved in.

After the fame manner I bave ear Herrings, Mackarel ,
Whitings, ¢e. which' proved very good, folid, like bar:
1el-Cod. R L

To mend the method aforefaid, a Tin frame might beufed
and placed in a Chimney, in the form of a Cupboard, bit
without a bottom, with two Doors, the one at the bottom

with a Pidgeon hole in it, ) to open and -make a Saw-duft
and 'Small-Coal duft Fite, to be kindled or enlivened with
Straw,-and to draw in Air at the hole abovefaid, which might
. havea little Door to prevent Cats.

The top of this Cupboard to be firm Tyn,* with a Noffel
or Snout in it of Tin ljke that of a pair of Bellows , covered
over to prevent Soot, to which and on Ledges athwart divers
hooks to be hung, whereto tohang the Fith, Sheeps and Hogs
Tongues, Bononia Sawcedges, Gre. to bedried, :
~ And afier this manner the Fifhmongers may preferve much
Fith, they can neither fell nor fpend, provided it do not fink
before they ufe the Remedy. B

| of TLornbﬁék,,Maid:, or S‘kat’e.'

AT VVhitby in York fhire, Robin- Floods Bay, ¢5¢. and'in fome
parts of Cornwall, there is much of this fort of Fifh
caught in Sumrer-time, which they care by only drying.

To wit, the Fith being flimy they dragit on the Sands
fplic ir, take out the Guts, and hang’it a drying in the Sun
and the Wind; fometimes if the Weather tetoo moift , it
may be annoyed by Flies “and Maggots, to prevent which ,
ong that had experience advif:th, to ftrew onthe Duft of E4fi-
India-Pepper, which may be had ata Penny or three ha'f
pence a pound, and how well it minglcd with Salr might fave
fome kinds of Fith, might be an esperiment the Eaft-Jndia
Company might have tried with little Charge. -

: At
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- AtWhitby alfo I aminformed, they miake much Hiberdine
of Cod caught in the Offing, falted with Neweaftle Salt, and
then dried in the Sun and the Wind, and 'tis faid it proves
very whiteand good. .
~ Tis alfo athrmed, they barrel up fome Herrings fulted
with that Salt, and abundance of young, Cod or Codlings
which are brought to London, to fupply the want of bar-
reld Cod, which ought ratherto befpear, , =
And this I fhould have inferted fooner, to wit in page 13,
but had no aceount of it,- from thofe whofe intercit might .
have in’uced them to have imparted it, v

Of Conger Eeles.

THey are in the Coafts of Cornwall of a very lirge fize,
A ‘even a heavy Burthen to a Woman to carry,.they are
-often found in Bits; on the'Sands when the Sea is out, and
in regard they cannot retire are there caughr, carried on Shore,
fplitted and gutted, and then fo long dried in the Sun, that.
they may be reduced to'a Powder, which goes off'in Porru-
gal; Fe. and ferves inftead of Oatmeal ;.- many. mifcarry. in.
she drying as proving full of Flies:and Maggots. ‘

Of Frefb and Barrelld Cod:

T He Catching -of them isbelt performed in Veflels, called
Doggers, burthen about 80 Tuns, with a- Well  [ike a.
Cullender inthe middle, into which to put the live Cod, to
bring them to the Shore, or Rivers Mouth s in which, without
any fuftenance, (which they refule being in Captivity, they will
live a fortnights or longer, in-Salt Water, but prefently dye
in freth-Water. - LT

“The; manner. of Catching may-be fuch as. is. d¢fcribed in
Page 87. but fome of our own Doggers, and the Durch, (who
have.out this Winter 220 Doggers,) catch them in.the nianne:
following ; namely, )

¥
;

e © Each,
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 Each Dogger is furnithed with 100 Lines, of 150 fathom
-Jong, each ; which are bigger than Hamborough-Lines, or fome-
what lefs thag anInch about. - :
To each of thefe are faftned 20 Snoods, alias Neflels, which
are fmall Lines, with Hooks and Baits at them ; the Baits about
"Michaelmas;(when this Filhing begins,)are Herrings,with which
they may bait till the end of Novewsber, afterwards till Lady-
day’;, (when this Fifhing ends,) they bait with Lampernes,
- "The places where they are commenly caught, are upon Banks,
where the Dogger may Anchor, -the Principal is called the
Dogger-Bank , againft Flamborongh Head; the manner thus:
The Dogger being under Sail, Sails to Windward, and Veres,
or Shoots thefe out at her Stern, all faftened one te another,
~with ‘12 Can-Buoys tothem all, and an Anchor to each Buoy,
to catch hold inthe ground, with Ropes to weigh them, fitred
to each, fuitable to the depth. :
Moreover, there is a great Buoy at the hither end, called the
Ships Buoy ; when all are Veered out, the Dogger comes to
an Anchor, and Veers out her Cable, to which the former
range of Lines is fafined, and after thehathrid 10 or 12 hours,
( beginning commonly at Night,) ‘they begin to hale in their
Lines, which they may be 6 hours in performing, and fome-
times meet with a great draught of Cod, that which they
catch firft, or fuch as die in the Well, they Salt and bar.
relup as foon as they are drefled, and prepared for falting,
as before mentioned in page 88. ' '
They falt them well with refined Salt, laying them Circularly
‘round the barrel with the Tails towards the middle,where to fup-
ply the-Defcent, a whole Cod is kid in; between each lay
of Fifh they putin a Lane of Salt, and fo fill up to the Head
which is well covered with Salt, where after 24 hours time
they will fettle and make room for more ; and when the
barrel is full they head them up full of Pickle, and they are
fufficiently cured for thefe Climates. . » ‘ '

_ Thefe are acceptable in Foreign Countries; where it is cuffo-
mary-to drefs them with Oyle, and that becaufe they are
not over Salt, are firm, white, have a good taff, and will
keep long. ' ‘

Whereas
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Whereas fhould*they be cured with French Salt, they
would besome dirty, yellow; and fo mortifyed or pyned,
that they are of nolong Continuance. .

If they are to belong kept, and carried into a hot Coun-
try, they ought to be packe very clofe, with more Salr be-
tween egch Fith than is ufval, élling up the Cask at the top

with- Pickle, or rather may be Repacke with freth Salt and,

Pickle; as is meritioned in page 9o. :
Roes of Cod well Salted and Pickled are here negleied,

but are faid to yield a good price in Franceto make Sawce

withall.

* When the fame are to be ufed, bruife' them betwixt two

Trenchers, and beat them up with Vinegar, White-Wine ¢5-¢.
then let them ftew or fimmer over a gentle Fire, with An-

chovies and other Ingredients ufed for Sawce, putting the -

Butter well beat up thereto : We our felves on the Coaft
ule the Roes of Frefh Cod for Sawce. ~

The Dutch and Danes are faid to bring home from Iceland,

whole Ladings of Roes to put into Ponds to feed Eifh with-

- all, and fometimes they are bruifed and thrown into Rivers »

to raife the Fifh,

o THE
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COOKERY,
efling ot Fith.

There are many other excellent forts of large Fifly which:
might be treated of, .as Ling, Mullet, Halybut; Had-:
“dock, Turbut, Sturgeon, &c. But thef¢ being [carce
on our Eaftern-Shores, 1 am willing to defer what 1
have to [ay, till an other Edition, andproceed to the
Cookery: part, as judging it but necefJary after [uch®¥
Harangue of Catching and Curing of Fifb ;. and herein:
Lam beholding to Mr. John Bull for the. following-
* Receipts, it being well-known that he ferved an Ap-.
prenticefbip toa Cook, and hath been eminent for bis

Skill therein, which he hath prt.into Praitife for about.
30 years:together, '

Stockﬁ/]f

BEa‘t it foundly with 2 Mallet for half an hour or- more,.
) and lay it three days a foaking, then Boyl it on-a fim-
mering Fire about an hour, with as much w.ter as will cover
it till it be foft, then take it up, and put in Butter, Eggs,.
and Muftard champed together, otherwife take 6 Dotatos
(which may be had all the year at Seed-Shops; ) Boyl them

. vAery‘
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-very tender, erd then Skin thcm, Chop them, and beat up
‘the Butter thick with them, apd put it-on the Fith and ferve
‘them mp. Scme ufeParfoips. -

The like for Haberdine and Poor-Jack, I {hould be athamed
_of this Receipt if wehad no berter 10 follow , and think it
*to0 mean to mention any thing about Green-Fifh or barreld
- God, ‘but the watering ot foaking before they areBoyled.

Oyfters.

The Defeription -of the Nature, Generation, and Ords-
ring of Green Opffers, commonly valled Colchefter-
Oyfters;the Reader may meet with inthe learned Doitor
Sprats Hiffory of the Royal Society, page 307, &v.
thefe vaw being ageneral ingredient inwhat follows,
Obtain the precedency in Difconrfe.

To Stew Oyﬂers.‘

Hofe that are ‘moft fit and commonly Stewed are large
Oyiters, fore of which in opening bring away ‘part of
the -Shell, and fometimes fome Dirt ; to get quit of which,
take them in your Fingers one by one, and wath. or gently
rub them in their own Liquor, mingled with a quarter of a
Pint of Elder Vinegar, putting them into a Stew or Sawce-
Pan, into which put their own Liquor, after it hath been
Streined ( fo cleanfe it ) with an Anchovie and three or four
Cloves, and let them Stew or fimmer over a gentle Fire till
they are enough, which may be in half an hours time, and
when that’s done, take a quarter of a'pound of Butter mel
ted apart with a Shellot, which put into a Difh with them
and fervethemup. -

02 e
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To Fry Oyfters.

Ake a quart of Oyfers out of theit Liquor, and wath
~ theminitas before. R . co

Then ftrein their Liquor, and fimmer it up with an Anche-
vie ; take threc'yolkes of Eggs, beat them upin a Porringer
with a little Water and a lictle Flower, dip the Oyfters into jt,
and they will refemble Frittess; then put them into a Frying
Pan whichcomes hot from the Fire, covered with hot Beef-
Suet, in which fry the Oyfters. then put them into their Liquor,
fimmetring as aforefaid with an Anchovie.

To pickle Oyfters for divers Months keeping.

LEt a quart of Opyfters ftand a lirtle while afierthey come
out of their fhells, then take them out of their Liquor, and
wath them in fair water, then put them into a Stew- Pan with
their own Liquor, a pint of White-Wine Vinegar, a penny
worth of Cloves, a little Lemmon or Orange-Peel, and 3 or
4 Coriander-Seeds, {immer them altogether, with a little Salt
about the fpace of half an hour, then keep them clofe in a-gally

Pot, and in4.o0r § days time they will be fit to Eat and look
very whige,

Otberwife according to My. Alcorn.

IN opening put the the Oyfters by themfelves, and the Liquor
by it felf, let it fettle, afterwards poure it off leaving a fedt-
ment behind, then put them together adding thereto Watet
and Salt, with Bay:leaves, or fuch other hot Herbs as are beft
liked, then let them fimmer over the Fire fo long till the Oyfter
is of a white Colour, and till the Finn begins to fhrivel or con-
tract, then rake them off and out of their Liquor, laying them
fingly till they are Cool, and likewife the Liquor Cool, then
put them into Barrels , tite Veflels or Pots well luted, or if
into an open Veflel, poure on foms fweet Oyle,

Thi;
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" This for common ufe, but toréender them far more pleafant
to the taft, and for longer keeping, inftead of Water and hot
Herbs, ufe White-Wine, Mace, or Piemeonto, alias Famaica
Peppér, and if you'pleale a little fliced Ginger, allto be imme-
red inthe Pickle, which mdy contiriuc Tonger on the Fire after
the Oyfters are takenout. .

) To Stew Salmon..
TAIf:’e a Jow! 'qf%_almon, wafh it very clean in an Eartlien

. Pan, “put it into a Kettlefit for it, with'a Pint of White
Wine Vinegar, half a Pirtoffiir Water, fome Lemmon Peel,
a bunch of {weet He.bs, a penyworth of large Mace, . three
Wallnut-Tree-leaves ('which may be always had at the Seed-
fhops,) a quart of Oyflers ‘with their own’ Liquor, a Pint of
Shrimps, and fimmer all.thefe forabout an hour till they are
enough, and then ferveit up with the Liquor ina Difh. ‘

To drejﬁ @ des‘beavd,y. or a frefh Cod

Akeitandputitintoa Kettle, that hatha Cover fitted to it,
into which put 4 Anchovies,ﬁxWhitingS;Wt of Oyfters

with their Liquor, a Pint of Shrimps, a pennyWedr:h of Mace,
two Shellots, and after it hath fimmered. over the Fire about an
hour, take out the two Jaw-bones , put in half a pound of
{weet Butter and ferve it up. The like for a whale Cod,.a
Turbut, a Ma'let. -

.To- Stew Carps.

