
’The Defcriptkn^ Culture^ and
by Mr.Winthorp*

n P H e  Corn, ufed in New- England before the Planted there,
X  is called by the Natives, Weaehin fknown by the name of Mays in 

fome Southern parts of America, where, and even in the Northern 
parts, amongft the Englifh and Vutchy who have plenty of Wheat and 
Grain, this fort of Corn is ftill much inufeboth for Bread, and other 
kind of food.

The Ear is for the moft part,about a (pan long, compofed of feveral, 
commonly 8 . rows of Grains, or more, according to the goodnefs o f 
the Ground; and in each row, ufually above 3 0. Grains. Of various 
colours,3s Red, White, Yellow, Blew, Olive, Greeniih, Black, fpeeked 
ftriped, &c.(ometimes in the fame field, and the fame Ear. But the 
White and Yellow are the moft common* .

The Ear iscloathed and armed with feveral ftrong thick Husks. Not 
only defending it. from the Cold of the Night ('being the latter end of 
September in fome parts before it be full ripe) and from unfeafonable 

Rains: but alfo from the Crows,Starlings and other Birds* which be
ing allured by the fweetnefs of the Corn before it hardneth, come then 
in great flights into the fields, and pecking through the top of the Co
ver, devour as far as they can reach,

The Stalk growcth to the hight of 6. or 8. feet; more or lefs,accord
ing to the condition of the Ground, or kind of Seed. The Virginian 
groweth taller than that of New England* And there is another 
fort ufed by the Northern Indians far up in the Country, that groweth 
much (horter than that of NewEngland. rTis always joyntedlikea 
Cane.' And is full of Tweet juice, like the Sugar-Cane. And a Syrup 
as fweet as Sugar may be made of it > as hath been often try’d. And 
Meats fweetned with it,have not been diftinguiihed from the like fweet- 
ned with Sugar. Trial may eafily be made, whether it will net be 
brought to Cryftallize or (hoot into a Saccharine Powder, as the juice 
of the Sugars Cane.

At every joynt there are longLeaves almoft like flags,and at the top, 
a bunch of flowers, like the blofToms of Rye.

It is Planted between the middle of March and the beginning of 
June. But moft commonly from the middle of April to the middle of 
May. Some of the Indians take the time of the coming up of a Fifty, 
called Aloofes, into the Rivers. Others of the budding of fome
Trees.

In the pure Northerly parts,they have a peculiar kind calld Mobauky 
Corn, which though planted in Jun, will be ripe in feaftnv. Th& 
llalks of this kind are fhorter, and the Ears grow nearer the bottom of 
the ftalk, and are generally of divers colours*. The
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( ic€6)
The manner of Planting is in R ew syat equal diftance every way, a- 

bout 5. or d.ffkwThey open the Earth with an Howe,taking away the 
furface 3. or 4. inches deep,and the bredth of the Howe and fo throw 
in 4. or 5. Granes^ a little diftant one from arother, and cover them 
with Earth. If twjofor three grow, it itiay do welh For fomeof them 
are ufually deflroyid by Birds, or Moufe-Squirrels.

The Corn grown up an hands length,they cut up the weed$,and loo- 
fen the Earth, about it, with a broad Howe; repeating this labour, as 
the Weeds grow. When the Stalk begins to grow high, they draw a 
little Earth about i t : and upon the putting forth of the Eare, fo much, 
as to make a little Hill, like Hop-Hill. After this, they have no other 
bufinefs about if, till Harveft. .

After *ris gather’d,it muft, except laid very th in , be prefently ftrip- 
4>ed from the Husks V otherwife it will heat, grow mouldy, and fome- 
times fprout. The common way ('which they call Tracing) is to 
weave the Ears together in long Traces by fome parts of the Husk 
deft thereon. Thefe Traces they hang upon Stages or other Bear
ers within doors, or without -, for, hung in that manner, they will 
keep good and Tweet all the W inter after, though expofed to all wea
thers.

The Natives commonly Tbrefh it as they gather i f ,  dry it well on 
Mats in the Sun, and then beftow it in holes in the Ground (which are 
their Barrf^) well lined with withered Grafs and Matts, and then co
wered with the like^ and over all with E a rth ; and fo its kept very Well, 
till they ufe it. *

The Englifhhave how taken to a better way of Planting by the help
o f t he Plough y in this manner , In the Planting time they Plough An
gle Furrows through the whole Field,about d.feet diftant, more or lefs, 
as they fee convenient. T o  thefe,they Plough others a crofs at the fame 
diftance. Where thefe meet they throw in the Corn, and cover it either 
with the Howe,or by running another Furrow with the Plough. When 
the Weeds begin to overtop the Corn,then they Plough over the reft o f 
the held between the Planted Furrows,and fo turn in the Weeds. This 
is repeated once, when they begin to Hill the Corn with the Howe > 
and fo the Ground is better loofened than with the Howe, and the 
Roots of the Corn have more liberty to fpread. Where any Weeds 
cfcape the Plough, they ufe the Howe.

