capnwilliam 
· Lost at Sea
· [image: http://pyracy.com/uploads/pip_dread_pyrate.gif]
· [image: capnwilliam]
· Member
· 
· 1,287 posts
· Gender:Male 
(IP: 68.14.108.67) · 
Posted February 24, 2006 · Report post 
I'm trying to determine whether shipboard grog - back in the day when it was part of a seaman's official daily rations - was served hot or cold. Also, what exactly was the formula? [image: :rolleyes:]
[image: :huh:]
Capt. William
· 
· 
· Quote 
· Edit
JoshuaRed 
· Dread Pyrate
· [image: http://pyracy.com/uploads/pip_dread_pyrate.gif]
· [image: JoshuaRed]
· Member
· 
· 1,342 posts
(IP: 151.138.254.21) · · 
Posted February 24, 2006 · Report post 
Either, so long as it's 9 days old. [image: :rolleyes:]
· 
· 
· Quote 
· Edit
· Options   
Dorian Lasseter 
· Where's My Water
· [image: http://pyracy.com/uploads/pip_pyrate_legend.gif]
· [image: Dorian Lasseter]
· Member
· 
· 3,266 posts
· Gender:Male 
· Location:The Sea! 
· Interests:18th Century reenactment; Maritime, F&I...
Did ECW as well...
All BP firelocks and cannons!

Also enjoy Swordfighting and a good Donnybrook

Got a question for or about me? Ask!!! 
(IP: 147.72.68.65) · · 
Posted February 24, 2006 · Report post 
I would think it was served at whatever the air temperature was....
Mayhaps in colder climes they could go about heating it...
And the formula varies...
4 to 1 water to rum is one, 1 to 1 is another, some even had sugar added...
Some later added lime juice too...
This is from a mixed drink site....
GROG
Originally a mixture of rum and water that was issued to sailors in the royal navy and later improved with the addition of lime juice and sugar. Now a grog is any kind of drink usually made with a rum base, fruit and various sweeteners and served hot or cold in a large mug or glass.
SO... take it as you may...
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· Quote 
· Edit
· Options   
dasNdanger 
· Plunderer
· [image: http://pyracy.com/uploads/pip_plunderer.gif]
· [image: dasNdanger]
· Member
· 
· 320 posts
· Location:NJ 
· Interests:Tall ships, Native American history and culture, rugby...and just about anything that predates 1900... 
(IP: 138.89.228.227) · · 
Posted February 24, 2006 (edited) · Report post 
Order to Captains No. 349 on August 21, 1740: "the daily allowance of rum be every day mixed with the proportion of a quart of water to a half pint of rum, to be mixed in a scuttled butt kept for that purpose, and to be done upon the deck, and in the presence of the Lieutenant of the Watch who is to take particular care to see that the men are not defrauded in having their full allowance of rum... and let those that are good husband men receive extra lime juice and sugar that it be made more palatable to them." 
http://www.pussers.com/rum/history
I would think it was served 'room' (ship?) temperature...
das
Edited February 24, 2006 by dasNdanger 
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· Quote 
· Edit
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Fox 
· Old Twillian
· [image: http://pyracy.com/uploads/pip_pyrate_legend.gif]
· [image: Fox]
· Moderator
· 
· 2,569 posts
· Gender:Male 
· Location:Beautiful lush Devon, England 
· Interests:Nautical history of the 16-18th centuries and living history based thereon.

Shooting pirates. 
(IP: 82.26.116.238) · · 
Posted February 24, 2006 (edited) · Report post 
Two small points:
1. Although the original order was for the mixing of rum and water, by 1785 "grog" could mean any watered down spirits. Exactly when it cam back to being specifically rum based I couldn't say.
2. "Grog" is not, so far as anyone can ascertain, a period term for the GAoP. It was probably a corruption of "old Grogram", the nickname of Admiral Vernon who issued the order Das quoted. The earliest reference to the word in the OED is as late as 1770. I appreciate that for you Baratarians it's ok, jut thought I'd chime in for those earlier folks amongst us. As late as 1699 rum was considered a landsman's drink, not really fit for good hard-working tars.
Edited February 24, 2006 by Foxe 
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JoshuaRed 
· Dread Pyrate
· [image: http://pyracy.com/uploads/pip_dread_pyrate.gif]
· [image: JoshuaRed]
· Member
· 
· 1,342 posts
(IP: 151.138.254.21) · · 
Posted February 24, 2006 · Report post 
I believe the correct pre-Grog term is simply "punch", right?