Ake two living Carps, prick them in the Tail with a great

Pin, rub the Scales off with a handful of Salt as clean as

may be, lay them in.a deep Pan, and put to-them a quart
of Clarret which makes them Bleed, and kills them; open
theit Bellies and take out their Roes, then put them into a
Kettle with their Roes’ in the middle, into which puta quart
_of Oyfters, two Anchovies, a bunch of fweet Hexbs ,-‘Sig‘:w
: o : them
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them over a gentle Fire forabout an hour, in which timethey
will be' almoft enough, and then put in a quarter of & poupd
of frefh Butter, take out a little of their Sawce, into which
put three yolks of Eggs' beat up together, then putting alto.
gether in a Db ftir itabout and ferveit up.

To Stew Soals.

yAke three pair of large Soals, put a little Salt on the
T ‘Tail of cach, and rub it hard, and the tkin will give
way to betaken cff; fcrape the Scales off the Bellies, and
“wafh them very-clean in fair Water, dry them witha Towel,
‘and put them into a Stew-Pan one'by one, into which put
half-a Pint of White-Wine,- a pennyworth of large Mace,’
a bunch of fweer Herbs, (‘to wit, Penny-Royal, Time,
Sweet-Marjoram, Wintcr-Savory, ) a Pint of Oyfters with
their own Liquor, three Anchovies, f{immer them over a
gentle Fire, and in half an hours time they may be enough.:
When you take them out of the Stew-Pan,  fcrape on a little
bit of Nutmeg, fqueeze on the juyce of a Lemmon , and put
in a quarter of a pound of fweet Butter, and fet the Fifh
with their qgo;h a litele while over a gentle Fire and ferve
“them up. ¥ &

To Fry Saals, &c.

TAke fix Seals and-put them' into a Frying-Pan hot,. with
‘Beef-Suet,therclet them Fry about halfan hour. The like
with fix Whiting-Mops, and a quarter of a hundred of Smelts.

In the Liquor im the Pan', Frya quart of Oyfters and
‘likewife drein them, taKe that Liquor that dreins from
the Oyfters, and ftrein it to avoid the Grit and Shells; that
‘done, fet it overageéntle Firein a Sawce-Fan with two An-
chovies, and when it comes ¢ff, put in-a half a pound of fweet
Butter, and fqueeze in the juyce of a Lemmon, put all into
a D.thfet over a Chafingdith of Coals, and ferve them all up
together hot, fetting the Soals an end like a Sheafy as alfo
‘the Mops, and Garnith with the Smelts and flices of Lemmon. :

Frye
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Fryed Maycrill.

~Piit them on the Back, put them ihto-the Frying-Pan hot,
with Beef Suet, and when Fryed, make a Sawce with-
Anchovies,a little Buter, and.a little Lemmon.

“To Stew Ecls.

1Ake fix great Ecls and put theminto a Kettle, with half
T a Pint of White-Wine, hIf a Pint of fair-Water, a pen
nyworth of Mace, and a pennyworth of Cloves ; hang the Ket-
tle two harids high overa gentle Fire, andlet them Secw about’
an hour or lefs, then take fome of their Liquor and Stew it
up with :an Anchovie, put it to the Ecles with fome flices, of
Lemmonand ferve them up, )

* Gollar'd Fels.

~Ake fix ldrge Ecls, Boyl them up very well, ina Pint-
& " of White-Wine and-a Pint of Water, with 6 or 8 Law-
rell or Eay-leaves, a pennyworth of Cloves, a pemnyworth of
Mace, a pennyworth of white-Peppeg, a little Sa't at rop; .
when they are taken off, putthem in along Pot with their own
Liquor which muft cover them over; cover the Pot very clofe
and they will keep divers Months, . - ‘ o

To make a Broth with Eels | being a Gentle-
womans Receipt. ‘

T‘A_ke 12 Eels and put them into a Pipkin, with two quarts -
. of Water alitile refined Salt, fome whole Pepper, a blade
of Mace, half a Nutmeg, a bundle of fweet Herbs, let them
. Boy! very well, then ftrein them, and into the Liquor fo ftreined
put in a quarter of a pound of Currans, then Boylitagain, and
' o ' ' "~ when
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when the Currans are Boyled enough, put in a little White:
Wine and White-Bread to make it thick, and a little Sugar
if you pleafe. . C
Afier the fame manner Whiting-Broth is made 3 the Eels
themfelves are fuppofed to befo much Boyled, tharthere is no.
further ufe made of them. ' T ,

To Marine or preferve Fifh, as Eel-,Flounders, Sols,
&c. after the Italian manner, called Marinading,
a Receipt imparted by the Worthy Mr. Alcorn,
‘O’y'l the Fifh gently, in a Liquor made one half with fait

B ‘Water, one quarter of White-Wine Vinegar , and.one

quarter of White-Wine , of which Liquor make fo much as
will more than cover the Fi(h, and into it put fome Bay-leaves,

- with fach Spice as is beft liked; fome put ina little Nutmeg,

with Piemento or Jamaica Pepper, others ufe Ginger in lieu
thereof, then take out the Fith, and let them and the Liquor.
cool apart, afterwards put them together in a Veffel with
Sallad Oyle at top, Time and Rofemary may be likewife
ufed, and they willkeep well in the cool for two or three
Months. -

Divers Sea-Fith may-be preferved after the fame manner,
asMullets, Sea-Eels, Flace, &éc. . (

The fame kind of Pickle after it is cool, will preferve cold
Roafted-Fowl, as Pidgedhs, Ducks, Teal, and Widgeons, ce.

Otherwife to Maring Carps, Mullet,| Garnet, R ochet,
or Wale, according to a Receipt found in Prin-
- ted Books. '

Ake a quart of Water to a gallon of Vinegar, a good:
, handful of Bay-leaves, as much Rofemary, a quarter of
a pound of beaten Pepper, put all thefe together, andlet them
feeth over a gentle Fire, and feafon them with a little Salt, then
Fry the Fithin Sallad Oyl till it be enough, put them into
an Earthen Veffel, laying the Bay-leaves and Rofemary be-
tween and about the Fith,and that done poure in the Broth afore--
aid,” and when it is cold cover all clofe up for keeping.- e
‘ Diretlions
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Direttions for Salting of Flefh and Fifh for long
keeping, viz. Beef and Pork, according to the
common way.

1. AN Ox being driven in cool one day, is flaughtered
Cd the next, quartered, and after it hath hung a conve-
nient time to cool, is cut into four pound pieces.

2. The fame are very wellrubb'd with Bay Salt, then put

into Bins, Cribs, or Receptacles like Mangers, and almoft bu-
ried in Sa}t, for the fpace of a Fortnight, three wecks, or longer,
that the bloody Pickle may run away waft,
3. Thenthe Meat is again well rubb’d and pack’d or trod-
den.into Cask, on a Cloath or Skin, with Salt betwixt. every
Lane or Lay, and being headed up is thrown by in Store-
houfes, for fix weeks or two Months time, but fometimes
will not keep a Fortnight, which is known by the {cent at
- the Boung.

-4 Then when the fame is to be Repackt, they turn the Boung
of the cask downward, that all the bloody pickle may drein
away into a waft Current,

5. Then all the Meat is taken out to be packt into Cask,
fmelling each piece, which is again: well rubb'd with Salt,
each lay being clofe packt with Salt between; and when full
is roll'd to the pickling place to be pickling.

The Pickle is thus made.

Diffolve Bay Salt in frefh-water, fo long and to fuch a
height, till upon Boyling with a brisk Fire, and fcumming off
great quantities of Dirt and Filth, it is in a readinefs to
Kern or-turn to Salt again, which is knewn by a Cream or
Icz at the top. Then empty it into Coolers. - ‘

6. When the fameis thoroughly Cold, often fill up the cask
at the Boung-hole and the Meat is cured, RN

P Bof
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Beef and Rork with refined Sq_lti (made of Brine
raifed by the Sun) according to the new way.

5. He Meat is cut out as before. _
o 2. Rub itwell every where, ftrew Salt at the bottom
of the Cask,fand put in a Lay , which covering with a Skin-or
Cloath, tread or pack it fuft in, fprinkling on more Salt, and fo
up to the top, where crowd in as much Salt as you can, and
headic up. '

3. Then fill up the Cask often at the Boung with Brine,
that may fcarch every part.

The Brine 15 thus made.

© Mingle Salt with Water, and let it be diffolving two or three
days time, ftirring the Zalt at the Bottom, and if there be
more Salt than the water can melt, it will be found at the bot-
tom, and ferve for afecond ufe,

This Brine is at its proper height; when the Salt is but juft
diffolved, or when a piece of Beef will fwim init, or an Egg
the like but half funk in it. )

4. When the Meat istobe carried a long Voyage, through
a hot Climate, it were fit it fhould be clofe Repacked with dry
Salt, for fhould the Brine be loft by Leakage , the Meat would
grow ruity. T

The Excellencies of this way above the former, ( when there
isne Repacking ) are,

The Blood and Gravy is preferved, much time, trouble and

Salt faved, and the Meat willbe little or no falter at a Year,
thanata Mont_hs end.

To Salt Beef - or Pork with the faid Salt for
| Houﬁ’bold Exgence.

IF it be a Chine or fingle piece of Beef, if the fame be moift,
rub the Salt well on, but if the Meat be dry, dip it into,
or moiften it with water, before the Saltbe rubb'd on.

Otherwife
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Otherwife make a Brine asabove direéted, fo ftrong as the
Meat will fwim in it, and there is no more to do but to keep
the Meat funk init. ’

This I know to have been the pradtife with Beef in his
Majefties Boyling-Houfe, when he was Prince of Wales, and
’tis at prelent the practife of fome Inns of Court and Colledges;
herc it may bevoted, that to keep Meat funk a day or-two,
will render it falt enough for prefent fpending, yéaand for long
keeping, if after the Meat betaken out of the Bring, it be rub-
bed with Salt, and hung up in a warm Kitchin, fee what is faid
‘to this purpofe in page 6,11.

After the Brine hath been twice or thrice ufed, Boyl it over
a brisk Fire and skum it, audafter it is thoreugh Cold it will
ferve again. e

I have canfed this method of falting of Meat in Brine, to be
~ tried by Mr. Fobn Bu aforefaid (and others ) with Portfea Salt,
on aLoynand Spare-Rib of Pork, which were both rendred very
réd ; and in Roafting we found the Gravy kept in, and the
very skin of the Loyn of Pork to Eat teader : He alfo funk 2
Goofe in it 24 hoars, which was wcll feafoned, whereas ac-
cording to the common method, there (hould have been about
half a pound of Butter, with Salt put into the Body to have fea-
foned the Goofe in Roafting ; he likes this way fo well, that he
much prefers it to the old Cuftom of ary falting of Meat.

He hath alfo funk a Leg of Mutton a Nigit in Brine, that
‘was afterwards Roafted, and then it was well feafoned to be
Eat without Salt.

To Salt Bacon with refined Salt. |

Ub Salt well on the Flitches, and put them ina Trough,
laying the Riny fide downwards, and {ometimes change

the uppermoft to lic loweft, and fo the reft or middlemoth
that the drippings of all may be Comm nicated. And thus
continuve for a Fortnightstime, and then they muit be Deefed,
or fmeke-dryed for a Forrnights time longer, or divers Months,
thofe that drivea great Bacon Trade, raife gieat Piles wuh alt
between each Flitch, and much upon the uppermoft. and Deefe
_them no fafter from time to time than they can find vendat
Market, P2 Martin-
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Mar(irznzczﬁ Beef.

T hath its Denomination from the common time that Coun-

| try Farmers flaughter their Cartle, which they defire 1o
Salt and dry in large Flitches or Pieces, in a Chimny or Deefe,
to {pend at leafure,which is thus performed ; let it be well rubby'd
in, or dry falted for 8 or 10.days time, thcn it may be diied
with Wood-fmoaks, or in a.Chimny-Stove with Saw-duft, or
on Racks ina Fire or Deefing-roome, , :

The Farmers Boyl it, and eatit with Sallet or Boyled
Herbs, or raw Sorrel with Apples and Bread well pounded
together, with ‘Vinegar put to it, others-flice it and Fry it
with Eggs, and if thorough dry,, divers cat thin flices of it
with Bread and Butter. o '

To Salt Beef and Neats Tongues Red:

Portfea-Illand yields 4 Red-Salt proper for this purpsfe,
which hathbeen Scld at a Sélt-Warehoufe ar Puddle-
Dock. but without fich Salt

Ay the Tongyes and Beef in a Tray;, and almoft cover

(4 them with Salt till there be a Brine, thendiffolve 2 fmall

quantity of refined Petre Salt in it; to fix Tongues allow

half an ounce or more, let the Tongues or Beef lig 12 Rours
on either fide, and.it gives ic-a Rednefs. :

The Beef thus made Red, is either proper for drying , and

is then called Hung-Beef, or for Baking to make Collar- Beef,

and the Tongues for drying,the manner of making Collar Beef,

the Reader may meet within page 11, of a Book called 1he

Compleat-Cooke.  And here, it may not. be improper to make
a little Digreflion,

14{70 He
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About Sﬁalh?etre}_ ,

: Hich of its felf is a faltith Lijuor derivodfrom Earth,
and we are.informed in the Zhiio/iohical Tranf-
ation, N° 6. to this purpofe; that in the J::guis Dominions
chiefly about Agrs, and the Villages heretofore Inhzbited but
now deferted, they derived it from three forts <f Earth, to
wit, Yellow, White, and Black ,..out of which they obtain
the beft, as moft free from common Salt, to this putting
water, they tread it into a Pap, that the water may. carry a-
way afalt Liquor with it, which afterwards Chriftallizes into
Salt-Petre, thenthey boyl or refine it twice or thrice over, as
they defire it courfer or purer, frequently. feumming it, till it -
Chriftallizes into Salt-Petre, which they put into Earthen Pots,
_and fer them abroad in clear weather, thar what impurity -
-remaios may fubfide or fall to the bottom , dnd afterwards
break the Pots, and expofe it to the Sun to dry. ,

In England, tubs are filled with dark. fale:Earth, got out:
of Cellars and the Floores. of Pidgeon-Houfes, ¢c. to which
putting water it dreins away . the faltifh humour, into ano-
ther Tub.or Receptacle underneath ftanding under the drip-
ping hole of the uppermoft Tub. ’

The Liquor thus obtained, as alfo.the Salt-Petre brought-
over by the Eaf-India Company , refembling a dull reddith
Sand, or courfe AMufcovado Sugar, is.boyled up to fcum and
refine the fame, asmany timesasis thought neceffary.

