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{o,as that the heatis conveyed to all parts of the bottom and (ides of the
Furnace. Then whereas they were wont to pump cold Liquor into the
Boyler to fupply the wafte in boyling, whereby the Boyler was checked
fome times ten hours : Sir Nicolas hathnow a Veflel of Lead, which
he calls a Heater, placed at the end of the Boyler, and a little higher,
fupported by Barrs of Iron as before, and fill’d with Liquor, which by
a conveyance of heat from the Furnance, is kept near boyling hot : and
fo continually fupplys the wafte of the Boyler, without hindring the
boyling. Thirdly, by puttingindue proportions of kron from time to
time, intothe Boyler. As foon as they perceive the Liquor to boyl flow-
1y, they put in more Iron, which will foon quicken it.

Befides, if-they do not continually fupply theboyling Liquor with
Iron, the Copperas will gather to the bottomof the Boyler and Melt.
And fo it will do, if the Liquor be not prefently drawn off from the
Boyler into a Cooler, {o{oon as it is enough.

The Cooler is oblong, twenty fect long, nine feet over at the top,
five feet deep,taper’d towards the bottom,made of Tarras.Intn this they
let the Liquor tun, {o foon as it is boyled enough.  The Copperss here-
in will be gathering or {hooting fourteen or fifteen days : and gathers
as much on the fides as in the bottom ; f¢. above five inches thick. Some
put Bufhes into the Cooler, about which the Copperas will gather. But
at Deptford they make not ufe of any.

That which fticks to the fides, and to the Buthes, is of a bright green,
that in the bottom, of a foul and dirty colour.

Inthe end of fourteen days, they convey the Liquor into an other
Cooler, and referve it to be boyl’d again with new Liquor.

The Copperas they fhovel ona Floor adjoyning, fo that the Liquor
may drain fromit into aCooler.

The fteam which comes from the boyling is of an acrimonious fmell.

Copperas may be boyled without Iron, but with difficalty. Without
ity the Boyler will be in danger of melting,

Sometimes in ftirring the Earth on the Bzds,they find pieces of Cop-
peras produced by lying in the Sun.

An Accoxnt of the Salt Waters of Droytwich in Worcefterfhire s fent
by Dr. William Cole from Dr. Tho. Raftell, who bath lived many
" years upon theplace, and hath there f¢veral Phats of bis own
SIR,
HA—ving heretofore feen in fome of the Tranfaé&ions of the Royal So-
ciety,Queries concerning the Salt-Springs inChebire,and not hear-
ing of any account hath been given them ot ours in Worceterfhire ,
(which I hoped fome more ingennous Pen would havedone before this
time, 5 to fatishc the defire of fome friend, I have made as exadt tri-
alls of our Brine as Icould, that1 might be able in fome meafure to
givean Anfwer to the Chefire Queries,” which if they arenot anfwcr(i
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ed (o fully as expe&ed, in what I am deficient (if Imay know ) I fhall
be ready to givean Anfwer ; in the mean time 1 hope my Endeavours
willbe accepted, and I Pardoned.

Quer. 1. What kind of Tountry it is where the Springs are, and
what places grow aboat them? .

Anfw. The Country, is neither plain,neither hath it any great Hills,
but many fmall rifings,the greateft Hills near us being the Lichie within
{ix miles,which fome call Look bigh, fuppofing it to be the higheft ground
in thefe parts, becaufe the Springs that rife there,runinto the North and
South Seas; near to which are Clent Hills about the fame diftance. On
the other fide the River Severn are AberlyHills at about feven miles df-
ftance from us. There are many Salt Springs about the Town, which
is feated by a Brook-fide called Salwarp-Brook, which arife both in the
Brook and in the ground uear it, though there are but three Pits that
are made ufe of.

For the Plants growing about the Springs I find no other varieties
then in other places, but where the Springs are falteft there grows no-
thing at all, but by the brackifh Ditches there grows After dsticus with
apale Flower, which I find no where clfe with us.

Quer.2. Whatis the depth of the Salt Springs ?