Where the Ground is bad or worn out,the Indians ufed to put two or 
three of the forementioned Fifties, under o r adjacent to each Corn-hill, 
whereby they had many times a Crop double to what the Ground would 
otherwife have produced.

The Englijhhave learned the like Husbandry, where thefe
jcoine up in great plenty, or where they are near the Filhing* ft ages  ̂
having there the Heads and Garbage of Cod-fifh in abundance, at 

;iio charge but the fetching; " T he

 D
ow

nl
oa

de
d 

fr
om

 h
ttp

s:
//r

oy
al

so
ci

et
yp

ub
lis

hi
ng

.o
rg

/ o
n 

13
 A

ug
us

t 2
02

1 



flo*7>
The Fields thus Ploughed for this Come, after the Crop is off, are 

almoft as well fitted fot Englifij Cforn,efpecially Summer Grain,as Peaf- 
on or Summer Wheats as if lying fallow, they had had a very good 
Summer Tilth.

The Indians, and fome Englijh ('efpecially in good Ground,and well 
fifhed) at every Corn-hill, plant with the Corn, a kind of French or 

. Beans; The Stalks of the Corn ferving infteadof Poles for the 
Beans to climb up with. And in the vacant places between the Hills they 
will Plant Squafhes and Pompions; loading the Ground with as much 
as it will bear. And many, after the laft weeding,fprinkle Turncp-feed 
between the Hill$> andfo, after Harveft, have a good Crop of T u r
tle ps.

The Stalks of this Corn, cutup before too much dryed,. andfo laid 
up, are good Winter-fodder for Cattle. But they ufually leave them on 
the Ground for the Cattle to feed on. The Husks about the Ear are 
good Fodder, given for change fometimes after Hay.

The Indian women flit them into narrow parts, and fo weave them 
artificially into Baskets of feveral fafhions.

This Corn the Indians dreffed feveral ways for their food. Some
times boyling it whole till it fwelled and became tender, and fo either 
eating it alone, or with their Fifh or Venifon inftead of Bread. Some
times bruifing in Mortars, and fo boyling it. But commonly this way, 
viz. by parching it in Afhes, or Embers, fo artificiatty (lining it, as 

without burning, to be very tender,and turned alrooft infide outward, 
and alfo white and flowry. This they lift very well from the Afhes, 
and beat it in their wooden Mortars, with along Stone for a Peftle, into 
fine Meal. This is a conflant food at home, and efpecially when they 
travel> being put up in a Bag, and fo at all times ready for eating either 
dry or mixed with Water. They find it very wholfomDiet. And 
is that, their Souldiers carry with them in time of War. The Enghfh 
fometimes,for novelty, will procure fome of this to be made by 
the Indian women, adding Milk or Sugar and Water to it, as they 
pleafe.

The Indians have another fort of Provifion out of this Corn, which 
they call Sweet-Corn. When the Corn in the Ear is full, while it is yet 
green,it hath a very fweet Taft. This they gather, boy 1,and then dry,and 
fo put it up into baggs or baskets, for their ufê . boiling it again, either 
whole or grofiy beaten, when they cat it> either by it.felf, oramongft 
their Filh or Venifon or Beavers, or other Flefh ; accounting it a prin
cipal Difh.

Thefe green and fweet Ears they fometimes roaft before the Fir e 
or in the Embers, and fo eat the Corn. By which means, they have 
fufficient fupply of food, though their old Store be done. Their 
Souldiers alfo moft commonly at this timtgoe out againft their Ene-

7 A" > m$f,
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( i o d 8 j
mies, having this fupply in their Marches both at home and in the Ene
mies fields.

The Englifb, o f the full ripe Com, ground, make very good Bread. 
But *tis not ordered as other Corn. For if it be mixed intoftiff Pafte, 
it will not befo good, as if made only a little differ than for* Puddings v 
and fo baked in a very hot Oven, handing therein all day or alt night. 
Becaufe upon the firft pouring of it on the Oven-floor, itfpreads 
abroad , they pour a fecond layer or heap upon every firft, and there
by mike fo many Loves. Which if baked enough, and good, will be 
of a deep yellowifti colour *, if other wife, white.

It is alfo fometimes mixed with half or a third part of Rye or 
Wheat Meal, and fo with Leaven or Yeft made into Loaves of very 
good Bread.