That which falls to the bottom of the Pan, is called (as I:
am informed ) Petre-Salt, or the Salt of Salt-Petre, it refem-
bles commen Salt, hath little or no taft of Saltnsfs, butis effi--
cacjous in turning what-is falted therewith Red, as Nears-
Tongues, Hogs-Tongues , Martinmafs and Collard-Beef, yea.
and out of it a Spirit may be drawn as red asBlood, it is com-
monly fold in Saiters-(hops at Billingsgate, &c. at a reafonable
rate, this fort with refining or hard boyling, makes Cleds or-
Lumps and Flakes which are as big as' Loaf-Sugar or Allorr, .
which fort being much the dearer, is alfo ufed by fome out:
of ignorance, (though not improperly ) for the falxin% of

’ gl :
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Neats Tongues, ¢Fe. as aforefaid, this fort is commonly fold
by Drugfters under the name of Salt.rerre refined , the cx.
pence of the Salt of Salt-Petre being bu: fmall, the Owners
or Employers commonly giveit the Workmen.

The other Liquor in the ran at the {imetime boyled to a
due Conliftency, expofed to the cold will thoot into Chriftals,
which they take offand pur into flat Brafs-Pans, where it gra.
nu'ates of it felf and makes Gunpowder for Ordinance.

Andif the Liquor be refined to a greater height, it fervesto
make Powder after the fame manner for Piftols and Fowling-
Pieces.

The main difference berwixt them is, that Salt-Petre is Vo-
latile and t kes Fire, the other fixtand void of fuch quality.

We have Salt-Petre alfo from Barbary, butit is ioulerand
leaves a greater quantity of fixt Salt than that we have from
the Eaft-Indses.

I have heard it afferted in his Majefties late Council of Plan-
tations, that enough and good Salt-Petre may be had from
Montferrat, &c. .

Salt-Petre Sa't as to goodnefs hath no great Repute, yea-
common Salt mingled with Urine, Limeand Earth, caft upand
kept in-Banks for fix v.onths or longer, much increafeth Salt-
Petre ; whence’tis probable that our Sea-Muds mentioned in
page 19, may yield good quantities of Salt- Petre.

In a Printed Letter of Mr, Gabriel Plat, to Mr. Samnel
Hartlib, we read the Author aflerting, that he knows by ex-
perience that Salt-Petre is the molt rich “ompoft in the World
to multiply Corn, and that he hath feen fifty pounds worth of
Salt-Petre extracted out of a Vault at Dowgare not very fpa- .
cious, which was formerly a Houfe of Office, and not emp-
tied, till the matter was throughly rotten. And feeing Sal- Am.
moniac yields a good rate in England, namely about half a
Crown a pound, and is much uled by Dyers, Timmen, ¢ic.
and may be made here of Salt, ¢ic. I{hallalfo digrefs a little
about the fame, and infert a Paper imparted by the Learned
Chymift Mr. Abolt, to Mr. Dacres a Drugfter in little Lum-
bard-ftreet, viz.

S d[f
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Sal- Ammoniac.

- THe name of Ammoniac is given to this Salt, from the
- Temple of Fupiter, "Aup@ , or Ammos, Situated in the
midft of the D-farts of Lybia, becaule this Salt was formerly
found fublimated upon the fuperficies of the burnt Sands of
that Country. . -
The Urine of Camels that generally travelled that way in
. Caravans, in the Pilgrimages that were continually made to
this Temple, was the firft and principal Matter, and the acid
Salt of the Air, which impregnated this Salt in the Night time,
by its Union ftopped the volatile Parts, whieh the heat of the
Sun had otherwife diffipated ; but having not this Salt of the
“Ancients, we are forced toufe this fititious Salt made thus.
Take ~ pound (or Pints of Urine,) one pound of common
Salt, and two pounds of Wood-Soot, beat the Salt and oot
to Powder and put them into an Iron Pot, pour the Urinc off
them, boylitto drynefs, then beat the dry Mafs and fublime it
according to Att. - '
" Thas 1 take to be meant of putting it into a Crucible; and eva-
porate or butn away the Moifture,

COOKERY of FLESH.

Many Hou]é—[(éepers may meet with this Book, towhom
- peffibly the following Receipts may not be unwelcome.

To pickle Cucnmbers the Way ufual anong [t Oyle-
Men.

Uy a thoufand Cucumbers of fuch we call long-Englifs
( not French) Seed, (thefe are about thrice as dear as
the ordinary ones:) wafh them very clean and lay them drei-

ning in a Sieve, put them into a Pot or Veflel in lays, towit’
B at
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at the bottom, and brtween each lay diftribute about fix pen-
nyworth of Dill and Fennil, then make a Brine of refiged Salt,
with five ‘gallons of Beer or Rape-Vinegar, (for White. Wine
s teo corroding) fo ftrong that it will bear an Egg, in which
diffolve three ounces of Roach-Allom, then poure this pickle
among the Cucumbers in the Pot or Veflel aforefaid, which
cover clole or head up, and thercin they may liefrom three
Weeks to fix Weeks, then take the pickle out, boyl it ona
brisk Fire and fcum it, and put it in again c0 the Cucumbers
hot which cover clofe as before, and upon experience 'tis well
known they will keep long and be green; ifthey be not green
enough, boyl the pickle again, and put it to the Cucumbers
as before.. - L ’
‘Mot excellent Cucumbets, ‘large and foft Red-Herrings,
f ch as are defcribed to be good in page 67, with Rape and
Elder-Vinegar, are to be had at the Shop of Mr, Fofeph Pieree,
Oyleman at the Sign ofthe Swanat HolbourﬂaBridge. , .

To picKle  Cucumbers othermife according to the

Receipt of Mr. John Bull.

TAkc fix pennyworth of Dill and Fennel, an ounce of Co- .
tiander-feed, two pennyworth of Cloves, two penny-
worth of Mace, an. ounce of white-Pepper, two ounces of
Ginger, and about 4 gallons of Elder-Vinegar, (that s ro fay
‘Beer or Rape-Vinegar, with the white-Aowers of Elder feep-
ed in it, to be had at about a Grout a gallon at Stil] thops ;)
a handfull of Wollnut- Tree-leaves, to thefe puta gallon of
pickle made with Sale and Water fo ftrong rhat it will bear
an Egg, boyl all thefe together, and let it ftand while it ‘i
cool, then put it into a Pot, with 1000 Cucumbers as a-
forefa:d well wathed, and they will he good infew days ; af.
ter a week or-more the pickle ought tobe taken ou, Zdyfed
fcummed, and put in again. :

To
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To pickle Samphire.
The Ile of VVightr yields plenty of it; and the Port-

Sea Saltworks moft excellent’) “asis mentioned in

page 32, which Mr. Alcorne pickleth in the manner
Sollowing. S

1. MAke fuch a Liquor of Water,. Elder-Vinegar, Whitc- .
' Wine and Salt as is pleafing, ' L
2. Let the Samphire be fcalded in it, and when the Veflel
is taken off, cover it with a Cloath to keep the fteam in for
a quarter of an hour, and it will be tender, but if it be re-
quired hard, and nottobe boyled again, cover it not at all.
~ 3. Then take the Samphire out of the Liguor, and let both
eool by themfelves, and afterwards put them up in a Veffel
-clofe’covered to keep for ufe.
The Herb may be preferved without fcalding, butwhen it is
to be ufed, it muft be boyled. _

To pickle Purflayn,

TAke Purflayn with their Stalkes, and boyl them tender in

fair water, and lay them a drying or foaking, when

done, put them into a Gally-pot, and make a Brine with Salt

and Elder-Vinegar to put to them, foas to cover them, and
keep the Pot clofe ftopt.

To make a \Leg of Pork ferve inftead of a Weft-
phalia Ham.

Cu: it long likea Weftphalia Ham, beat it very well with
: a Rowling-Pin, then put it into Brine (as before defcri-
_bed page 122,) eight Daysand Nights, then hang it up aWeek
~a.drying in a Stove, asis mentioned in page 1 10, and when to
. beufed, Boylit. ’ -
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To Stew Beef Steaks.

Ake three pound of any good Beef, beat it well with a
T Rowling-Pin, and put it into a Tin-Stew-Pan, (" of
which thofe that have double bottoms are durable,) with
half a pint of Ale, and half a pint of Clarret , with a fhred
Onion, and fet it at two handsdiftance over a geatle Fire,
and when it is half ready, which may be in half an hour, put
in a blade or two of Mace, a bunch of fweet Hearbs,an An.-
chovie, and when ready,which may be inhalf.n hour or more,
take the Liquor out, and put into it a little frefh Butter,
Nutmeg, and the juyce of a Lemmen fqueezed cn- it, and:
ferve it up. -

o fry Tripes.

TAkc a good fat Tripe; and fowce it three days ina falt
Brine as before defcribed, then put itintoa Frying-Pan
.of hot Beef-Suet to be fcalded, when that’s done, take out
_the Tripe and cut-it into (lices, then dip them into a Batter
made of a penyworth of Flowr, and {ix yolks of Eggs beat

up in a Porringer, afterwards Fry it, and ferveit up-as hot
‘as you can, "

To make Peafe Pottage:

Going to VVeltminfter fometimes, I meet with a difh

. of fuch as are very pleafing, polfibly as* good may. be
“made by fome of the fo/}l]oming l,leceipt.r.. §onmy

T Ake a quarter of a peck of dry blew Peafe , and boykthem
- with a piece of Bacen; and fome dryed Mint ; when they
~are halfboyled, which may:be in anhour throw in a quartef
-cold Water to break them,and if they be too thick,put in more ;
ake a Cullender and. firein them throughit,. then take a hand-

ful
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ful of Sorrel, a handful of-green Spinnage, fhred thema Jigtle,
put in an Oynion with fome Cloves ftuck in it, a little Pepper,
Salt, and Lemmon Peele fhred, put all thefe-into a Skillet,
- boyl allcogether quick up, which may be done inan hour more,
anc? ferve them to the Table with the Bacon'in.

White Peafe Pottage with Balls,

Oyl a quart of white-Peafe mingled with Mint, in a lirtle

quantity of Water, till they are broke, and firain them
through a Cullender, leaving the husks behind, to which fo
ftrained, put a quart of new Milk,

To make Balls to put into them,

~Take half a pound of lean Veal, half a pound “of Bacon,
a little Beef-Suet, a few tops of Time and, Winter-favoury,
fhred them alltogettier very fimall, grate ina Nutmeg, put in
a raw Egg or two, work them well up, and boyl them by
themfelves, in a little of their own or Beef-Broth, then take
fome thin flices of Bacon, Fry them, and put them into the
Peafe-Broth and Milk abovefaid, with a little beaten Pepper,
Cloves and Mace, a piece of Butter, two or three flices of
Ginger, alittle Lemmon-Peel , and three Anchovies fhred
fmall, a French-Roul in flices, and boyl all up togethet, and
if it prove too thick, put in more Milk, with two or three
Alices of Lemmon.

Peafe Pottage, with .a ﬁ)‘mgg{@rlotb, according to
My. John Bull’sway. . |

Akea fhin of Beef,and a knuckle of Veal, boylthem in
T"Water‘.fufﬁcient, with Cloves and Mace, 4 or § hours,
till they are tender, then ftrain that Liquor apart, giving the
Meat to the Poor; and into it put 4 quarts of white-Peafe,
and boyl them therein, with {fweet Marjoram, Penny-Royal,
-and Spearmint a peanyworth of each, and when the Pealfe ar;;

' 2 almoft
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almoft boyled, or rather have fimmered an hour, putinalie.

tte minced Charvil mingled therein » Laftly, ftrain them, and
ferve them up.