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· Quote 
· Edit
· Options   
dasNdanger 
· Plunderer
· [image: http://pyracy.com/uploads/pip_plunderer.gif]
· [image: dasNdanger]
· Member
· 
· 320 posts
· Location:NJ 
· Interests:Tall ships, Native American history and culture, rugby...and just about anything that predates 1900... 
(IP: 138.89.228.227) · · 
Posted February 24, 2006 (edited) · Report post 
Right, JR...here's some info:
"It is commonly purported that British sailors "discovered" punch - fully formed - in India in the 16th Century. The drink's name derives from the Hindustani (Hindu) word for "five" (roughly transcribed as panch) referring to the five ingredients that first are alleged to have composed the beverage. As usual with both history and recipes, however, the story has many variations. One source asserts that the five ingredients reflect the five distinct elements necessary in punch, those being sweet, sour, bitter, weak, and alcoholic. The ingredients, then, were sugar, a bitter aperitif, lemon juice, beer, and pure alcohol. A second source called for a rather different recipe, however. In this punch, tea, arrack(arrack n. [Ar. araq sweat, juice, spirituous liquor, fr. araqa to sweat. Cf. Rack arrack.] A name in the East Indies and the Indian islands for all ardent spirits. Arrack is often distilled from a fermented mixture of rice, molasses, and palm wine of the cocoanut tree or the date palm, etc. ), sugar, lemons, and water were the necessary ingredients. A third source provides the following definition:
[Punch] is commonly supposed to come from the Indian word "panch," the Sanskrit word "panchan" and/or the Persian word "panj"- all meaning five, from the fact that this concoction usually is made with five ingredients. But a long note in the Oxford English Dictionary points out that in the 17th century punch was almost certainly pronounced poonch, as it still is in the north of England, and that this being so, its origin from an Indian source is improbable, especially as the number of ingredients does not seem to have been at any time so fixed as to give origin to a name. Moreover, several early references to the word show that punch was particularly a seaman's drink and it is suggested that the name originated, not in India, but on the way thither and may have been a sailor's shortening of puncheon. Punch now is a beverage composed of wine or spirits with hot water, milk or tea, and flavoured with sugar, lemon, some spice or cordial. Of all the spirits which can excellently be used to make a punch (using the word alone one expects it to be hot; if cold, the word is qualified by iced) rum is the one which comes to the mind of the public. And of all fruits, the lime is the most popular."
Complete Article
Didn't we just have something ...somewhere...about pirates demanding 'punch' from their victims??? I *think* I remember something like that.
AND I wanna know why - if THAT is punch, why is American punch made from Hawwaiian Punch, pineapple juice, ginger ale and sherbert?? Blech. I guess we need a little rum in it to make it REAL punch, but still...
das
Edited February 24, 2006 by dasNdanger 
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Pirate Petee 
· Dread Pyrate
· [image: http://pyracy.com/uploads/pip_dread_pyrate.gif]
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· Member
· 
· 1,447 posts
(IP: 69.228.124.196) · · 
Posted February 24, 2006 · Report post 
I also heard somewhere that they used egg or egg whites. Could that be correct?
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· Edit
· Options   
Monterey Jack 
· Plunderer
· [image: http://pyracy.com/uploads/pip_plunderer.gif]
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· Member
· 
· 441 posts
· Location:Pacific Northwest/ Eugene, OR. 
· Interests:Stage Combat Choreography, Historical Maritime Weaponry and tactics, Caribbean History, Leatherwork, Sailing 
(IP: 72.11.116.52) · · 
Posted February 24, 2006 · Report post 
  dasNdanger said: 
Didn't we just have something ...somewhere...about pirates demanding 'punch' from their victims??? I *think* I remember something like that.
AND I wanna know why - if THAT is punch, why is American punch made from Hawwaiian Punch, pineapple juice, ginger ale and sherbert?? Blech.
Cuz otherwise ther'd be a mess o' plastered 8-year olds stumblin round the street corners operatin' some seriously popular "lemonade" stands in the summertime.....