AnfThe depth of them is various;fome rife on the top of the ground
which are not fo {alt as others : thofe thatare in the Pits we make ufe of
arewvaricus alfo. The great Pit which is called Upmich Pitis 30 foot,deep
in which are threedittin@ Springs rifing in the bottom, one comes into
the Pit North- Weft, another North-Eaft, the third South-Eaft, which
is the richeft both in quantity and qualitysthey all differ in faltnefs,which
1 can give no exa@ account of, it being impoffible to feparate them but
there will be fome mixtures The Pit is about1o. foot fquare, the fides
are made with {quare Elms joynted in at the full length,which I fuppofe
is occalioned. by the faltnefs of the ground which appears tome to have
been a Bog,the furface of it is made of athes. That it was originally a
Bog Iam induced to believe, for not many years fince digging to try
the foundation of a Seal (‘for fo we call our houfes we make Sale in)
thruft along Staff over head.

Quer.3. Whether there are any hot Springs near?and whether the wa-
ters of the Sale Springs be colder then other water ?

Anfw. There are no hot Springs near us : for the coldnefs of the brine
it is generally colder than other water,yet it never freczeth,but the rain
watcer that lyes upon the brine (in extream hard Frofts) will freez, but
not much.

Quer.4. What kind of Earth itis ? and in digging whether there are
any Shells ¢

Anfw For Shells I never obferved nor heard of any.For the nature of
the Soil about the Town on the lower fide it is ablack rich Eatth,u?ldec
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which two or three foot is aftiff gravelly Clay,then Marle. Thole that
make Wells for freth Water, if they find Springs in the Marle, they ar¢
generally fre(h, but if they fink through the Marle,they come toa whitifh
Clay mixed withGravel,in which the Springs are more or lefs brackith.

Quer.5.How firong the Water is of Salt 2 and what quantity of Brine
the Pits yeild ?

Anfw. In the great Pit at Upwich, we have at one and the fame time
three forts of Brine, which we call by the names of Firft-man,Middle-
man,and Laft-man, thefe forts are of different fixrengths 5 The Brine
is drawn by Pump, for that which is in the bottom is firit pumped

out, which is that we call firfk man, @~c. That I might make an exa&
trial of the ftrength, T made me a quart that contained 2 4. ounces Troy,
of diftilled water, which quartbeing filled with the firli Brine befides
the tare of the quart weighed 29. ounccs, which made 7. ounces and
3. deachms of Salt without anyaddition; the next day I weighed the
fame Salt again,and it weighed 7.ounces and 6. drachms,by which it ap-
pears this Brine yicldsabove afourth part Salt; fo that 4 Tuns of Brine
mike above one Tun of Salt. Thefame quart filled with Middle-man,
which is the fecond fort of Brine, weighed 28. ounces, Ialfo weighed a
quart of Brineasit came immediately out of the Springs which weigh-
ed 28. ounces and the third fort 27, ounces, fo that what the firft gets
the laft loofeth, which doth precipitate as much in 24. hours as ifit
ftood much longer time.

The quantity of Brine that this Pit yiclds every 24. hours is as
much as will make 450. Bufhels of Salt, which is drawn out twice or
three times a day, for fo oft we ordinarily draw, and that as long as
the Pump will goe.

In the beft Pit at Netherwich a quart of Brine weighs 28. ounces
and a half, this Pit is 18, foot deep, and four foot broad, and yields as
much Brine every 2 4. hours as makes about 40. Bulhels of Salt, there is
but one Spring in the Pit that comes in 2. foot and 8. inches above the
bottom,

The worft Pit at Netherwich is of the fame breadth and deptb as the
former, a quart of Brine out of which weigheth 27. ounces and yields
asmuch Brine dayly as makes about 30. buthels of Salt : inthis Pit are
three Springs,two in the bottom,and onc about two foot higher; thefe
Pits are within {ix yards one of another.

Thefe Pits arc near the Brook, the great Pit on the North fide, and a-
bout a quarter of a mile lower the two leffer Pits on the South fide.

Raer. 6. Whether the Springs yield more or lefs Brine at one time
than at another ? ‘

Anfw. In the great Pit I find little or no variation, either in quality or
@irength of the Brine, but the Springs in the other Pits arc augmented

by much rain, and yicld lefs Salt.
672 A”f'g
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Quer.7. What is the manner of their work? whether there is any
thing ufed to make the Salt granulate ? and whatit is ?