4-La-tiode (or Larded) Beef

+yAke fix pound of Buttock-Beef, beat it well with a Row-

ling-Pin, and let it lie one Night in a Brine (made of
Salt and water as before, ) then flice the Beef and a pound
of Bacon, put them into a Pot in Lays, with fome Cloves,
Mace, Cinamon, Nutmeg, and fome {weet Herbs. {hred be-
twist each Lay, (to wit, ) Penny-Royal, Time, and Wintet-
favoury.) Laftly, put in a pint of Ale, and let the wholebe
Baked with the Wifes Bread. This will have a Jellyabout
it, -and may be eat cold, or hot if ftewed upon Embers.

Potted Beef to ferve inftead of Potted Veni[oﬁ or

Fowle.

TAke fix pounds of Buttock Beef, Parboy! it, alfo take
fix pounds of Beef-Suet, and put them one Night in
pickle (as aforefaid,) next Morning beat them hard with a
Rowling-Pin into a Math, then take Penny-Royal, fweet Mar-
joram, Time, and Winter-Savoury, to the value of two pence,
and Cloves, Mace, and white-Pepper, to the value of a pen-
ny cach, mingle all thefe together, ftrew them on the Meat,
and Bake it gently in an Oven ; when it comes out, take it
from its Gravy, and Pot it up with Butter on the top for keep-
g

To Stew a Fillet of Veal.

W it into 20.0r 3a flices, and lard them all with Bacon,
"X/ on which, firew on a little minced Time, and Penny-
Royal, put theminto a Stew-Pan, with a bladz or two of Mace,
a pint of Oyfters with the Liquor in them, two or three An-
chovies, aShellot, a pound of Sawfedges, and ftew or fmmer

. them
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them over a gentle Fire, and when they are enough, which may
be in an hours time, take them out and Difh them, and put

in apound of frefh Butter, ftrew on fome Lemmon and ferve
them ups : '

To Roaft 4 fillet of Veal.

Efore it is laid down, fluff it with Balls made of fome of
the Knuckle, chopt very fmall, and mingled with yotks of
Eggs, fweet-Herbs, and Spice beat all together ; . in the Roafting
throw ona little Floure, and when tis Roafted enough, ferve
it up with flices of Lemmon, and Anchovie Sawce , to wit;

fimmer two Anchovies inalittle White-Wine.

To make a Leg_ of Veal Supply the want of é
Shoulder.

Ake the brawn and cut it ovér the Knuckle, and fcewer it
up, take a pennyworth of Penny-Royal and Time, a
-peanyworth of Cinamon and Cloves, half-a pound of Beef-
Suet, 2 Pippin {liced {mall, chop all thefe together with four
~ yolks of boyled Eggs, beat them all up together with a little fair-
Water, and a. pennyworth of White-Wine, and alittle Flour,
“to harden them, with a little bit of Nutmeg, makethem into
tittle Balls like Nutmegs, and make holes with your Knife in
" the Meat, and put or ftuff them in, and when Roafted , ferve it
up with Anchevie Sawce, and a little Lemmon.

Minced Beef to Eat with Spoons..

TAke two Ribs of Beef which may weigh about fix pound,
cut the Meat off the Bones, and chop it very fmall, and
put it into a Stew-Pan, with a pound of Beef-Suet minced
fmall, into which put the following Ingredients, namely two-
pennyworth of beaten Cloves and Mace, fix corns of white-
‘Pepper bruifed, half a grear Qynion minced very fmall , a:

farthing-



134 Cookery of Flefb.
farthingworth of Time, the like of Penny.Royal, both chopt
very fmall, half a pint of White-Wine, a pint of fair-Water,
-two Anchovies, let them fimmer an hour over the Fire , and
~when done, fqueeze in a Lemmon, and throw on a liule
grated Nutmeg.

( A Pottage.

Ake_aknuckle of Veal, a fhin of Beef, 12 Cocks-heads

wafhed in hot water, then fcald them, fplit their heads,
pick off their Feathers, and take out their Eyes; moreover
take 6 Gizards of Pullets, 2 pound of Sawfedges, a pint of
‘Oyfters, a blade or two of Mace beaten, a pound of Bacon
in little flices, an Onion, and a bunch of fweet-EHerbs both
cut fmall, a pint of White-Wine, and three quarts of fair-
Water, put all in a Pot clofe covered, fimmering over the
Fire above an hour, then take out the Beef (o give to the
"Poor, the knuckle of Veal ( which will turn toa Jelly ),and the
Sawfledges areto be put in the middle of the Difh, with the
Broth, into which puta penny-Rowl grated,

A Frigacy of Rabbers or Claicl;(eni.

Ake two Rabbets, quarter them, break all their Boses,
clap them into a large Frying-Pan with a Cover, into
which put a pint of White-Wine, a pint of fair- Water, half
a pound of Bacon thin fliced, two Anchovies; a fmall bunch
of fweet-Herbs to the value of a farthing »chopt fmall , two
pennyworth of Capers, let all thefe fimmer or gently - Fry an
hour, then take half a Porringer of the Broth, beat it up
with the yolks of fix boyled Eggs,.put all in a Dith , and
fqueeze on the juyce of a Lemmon,

Hmg
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Hung_Beef.

TAke fix pound of the leaneft Beef that is, beat it very
‘ well with a Rowling Pin, put it into Pickle or Brine
as defcribed in page 122, eight days, takeit out, and drv
it very well with a courfe Cloth, fprinkle upon it a pennyy.Y
worth of beaten Cloves and Mace, put a firing through it
-and hang it up three weeks in a Chimny over a Wood or
Sawduft Fire, till it be thorongh Dry, this is to be cut into
very hthin flices to cover Bread and Butter with,and fo Eaten.’
The Stove mentioned in page 110, is more proper for thj
Work than a Chimny. P Fep tis

To preferve a Breaft of Veal in Pickle for three
Months keeping in the Summer-time.

TAke as much Spring or Cenduit Water as will cover it;
let it Boyl, and then takeitoff and let it cool, take two
quarts of that Water, a quart of Elder-Vinegar, a pint of
White-Wine, fome Lemmon Peel, a pennyworth of whole
Cloves and Mace, a ftick of Cinnamon, put all thefe together
and boyl them, and whenitiscold, putthe Breaft of Veal into
an Earthen Pan, and cover it with this Liquor, into which put
half a handfal of Salt, cover itupclofe, and it will be fit for.
Eating ina Week, or for keeping three Months as aforefaid. -

To preferve a. Haunch of Venifon that will not keep.

DIg a hole in the Garden or Celler , and put a Colewort
leaf under it, and another above it , and cover it over:
with Earth for 24 hours time, and when you take it up, ftuff
it with Beef-Suct chopt {mall, mingled with a pennyworth
of fweet-Hearbs, to wit, Penny-Royal and Time alfo chopt
‘fmall, with a little bit of Nutmeg grated amongft them , 'and
then it may be either Boyled or Roafted; if Boyled, it wants
no Sawce, if Roafted, the Sawce following may be ufed, viz.

‘ A
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A penny Loaf grated and put into fair water, with aftick of
Cinamon, a fprig of Rofemary, a pennyworth of Red Wine,
boyl all thefe up, put them ina Difh, with a bit of fweet-Bixter,
and a little Sugat, into which lay the Meat, and ferve it up,

To make Bononia. Sawfedges.

Ake 6 pound of Buttock-Beef, 6 pound of Pork (Belly-
T pieces,) pare itoff the Ribs, let all this fimmer or Par-
boyl over a gentle Fire about an hour, then take three
pound of Beef-Suet, three penmyworth of Cloves ard Mace, .
a pennyworth of Nutmeg, as much Salt as will juft feafon
them, of Sage and Penny-Royal a pennyworth, a half-pesi-

" nyworth of Time, a pennyworth of beaten Cinamon, mingle
the Meat and all this together , chop them fmall, and put
them into Ox or Cows-guts prepared , and dry or fmoak
them 3 or 4 Days in a Tin-Stove, fuch as is mentioned in
page 110,0vera Sawduft Fire.

To prepare the Ox-Guts.

"Hen they come hot out of the Beafts Belly, put thim
V into fair-Water and Salt, cut them ‘into feveral
pieces and furn the infide outwards with a Stick, for 3 or 4
days together wathing them untill they are rendred white,
then put inthe Flefh and tyethem up. )

Guts that are to to be Exported after they are wathed,
ought to be Salted and Pickled. -

Sawfedges thus made are (without any other dreffing) to
be Eat cold with Muftard. One, likea Hogs-Pudding that
cofts but 3 pence, may ferve asaRelithing. bit to 3 Perfons in
a Tavern; I reckon 4 of them to contain more, and better
Meat than a cold Neats-Tongue, and believe they will be-
come common.

o~ Thefe with Sheeps, Hogs, Neats Tongues, Hams,Blod-
ted-Fifb, @c. are to be had of Mr. fohn Bull, mentioned in
page 114, who keeps an Ale-Houfe near the Fleer on the Eaft-
-~ fide, 3 of
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Of Butter.

Dlvers abufes committed in the Packinganl over-Salting
1 J the fame to make it weigh-heavy, occafioned a Law
to be made for redrefs in the 14 of Car. 2. Chap. 26. where
we find the Complaints are of this Nature. - ' :
- 1. Frand committed in the Packing up bad and decayed But-
tery with found and good, in Veffels and cask unufal, and call:d by
wrong Names 5 a Kilderkin weighing from 26 to 28 pounds, a
Firkin from xO to 14 pounds, the Pots from 7 to 9 pounds.

2. And thefe irregularly weighed with Stones , Iron-Wedger,
Bricks; and other unwarrantable Weights.

3. Hence the Commodity ( whereof much is tranfported beyond
the Seas) lies under a bad Repute, abroad and as bome, becomes a
great abufe to his Majefty in the Viltnalling of his Navy, Mer-
chants in Vitualling “their Ships , and to Houfholders who buy
the fame for their Expence y For redre[s whereof it was Enatted,
That after the firftof June, 1662. -
" 1. Every Kilderkin [hall weigh 1121, neat or above Aver-
dupoisy befides the tare of the Cask. v

Every Firkin §6 pound befides the weight of the cask, and

every Pot 14 pound befides the weight of the Poty all of good and
Merchantable Butter,. ) ’

2. That no Butter which is old or corrnpt, [hall be mixed o
packed up into anj!“’Kilder/Qin, Firkin, or other Cask, Veffel,
or Pot, whatfoever with any Butter which is new and found, nor
any Whey-Butter, [hall be packed or mixed with any Buster that
#s made ‘of Cream, but to be packe [eparasely, [o that each cask,
o Pot of Butter, [hall be of one [ort and goodnefs throughont.

3. -No Butter to be [alted with any great Salty but all tobe
faltéd and [avoured with fmall Salt, nor [hall more Salt be inter-
mixed with it, than is needful for its prefervation , ‘upon pain of
forfeiture of the Butter falfe Pack 5 and fix rimes the valne of
what [(hall be wanting in weight. ’

4. Cheefmongers and others [elling Butter , fhall deliver the
S guantity of Kilderkins, Firkins, Casks, and Potsy and the

we' quality thereof, and none fhall Repack Butter for Sale, npon
forfesture of the donble value for fuch Repacking. ,
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5. Earmers -and others (hall pack their Butter in [ufficient and
‘well feafoned Casks, which [ball be marked with the firft Letters
of the Chriftian Names, and Sir Names of the Sellers, and the
weight of the Butter, upon Penalty of forfeiting Ten-[hillings for
every hundred weight of Butter not fo marked.

6. Potters (hall mark their Pots, with their Nawmes and the
weight of the Pot, and fet the firfp- Letter of their Chyiftian
Name, and Sir Name, upon pain for every defauls 12 pences
and Farmers [hall ot fell Bistter packed in other Potsy npon pain
of two [hillings for every defanlt.

One half of the Penalty to go to the Poor of the Parif,
where the Offence is committed, and the other half to the
Profecutor ; and all Svits on this A¢t to be commenced within
four Months after the'Sale of fuch Butter.

The frequent complaints our Fifhermen make, of the bad-
nefls oflthe Butter they earry with them., have occafioned thefe
Recitals, e :

To preferve Butter frefh for long keeping.

\ A Ake a Brine as before prefcribed, and keep the Butter
.L_ funk in it
About the beginning of May, I caufed this to be put into
Practife, and ptted up many Lumps of Butter, bought frefh
oat of the Market, and they all kept fweet, fre(h, good and
well tafted till about AMichaclmas; at which time the Brine
eating through the Pot, they were fpent, and more bought and
packt up, with an intent to be kept till AZsy next: The Rea-
der may be informed of the truth of this Experiment, by di-
vers credible Witneffes, ata Plummers on Garlick. Hill, where
it was performe?.
And here it is not amifs to intimate, that Jug-mettlc is much
more durable than other forts.

of
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Of Eggs.