[image: :ph34r:]
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· Edit
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Fox 
· Old Twillian
· [image: http://pyracy.com/uploads/pip_pyrate_legend.gif]
· [image: Fox]
· Moderator
· 
· 2,569 posts
· Gender:Male 
· Location:Beautiful lush Devon, England 
· Interests:Nautical history of the 16-18th centuries and living history based thereon.

Shooting pirates. 
(IP: 82.26.116.238) · · 
Posted February 24, 2006 · Report post 
See, over here "punch" doesn't have a recipe per se, it's just what you get when you mix drinks up in a big bowl. There are several recipes, but trying to define a punch is like saying that a cocktail always has sasparilla in it.
The term punch certainly turns up quite frequently in GAoP era writings, and earlier. The real preferred drink of the seaman, at least according to Ward, was "flip", which in that case could be as simple as beer and spirits mixed, and sometimes warmed.
Flip or punch could, but did not necessarily, contain egg whites
[image: 85754627.jpg]
Seamen enjoying punch from a puncheon
From France we get brandy, from Jamaica comes rum,
Sweet oranges and lemons from Portugal come,
Strong beer and good cider in England is sold,
Give to me the punch ladle, I'll fathom the bowl.
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· Quote 
· Edit
· Options   
JoshuaRed 
· Dread Pyrate
· [image: http://pyracy.com/uploads/pip_dread_pyrate.gif]
· [image: JoshuaRed]
· Member
· 
· 1,342 posts
(IP: 68.18.23.86) · · 
Posted February 24, 2006 · Report post 
I always enjoy looking at that picture, Foxe. Looks like a damn good time and what I wouldn't give to be in a chair listening to their conversation!
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dasNdanger 
· Plunderer
· [image: http://pyracy.com/uploads/pip_plunderer.gif]
· [image: dasNdanger]
· Member
· 
· 320 posts
· Location:NJ 
· Interests:Tall ships, Native American history and culture, rugby...and just about anything that predates 1900... 
(IP: 141.150.164.109) · · 
Posted February 24, 2006 · Report post 
  Foxe said: 
From France we get brandy, from Jamaica comes rum,
Sweet oranges and lemons from Portugal come,
Strong beer and good cider in England is sold,
Give to me the punch ladle, I'll fathom the bowl.
[image: :lol:]It's the first Bahama Mama!!
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Grymm 
· First Mate
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· Member
· 
· 281 posts
· Gender:Male 
· Location:Chilterns UK 
· Interests:Stuff 
(IP: 86.145.31.16) · · 
Posted August 1, 2009 (edited) · Report post 
This description of punch is taken from César de Saussure, A Foreign 
View of England In The Reigns Of George I and George II. from his 
letter dated Oct 29th 1726 
A considerable quantity of punch is drunk. You may have heard of this 
drink, but very likely do not know how it is made. It is composed of 
sour and sweet, of strong and of weak. In order to make a good punch 
you must take the juice of four lemons, of two bitter oranges for a 
bowl containing three pots, this drink is always made in a big china 
bowl. You must have a lump of sugar the size of your fist, according 
to taste whether you like it sweet or not. Next add old brandy from 
Nantes, in France, which must be mellow; this again to suit your 
taste. The best punch is then made from two liquors that are brought 
from the Indies -one of them is rum, the other arak. Rum is a sort of 
brandy made in the West Indies with the dregs or refuse of the sugar 
cane. It is stronger than brandy, so you must add less of it to the 
punch. Arak comes from the East Indies and is extracted from rice. 
This is a sweet liquor, and you must add almost as much of it to the 
punch as you would of spring water. This liquor makes a most agreeable 
and attractive drink. A stranger who has not tasted it before will 
find it so good and sweet that he will drink of it without a thought 
that it might inconvenience him, but he will not fail to find out its 
hidden strength. A light punch in summer time is a most acceptable and 
refreshing drink, and slakes the thirst much more efficatiously than 
wine would. In winter time this drink is taken hot. 
