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FOREWORD


I love homebrew and so do you—otherwise you wouldn’t have this recipe book in your collection of beer books. The nice thing about beer books is that you can’t drink them dry. They forever provide guidance, direction, inspiration, and ideas for your ever-next batch of homebrewed beer. Books are a tool that you use to fashion something of your own. And that’s what it’s all about, isn’t it? Making your own.

Take a look at what Patrick Higgins, Maura Kate Kilgore, and Paul Hertlein have compiled in The Homebrewer’s Recipe Guide. Here you’ll find a wealth of homebrewed inspiration without boundaries. Patrick, Maura, and Paul have shared with us the stories and recipes that they live by and have succeeded with. What works best for them? Relaxing, not worrying, and having a homebrew. And that’s exactly what you’ll be inspired to do by The Homebrewer’s Recipe Guide.

Homebrewing is about fun, beer, and most of all people who enjoy beer and people. You can tell that these three had a few homebrewed fun times working on this project. You can tell there’s a lot of creativity in these pages. And as with all things homebrew, fun and creativity tend to be contagious. You’ll enjoy brewing any of the great recipes in this book. I hope to share one with you sometime, somewhere. In the meantime . . .

Relax. Don’t worry. Have a homebrew.

Charlie Papazian

author of The New Complete Joy of Home Brewing (Avon) and The Homebrewer’s Companion (Avon)

Boulder, Colorado 1996



INTRODUCTION


Ale . . . stout . . . lager . . . bitter . . . the names roll off the tongue, followed immediately by visions of tall, cool glasses in sparkling shades of gold, amber, and chocolate, with rivulets of condensation rolling gently and aimlessly down each smooth side, and the inevitable desire to take a swift, greedy gulp of this cold, tingly nectar.

Yes, beer has certainly gotten a hold on us. No longer the bland, bleached-out beverage of our guzzling college days, but a gourmet smorgasbord of complex styles and variations. And, increasingly, we find we are in good company.

The “gourmet” beer industry in America has taken off in the nineties in a big way. A host of brewpubs featuring stylized in-house brews have arisen in just about every major city and many not-so-major towns. Microbreweries, technically defined as those producing less than fifteen thousand barrels a year, but loosely used to refer to any of those smaller breweries producing quality beers in nonmega batches, are reaching beyond their original regional thresholds to market their wares nationwide, and with great success. So much success, in fact, that several of the “megabreweries” are producing microbrew wannabes.

And with this rise in commercial gourmet brewing has come an equally impressive rise in homebrewing. As tastes and appreciation have expanded, so has the desire to create. For truly there is no greater triumph for the beer lover than to taste a superb brew that he has crafted with his own hands (and a large carboy, several lengths of plastic tubing, a sturdy caldron, and a large plastic bucket). But it takes more than a love of beer and the right equipment to craft a great brew. It takes great recipes—guidelines from other gourmet craftsmen who have experimented and perfected, tweaked and reworked, and finally achieved the ultimate result—an excellent beer.

Brewers have recognized this throughout the ages. For despite the recent surge in popularity, homebrewing is by no means a recent development. People have been crafting their own beers since at least 2500 B.C. and possibly as early as the late Stone Age. In fact, in between founding our nation and running their large plantations, James Madison and Thomas Jefferson exchanged beer recipes, and, of course, compared their own brews favorably with those made by the commercial brewers of the era.

Of course, tastes in brewing have changed (and diversified) since zymurgy’s early days. For example, hops are now considered a staple beer ingredient, but their use was considered illegal by the Brewer’s Guild in England until the late fifteenth century. The Reinheitsgebot, or the German Beer Purity Law, established in 1516, requires that beer consist of only four ingredients: water, malted barley, hops, and yeast. Although current beer trends are broad enough to include blueberry ales, coffee stouts, and garlic beers, you will certainly no longer find any recipes for cock ale, a brew from the 1600s which relied upon (you guessed it) chicken for its unique flavor.