Awnfw, For the manner ot our Work, thatevery man may know his
own proportion,the Brine is divided into Phats wallings,a Phat walling
isdivided into 12. weaker Brines, and every weaker Brine is divided
into 8. burdens, every burden being a Veflcl that contains about 32,
Gallons, wherceof every one hath'6. burden of Firft-man, 6. of Midd!e-
tnan, and 6 of Laft-man,fo that every man hath notonly his juft pro-
portion in quantity, but in quality alfo.  This Brine is carried in Coo-
lers to every mans Seal, by 8. fworn men, which we call Mafters of
the Beachin, and 4. Middlezmen , and there putinto great Tuns for

ufe

The fucl which was heretofore ufed wasall wood, which fince the
Iron- works,is fo deftroyed thatallthe Wood at any reafonable diftance
will not fupply the Works one quarter of the year, fo that now we ufe
almoft all Pit-Coals which are brought to us by Land 13, er 14.
milcs. :

For the Phats we boil ourBrine in,they are made of Lead caft into a
flat plate 5. foot anda half long, and 3. foot over, and then the fides and
ends beaten up,and a litgle rais’d in the middle,whichare fet uponBrick-
work which we call Ovens, in which is a Grate tomake the Fire on,and
an Afh-hole which we call a Trunk; in fome Sealsare fix of thefe Pans,
in fome 5.fome 4.fome 3.fome 2. In each of thefe Pans is boil’d ata
time as muchBrinc as makes 3 pecks of white Salt,which wecalla Ladcs
and is laded out of the Pan with a Loote, which is a pannel beard put
ilope- ways, on a ftaff about 3 foot Long 5 and put into Barrows,which
-are {et inBaftalls over vddlels we call Leachcoms,that the Brine may run
from the Salt, which. Brinec we call Leach, with which we drefs our
Phats when the cold Brine they tir(t filled with is fomething boil’d a-
way, In thefe Baftalls the Sale ftands till it is dry which is about four
hours, then we carryitinto Cribs (which are houfes boarded in the
bottom and fides ) where it is kept till Sold, which is fomctimes halfa
year or 3. quarterss in which time if the Cribis good,it will not wafte
atwelfth part, the Salt it {clf being of {o firong a body, whereas in Che-
frire they are forced to keep their Saltin Barrows in Stoves todry it
and make it no fafter then they fell. :

For claritying our Salt we thould have little need, were it not for duft
accidentally falling into the Brine, The Brine of itfelf being {0 clear
that' nothing can be clearer : for clarifying it weufe nothing but the
Whites of Eggs, of which we take a quarter of a White,and put it into
a gallon or two of Brine,which being beaten with ones hand, lathars as
if it were Soap,a finall quantity of which froth put into cachPhat,raifeth
all the fcum,{{o that the White of onc Egg will clarifie 20, buthels of
Salt) by which means our Salt is as white 1as any thing can be, nei-
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ther hath it any ill fovour, as that Salt hath that is clatifi.d with
bool.

For granulating it we ufe n- thing at all,for the Brine is 0 for.rg of it
felf,that unl.fs it be often ftirred,it will mkeSalt as big grained as Bay-
falt 1 have boyl*d Brine toa (,andy hight, and it hath produced clods
of Salt asclear as the clearelt Alum, like Til: of May Salt, {o that we are
neccffitated to put a fmall quantity of Rofin into the Brine to make the
grain of the Salt fmall.

Quer. 8. What are the feveral forts of Salt?

Anfw. Befides the white Sale Thave fpokeof, we have another fort
which we call Clod-Salt,which grows to the bottoms of the Phats that
after the white Saltis laded out, is dipged up with a picker (which is
madc like a Mafons Trowel,pointed withStecland put npon a (ot (<)
this is the firongéft Salt L have {een, and is moft ufed for falting Bacon
and-Neats Tongu:s, it makes ‘the Bacon redder than other Salt, and’
makes the Fat eat firm: if the Swine are fed with Matt, it hardens thc
Fat almoftas much as if fed with Peafe, and falted m(h white Salt.

is very much ufed by Countrey women to put intg their Runiet- Pots
and(‘ds they'fay Jis better for their Che fe’s thefe cIoHs,are ufcd to breil
meat with being Yaid on coals,we account this Salt to'be too {trong tofalt
Beef with, it taking away too much of its fwectnefs.

