( 846)

Laft Winter , when the fevere cold had killed the little Crea-
tures, obferving the water thawed by the warmth of the room,
in' which it had ftood for a whole day witha fireinit, 1 found,
after 24 hours were elapfed, and another time, after 17 hours
were paffed, that fome living Animals appeared again in thac
water. When I fhall writenext, I intend, for further fatif-
fa&ion, to affertand confirm the truth of what I have related
by the teftimony of divers Eye-witnefles. I remain, Sir,

Delft,March 23,1677, Your,cre.

The Continnation of the Hortulan and Kural Advertifements,
promifed in the next foregoing Tralt 5 communicated by the
fame hand, Dr. John Beale,

He Tract of March, having, as to thefe Hortulan Obfer-
_ wations, ended with the fifth paragraph ; we now proceed

2o the
Sixth, whichis togivenotice, That the Gider- Engins for

the more fpeedy and commodious making of Cider and Perry,

(as thefe Engins are now made by Henry 4llun) maybe feen at

the Cabinet in Exeter-fireet near the Sawoy; andinthe Palace-

yard, Wefiminfter. They may be compared with the Cider-

Engin belonging to the Cider-houfes at Queen- Hyth, as alfo

with thofe belonging to the Cider-houfes beyond the Tower ;

and with the Engins invented by Mr, Wolridge of Petersfield
in Hampfbire, and the formerly mentioned in IV, 124, s83. An

Ing®hious Gentleman in this neighbourhood, the Owner of

Clifton, a wile hence, havinga Corn-mill and a Malt-mill , on a

ftream near hishoufe, hath lately built a Cider-mill on the fame

ftream, where it runs through his Orchard, andtis faid to grind

Fruit perfe@ly well,and withincredibie difpatch, Theupper

ftone is fitly hollow’d. The work done by an ingenious Joyner

or Carpenter in a neighbouring Village, And I hear, that
others are now devifing to make Cider-mills, like Malt-mills
to be drawn about with a Horfe or two, as their occafion fhal]
require, Mr.Yarranton inhis Improvement and Dialogue,p.106,

&re. defcribeth the Wind- mills and Water-mills, which he had

feen among(t Forreigners for the great benefit of the Cloathing-

trade. Ihave long fince feen three Mills,a Paper-mill,a Fullers-

mill for thebenefic of Bewdley, and a'Mill to grind Scyths and

other Utenfils of Husbandry, on the fiream which feeds the

three
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three fair Fifbpondsat Hurcours-lodge, near Kiderminper in
Worceferfhire. And 1 have marvailed, that in this Age ‘of ex-
pert Engineers amongft us, we have not yet any Floating-mills
to grind Corn upon fome of our Rivers, as in Framce. I
thought it a-ftrange and pleafant fight, when the Loire about
Orleans was all over cover’d with thick Ice, to fee fome hup-
dreds, aswe thought, of their floating Corn-mills drawn up
into the Loéret, within fight of the Spring-head, from which
the River flows immediately. We may have
need of fuch help,where Wears *, which hine  *Wears are dtifici-
der the making of our Rivers navigable, 2 5;:’}'0;:;;2::{:
fhall be broken down. Some yearsagd I have i grest Rivers, 10
feen Engins bovght at London about 44 or  liader raifea part of
s /. price, to grind Wheat or Bread-corn by m;,{,';‘i'iffi'w;‘?.
the hand-labour of a man, fufficient fora full = muft al bedemolifp’e,
Family, without much charges. And fo was Z:{:;:,{";;ﬁg;;{:""
all our Malt groun’d by domeftick Malc-
mills, in my memory. The Ancients did grind all their Corn, or
pound it in Citiesand in Armies, evenin Rome, inthe Age of
her grandeur, by mens handy labour. And becaufe many do
difcourage themfelves from planting Cider-orchards, faying,
that if they had the fruit,they fhould yet want many matters too
coftly for them: For their fakes, I fhall here inftance, that inall
the neighbourhood round about us,they that make 20 hogfheads
of Cider yearly,and muchmore, do pound all their fruit in
Troughs, made for the purpofe deep and ftrong, with broad-
feeted pounders, one, two,or three (as their need requireth)
pounding together in the fame Trough, And to me they hold
the paradox ftoutly, That without more coft or trouble, this
is the beft and cheapeft way. Workmen are cheaper in the
Country at fome feafon, than in-fome Cities. And ’tisa charity
to employ Men that want employment, rather than Beafts ; and
fometimes tis unfafe to truft, either to the Winds or to the Wa-
ter. The Needle-makers will -not take it well, that Needles
fhould be made as eafily, and cheap as Pins: Nor Glafs-houfes,
that Glafs fhould be made malleable.