Which brings us to the important question: what will you find in this recipe guidebook? Our criterion was simple: quality recipes that have worked well for us (and the many friends who enthusiastically acted as consultants and “research assistants”), encompassing the wide range of standard and unusual beers that we have come to enjoy. Whenever possible, we’ve included the tips we learned along the way, so that you can (hopefully) avoid some of the mistakes we’ve encountered. We’ve also included our favorite food recipes—some excellent accompaniments to beer, others made with beer or the by-products of brewing. And, we’ve tried to give you a taste of the enthusiasm for beer that has spanned the ages, in the form of quotes and excerpts from a few of the many notable beer enthusiasts throughout the literary world.

So pick a recipe that makes your taste buds tingle and gather your brewing buddies, because there is no better way to brew than surrounded by your favorite beer enthusiasts and, of course, your favorite homebrews. Happy brewing!



Before You Begin


WELCOME TO THE HOMEBREWER’S RECIPE GUIDE

We’ve put together this guide as a resource book for the home-brewer looking for a collection of great recipes. It is not a how-to book. If you don’t know how to homebrew, you’ll need to learn that first. There are a number of homebrewing books on the market that will have you brewing away in a matter of days. Our favorite, and we would venture to guess the favorite of nine out of ten brewers, is Charlie Papazian’s The New Complete Joy of Homebrewing. In homebrew circles it is known simply as “The Bible.”

As we’re sure you noticed on the cover, the book is called The Homebrewer’s Recipe Guide, not The Homebrewer’s Recipe Book. What this means is that none of the recipes in the book are written in stone, and we encourage you to experiment. If you do choose to follow the recipes to the letter, you’ll come away with some great brews, but as all homebrewers know, experimentation is half the fun. So if you’re a big fan of honey, you may want to add three pounds instead of two to Ed’s Honey Oatmeal Stout. Or if you prefer Kent Goldings hops to Hallertau in the Jack the Ripper British Ale, use Kent Goldings. In short, there is really only one rule, and that is: there are no rules, except common sense. So experiment away and make your beer your own.

However, ’there are a few general guidelines that we have followed in putting together the recipes in this book that we’d like to share.

ALL RECIPES ARE FOR FIVE-GALL-ON BATCHES

It’s been our experience that the vast majority of homebrewers brew in this quantity, either in a plastic bucket or glass carboy, and so we felt this measurement would prove to be the most universal. As you know, fermentation vessels are available from homebrew stores in a variety of sizes, and the recipes found here are easily converted to those quantities. We’ve also had great success brewing in one-gallon batches, and you’ll find that a one-gallon glass juice bottle will serve as the perfect fermenter.

MOST RECIPES ARE MADE USING MALT EXTRACT

Around 80 percent of all homebrewers are extract brewers, so we’ve structured the book to reflect this. Each chapter contains a range of recipes from basic extract to all-grain. All-grain brewing allows the homebrewer the greatest range of control over the flavor of the wort. However, the added time and effort of all-grain brewing, a minimum of six hours, can be intimidating, not to mention the additional equipment. Whether we brew all-grain or extract depends upon how much time and energy we have. Excellent award-winning beers can be made using extract, so don’t let anyone tell you that you’re not a real homebrewer because you don’t all-grain. Remember, there is just one goal—make good beer.

NO MASHING SCHEDULES ARE GIVEN FOR ALL-GRAIN RECIPES

Because mashing times and temperatures will vary depending on the methods and equipment you use, we leave the mashing schedule to the discretion of the brewer. Today’s malts are generally highly modified, and a single-step infusion is therefore adequate for converting your starches to fermentable sugars.

NO BEGINNING WATER MEASUREMENTS ARE GIVEN

All recipes were made using a full wort boil. To get the highest utilization from your hops and to help to prevent your wort from caramelizing when using malt extract, as well as ensuring that the entire batch of beer is sterile, a full wort boil is a great advantage. For all-grain recipes, it is a necessity.