A-hitd fort of Salt we have which we call Kuockings, which doth
candy on the Stailes of the Birrow, as the Brine runs from the Salt after
itis laded out of the Phats: this Salt is moft ufed for the fame ufes
as the clod Salt,though it is not altogether fo frong.

A fourth fort we have which we call Scrapings, that is a courfe fort
of Salt that is mixcd with drofs and duft that cleavesto the tops of the
fides of the Phats, this Salt is fcraped off the' Phats when we reach them-
((hat is when we take our Phats off the Fires to beat up the bottom )
and is bought by the poor fort of people to falt meat with,

‘A tift fort'is Pigeon Sale, which is nothmg but the Brme runhing out
through the crack of a Phat, and hardens 'to a clod on the outfide over
the fire.

Laftly, the Salt Loaves are the fineft of the white Salt, the grain of
which is made fomething finer then ordinary that it may the better ad-
here together, which is done by adding a little more Rofin,and isbeatcn
into the Barrows whenit is laded out of the Phat,

Quer. 9. "'Whether our Salt be more or lefs apt to diffolve in the air .
than other Sale?

Anfw. It is not foapt to diffolve,as Chefbire Salt,nor as that Salt that
is made by diffolving Bay-Salt and clanfymg it, Whlch is called Salt upon
Salt,which appears by our long keeping it wnhour any fire. Whether it
will keep b:tter thanFrench Sair 1 have made no trial, but T fuppofe it
will,for fuch reafons I fhall give inanfwer as to the goodnefs of ouroSﬂr.

“l”'



(1064)

Quer, 10.Whether our Salt be as good to powder Beef or other Fleth
as French Salt ?

Anfw. Ltis, and I believe there cannot be better white Salt then ours
for leveral Reafons.

1. There is none can be whiter,and confequently more free from drofs.

2. It is the weightielt as1 have feen my felf, and beeninformed by o-
thers,for the baggs of Salt I have ufually {een brought out of Chefpire on
‘Horleback, contain 6. bufhelsand a half or 7. bufhels, whereas the beft
Horfes that carry Salt from hence (if they carry it above §. miles) carry
not above 3.Grike and 3. pecks,or 4. firike. A Winchefter bufhel of our
Salt weighs halfa hundred weight, fo that it muft neceffarily follow,
the weightye(t and drieft muftneeds be the beft. .

3-In thetime of the firt Duteb-Warr,our Salt was carried down into
the Weft, where they had before none but forreign Salt, where at the
firlt ufing ours, they complained that it made their meat too falt,
which was becaufe they put as much of ours on theirmeat as of others:
if fo, it muftbe better then Freach Salt. Thisaccount I had from him

hat carried our Saltinto thofe parts.
t  4.lhavebeenaflured by many that have made ufe both of ours, and
Chefbire Salt, that both for Flefh and white-meat they muft lay on more
of Chefhire Salt thenours.

5. It doth preferve all forts of Fleth for long Voyages,viz. to Jamai-
ca, as well as any, which hath been lately tried.

6. have feen Herrings that have been falted with our Salt in Ireland,
and brought over to this Town,which have been whiter and better taft-
ed than thofe falted with Bay Salt,

7.1t is an ordinary way of powdering Beet withus, to give it but
one Salting tokeep it the whole year.

Ifit is asked why we ufe not Iron- Pans as in Chefbire and other places?

There have been tryals made both of forged Iron-Pans and caft-Iron.
The former the firength of the Brine doth fo corrode, that it quickly
wears them out; the lateer the Brine breaks.

SIR, Ifthere is any thing more of which you defire an information,

1 fhall (ifImay know it) indcavour to inform you, that am

Droytwitch March Your bumble Servant

the 16th, 1678,
THO, RASTEL.
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