Sir, you faid very well,that Cider-Orchards and Houfhold-
Gardens are convenient Adjunéts for Trades-mens granaries,
N.131.p.796. But perhaps the truth of that expreflion extends

¢T further
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further tamyot: are awareof. I fhallexplainit by Inftances,
which are here apparent before-our-eyes; and do feem to me
worthy to be confidered i roft other parts of Englexd. Ci-~
der (you know) cofts no fuel to brew it, and the labour is bue
oncein the year. ’Tis drawn by divine Chymiftry ; o many
"Erees, fo many huge Alimbecks, which attend to that divine
work conftantly all the year ; they need no Furnaces, to fend
foreha corroding finoak to choak all the City, to ftrangle them
into Confumptions, and to corrupt all beawties and amenities.
Neither Iron, Steel or Marble can refift the fumes of Brewing-
houfes; whereas Ciderisof a thoufand kinds (’tis as hard to
number all forts of Apples.and Pears, as to number all forts of
Grapes and Figs,) properto cure many difeafes; and a kind
vehicle for any healing Vegetable, or other Medical matters.
To fpeak modeftly and without an by perbole.; the Cider of
the beft Pepins duly ripened and kindly fermented, isa pecu-
liar remedy for the Confumption 5 and generally all firongand
pleafant Cider (as we have here) exciteth and-cleanfeth the
ftomach (which, if foul, is efteem’d by famous Phyficians the
Mother of all difeafes:) It ftrengthneth digeftion and infal
libly frees the Kidneys and Bladder from breeding the Gravel
and Stone.  This is (aboveall) the peculiar excellency of the
right Red-ftrake of Irchin field , -when it efcapes all fophifti-
cations.  But that which makes Cider fitteft to accompany
the Trades-mens granary, is, that if it be made of right Cider-
fruits , fo thatit be full bod.ed, and ftrong,it will ho!d good
without decay, and will yearly be much improved for fome
years, tothe next plentiful year ; ‘as ufually it fallsout , and
beft of allin large Veflels; the larger, the becter. Trades-
men fhould not be for bottled-Cider, which is commonly more
windy, than healthful, It hath been tried from my Child-
hood'in Veflels of 14, 15, or 16 hogfheads, of the free hou-
fhold meafure, containing between 6o or 70 Statute-gallons,
I have been often told, that Sir. Fohm Winter.had a Vefiel,
which contained 30, or at leaft 28 hogfheads. So that now for
a fitmatchto a Grarary (as Cider increafeth here ) we have
need to think of the great Veflel at Heydelberg, defcribed in
your Numb.130. p.768. 1f it be the fame Veflel, which
was made by Mishael Vernains, and holds good (till; ic muft
beof long durance. For,this Cooper was famous (as I have
it
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it from good Authars) for making fucha huge Veflel for Prince
Frederick Ele&.Palatine of Meydelberg, An. 1591, Avd afar
greater, dn, 1593, 1598. for Prince Hewry Fulius, Duke of
Brunfwick, Sir Jobw Winters Veflel is faid to be hpoped with
‘Plates of Iron; thefe with Timber. To conclude this point
foberly; When the Citizens .fhall ordinarily drink Cider
well-diluted, as the Fremch drink Wine , and as the fober
people in all our Cider-countreys drink their wafhings of
Cider (as they call it) .and Cider well diluced in_the grinding
time, andas they drink in.Losdss their Six fhilling Beer, I
am perfwaded, it will much conduce to the health, which is
the life of the people; For, Nomeff vivere, fed valere, vita.
And I have often heard Labouring people affirm , that they
are more {trengthened for hard work by Cider largcly diluted,