In order to do a full wort boil, you’ll need at least a 7- to 8-gallon brew pot to avoid boilovers. Begin with 6 gallons of water if using all extract, or wort for all-grain. During the 1 -hour boil, 1 gallon of water will evaporate, leaving you with the desired amount of 5 gallons.

You may not have the space or budget for a vessel this big, in which case a partial boil is adequate. When doing a partial wort boil, begin with a minimum of 11/2 gallons of water, but the more you can accommodate the better. Fill the fermenter with cold water to reach the 5-gallon mark.

RECIPES WERE MADE USING LIQUID YEAST

Again, this is a matter of personal preference. We have found that liquid yeast is much fresher and more reliable and produces a much tastier beer than dry yeast. Dry yeasts may lend themselves to contamination more easily than liquid, and this contaminated yeast will cause your beer to take on some unpleasant flavors—flavors that Charlie Papazian compares to that of Band-Aids—and you’ll notice as you go through the book there isn’t a single recipe for Band-Aid Ale.

Another great advantage of using liquid yeast is that it gives you the ability to repitch your yeast and brew four or five batches of beer from a single packet of yeast. However, if you’ve had success with, or are more comfortable using dry yeast, then by all means stay with what works best for you. We do, however, recommend that dry yeast be hydrated before use for best results.

COOL THE HOT WORT WITH A WORT CHILLER

Of the beer disasters we have had (i.e., “beer that tastes as though it were brewed through a horse,” to quote Mike Royko), over 60 percent can be attributed to contamination that occurred waiting for the wort to cool, which is when the wort is most susceptible. A wort chiller changed all of that.

Wort chillers are available in a variety of systems and in a variety of prices from your local homebrew store. A very effective (and cheaper) wort chiller can be made at home. Directions for making one can be found in the Appendix (see p. 213) of this book.


FERMENTATION TIMES MAY VARY


The fermentation times listed in each recipe are based on the time it took when we brewed these recipes. Since a variety of factors, such as temperature, aeration, and changes you may have made to the original recipe, will affect the fermentation time, be sure to pay close attention to your hydrometer.

SANITIZE, SANITIZE, SANITIZE

We can’t say it enough. The single easiest thing you can do to ensure the quality and consistency of your beer is to keep things sanitary. If you think you’re being overly careful and too obsessive, think again. You can never be too careful. It may seem tedious, but it will be well worth it when you’re sitting back enjoying your brew.

And so brew away! And with a little time, and a little creativity, your friends will soon be quoting to you from Shakespeare’s Two Gentlemen of Verona: “Blessing of your heart,” they’ll proclaim, “you brew good ale!”
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From John Barleycorn by Jack London

I was five years old the first time I got drunk. It was on a hot day, and my father was ploughing in the field. I was sent from the house, half a mile away, to carry to him a pail of beer. And be sure you don’t spill it, was the parting injunction.

It was, as I remembered it, a lard pail, very wide across the top, and without a cover. As I toddled along, the beer slopped over the rim upon my legs. And as I toddled, I pondered. Beer was a very precious thing. Come to think of it, it must be wonderfully good. Else why was I never permitted to drink of it in the house? Other things kept from me by the grown-ups I had found good. Then this, too, was good. Trust the grown-ups. They knew. And, anyway, the pail was too full. I was slopping it against my legs and spilling it on the ground. Why waste it? And no one would know whether I had drunk it or spilled it.

I was so small that, in order to negotiate the pail, I sat down and gathered it into my lap. First I sipped the foam. I was disappointed. The preciousness evaded me. Evidently it did not reside in the foam. Besides, the taste was not good. Then I remembered seeing the grown-ups blow the foam away before they drank. I buried my face in the foam and lapped the solid liquid beneath. It wasn’t good at all. But still I drank it. The grown-ups knew what they were about. Considering my diminutiveness, the size of the pail in my lap, and my drinking out of it with my breath held and my face buried to the ears in foam, it was rather difficult to estimate how much I drank. Also, I was gulping it down like medicine, in nauseous haste to get the ordeal over.