IAm credibly informed that Eggs have been pack: up in a
barrel of Salt, that the fame have kept good to Jamaica,
* and fome time after the Ships arrival there, they ufing to rowl
or turn the Cask, whereas others packtin Meal or Flour,quick-
ly became mufty. '

Extraordinary Experiments in preferving Butchers
Meat, Poultry and Fiflh without Salting.

1. ALeg of Mutton bought frefh out of the Market, hath
‘ been Buried about a quarter of a year in a heap of-
hard dry Portfea-Salt,and then taken out,proved very fweet,good,
and frefh, and being beyled, made freth Broth. :

Of this Mr. Pen, at an Aichoufe ar the Welt-end of Thames-
Street, and Mr. Tifdell, a Waterman that Plies there (and
others,) can make full proof, as having been at the eating
thereof. .

2. They inform me alfo, that a whole fre(h Salmon was
buried a quarter of a year in a heap of Salt, and came out
with goad fucce(s.

3. Mr. Alcorne informed me, that he had caufed the Gutts
of a Turkey to be taken out, a Hair-bag with Salt to be
put into the Body, and then the Fowl in its feathers to be
Buried a quarter of a year, and then being taken out, fript
and Roafted, proved tender, and as fweet, as one frefh from
the Shop.

4. He further informed, thata Chine of Beef was Roafted,
and put into a barrel of Salt, to carry to the Eaft-Indies, to
eat cold there, that the Ship ftayed fome weeks in the Downs
before She put to Sea; that about the length of the Canaries,
or fomewhat thort ofit, it was eaten cold, and proved very
good, and he doubts not, but it would have been the like
at the Indies,

R 2 5. If
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§. If a Brine be made of Salt and Water, it is outwardly
of a cold Nature, as we have aflerted in page o, and is very
proper to put bottles of Wine in, to keep them cool,

6. Forafmuch as old dry hard Salt, preferves what is bu-
ried in it, from Froft in the Winter-time, from Heat in the
Summet-time, and from Air at all times, it cannot but be very
proper to bury in it, bottles of Florence or other Wines, Cy-
‘der, Oyl, Ink, to keep them from Ireezing in the Winter-
time.

<. It cannot but be good to preferve divers forts of Fruits

and Roots, as Pyne-Apples, Oranges. (wrapt up in Papers, )
Hartichoaks , @, )

One Thomas Mar[hall, a Fruiterer, informed me, that he
covered a Peck of Peafe with their thells, and then covered
the fhells over with a heip of Bay-Salt, and they kept till
the middle of March, and might have done much longer.

It were convenient to: lay the Salt in: a dry upper Room
on a Mat, which for preferving of Hartichoaks, might be fir{t
firewed with Salt, then the Hartichoaks fet in rows, with
their tops downwards, then covered over with a Hair-Cloth,
and then the Salt poured on.

8. The neceflity of preferving Venifon and cther Flefh, .
in the heat of Summer, may occafion more Experiments,
which I humbly beg may be imparted.

OF
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OF THE

Canary-Trade.
Before we part with the Reader, zZr may not be unfit 10

enteytain him with-a Glafs of W. ine , wherefore let
[omewhat about it enfue. '

MAﬁers of Ships, and moft Merchants, know it to bea
~ Trade, at leaft of late, very difadvantageous to Eng-
land; and thatinthefe Refpedts. )

1, That we pay doub'e the price, we formerly did for it.

2. That we are miglitily over ballanced in this Trade, the
Canaries taking off more Commodities efpecially Fith, from
Ireland, and lefs from England, than they formerly did.

3. That by reafon this Trade lies open, every Ship firives
to go firft, and return firft to Market; hence the Inhabitants
knowing we are covetous of this kind of Wine, take the op-

portunity of enhancing upon us. - : .

"~ 4. Which alfo gives them an opportunity of making and
vending much bad Wine, made of Grapes, fome Ripe, fome
Green, fome Rotten, and this is that fort which commonly
arrives here before Chriffmas, whereas the better fort comes
‘afterwards, '

For proof whereof, 1 rather cite Authors that have con-
fidered it, thandepend upon-other Informations:

In a Quarto Book entituled Trade-Reviv’d, Printed in
1659; Page 21, The Author defires that the Canary Mer-
chauts may be called to teftify, who it is but the Jews that have
Jpoiled that Trade, and brought us to pay twenty pounds a Pipe
for Canaries, in ready Money (filver [carce being liked, or able
to purcbafe them at that vate, bur Spanith Pistols) when s
heretofore they were bought by owr Nation, trading'thither, part
for Commodities carried hence, part for time; and part  Money at
ten ponnds pex Pipe, tothe great accommodation of allthat traded.
into thofe Iflands, and the expence of onr Mannfaitures. -

e



‘142 Of the Canary Trade.

The Court of Aldermen,and the Merchants in theirPetition
and Remonftrance toOliver, in 1658, Publifbed by My.

- Baker, in 1659, reprefent the State of this Trade
as followeth. ,

1. That the Canaries being 1000 Miles from Spain, the
chief of their dependance and Trade is with thefe Nations,
(meaning Great Britasn and lIrcland) for their Wines, ex-
cept a few Shipt to the Weft-Indies. ;

2. That the Englifh formerly bought thefe Wines there,
at Ducats 28 per Pipe, that is 8 . 8. which with Fraight,
Cuftom, and Charges, ftood in 13 poundsSterling, and now
the firlt coft is Ducats 68 per Pipe, that is 20/ 85 The
difference is 12 pounds Sterling ina Pipe, fo that upon 10000
Pipes yearly Imported as a Medium, we pay dearer in the firft
Coft, by one hundred and twenty thoufand pounds than we
did, fo that they who were formerly Poor, are new become
Rich.

To which adding, that they have doubled their Cuftoms,
and impofeda new Duty, fince Blske was at St. Graz, for
Repairing and Maintaining their Caftles and Fortifications;
he makes our Dammage each Vintage a great deal worfe.

The Author of Britawia-Langmens, an O&avo Book of
Trade, Printed in 1680, page 183, thus States this Trade.

Befides to we have vaft quantities of Imported Spanifh
Wines, we alfe purchafed with our Exported Commodities ar the
rate of 101.pet Pipe, but now at abour 201. per Pipe, and
mostly with Money, Bulliony and Bills of Exchange, f[o that
"tés computed that of latter yearsy it bath coft England near 1wo
bundred thoufand pounds per annum, in Imported Spanifh Wine,
over and above the valne of our Commodities Exported to the
Canaries, from wheuce e [asth are Imported.

! .
About 13000 Pipes yearly at 20/, per Pipe —260000
And our Commodities Exported do .—

amount £o but abouf <mme— e § 65000
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Mr. Fames Baeve, a Merchant commends this Book, as very
ufeful and judicious, and this I mention to take an oppor-
tunity to teturn him thanks, (which I hereby do,) for a con.
fiderable-number of Printed Papers, and Books about Trade,
which he was pleafed to beftow upon me; amongft which
one was Publithed in 1641, by Simon Smith, then Agent for
the Royal Fifhery, entituled the FHerring-Bufs Trade, inwhich
Book the Reader may find the Durch Laws, thence cited in
page 58, @c.and a judicious account of the charge of a Bufs cr
Dogger, of theNets, with the manner of their catching the

- Herrings. :

Now the inconvenience of the Canary Trade aforefaid being -
motorious, it is fit to propound the Remedy, viz.

That it being but one place, to prevent our felves from un-
dermining one another, which caufeth them to enhance upon
us there. :

1. That the Trade thereof be reftrained to one fole Company,
and after others at prefent concerned have had fome compe-
tent time for clearing their Debts, and concerns, none but
thofe of the Company, to have any freedom of Trade thi-
ther. '

5. That for as much as this Trade may be highly inftru-
mental to promote the Fithery of England (as follows,) it
be reftrained tothe Royal Fifhery Company.

"3. That fuch Company raife a fufficient Stock to carry on
this Trade, which may be thoufand pounds more or
lef: , as fhall be thought requifite. E

4. That every one that pleafeth have liberty to bring into
this Company a Stock, not exceeding above |

5. That for every thoufand pounds fo put in for the Ca.
nary Trade, he be obliged %o bring in one hundred pounds
as a Stock to carry onthe Fifhery Trade.

Hence the Fifhery will bé fupplied with Adventurers.

Hence if the Fithery be well encouraged, they may have
Ships belonging to them, which may be employedall the ycar
round thus. »

1. In the Summer-time, they may be fet out to Greenland,
to be employed in the Whale Fithery, which we have either
quite loft, or moft firangely declinein. "\ -

‘ o ' 2. VVhen
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- 2. When they return, they may be gone to Portugal, Spain,
and the Streights, with Herrings, North-Sea-Staple Cod, ce.
and with fuch éther Freight as they can get.

3. And from thence fet forth to the Canaries, andreturn with -
Wine, when it.is reduced te areafonable rate. :

Againft which it will be Objeiicd.

1. That it will difpleafe the Spaniards,

2. Thatno Wine is {o pleafing to us, as that-of the Canaries.

3. That there they will hold up their Price, and caufe the
Company to lofe the ufe of their Stock, and the Freight of
their Ships.

To which tis anfwered.

To 1. That if wecanbe content with Spazifh Wine, to wit,
Sherries, Malaga's, Alicant, it will be all one te the Spaniard,
but much advantage to us, in regard we fhall have near twice
the quantity, and in barter for Goods,.as we now have from
the Canaries, where but little of our Goods go off, neither do
we argue for diffolving , but only reducing that Trade.

. To 2. TheMountain Wines of Spas» and Portugal dare ver
good, Green, not over fweet or Luftious, and pleafing.

To 3. If wererurn, and takein a Lading in Spain and Por-
tugal, where all Trade ought to be open and free, then that
Obje&tionisanfwered.

Now how advantagious to the Woollen Manufature , it
might Le to have a free Trade with Pertugal, for Wines, Oyle,
Shoomack, ¢c. I find well aflerredina Printed Paper offered
to the laft long Parliament, wheikof I think fit to infert a

Coppy- -
. Whereas the Portugal Trade is very advantageous to this Na-

tion, becanfe it doth anmually confume a greas quantity of our
Mannfacturesy Fifhy &c. and of late declines, becanfe the Sugar
and other Commodities of that Country , are either fo faln in
Price (here, ) or grown [o [carcethere ) as that the Mevchants tra-
ding thither, cannot procure wherein to have Returi, nor the Peo-
ple of that Conntry wherein to make [atisfaltion for the Goods
they takey which hath occafioned the fetting up of Fabricks of

toeir
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their own, and_the Probibitiag of onr" Commodities, o "preqent
the [aid- Inconveniencys-being that Country’ abounds with [everab
. forts of good Wine, dnd is capableto affordgreat quantities there-
© of which are in 4 mamner tovally Probibited from being brought

into this Kingdom, by the grent Cuftom chirged on them, of 161
+8s. 11d., per Ton, @ en Spanith Wine, whereas their ufe,
nor - goodnefs, doth not vender them .capablé of paying more than
the Frerch, . o ¢ ' :

It 45 bumbly conceived, it may be the Interef of this Nation,
shat.by Ak of Parliaments the Cuftom of the fasd Wines may
be abated, andihat feeing the Freight from Portugal, 45 40s,
per Ton more than from France, that the Cuftom may be lefs
than what i charged on the French Wine, for the Redfons
following.

" Y. The abating of the Cuftomes, would certainly introduce the
expence of the faid Wine , and_wmake them ferve to fupply the
great want of Returns, at prefent expevimented in that Trade,
and, confequeysly be 4 great means to sncreafe the Comfumption
sf ogfr Manu?”ggory, in that Country. - . 2 R TP

2. It would diminifh the Importation of Fiench Wines, which
“it 8. well known, are pirchafed with Monies, whereas it is pro-
bable, thefe will ‘always be purchafed with our Marinfatory ;
and it ‘may be convenient, to enconrage the growth of Wine in
Portugal, thereby to leffenthe French-Trade.

3. Whereas the. Prince of Portugal did abous a year fince,
make a Law to prevent the wearing of Foreign’Cloth , Gold,
and Silver-Lace, and fome other Commodities, and did alfo fet
up Fabricks of Bays, and Serges in that Country , becanfe they
bave not Effects to ballance their Importation , which bhath al-
veady proved of great. prejudice to the [aid Trade , and
may prove wvery fatal if purfued: It may be hoped, tha
by thus introducing the expence of thesr Commodities, and the
taking of them in Exchange for our Mannfattures , they may
be ‘brought to neglect the Obfervation of the f[aid Law , and
the faid Fabricksy becanfe the occafion of them will be thus taken
away. ‘

S 4 I
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"3, This occafioned the Lord'Mayor, Aldermen, and Com=
pany of Fifhmongers of -Lendon, and:divers other Corporati_
ons, in Anno 1630, to Petition his Majeflty Charles the firft of’
blefled Mgmory, mot only to Prohibit-the Esportation of Saft
from Newcafte, but likewife to engourage the making of greal
quantities there, and in parts adjacent, by rendring the Salt--
workers a Corporationgbath which were granted..