thanby very good Beer. e
Yot I have much more to fay {or Houfhold.Gardens, as a
fic Match for Granaries. Cato, the Oracle of Rome , under.
takes by copiousInftances.in his pofitive ftyle, .that Coleworts
are a cure for all Sores and Difeales. His Univerfal medicine,
Goleworts and Cabbages , witha little care., hold out feven or
eightmonths. ##e have them all the year round ; good fauce
for Bacon as red as any Rofe, as they have it in Herefordfbire,
where the Swine will get a fhare of the fruit, which fal from
tbeir hedges: And the Bacon of New Forreft is generally
cominended. . Thefe are in good houfes always at hand;  and
may be eafily drefifed without wafte of much time. But Roots
of all forts, Rapes, Turneps, Carrots, Parfneps, Skirrets, Po-
tado’s, do challenge the precedence before Granaries: They
are a kind of wnder-ground Granaries, and do ofttimes.hoid
out, when Corn failesh ; fpecially the Potado’s of .Barbados,or
of Virginia. The Potado’s of Barbadss (in our frefh memo-
ry) relieved lIrelandfrom two years Famine, when their-Corn
failed there : As Chefnuts relieved Framee in. the extremity of
theirCivil war, whep their Ploughs were forfaken. Thefe
Potado’s coft little or-no culture, for tenyeavs rogether, be-
ing only .covered with Fern, or other light muck, and that
turn'd in with the.Earth 5 and two. oy three Roots, as often as
there i1s accafion totake any of them up forufe. And they
fhould be taken up, here and there, (by fmall parcels)) where
5T 2 they
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they grow thickeft, A few Acres of thefe will rua far to
furnith a City, and the Countyy roand about;

Before and fince you gave notice of them from me to the
R.Society, they havebeen fold in- the Markets of Briffsl and
Wells, ac the price of four fhillings per-buthel’; dear enough
in refpe@ of the eafie propagation and eafiy culture, and
cheap enough in- refped of their ufe, Children of poor
peop'e thereabout, eat themraw (inftead of Bread and other
food) without hurt. Some do roaft them in Embers, as they
do Wardens ; fome- do boyl them, peel them, and eat them
with Bucter and Pepper, either ferved ‘whole, or chopt, as
they do Parfneps,  Some do ftrengthen their Beer or Ale , or
make good Drink with them.  So they are, to thew, inftead of
CornandMalt, and an acceptable Treat.  Every way they are
a ftrong and wholefom nourifhment for Labourers, Some do
parboy|- them flightly , peel’them, and mince or cut them in
fmall bits, ‘mingle them with flices of Fat. flefh, feafoning all
to their palate, and bake them in Pyes or Paftyes 5 and they e-
fteem them a reflorative delicacy, notmuchinferiour to Arti-
chocks. Arcichocks wereonce a dainty for Emperours, faith
eMuffet ; and were (in -his rémembrance) fold for a Crown
apiecein England. Now they are cheap, and vulgar in Frasce -
for more than half the year ; and are eaten raw there- with
Pepper and Sale when no bigger than a Cloak-button, or
fried in fweet Oil or Butter, or drefled to their mind , when
they come to full maturity. Sir Hugh Platt hath taught us,
how to keep ripeArtichocks greenand frefhfor all Chriftmas,
in his Fewelboufe, chap. 1. and for Eafter, in his Glofet, 2. 69,
S0 we may have them young, or ripe for the whole year round,

To return to Pozado’s ; I obferve them to grow-and profper
abundantly in much differing kinds of Soil, from the North
of Shropfbire to the Sea coaft of Dorfetfbire. But they like
not a ftiff and ftrongland. I tried them two years ina ftrong
Wheat-land, and could get- no good of ‘them there. Ail the
Roots, which were there generated, were little bigger than
the bulbs of Saffros. In light and hollow-land of the hotteft
ferment- (which is commonly of little worth for Corn o Pa-
flure, ) there Potado's thrive beftand tafte beft.  But now I

am at adifficulty , whether the great difference, which-we
find
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find in the relifh, be fromthe differing kinds of the Potado’s
of Barbades and Virginia ; or, whether thofe differ in kind (for
both have the fame refemblance above-ground,) or whether the
difference, which we find, be only from the diverfity of the
Soyl.