I shuddered when I started on, and decided that the good taste would come afterward. I tried several times more in the course of that long half-mile. Then, astounded by the quantity of beer that was lacking, and remembering having seen stale beer made to foam fresh, I took a stick and stirred what was left till it foamed to the brim.

And my father never noticed. He emptied the pail with the wide thirst of the sweating ploughman, returned it to me, and started up the plough. I endeavored to walk beside the horses. I remember tottering and falling against their heels in front of the shining share, and that my father hauled back on the lines so violently that the horses nearly sat down on me. He told me afterwards that it was by only a matter of inches that I escaped disemboweling. Vaguely, too, I remember, my father carried me in his arms to the trees on the edge of the field, while all the world reeled and swung about me, and I was aware of the deadly nausea mingled with an appalling conviction of sin.

I slept the afternoon away under the trees, and when my father roused me at sundown it was a very sick little boy that got up and dragged wearily homeward. I was exhausted, oppressed by the weight of my limbs, and in my stomach was a harp-like vibrating that extended to my throat and brain. My condition was like that of one who had gone through a battle with poison. In truth, I had been poisoned.

In the weeks and months that followed I had no more interest in beer than in the kitchen stove after it had burned me. The grown-ups were right. Beer was not for children. The grown-ups didn’t mind it; but neither did they mind taking pills and castor oil. As for me, I could manage to get along quite well without beer. Yes, and to the day of my death I could have managed to get along quite well without it. But circumstances decreed otherwise. At every turn in the world in which I lived, John Barleycorn beckoned. There was no escaping him. And it took twenty years of contact, of exchanging greetings and passing on with my tongue in my cheek, to develop in me a sneaking liking for the rascal.


Would I were in an alehouse in London.

—WILLIAM SHAKESPEARE, HENRY V

Any Pub in London Bitter

THE NAME SAYS IT ALL. This style of classic ale can be found in every pub in London. It is a very light beer that is usually served hand drawn and at cellar temperature in London pubs. Because of the absence of any specialty grains and the relatively low quantity of malt, it possesses a strong hop flavor and bouquet. Don’t worry about the almost nonexistent head; that’s the way it’s supposed to be. So “pull” yourself a pint and sit back and wait for the next double-decker to roll by.

31/3 POUNDS LIGHT MALT EXTRACT

2 POUNDS LIGHT DRY MALT EXTRACT

11/2 OUNCES KENT GOLDINGS HOPS (BOILING)

1 OUNCE CASCADE HOPS (FINISHING)

2 TEASPOONS GYPSUM

1 TEASPOON IRISH MOSS

1 PACKAGE LONDON ALE YEAST

1/2 CUP CORN SUGAR (PRIMING)

Combine malt extracts, gypsum, and Kent Goldings hops in water. Boil for 1 hour. Add 1 ounce Cascade hops and Irish Moss for the last 5 minutes of the boil. Cool wort and pitch yeast. Fermentation should be complete within 10 days. Bottle, using corn sugar. Age in bottle 5 to 7 days.



Yippee IPA


THIS RECIPE FOR A VERY strong IPA is compliments of our friend Jim. This wonderful brew possesses myriad great flavors, from an initial malt bite to a wonderful hop aftertaste.

5 POUNDS LIGHT MALT EXTRACT

4 POUNDS AMBER MALT EXTRACT

1 POUND CRYSTAL MALT GRAIN

11/2 OUNCES CASCADE HOPS (BOILING)

2 OUNCES CASCADE HOPS (FINISHING)

1 OUNCE CASCADE HOPS (DRY HOP)

1 TEASPOON GYPSUM

1 TEASPOON IRISH MOSS

1 PACKAGE AMERICAN ALE YEAST

3/4 CUP CORN SUGAR (PRIMING)

Place crushed crystal malt in water and steep at 155 degrees for 30 minutes. Remove spent grains and add extracts, 11/2 ounces Cascade hops, and gypsum. Boil for 1 hour, adding the Irish moss for the last 10 minutes. Turn off heat, add 2 ounces of Cascade hops, and steep for 10 minutes. Cool wort and pitch yeast. Ferment for 5 to 7 days. Transfer to a secondary fermenter and add 1 ounce Cascade hops. Ferment an additional 7 to 10 days. Bottle, using corn sugar. Age in bottle for 7 to 10 days.
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Aerating Your Wort