. Their Progrefs and Difcourqgements.

W Hereupon they Ere¢ted manyWharfs,Boyling-Houfes;
/ and Pans inthofe Parts,whereof thofe at Souz b-Sheilds,
being Built on fpare negle¢ted Church-Lands, the Dean and
Chapter of Durbam compelled them to. take Leafes, and pay
an annuahRent for the fame, ~ * _ N

“In Ango 1644, the Scorstaking Newcaftle, difpoffelt divers
of the Saltworkers of their Salt-Pans, by reafon of their Loy--
alty to his Majefty, and pulled down; and deftroyed many o-
thers., pretending them to Belong to Fopiflh and Malignant:
Owners ,_on purpofg ta advance their own Manufacture of:
Sali: B Tt IR AR AL ) -

In 1646, the Scots removing out of England, the Saltworkers
made hard fhift; toreftore part of their Ruined»Wbrt{s; “and.
Pans, butto their great Lofs, , For in 1648, the ufurped Pow-.
ers. expofed to Sale all Cands bélonging to'B‘i}hbp:, Deans, and
Chapters, alfo the Salt- Houfes and Pans of the Saltworkers, that-
Yived at. South- Sheilds being Built upon Church-Lands, ‘they

~Wers senforced. to purchale the: fame of the faid pretended:
Powers; oriofothersiwho bought thent over: their hieads, at'a
,very dear Rate; vwilh -domes. ui .'.3-“0\“?,tﬂﬁ;*:‘?* R
he Moreoverin, 1648, Si EJAmhﬁr:H%jI&iIg%dcm“ﬁih'g‘&q Cof-

mand at Newcaftle, (toadd totheir Miferies,) laid on an-arbi-
- stary Impofition of 45.'a Wey om Salt)’ ani"as"mucht on a:
;Chalgron; .of Coals ,.ofdr. the ufe of thé Gatrifon -as he prés
186748 d ~3asybe s nuivoom Rrid a0y 930n L 101 WD
no HORI XS 4Kiilte Farel1 Gy theScsichbderiined e Neip-
116k Sadewoskers intheitHradess by un enbg Tnpofitiod in
46 Excife, being.a balf pennya Ghllow) :as well ‘on- Evgtifh-as
 Seotchy whereas the Duty, on Seorch (being!Foiieizn, ought-to-
' sc T hav

*
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have beenas other Foreign Salt, a penny a Gallon, in regard
Coals, Labeur, and Diet in Scetland , (efpecially duringthe
time of our Troubles, and heavy Taxes ; ) were cheaper by ene
half there, thanbere. S

Befides, the Scors forfour years together did not pay Escife;
till they had Brought their Salt into the Market, and Sold the
fame 5 whereas the Evigli[h Maker paid Excife at'the Pans, be-
fides the Difparity of Meafure ‘between Sheslds and: Londor,
and the waft by the way, was exceedinginjurous to the Englifh

- Traders, fori20 Wey at Sheilds, did not: upen-delivery make
outabove 12 Wey at London, and fometimes lefs. Whereas
the Scors not paying till a Sale in the Market; paid for. no more
thanwas really madeout. G .

.. Thefe Reafons being offered’ to Parliament, -they: took off all
Excife from Englifh-Salt, to Commence from 24 Fune, 1247,
and left but ahalf-penny a Gallon on Scorch, asbefore,

This notwithftanding proved no Redrefs, to the long-fuffe-
.xing injured Sa'tworkers, Who upon experienee ftill finding
‘themfefves unlermined in their Trade, by the Scotch-Salt; ob-
tainedan Attof -thie Rump-Parliament; of 12th. of fune, 1649
Declaring all Salt not made in England , fhould be. underftood: -
as Boreign-Salt Imperted, and pay Excife accordingly.

V.Vhereupon,. immediately a-Knot of Englifh Traders in:
Scottifh-Salt, that got great Gains by the Ruin of our own Ma-
“ppfa@ure, (to.uphold their filthy Lucre,) make application to-
"Darliament, to bring on an Excife of ahaif-penny a Gallon on
Englifh-Salt, alledging the neceflities of the Common-V Vealth,
the confiderable Revenue that would arife thereby, that Scorch- -
"Salt was better than our own ; that we had a confiderable Trade:
thither , which wouyld beloft, unlefs we took Retuins in-
. Scorch-Salt;” which would, turn to thé Merchants great Dam-
mage, unlefs the Duties. bétween both were well’ moderated.
“And accordingly the Rump. Parliamens 5" fom ' Midfuremer
16449, laid on an half-penny.a Gallon on Englifli Salt,and one pen-
ny half- peany a'Gallon on Scotrifl, which-continued to 1652,

. during which time the Scort;{p-Salt undermined the Englifh, not-
Swithffanding it paidy33.. 4.d. a.wey, (of 40 Bufhels of 1o
“Gallons éach,.) more than the Englifh, by, whicli means above

““16er Pans of VVorks hecarne waft and ruinous, which if re-

“forgd:,, wouldbeable’to make ffom- 1610 18 or 20 thoufind:
[ weyy
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wey of Salt yearly, which they believe-is as much as ever
was Imported into the Nation in one year, .by Scets or
others. . . L T
The Rump.Parliament being Diflolved by Oliver Cromwell,
the Sa'tworkers were in hopes to get fome relief by that
: Change; but met with the quite contrary, for'the faid Okiver and
his Council, .withput ftaying for the Authority of a pretended
Aflembly of Parliament, did.otdain to.Unite Scotland into one
Common:V Vealth with England.; and thatall Scotch: Goods for
- the future, (hould pafsas free, and Withthe like priviledge, as
Goods pafs from Port to Port in England. T
VVhence the Saltworkers fell into defpair, and no lefs than
.80 Pans more and upwards were Ruined then, reckoning it
Impoffible tohave vent for a great- part.of.the:Salt.they com-
~monly made, or could have made. o

The Saltworkers by his Majefties ‘happy Reftanration,

were in great-hopes to find Enconragement in the faid

Manufacture of Salt, buthavemet with the quite conn
rary in divers Refpelts,~ :

1. Thofe of South Sheilds, were inforced to pay confide-
rable Fines, and to take Leafes ofthe Pans, Grounds,
‘Staiths, and Houfes, of the Church, to whom the fame were
Reftored. ' o o ‘
2. The Siltworkers of Northumberland, Durbam, &c. Che-
Jhive, and Lancafter, finding the vent of their Salt, in thofe
Northern-Countries, on the Coafts and in Jreland much ob-
ftru&ed, obtained from the Pariiament in 1662, asa com-
penfation of their Sufferings, a high Duty of Cuftoms to be
impofed on Scortifb-Salt, to wit, a halfpennya Gallon, that is,
135 4d. awey, which yet continues, (whereas French pays
but 15 and Spanifh 1s. 44.) But the intent of Parliament in
difcouraging the faid Scorch-Salt is fruftrate, by reafon a Farm
of the Cuftoms of all Foreign Salt Imported hath ever fince
1662 been Let, and Expires not'till Michaelwas, 1688, The
which Farm hath been extreamily prejudicial to the Saltworkérs,
the Nation, and his Majefties Revenue. L
B R L. PR .1'. Td
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1. To the Saltworkérs.

Tﬁcy are informed that by virtue of the fpecious preten.
L ces aforefaid, that Scorch-Salt is better than Englifh
that unlefs moderated in its Cuftoms, it would breed an enmi-
ty between England and Scotland, and prevent all Trade thi. -
ther,and Returns thence, thefarmer hath obtained a confiderable
Defalcation of 800/ per annum, as granted to admit Scorch-Salt
at half Duty of Cuftoms, (as they beleive or asbad,) the fame
as they are informed being Subfarmed. to the chief Traders in
Scotch-Salt, and to Scotch-Men. , '

By which means, the Condition: of the Saltworkers is much
worfe than formerly, albeit, as aforefaid, when Scorch-Salr paid
33¢. 4d. awey more than Englifh, they were undermined. in-:
their Trade, and forced to defert 160 Pans,

2. To the Nation.

BY ‘reafon the faid Works did Employ many thoufands of
poor People and Families, who depend on that Manu-

fiGure ; who are now reduced to Beggary, and incapacitated

to pay Taxes towards the Maintenance of a neceflary War,

fhould fuch happen : The Sale being reduced to fuch low Rates,
- that theré being nothing to be got ; Adventurers give over the -
Manufalture , having vaft quantities on their hands, without

any Profpect-of Sale thereof, unlefs -to great Detriment,- and

even when their Condition was at the beft , they gave over

Working five Monthsinthe year, for want of vend, at fo low:
aprice as 8 4.a Bufhel, v

3. To his Majeﬁ-iés Revenues .

N regard the Farm.Rent, (if paid into his Majefties Exche-
l quer, ) being but 1000/ per annum, (asfomehave aflerted)
is inconfiderable, tobe putin ballance with a national injury;
and fuch advantage to his Majefties Revenue, as they have
long follicited to obtain, asa recompence for the lofs of the
Cuftoms on Foreign,

\ : For
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For Remedy they bumbly Crave.

1. 7~Hat ‘the faid Farm may be vacated if poffible, by his

T‘qucﬂics Tntereft’, or Let, and Subfarmed to them,
if no., that for the future, all Cuftors on Scerciy Salt, may be
Leavied by Sworn Cuftom-Houfe Officets andothers, . =

2. That our Fifhermen in the North and Iriflr-Seas,  and at
Iceland, be obliged to Lade and take in all their Sale, (to be
fpent in Fifhing) in the Ports of England, before they put
to Sea. ' '

As to the Salt of Chefhire, ‘Sta’fford',: and Wor-

~ celterfhire.

He increafe thereof is fo great, by reafon of many new-
Brine-Springs, difcovered from time to time without the
cheif Salt-Towns, Seawards, and by the Difcouragements put
upon their Sales, by reafon of Seorch-Salt Imported into I7e-
land, and French-Salt Imported’ into the Weftern' parts of
England, but more efpecially in great quantities into Jreland,
in return of that great Trade they have with-France, for their
Fleth, ¢5c. lince the A& for Prohibiting Irifh-Cartle firft paft, -
the cheif ufe thereof being to Salt the Beef they Ship off, which
is very much, to'wit, the Worthy 7obn Ball, Efquire, Juftice
of Peace, affirms, that his Majefty was infofmed by an Irifh
“Earl, thatno lefsthan 48 thoufand barrels of Irifh Beef, weigh-
ing 2 C. and a half weight each, had.in a years time been
Landed at Durkirk, only, from fuch like caufes it comes
to pafs, that many thoufunds of poor Labouring Families are
undone, and the Proprictors of Works-and Pits reduced alfo
to a wretched Condition. A Share that formerly yielded 6o /.
a year, Rent or Benefit, notnow rendringabove 6/ Salt be-
ing reduced to 6 4. a Bufhel at Northwich, the moft eminent
Salt-Town.in Chefhire, whereas of the ;Brine , there and in
other places, of the County , vaft quantities of Saft may be
made; far excelling either Seotch or Frenchy in goodnefs,

Laftly,
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Laftly, As a moft effeGual remedy to thefe Agreivances,
I might name Honourable, or Eminent Petfcns of Chefhire,
- Newcaftle , and Hants, who have loag by themfelves
or Agents follicited. to bring on a imall Excife , (or Duty
- payable on Salt at the: Works.) on Native-Salt, on Condition
to difcourage Foreign, by a high duty of Cuftoms; 2sandmple
Compenfation to his Majeity. for the lofs. thereof, and for the
advancement of the Fithery. | T

Againft fuch a Duty, the. common Objections raifed by
the Parliament-Menof Cornwall, and Devonfhire,
Geoare. L

’ OBYECTION, 1. . R SN

That Englifh-Salt will not cure their Pilchards, which'isa con-
ﬁdcrz}blc Fithery. 'V :

ANSWER,

The defign of this Book,-is to prove the Excellency of our
own Saltabove any other, wherefore it ought not to be difpa- -
raged without due Tryal, (‘which we havenot heard to be hi-
therto attempted,’ wherein they may have the help of fome able
Fithermen, that have much Experience in Salting (or curing) of
Fith: Moreover the Fithmongers affirm, there cannot want
good Succefs, in regard Herrings require a better Salt than
Pilchards, and the former, to wit, Herrings, cannot well be
cured with/Bay-Salt, (much worfe than_Engli.(h réfined,) and
‘the latter ’(azéz..'Pi!Sh'ard's)may: o T

i
" OBYECTION, 2

That théy cannot otherwife difpofe of their lean , fhotten,

or fick Pilchards, but in Baiter for French (or Bay) Salt,

which: ferves moft excellently for their Newfoundland Fithery
of Igoor-Jgék_. : : .