yl"hat the Soyl makes a great difference, and that all may be
careful to chufea fit Soyl for their Garden-diet, [ fhall here
offer fome notable Inftanees to proveit.  All the people here,
(the very vulgar,) do find the Carrots, and Turaeps or Rapes,
from the common Fields of Meriot, eight miles from hence,
Weftward , far to execl othex very good Turneps and Carrots
in fatnefs and pleafing relith. And Cabbage-plants from the
wide Fields of Lydiard, weftward of Taunton (where they
have a rich reddifh Soyl) do fo far excel all other. the beft
Cabbage plants, that thefe Lydiard plants are bought in ail
places at 8o miles-diftance, - In the Spring-time, when the
ways are pretty deep, I fee many Horfes pafs through this
Town laden with Lydiard-plants, which they fell here; andin
all Town many miles beyond Salisbury. All call for Lydiard-
plants, and give more for thew than for many other. They
become foonev;and furer,and fweeter Cabbages. And Garden-
plan's are fometimes muchy altered in tafte and properties, by
the accidentsof the year, Inadroughty Summer, the Plague
then being hot in London, we had Carrots in Northamptonfbire
from a kind Soyl, were they were wont to be very good ; but
then forank, dry, and earthy, that we could not endure tofee
them on the Table.

I hear that the Turneps of Hackney are better than other
Turneps about London. We have here very good Turneps,
white and yellow, which are fatter and efteemed more reftora-
tive. Butall England-wants the Bohemian Turveps , blood-
red on the cutfide ;. which are extold by Muffet (as he tound
them in Prague ) to be fo reftorative and delicate, thatthe Em-
perour himfelf nurfeth chem in his Garden.  Thefe Arguments
I produce to invite them that have the kindeft Soy!I for thefe
snderground Granaries, Potado’sand Turneps, to get themim-
mediately from Barbados 5 Jamaica and Pragae, by Merchants,
at the firft hand, before they be degradedyor any ways vitiated
by more ugkind Soyl.  And fince there is a peculiar fort of

Elack
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B'ack Mulberries,"which do far excel the reft for our Junkets,as
allour old Books tell us all along down, till within thefe
1200 years, wemuft fend for them to WVaples or Sicily, or to
Perfia, whence our Silk.trade came. The White Mulberries
(as we call them) are for the fineft Silk,

The Spanifh Potado requires diligent culture, much Sun,and
alight and pregnant Garden-foyl. In the modern Latin the
are called Glandes Malacenfes, being brought into Spain from
Volez Malaga, a Province in dmerica.  They report that more
than a dozenof theic huge Spanifb Ships were brought at one
time to Sewsl in Spain, fully fraighted with thefe Potado’s, and
were focn difperfed ail over Spain.  Wefay , the Spaniard is
flew at every thing: Bk they may fay, The Eugitfbman in
many parts of Englapd, is more {low at the beft Improvements
of our own Country 5 witnefs our want of Viseyards, of
Groves,of Mulberries, of the beft Cheftnuts, Wall- nuts, Figs,
Almonds , whichare wanting in molt pares, and do not refufe
to grow in eur Climate, Mr, Hughes,in his dmerican Phyfician,
faith, The Potado’s of Famuaica , and of the Leeward Iflands,
Barbados, ¢re. do much exceed Spawifh Potado’s, and are the
beft , ‘the molt wholefom and delicious Root in the whole
World ; that fome of the Roots are yellowifh, orof a golden
colour, fome white. We wifh again, that we had them of all
forts at the firft hand, to betried in light and quick Land, a
litle fhelving towards the South.  Mufbroms and the Tnberes
or Twberafrom Libys, were the choiceft delicacies of Rome for
many Ages.

Bur .I' am not at leifure to ferve Luxury 5 yet 'tis better,
we fhoukd have the beft at home, than be always at the charges
tofend for them.  And ’tis probable that cur own Native foyl
will make them wholfomfor Englifbmen.