In order to get your yeast off to a good start, it will need a healthy supply of oxygen. There are a number of methods that can be used to supply it, and they come in a range of prices. The easiest, and a very effective method, is to give your wort a good shake for 10 to 15 minutes. To keep things as sanitary as possible, place a sanitized rubber stopper in the carboy rather than covering it with your hand. If you’re doing your primary fermentation in a plastic bucket, affix the sanitized lid.

Another method can be used when you siphon your wort from the brew pot into your fermenter. Make two small pinholes in your siphon hose, just about where it joins the racking cane. As you siphon the wort, air will be drawn in through the pinholes, thus injecting oxygen.

The most elaborate method is the use of an aeration stone. Aeration stones for fish tanks are probably your best bet. You will also need an aquarium pump to supply the oxygen.

We’ve also heard of lots of other methods, including the use of a hand-held beater. Sanitize the beaters and then simply stir your wort up for 5 minutes.





Easy Wheat


NOVICE BREWERS TAKE NOTE. Impress the skeptics among your friends by handing them this delicious German-style wheat beer just weeks after buying your homebrew kit. A simple all-extract approach keeps the frustration factor low your first time out, and the compliments you get will make you want to try something a little more challenging the next time around. Ready for all-grain yet?

62/3 POUNDS WHEAT MALT EXTRACT (60/40 BLEND)

1 OUNCE TETTNANGER HOPS (BITTERING)

1 PACKAGE BAVARIAN WHEAT YEAST

3/4 CUP CORN SUGAR (PRIMING)

Bring water to a boil. Add the extract and bring to a second boil. After 15 minutes, add the hops and boil for 45 minutes longer. Transfer to fermenter when cool and add enough cold water to make 5 gallons. Pitch the yeast when the wort reaches 70 degrees. Bottle, using corn sugar, when fermentation is complete (approximately 7 to 19 days). Age for at least 7 days.

OG: 1.044


This beer is good for you. This is draft beer. Stick with the beer. Let’s go and beat this guy up and come back and drink some more beer.

—ERNEST HEMINGWAY, TO HAVE AND HAVE NOT

Jack the Ripper British Ale

THIS ALE WAS INSPIRED BY many hours spent in a pub in the Whitechapel section of London—the same pub where, rumor has it, Jack the Ripper met and left with his last victim, Mary Jane Kelley. Perhaps Jack downed ale just like this just before he committed his deadly deed. It is a generously hopped ale with a light red color and a wonderful aroma brought on by 1 ounce of dry hopped Hallertauer hops.

62/3 POUNDS LIGHT MALT EXTRACT

1/4 POUND CRYSTAL MALT (40L)

1 OUNCE HALLERTAUER HOPS (BOILING)

1/2 OUNCE TETTNANGER HOPS (AROMA)

1 OUNCE HALLERTAUER HOPS (DRY HOP)

2 TEASPOONS GYPSUM

1 TEASPOON IRISH MOSS

1 PACKAGE ENGLISH ALE YEAST

3/4 CUP CORN SUGAR (PRIMING)

Place the crushed crystal malt in water and steep at 155 degrees for 30 minutes. Remove the spent grains and add the malt extract, gypsum, and 1 ounce Hallertauer hops. Boil for 1 hour. Add 1/2 ounce Tettnanger hops and Irish moss in the last 5 minutes of the boil. Cool wort and pitch yeast. Ferment for 1 week, then transfer to a secondary fermenter and add 1 ounce Hallertauer hops. Ferment for 1 week in secondary fermenter. Bottle, using corn sugar. Beer should be ready within 7 days.