Before they had M ills, having firft watered and Husked the Corn, 
and then beaten it in Wooden M ortars, the courfer part lifted from 
the Meal, and feparated from the loofe Hulls by the W ind, they 
boy led to a thick B atter; to which being cold, they added fo much of 
the fine Meal, as would fervc to (Men it into Paft,whereof they made 
very good Bread*

But the beft fort of Food which the E make of this Corn, is 
that they call Samp,Having firft watered it about half an hour, and
then beaten it in a Mortar, or elfe ground it ina Hand or other Mill, 
into the bignefsef Rice, they next fift the Flower, and Winnow the 
Hulls from if. Then they boyl it gently, till it be tender, and fo with 
Milk or Butter and Sugar' make it into a very pleafantand wholfom 
Di(h; This was the moil ufual Diet of the firft Planters in thefe Parts,, 
and is ft ill in ufe amongft them, as well in Feavers, as in H ealth: and 
was often preferibed by the Learned Dr. to his Patients in
London. And of the Indians that live much upon this Corn, the 
Engl(h moil acquainted with them , have been informed by them* 
That the Difeafeof the Stone is Very feldom known amongft them.

The Engli(h have alfo found out away to make very good Beer o f 
G rain: that is, dther of Bread made hereof, or elfe by Malting it. 
The way of making Beer of Bread,is by breaking or cutting it into great 
lumps about as big as a mans fift, to be ma(h*d, and fo proceeded with 
as Malt,, and the impregnated Liquor,as Woorf,either adding or omit
ting Hopps, asisdefired.

To make good Malt of this Corn, a particular way muft be taken. 
The, Barly Malt-Mafters have ufed all their skill to make good Malt 
hereof the ordinary way > but cannot effaft it v that is, that the 
whole Grain be halted,and tender and flowry, as in other Malt. For it 
ts found by experience, that this Corn, before it be fully Malted, muft 
fprout out both ways,f *.e.bothRootandBlade;,to a great lcngth;ofa fin- 
get at kafh  if more, thc1>cttcr. For which, it muft be laid upon an 

' :  V ■ heap
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(lOfy)
heap a convenient timer. Wherein on the one hand, ff it lyeth of a fuf* 
ficient thicknefs for coming, it will quickly heat and mould, and the 

.tender Sprouts be fo intangled, that the leaft opening of the Heap 
breaks them off; and fo hinders the further maturation of the Grain 
into Malt. On the other, if it be ftirred and opened to prevent too 
much heating, thefe fprouts which have begun to (hoot, ceafe grow
ing, and confequently the Com again ceafeth to be promoted to the 
mellownefs of Malt.

To avoid all thefe difficulties, this way was try’d and found ef- 
fe<$ualT Take away the top of the Earth in a Garden or Field two 
or three inches, throwing it up half one way, and half the other. 
Then lay the Corn,for Malt,all over the Ground fo as to cover it.Then 
cover the Corn with the Earth that was pared offy and thereis no more 
to do, till you fee all the Plot of Ground like a green Field covered 
over with the Sprouts of the Corn, which will be within ten day sot 
a fortnight, according to the time of the year. Then take it up, 
and (hake the earth from it and dry it. For the Roots will be fo 
intangled together, that it may be raifed up, in great pieces. To 
make it very clean, it may be waftied, and then prefently dry’d on a 
Kiln, or in the Sun, or fpread thin on a Chamber floor.Jhis way, eve
ry Grain that is good will grow,and be mellow, flowry and very fweet j 
and theBeermadeofit,bewholfom,pleafant,and of a good brown colour.

Yet Beer made of the Bread, as aforefaid, being as well coloured, as 
wholfom and pleafant, and more durable \ this therefore is mofl in ufe. 
And the rather, becaufe the* way of Malting this Corn, laft defcribed, 
is as yet but little known amongft them.

An Account)ff~ibe manner of making Malt in Scotland), by 
IP  Sir Robert Moray.

“A / t i f /#  is there made of no other Grain, but Barley. Whereof 
I V 1 there are two kinds y one, which hath four Rows of Grains 
on the Ear y the other, t\^o Rows. The firft is the more commonly 
ufed; but the other makes the befl Malt.

The more recently Barly hath been Threfhed it makes the better 
Malt. But if it hath been Threfhed fix weeks or upwards, it proves 
not good Malt, unlefs it be kept in one equal temper y whereof iteafily 
failes,efpecially if it be kept up againft a Walkfor that which lies in the 
middle of the Heap is frefhefl^thatwhich lies on the outfides and at top 
is over dry'd, fhat which is next the Wall (hoots forth, and that which 
is at the bottom Rots. So that when it comes to be made into Malt, that 
which is fpoiTed,' dots n b t Come well (as they call it) that is, never gets 

, tha t right tni\loW tetnper Malt Ought to ha ve,and fo fpoils all the reft. 
For thus fotne Grains Come well, fomeoof  at all, fonwhalf, and 
fome*tbo‘tftUch. '

7 A a The
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