A couple of glasses of that should fell a bull elephant (Mind you all 
elephants are lightweights when it comes to a proper session =o) 
I remain your beshtest mate inna whoooole wide world, nah I am really... yah bassardds I tek the lota yah, one at at time or all t'gev*hic*ver meks no difference to me....gwan giz a hug I wuz only joke we still mates right bestest mates look I know I've 'ad a little drinky but 'strue y'know, Grymm
Edited August 1, 2009 by Grymm 
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Red Cat Jenny 
· Truly one of a Kind
· [image: http://pyracy.com/uploads/pip_immortal_pyrate.gif]
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· Member
· 
· 7,468 posts
· Gender:Female 
· Location:New York but pining for the open sea 
· Interests:Pirates, history, anthing nautical, salt water fish tanks, the Caribbean and South Pacific, a good barbecue and a cold Sam Adams, travel, airplanes, rockabilly, Grand Mariner on the rocks, fabulous sunsets accompanied by a warm breeze and good friends.
Diverse enough?
I's love to learn to sail and also surf. I grew up around the waters of LI. Cept for 2 yrs land lubbin in AZ. The pirate thing? When I was 6, I stole my brother's halloween tricorn pirate hat and proceeded to wear it for three months till it ripped and the string fell off. Needless to say the rest is history! 
(IP: 63.70.89.4) · · 
Posted August 1, 2009 · Report post 
Wow this was a great education..and gives me a great thirst!
Foxe, your later post answered the question I was just geting ready to ask. That if Rum was a lubbers drink then what was the preferred Sailors beverage? That was quite interesting and I had not read that before. Perhaps you can expand on what the officers preferred aboard? I'm sure there was brandy and wine etc. With alcohol coming from so many areas of the world at that time, I'm sure there was a variety..depending on where one sailed. I understand South America produced many wines in that era as did France etc..and of course rum in the Caribbean as well as other spirits. Was there one or two things that were staple for the better class of Officers their guests or passengers?
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LadyBrower 
· Pyrate Captain
· [image: http://pyracy.com/uploads/pip_pyrate_captain.gif]
· [image: LadyBrower]
· Member
· 
· 582 posts
· Gender:Female 
· Location:Walden, NY 
· Interests:Sewing, Crochet, Knitting, Reading, Cooking, Baking, Yoga, Kickboxing, Bellydance, Guitar Hero, Rockband 
(IP: 69.206.131.239) · · 
Posted August 1, 2009 · Report post 
I wish I could find where I found the info originally, but "we" found one recipe that called for spices (cinnamon and cloves mainly) lime juice, sugar and rum. I happen to like this recipe because the spices keep it well (Sean was drinking some that was at least two weeks old and said it only got better and that was without the rum!). It is absolutely delicious hot or cold.
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callenish gunner 
· Scourge o' the 7 Seas
· [image: http://pyracy.com/uploads/pip_scourge_o_the_7_seas.gif]
· [image: callenish gunner]
· Member
· 
· 2,138 posts
· Gender:Male 
· Location:Pennsylvania mountains north of Clarion 
· Interests:The Callenish gunner has just hoved into view looking for safe anchorage in these waters... purveyor of bladed and flintlock weaponry also leather accessories ..........painter of portraits and period scenes by avocation I'm getting my armoury business underway and will be doing as many festivals as I can ...right now along the east coast or great lakes 
(IP: 71.60.20.36) · · 
Posted August 1, 2009 · Report post 
Punch recipes were closely guarded personal secrets passed down in families well into the Victorian age...it became a matter of pride to make the most devastating beverage by means of alcohol and later by the teetotalers who made non-alcoholic versions to mimic their alcohol based competitors. So virtually every recipe is accurate to period if it was ever served during the time frame as many variations were determined by the spirits and juices available when the punch was being concocted; sort of like college "trash-can grain punch" 
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Red Sea Trade 
· Ship's Master
· [image: http://pyracy.com/uploads/pip_shipsmaster.gif]
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· Member
· 
· 157 posts
· Gender:Male 
· Location:Melbourne, Florida 
· Interests:16th and 17th century Colonial America, especially Florida (my current location). All aspects of material culture, especially foodways and music.

25 years of American Revolution reenacting. 
(IP: 71.42.57.70) · · 
Posted August 1, 2009 · Report post 
My favorite punch, and one credibly reputed to date to as early as 1732, is Fish House Punch. Smooth, delicious and powerful...
3/4 lb. loaf sugar in a bowl, with just enough water over it to dissolve
Add 1 quart lemon juice
2 quarts Jamaica rum
[bookmark: _GoBack]1 quart brandy
2 quarts water
a wineglass of peach brandy
Allow to mix and mellow for two hours, stirring regularly
Apply as needed. It can be made in smaller quantities, but why?
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