OG: 1.043


Affengeil Wheat Beer

A TRULY DELICIOUS AND EASY German wheat beer. The name expresses how good this beer actually is, but cannot be translated here for reasons of decorum. The lemon zest gives a citrusy flavor that is more reminiscent of a Belgian wheat. In this recipe it eliminates the necessity of serving a slice of lemon with the brew as is traditional in Bavaria. Don’t skimp on the yeast; it adds the banana and clove aroma that makes this style so special.

62/3 POUNDS WHEAT MALT EXTRACT (55/45 BLEND)

11/4 POUNDS PALE MALT EXTRACT

1 POUND MALTED WHEAT

ZEST OF ONE LEMON

1 OUNCE HALLERTAUER HOPS (BOILING)

1/4 OUNCE HALLERTAUER HOPS (AROMA)

1 PACKAGE WEIHENSTEPHAN WHEAT YEAST (WYEAST)

3/4 CUP CORN SUGAR (PRIMING)

Place cracked wheat malt in water and steep at 155 degrees for 30 minutes. Remove the spent grains and add malt extract and 1 ounce Hallertauer hops. Boil for 45 to 60 minutes. Add lemon zest during last 5 minutes of the boil. Add 1/4 ounce Hallertauer during the last 2 minutes of the boil. Cool wort and pitch yeast. Primary fermentation should be complete within 7 days. Transfer to secondary fermenter, and ferment for 7 days. Bottle, using corn sugar. Age in bottle for 7 to 10 days.

OG: 1.040-1.045


Kölsch

ASSOCIATED WITH THE CITY OF COLOGNE, Kölsch is a light, slightly fruity beer that is not readily available in the United States. Special yeast and cool fermentation temperatures in the secondary fermenter produce maximum attenuation, giving this beer a slightly winelike quality that is indicative of the style.

51/2 POUNDS ALEXANDER’S PALE MALT EXTRACT

11/2 POUNDS WHEAT MALT EXTRACT (55/45 BLEND)

1 OUNCE TETTNANGER HOPS (BITTERING)

1/2 OUNCE SPALT HOPS (FLAVORING)

1/2 OUNCE SAAZ HOPS (AROMA)

1 TEASPOON IRISH MOSS

1 PACKAGE GERMAN ALE YEAST

1 PACKAGE KÖLSCH YEAST

3/4 CUP CORN SUGAR (PRIMING)

Bring water to a boil and add malt extracts and Tettnanger hops. Boil for 1 hour, adding the Spalt hops after 30 minutes. Add Irish moss for last 10 minutes. Turn off heat and steep Saaz hops for 10 minutes. Cool wort and pitch both yeasts. Ferment for 7 days at 65 to 70 degrees. Transfer to secondary fermenter and ferment an additional 14 days at 45 to 50 degrees. Bottle, using corn sugar. Age in bottle for 10 to 14 days.

OG: 1.038


There are more old drunks than old doctors.

—ANONYMOUS

Bitter Old Man

CAN BEER REALLY PROLONG YOUR life? The people at Guinness vote “yes” with their slogan “Guinness is good for you.” And a group of five gentlemen who imbibed at the Bradford Abbas in Dorset, England, amassed a total of 434-plus years among them, downing a few good pints. So brew up batch after batch of this British bitter, consume it in liberal amounts, and you will live forever. Well, not really, but we’d like to think so.

31/3 POUNDS LIGHT MALT EXTRACT

11/2 POUNDS ALEXANDER’S PALE MALT EXTRACT

1/4 POUND CRYSTAL MALT (40L)

11/2 OUNCES KENT GOLDINGS HOPS (BITTERING)

1/2 OUNCE KENT GOLDINGS HOPS (AROMA)

2 TEASPOONS GYPSUM

1 TEASPOON IRISH MOSS

1 PACKAGE BRITISH ALE YEAST

1/2 CUP CORN SUGAR (PRIMING)

Place cracked crystal malt and gypsum in water and steep at 155 degrees for 30 minutes. Remove spent grains and add malt extract and 11/2 ounces Kent Goldings hops. Boil for 1 hour, adding 1/2 ounce Kent Goldings hops, and Irish moss for the last 5 minutes. Cool wort and pitch yeast. Ferment for 7 to 10 days. Bottle, using corn sugar. Age in bottle 5 to 7 days.