4N-
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ANSWER,

1. The Fithmongers fay, there ought be be a Law made, to.
reltrain the carching of Pilchards,.{as in Holland there is of
Herrings ; fee page 107) after fuch time as the Shoal begins to.
be lean, fhotten, ot fick, asagoodmediumto preferve, and
increafe the Breed. S : :

2. That the fhotten Pilchards, (as well as Herrings,) cured:

with a refin:d Salt, may probably be vended at other Mar-.
kets, withnolefs, (ifnot greater) advantage.
" 3. Thetotal Prohibition of French-Salt is not. aimed at, but
the Difcouraging the expence of it, at home; it may be Thill.
had in France, and carried to Newfounidlard without Dammage,
(notwithftanding the Propofal, Yunlefs Landed in Exgland.

What if you lofe fomewhat in this (inconfiderable) unfir-
Fithery, you: may undertake better elfewhere, fee page 102,
107, belides it were better you fhou'd loofe fomething, than
the Trade of Salt-making be Ruin’d: Many Brine Springs
run at waft, and many thoufands of poor Pamilies. want Em-

loyment, far about halftheir time every year. '
_§. The Newfoundland-Fifhery, asyouflee inpage 93, wants.
a Revenue to.fupportit, and may be had out of Salt, which if.
-you longer oppofe, perchance you will embrace a Shadow, and
“Jofe a Subftante. ‘ B
6. Inthe Jate times of Wfurpation,. the Excile of Salt was.
thus eftablithed, - ,,

All. Salt made, or to be made within England,’
Wales, or Town of Berwick, which'is , or fhall bef"
Shipped, or conveyed by Water, to. be paid by »
the firlt Buyer of fuch Salt,at the place of Landing,or\
Unloading thereof, ‘onevery Gallon, ahalfpenny — J

“All other Salt therein mude, and not Shipt, or
conveyed by Water, to be paid by the firft Buyer

d.

Bl -

1

ghercof upon. the fitlt delivery, the like —= = 7§ 2™
All Salt upon. Salt,. that “is madeé of Salt within, .

England, Wales, or Town of Berwick; tobe paidy dk

by the Maker thereof,upon every Gallon, a farthing- + :

All Foreign Salt Imported, upon.every Gallonto r
‘e paid by the firft Buyer, three-half-pence—- — ze

_ Thefe:
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Thefe Impofitions were firt Farmed,
“To Sir Martin Nowel, at——mmm——— § 15
Then at-e-——— <50 (thouland pourds
Afterwardsat —— e .24 per anndins,
Laftly, To Richard Beft, Efg; at---—26 )
Which ceafed after his Majefties happy Reftauration.
. ‘Now how by the ayd of fuch a Revenue, the Manufadrures of
Tin, ¢¢. might be advanced, and the Fithery of the Nation
Encouraged, and Eftabliftied, Ihavementioned in my Plea for
the Importation of Irsfh-Cattle, Printéd in 1680, ,the Im-
preffion of which (Book)being Sold and gone, Icrave leaveto
Reprint part of that Difcoutfe here, as | hope to do o her parts
of it, in a Treatife of Fifhery hereafter, wiz. in page 12. | thus
argue. ' .

Concerning T 1 N.,

have heard divers Merchants of late yearsaffirm, they could
I not get the Intereft of their Principal by it ; and when the
Debateabout Tin-Farthings happened, the Pewterers affirmed,
that there was 22000 /. worth of Tin at Smyrna remaining,
that had been fome years in the hands of one Mr. Pythorne, a
FaGtor there, thathe could not fell to any advantage; and it’s
well known that Tim was never fo cheap at home, nor more
of it lying on our hands than now, albeit his Majefty ever fince
1666. hath reccived no benefit by his Prerogative of preemp-
tion, nor is like tohave any for the furure ; whereas in former
times it was farmed at 12000 /. per annum Rent.
~The Cafe being thus, give meleave to make a Digreffion a-
bout the improvement of our Native Commoditics.
Endeavours have been on foot to reffore this fall’nbranch of
. the Revenue by Farming it of bis Majefty , and coming toa
Compofition with the Miners of Corsmwal to take off all the Tin
the Mines yield, or at lealt 1200 Tons per annum, but there
were two Rubs in the way; the one was, the Convocation
could not well come tofuch an Agreement, till an At of Pax.
Jiament was obtained to bind all particular Miners to ftand to
fuch contra&s as the faid €Convocation” thould make : The other
was, the' Farmers would not undertake fuch Bargain without
Tz Cove -
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*Covenanting with his Majefty, to fupply Exgland, Irelind, and
- the Plantations with Tin Farth.ngs, a pound weight of’them
to be cut info 16 Pence, that by the profit of thefe Farthings
“the Farmers might be enabled to pay their Rear. .
~ This Defign-was oppofed by the Mint, as-an a’ufe to be
put upon the Nation; many arguments were then urged
againk Tin Fa:things, whereof [ th.ll enumerate fome few; as,
" 1. That a Metal might be made whiter and harder than
Tin, of Litharge of Lead, (that is refined Lead, which proves
extraordinary hard and white, ) in-orporated .wi:h Spelrer , and
fome Poyfonous Ingredients, Ar/fenick, Regulus of Antimeny, &ic.
*}'2¢ That fuch Metal, when worn, would not yield sbove
" 'wo Peiice a Pound,or little more, and no Pewrerer durft ufe it,
as being contrary 10 the Laws or Orders oftheir Company. ..

;3. That Tintarthings might be Coyned with a Hammer,-
caft in a Mold, fqueezed in a Vice, and be counterfeited b
any Pewterer, Lerter-Founder, Tinkér, Plummer | Smith, Gla-
fier, Tinman, Watchmaker, &c. - L

4. Hence a Query was put to the Farmers, whether they
would change all thar were brovght to them or not, good or
bad, either made by themfelves or others ? And if fo, who
fhould allow the Country and City Brewers their Charges, in
fending them up’to London in-Drays and Wagons, with
Tellers 2 ‘ C o
.5+ They refufing, it was inferred, thatif Tin Farthings were
“Tftablifhed, His Majefty muft receive His Revenue of Excife
(and the Duke of York bis Poftage) in Tin Farthings, inregard
a Brewer cannotavoid thetaking of much Money in Tin Far-
things at h*me of Tub Women and Firkin-Men, and abroad
of the Ale-Houfe keepers that are his Cuftomers.

Thefe Arguments ruined that wretched Defign,
fet it fleep in its Rubbith. §

* Afterwards one Mr. ane Deceafled, propofed a Defign to
‘make Tin the fundus ofa Bank ; to be managed for his Ma-
jefty’s advantage by Commiffioners that were able Merchants,
that could pay the Miners by Contract for the Tin quarterly,
and be reimburfed-by Sales, when it fhould beara price, or by
others that wou'd have credit in the {aid Bank: And His Ma-
Jetty to promote the fame, bought up 60000 L. of Tin when it

was cheap, to wit, at 3 /. 8s5. 64. the Hundred weight, of
which this was the event. " The

and I pray
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" The Plot breaking out, and the Parliament 06t fitting; fuch
Contract could not be made with‘the Miners; and thefaid Tin
“after ithad with Warehoufe'room, and ‘intereft of Stock,’ coft
‘about 3/. 16s. the Hundred weight; was fold at the African-
Honféatabout 3 /.the Hundred weighit,or little more ; and thofe
that bought it fo, ‘Shipp'd off moft of it to Holland, and are
* gireat”’ Lofers by the bargdin. Tbe catife whereof is this :
s The Eaft-Indies abounds with Tin, which the Durch buy
there ar about § 4. a Pound, and bridg it home for Ballaft
Freight free; and theyhave brought home fo much' in former
years, as tobring down the price of ours  Sce a Eook of the
Eaft-India Trade, Printed in'1667. where'in page ¢ you have
this paffage. : S 2 SRSt
As for Tin there isvaft quantities in fome ‘parts of India,
the Durch during the time of the late Proesmption of Tin, hav-
i~g broughthome in two years 4 or 500 Tons: And it might be
more advantagiousto the Exglifh Company, notonly to T.an-
fport Tin {rom one part of India to another, rather than to fend
‘jtfrom England 5 but alfo to bring Tin from Indiato England,
for Ballaft of their Ships that come with Pepper from Bantawr,
- did ;ih‘e_y not prefer the Kingdoms Intereft before their private
Profit. : ,
_ Vhe Datchin Auguft 1678, brought home, as a Letter from
Holland mentions, above 150 Tons, whichis faid to be gs.7a
:Hundred weight better than ours; and at firft fold itat3 £ 5.
the Hund:ed weight, then fell to 34 then to 2L 15 s. and ours
at that time would not: fell for above 2 /. 10 s,
The cafe being thus, to apply a Remedy, I humbly addreffed
my felf to the Honourable the Afembers of Parliament that
ferved for the Counties of Dewvon and Cornwal; and Propoun-
ded ' ~
That whereas we now in England make Salt the beft yet
known in the World, and are notwithaftnding much opprefled
by Foreign Salt; to Redrefs which, the Saltworkers have for
many years endeavoured to bring on a fmall Excife on our own,
to recompence His Majefty for thelofs of the Cuftoms of Fo-
reign , to be kept out by a high Duty. ,
. 1. Thatthey would be pleafed no longer to oppofe fuch Ex-
cife, upon pretence that our Exglifh Salt would not cure their
Pilchards. - : L
‘ Pro”
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. Promifing my Treatife of Salt (in-a good forwardnefs for the
Prefs,) in which thould be handled the feveral ways of making
of Salt in England and other Countries, and fetting forth the
Excellency and manner of ufing our own in curing both Flefh
and Fith, for the longelt of Voyages through the hotteft Cli-
mates. ' ¥
2. That they weuld vouchfafe tomake ufe of fuch oppertu-
nity to remove all burthens upon Tin, as well SealingDuty of
4, 5. a Huodred weight, which may come to 5000 /. per annum
(except a competent Recompence to the Officers for fealing
fuch asis freefiom Tronand Drofs, according to Conftitution ;)
as alfo exporting Duty. of 7s.4d. a Hundred, which 1may come
to 7000 L a year, or more.

3. That then a Farm of all the Tin the Mimes produce, to be
let tothe Turkyand Pewrerer’s Company; the one will fo re-
gulate the Price abread, and the other at home, that we fhalt
not be-undermined by the Dusch.

This done, the faid Companies may erett a fafe Bank, and
not be-dammaged, albeit they have Tin on their hands to a vafk
quantity and va'ue. The advantages of Banks are great;
‘whetreof [ thall mention but one; - It enables the Hollanders te
Trade witha dead ‘tock : to wit, when a Laden Ship arrives,
ithe Goeds'are apprailed,depolited in the Bankers Ware-houfes,
and Credit given at home or in Foreign parts, for abeut thrce
quarters of their va'ue; which is an incredible advantage in
‘Trade. :

I further humbly reprefented to them, that in the Ulurper’s
time fuch an Excifeas aforefaid: in page 154 brought in 260c0 /.
per annumy when Fifhery Salt was excepted, and psid nothing,
the which:was obferved to be a notable back deor and a Cloak
tomany fallacious pretences, whereas laying the duty univer-
fal, the revenue raifed by Fithery Salt,” being cmployed for
the advantage of a Fithery Trade, {hall much more advance the
defigm, than the payment of fuch-duty can hinder it, efpecially
feeing our Neighbours cannot be furni(ht with Salt for that pus-
pofe fogood and cheap as weby 12 or 1§ per Cent; And in
cafe the fame be employed in the Roval Fifbery Company in Lon-
don,, out-partsmay complain their Fitheries are dilcouraged 5
to which, may be replicd, that at Londor a duty is paid upon Bal-
latt, but not the like in the out-Ports or mott of them, where a_

re-
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revenue may be levied on Ballaft to promote their refpective
Fifheries ; And if fuch duty: be laid univerfal,and well managed,
it may produce 38000 or 40000:/. a.year.  And fuch a ftock as
that Employed to encourage our ManufiCtures, fhall enrich the
Nation much above a Million a year; I offer how, and. moft
bumblymove youto promote-:.

1. Infetting upa Fithery Company, tohave 10000/ a year
giventhem, to Build Shipsand Veeflels, to encourage Adventu-
rers to undertake the Fithery Trade, and themaking of Twine,
Nets, Canvas, and Cordage, at Clerkenwell Work.houle, not
only for theirown ufé, butalfo for h's Majefties ftore., as in
the latter-part of that Treatife was. propounded. .And if they
be rendred. a Council of Trade, (far whi.h reafons were then
given, why they are-ormay be a moft proper conftitution, ).
they will go far in earning fuch benevolence, and doabtlefs.
give fuch advice as. followed thall redrefs. the aggreivances of
the Nation.about Trade and Manafadtures, to which I.fubjoyng
that :without confiderable Encouragements the Fifhery of Eng-
land will.be inconfiderable, and - that it-ought to be undertaken
in the MNorth and Jrifh-Seas for Foreign vend', but of this at:
lange{God-willing in anotherTreatife,at prefent fee page 6, 107:.