OG: 1.033


Belgian White Men Can’t Jump

BUT THEY SURE CAN BREW! This tasty take on the Wit style will have you jumping for joy and praising the genius of Belgian brewers. The refreshing flavor is excellent after a game of one-on-one, or for just kicking back in front of the TV to watch your favorite hoopsters.

62/3 POUNDS WHEAT MALT EXTRACT (55/45)

1/2 POUND CRYSTAL MALT (10L)

1/2 POUND WHEAT MALT

1/2 POUND TORREFIED WHEAT

1 OUNCE EAST KENT GOLDINGS HOPS (BITTERING)

3/4 OUNCE CORIANDER SEED

ZEST OF 2 ORANGES

1 PACKAGE BELGIAN WHITE ALE YEAST

ZEST OF 1 ORANGE

1 CUP CORN SUGAR (PRIMING)

Place crushed grains in water and steep at 155 degrees for 30 minutes. Remove spent grains and add malt extract. Bring to a boil, add East Kent Goldings hops and 1/4 ounce of cracked coriander seed. Boil 1 hour. Shut off heat, and add remaining cracked coriander, and zest of 2 oranges. Steep for 10 minutes. Cool wort and pitch yeast. Ferment 7 to 10 days. Transfer to secondary fermenter. Wash orange thoroughly, peel, and clean off as much of the white pith as possible. Slice the zest into strips and add to secondary. Ferment an additional 7 to 10 days. Bottle, using corn sugar, and age 7 days.

OG: 1.039


Brewtopia IPA

HOP LOVER’S HEAVEN. You will have a transcendental experience with this beer, and if you drink enough of it, you will reach a state of nirvana. Enjoyable for quiet meditation alone, or during group sessions with friends.

8 POUNDS PALE MALT EXTRACT

1/2 POUND CRYSTAL MALT (10L)

1/2 POUND MUNICH MALT

1 TEASPOON GYPSUM

11/2 OUNCES EAST KENT GOLDINGS HOPS (BITTERING)

2 OUNCES CASCADE HOPS (FLAVOR/AROMA)

1 1/2 OUNCES CASCADE HOPS (DRY HOP)

1 TEASPOON IRISH MOSS

1 PACKAGE AMERICAN ALE YEAST

11/4 CUPS LIGHT DRY MALT EXTRACT (PRIMING)

Place crushed grains and gypsum in water and steep at 155 degrees for 30 minutes. Remove spent grains and add pale malt extract. Bring to a boil, add 11/2 ounces East Kent Goldings hops. Add 1 ounce of Cascade hops at 30 minutes. During final 10 minutes of boil, add 1/2 ounce Cascade hops and Irish moss. At the end of the boil, turn off heat and add 1/2 ounce of Cascade hops. Steep for 10 minutes. Cool wort and pitch yeast. Ferment 7 to 10 days. Transfer to secondary and add 11/2 ounces Cascade hops. Ferment an additional 7 to 10 days. Bottle, using dry malt extract, and age 7 days.

OG: 1.057
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Priming Sugar

The standard priming sugar for homebrewers is corn sugar. It does not impart any flavor, and it carbonates in a few days, but technically speaking it is an adjunct. Truth be told, it would be proper to prime with dry malt extract. You can expect tinier bubbles and a finer head than you will get from corn sugar; the drawback is that it may take up to three weeks for your bottles to carbonate.

Another option, and purists may say the only option, is to kraeusen. Kraeusening is essentially priming your beer with unfermented wort. This involves some planning. After brewing, and before pitching your yeast, set aside some wort (fully diluted) in a sterilized container. The amount needed will vary inversely with the original gravity of your recipe (OG 1.030 = 2 quarts; OG 1.040 = 1.5 quarts; OG 1.060 = 1 quart). Store the container in your refrigerator until bottling time and add like any priming sugar.
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