To which ray be added, that Doggers may be employed,
from AMichatlmasto Lady day in.a Wnter-Filkery to fupply
London with frefhiand. barreld Ced, perchance with advanrage:
(though hitherto noching but lofsand that confiderable hath
occurred ;) whereas-on: the contrary in. Summer a lofs enfues
either by a North-Sea.or Iceland Bifhery, or the Veflels muft:
‘belaid up, and the Men:(thongh not the Compan'es Boys) dif-
charged, and'mot to be had-when. the Winter. Fifttery. 1s to. be
renewed. . R (78 «

2. There is anew Art of ‘prepating, whitening, and dreffing:
both of Hempand:Flax, (afterwards more particularly defcribed
in my {aid Rlea,) that fhall renderiit of a filver. Colour, fo fine
that of one pound ofit;a thredmay be made 20 Miles long.and in.
value to 505 or 3 Lthe pound weight Henterwe want. no Forcign.
Linnen nor: Canvds, which may. be barr'd}out by a high duty..

Of.the refufe or Tow thereof, of Raggs, -Old Fifhery Nets.
end Sayls, may be made Paper; whereof we {pendin: England
in. Writing and Printing, about 100e:Reams aday,. or tothe-
wdlue of 120c0Q /. per annum.. Good Paper is made in Germany

and!



160 Concerwing Fifbery.
and Holland ; and the Art thereof i5 attained in England 5 but-
to encourage the fame here, there wants a higher duty on
Foreign Paper ; and a Company with a good ftock to under.
take the famé; the which might be the Stationers Compariy,
with other Adventurers ; to whom .for encouragement might be
allowed the ufe of §cco /. per annum Gratis; to be taken out
in Stationary Wares for the fupply of all his Majeftics Offices,
This doth not fuppofe that any that are not of the Company
are reftrained from undertaking it, on their own private
Adventures. , ‘ : .

3. By thelike encouragement, the Upholiterers with others™
might be induced to undertake the Manufatture . of Ta-
piftry hangings; the benefit of gaining fuch Manufacture is
great, viz, S ’

1. It will fave an expence of Foreign Wool, and beget an
expence of our own, to the value of One hundred theufand
pounds per annum, now Imported in Tapeftry hangings.

2. It will caufé.our Cloaths to go off in Turkey in Barter, to
procure raw - Silk to work up with the faid Hangings. .- -~ ..

3. It will in the ‘Ballange of 'Trade fave the value of fuch
Hangings yearly to the Nation; and in time become a Staple
Commodity to Ship off, in regard we can have Wool, Silk,
and Provifions, much cheaper here than in Flanders and Bra-
bant, the fole Provinces where this ManufaCture was formerly
made, the skill whereof is now well attained in England;
but Encouragement in its Infancy, by keeping out Foreign,
and a ftock to carry it on, is wanting.

4. It will employ many thoufunds of poor People in Carding, -
Combing, and Spinning, belides Dyers, Weavers, Worfted-
workers, Drawers, and Defligners. ~ “ee the excellent Propo-
fal in Print of Mr. Francis Poysez,H's Majefties Tapiftry-maker.

Laftly, If there be yet a Surplus, the Rewenue of the Mint
craves it 5 the faid Revenue was much too thort for Coyning
any confiderable :quantity of our: Mineys into fmaller pieces
thin Shillings, -even beforeithe Frohibitian.. of French. Wines,
(which paid 10 soa Ton Coynage dity;)and became a notable
Abridgment :of fuch Revenue, namely; 60co/.a year. More-
over to Coyn mare Moneys {mall, is the beft way to accom-
modate the People, and prevent Exportation, T

e
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To which may be added thatthe Mint A& being but tem-
porary , it together with 10s:.a, Ton Coynage duty-onWines,
@c. and 20 thillings on Brandy , ceafed upon Diflolving
the Parliament about November, 1680. fo that when ’tis refto-
red, Ihope there will be a caution in it; to reftore Copper
Farthings much wanted, aslikewife (mall filver-Monaeys,

To this Difcourfe of our Manufa®ures (to which many more
may be added, and confequently the Poor employed in them,)
Ifurcher intimate, that the moft renowned Sir Willsam Petry hath
writ an Elaborate Treatile, m>it worthy. publick View, intiruled
Political Arithmetick, in-which he afferts, we msy employ the
Poor, and gain two Millions a year more than we do, by the
People we have, without ufingany of the Mediums here pro-
pounded. o ' :

-To which might be fubjoyned, that we have either almoft or

nite loft many Manufactures upon.the ceafing of. the Excife,
as Iron, Battery, Brafs, Cordage, ¢G¢. And thatdivers other
Manufactures-might be gained by-a higher duty of Cuftoms on
Foreign, whereby the poor mightbe Employed, the Exporta-
. tion of Coyn and an overballence of Trade prevented , a Dif-
coutfe whereof might be a large, ufeful, but uneafie task.

Laftly, It is toibe hoped, that none of his Majefties Officers
that have long enjoyed profitable Employments., will for the
future hinder thefe meafures without proyounding bettef ; and
now Courteous Reader, to thy Patience and my own pains [
willingly put an -

. R E N 'D\- BOE TR

1

LAUS DEO.

An Adveftiﬁméﬁt abositPlanting the Ifle o ngbag o.

— O the Courteous Capt. Fohn Poyntz, Iam beholding for
R - theinformation about the Ifle of AaySalt, page 17, as
alfo for the following Advertifement. ,

He faith, the I/leof Tabagodid be'ongto the Crown, a-d that
his Majefty parted therewith to the Dukeof ¢ ourband in Licu of
fome Caftles in Guinea. -

. Thag
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“That it is Situated South and by Wes# from the Barbadosr
at about 40 Leagues diftance, in the Eatitude of 11 3 degrees be:
ing about 100 Miles Circumference’, and contains 200 thou-
fand Acres of Ground. -+ "

That 'tis better Sitvated than the” Barbados ,not infefted with
Hurricanes 5 and is a mot} proper /fland for the growing of Ca-
coa, Tobaccoasgood as the beft Spansfh ; that it alfo yields Sa-
gar-Canesy Cotton, Ginger, -Indico, Anotto, Saffafras, Vanillos,
Anrasy and China. Roots, Rhubarb, -and feveral other Drugs;
Balfam, Fuftick, Lignum-Vite, yellow-Sannders , White-Wood,,
€edary Maftick, in great plenty and large.

That itisftored with Wild-Hogs, Piccaries, Armadillos, and
feveral other forts of Flefh, Fiflh, and Foew!, with incredible
plenty of Tortois. o N o i
" That within a Mile of it Eaftward, thereisalittte Ifland called
litlé Tubagos containing about'1300 Acres of Land’ being well -
‘ftored with Goats and Deer. = = '

** Thaton the South Eaft ide of Tabago (the greater )there is an
excellent harbour which will bea free Pore. - ' .

That this I/land is to be Plantéd under his Majefties Profeti- -
on, the'Englifb tohold in it 120 thoufand Agres.” © - *

- That each pérfori that pay§ § /. Paffage fhalthave given-them
for Inberitance, a Man 50 Acres,’a Woman or Child 15 Acres
each, to be fetled under a Regifter ; Liberty of Confcience to be
‘there allowed . nene but Romsan-Catholicks excepted : That their
Articles and Laws areto be feen at large, at'the Kings: Atms
in Birching- Lane from two till four of che Clock every After-
noon, Wwhere he willattend to treat at large about the Premifes.

To make the true Spirit of Scurvy-Grafs, and alfo thefe
which are now publickly Sold by the Names of Plain
Spirit of Scurvy-Grafs, axdthe Golden Purging Spirit
thereof. .

crec ‘ . ;
Ake a Bufhel, 2 or 3, moere.or lefs, of large freth Garden-
Scurvy-Grafs,bruife it well in a Stone-Morter, or Wooden
one, put it intoa Wooden Veflel, pour on fo much Water as
will cover it two hinds breadth-or thereabout, ‘put to it 2 or 3
‘handfulls of Salt, and a fmall quantity of Yeaft, let it\ﬁa‘n? a
: . 1474
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few days till it fermentsor works like Ale in tlie Ton; then
diftill it off in an ordinary Limbeck or Copper-Still, fave the
firfk ranning, for it is the true Spirit, which if you will have it
fironger rectify, ordifill it over againupon freth Scarvy-Grafs;
fave the firft running as before, and yowhavea vety ftrong, and
the true Effential Spirit of Scarvey-Grafs.

That which is ordinarily Sold for the Spitit of Scurvy-Grafs,
Plain and Golden Spirit, or ‘as they call it, is made thus,viz.

“ Take of Commonly proof Spirit,of the Strong;water-Stillers,
what quantity you pleate, 2, 3 or 4 Gallons, mor e ot lefs, as you
pleafe, infufe or fteep in it fo much Garden Seurvy Grafs as it can
well contain, let it fteep 12 hours, then itill it off, and fave the
* firft hali of what comes off, Which ftill ‘a fecond time , and fave
the firft half asbefore, and you have that Spirit which is com-
monly Sold ; which if youdiftill over again with frefh Scurvy-
Grafs, itwillbe yet ftronger.” . ,

Then take 2 quart of this Spirit, put itinaBottle, and put to
it three ounces of Follop grofs Powdered, flop it and let it ftand
warm either in a Stove, or by a good Fire for 3or 4 days, till
you feeit grow very red with tincture of the Follop,and then pour
it off clear, and this isthe Golden ['urging” Spirit, of which a
fmall {poonfull in a draught of Ale, Beer or Wine, is a moderate
Purge, - although it were to ‘be withed, ‘that there were a better
and fafer ‘way of Purging than'by this in:ulion in Strong-water,
being unfit for hot Bodies 3 though for theit profir, they who
fell it commend 1t alike to all. S

1. This wascommunicated by a worthy Gentleman, -

2 The firft Spirit is to be had, at the Houfe o” Mr. fohn Bull,
mentioned in page 136, where are alfo to be had, Marin'd Fifh,
(of which fee page 120, ) Oxfordfhire-Ale ; Cardamum- Ale,
and Bracket.. . : o T

3. His advice is, that to {ix Gallons of Ale there be put in a
quarter of an ounce of Follop, (‘which isa white Purging Fow-
der, ) andto the value of a Shilling, of the Spirit <f lcurvy-
Grafsright prepared as aforefaid. oS
* A Colle@ion of Letters about the improvement of Hu bundry -
and Trade, by Mr Fohn Honghton Fellow of the 'Royal Sociery.
The Author publi(beth thefe in fingle Sheets, and defigns one
about once a Month ; and alfo would be glad of a Correfpon-
dence with fuch whofe Studies or Endeavours incline thereto.

V2 © Lem:
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" Lemmingony and divers other forts of Salt,: are to be had at
Billings-gate, &¢.  And Portfes, or Mr. Alcornes Salt, may be )
- bought in wholefale of the Worthy Mr. Fobn Bindlos,a Merchant
at the two Blackamores-heads in the -middle of Abcharch: Lave,
who I fuppofeere long, will Lodge it in.a ‘War‘ehoufc in Lon-

don. » o

To page 119 about the Stewing.and Collaring of Eels may
beadded. That if the Ecls be alive, knock their heads againit
the Floore or Drefler and it kills them, rubtheir heads or tails
with a little Sand or Salv and then take off their Skin, which will
there begin to peele, wafh them clean, cutoff their heads, and
take out the Guts at the heads of the Ecls, roul them up round,
and when thus prepared, fcewer them, as in pageaforefaid.

Beef Suet to be bough‘t from time to time as occafion requires, -
beat it with a Rowling.in, take away the Skins and.chop it
fmal. ..~ o : Lo .

Ox-Guts mentioned pa'gé 136, being troublefome to pre
pare, are to be had ready done in Cheek, Laze.

Thereislately Publifhed a fmall Book the price whereof is.t s.
64d. with this Title, The. Cauntry-Survey-Book: .ot- Land-
Mcters Vade- Mecum.  Wherein the Principles-and .pradtical
Rules for Surveying of Land , arefo plainly (though briefly)

J delivered, thatany one of ordinary parts  (underftanding how
to addy [ubffralt, multiply, and divide,) may by the help. of
this fmall Treatife alone, and a few cheap Inftruments ealy to be
procured, Aeafure a parcel of Land, and with judgment and
expedition Plot it, and give the Content thereof; with an
eAppendiz, containing Twelve Problems touching Cemponnd In-

- tereft and Anunities y and a Method to Contract the work of Fel-
low[hip and Alligation Alsernate , -very confiderably in' many
Cafesi  Iluftrased with Copper Plates, by Adam Martindale,
a Friend to Mathemat'cal Learning.  Printed for. Robert Clavel,
at the Pea-coekin St. Pursls Church-yard, 1682, L
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