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28 Malt on the Menu

by Lucy Saunders
Homebrewers aren't the only iolks who know the wonders of malt extract.
Cooks also admire this sweet substance. See how extract can be added to
bread. ice cream and BBQ sauces to put a little malt on vour menu.

36 Small Scale Brewing
by Terry Badman
l\,4any apartment-dwellers struggle wth how to fit a homebrewery into their liv-
lng stuation. The two most popular solutions? Scale down the volume of beer
brewed or stack up the brewing vessels verticaly.

46 Countertop Brewing System
bv Jeff KarDinski
A homemade electric, temperature-controlled brewery - and it al iits on a
countertop. A 3-gallon (1 1-L), 2-vessel soluUon for smali scale brewing.

54 Build a Fermentation Chamber
by Tony Profera
An old window air conditioner and a sheet of insulation are almost ail you need
to build a temperature-controlled fermentation chamber
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5 Mail
Sanitation and safety are the topics
discussed in this month's mail.

I Homebrew Nation
A hop arch and a weders brewery
Plus, instrucUons for how to make
your first honey mead.
Plus: the Replicator clones
Fort George Brewing's
Spruce Budd Ale

13 rips from the Pros
John Palmer, John Blichmann and
Ashton Lewls ta k stainless stee

15 lvtr. Wizard
The Wiz glves a spicy answer to a
question about caraway seeds and
heips a reader make his maltiness
more massive. Plus: There's aged
hops, and then there's aged hops.
Don't confuse the two.

19 Styte Profile
A light-colored lager with the aroma
of Saaz hops - the watchword for
Bohemian Pllsener is balance.

Techniques
Brewing with herbs and spices.

Advanced Brewing
We bring the heat in an afticle about
propane combustion and heat
generation in homebrewing.

Projects
Cad your carboy around without fear
of breaking it with our pa r of
projects. Build a carboy protector
and a carboy dolly.

Last Call
The Phoenix Homebrewery rises from
the ashes of a burnt out barn.
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Torredo is Back!
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Clarification
'lhe aii.le "Sanitize5' ba chris Bible loctober

2Q09) cohtained some inlormatioft that wds likelA

fiisleadinq lo mantr homebrewers. l lhe article,

Bible slatts that acid sqnitizers rcqct vlilh hard

water deposits and an good lot us it1 CIP l.lean

i, pla.el opemtiotls. Allhough elfective as sanitlz'

ers, and used in ommertial brctaeries, lhe attiale

recomfieniled agaihsl lhei us? itr home brcweties.

There ate ftahg tapes ol q. 1sa itizers ahd

each has its own advonla1es ahd disadvohtages.

The i ormatioh in lhe article relerred to some spe'

.ili(, lot'tloami g acid sanitize's that arc coh on-

lU used in @ tuercial breweties, but tqpicalla kot

a|ailable to homebrcves. o la nok-foaning acid

sanitizets are recommended for use in CIP operc-

tions a d not oll a(id sa ili\e6 arc rceomnendad

lor use in had water.

'fhete is a add sanilter ovailable to home-

brewers. whiLh vre laled lo t erlio , Slat Sau

This product is a no-rihse, loaming a.id sakiti.er

lhal is sale and efl?dive lot use i home bPweties.

A,s a loahihq sanitizer, il ts nol recom etded lor

CIP operations. Axd, ih ha waler, the pH ofthe

sanitizet solutiotl mag elimb above 3, le^derik| it

Iess effeclie.

Percarbonate Sanitizer?
Civen the imponance of sanitation during

all aspects of brewing, it was with great

interest that I read Chris Bible's article.

Most of the brewers I know use Oxyclean

or other similar product. I was under the

impression that these products used per-

carbonates to sanitize brewing equipment

but Mr Bible's article makes no mention of

the mechanism by which percarbonates

sanitize. Are percarbonates sanitizers?

NIdu Eve son

via email

OxyClean is a cleaner lhat utes sodium peraat-

bonale as a blea(h subslilule. Du? lo ils as>o(ia'

tion with bleaeh lsodiutn hapochlorilel, nqhv

honebreues arc co rinced thll it is a safiitizeL

Ho\,tewr, it is onla a elearcr sodiun per.arbott'

ale-based .leaners do a qrcal iob (lea ing brcwinq

equipment, hovever theA dotl't lil the delinition ol

a sanitizer.

whe dissobed in wteL sodium peftafioh-

ate rcleases hadrcget peroxide and sodiuttl aat-

bohate. Hudroqe petoride is a sttong oxidizet

land bleaching agekt) a d a solution ol lhis clea -

inq fluid will likely ftill sone of the ba.teria an sur.

fa.es it cotlticts. HoweveL OryClea \hd sifiilar

eleaners are not matketed as sdttitizers and Ao

irlormaliotl is qiven as to the con entratiott ahd

exposMe line lhol would r?ndet a su4ae ta i-
taru. (Some sonitizers also have a lenpefiturc

ftquircmefit-) ln co lfast, produ.b labelled as

sa itize5 will qive the aohaentrulior artd aotrtlal

tine rcquircd lor sanilalion.

Cell Culture Safety
I was very interested by your article
"Culturing Yeast' in the September issue

since I am myself a "yeast culturer"
However, there's something to which I

really don't agree. In the article, it s said to

immerse the red-hot loop in 70% ethanol.

Doing this can really pose a fire hazard.

Also, keeping an open container of
ethanol next to a burning flame isn't really

a good idea for the same reason. As you

certainly know, ethanol is very flammable

and should not be kept close to any flame

for safety reasons. Unless you're in a rush,

simply wait 30 seconds to I minute for the

loop to cool, a few inches from the flame

to keep it sterile. This is a much safer way

to work.

In addition to the article, you may find

it interesting to know that yeast cultures

also conserve quite well in a soft agarstab.

ln our age of high tech lab equipment, this

technique is now more or less obsolete

since people in laboratories needing long

term consewation all have access to ultra-

cold freezers to keep their culture.
However, not so long ago, when these

freezers were not standard laboratory

equipment, and a luxury that not all can

buy, soft agar stab was one ofthe methods

LUCY SAUNDERS writes
about beer and food, in
newspapers, magazlnes

and books, such as cookifl4

Wit, Be?r (Time Life Books,

1996). She has a degree in
old and Middle English

Literature, a certificate in

web design, leamed baking and pastry at the

Cooking and Hospitality lnstitute of Chicago,

apprenticed with pub chefs in London and

Brussels and attended the Siebel lnstitute.

on page 28 of this issue, she discusses using

malt extract as a cooking ingredient. Malt

extract has long been used by bakers to
enhance their breads and pastry. Wlth the

recipes in the article, you too can put malt on
your menu,

TONY PROFERA is a web

developer who lives in

Charlotte, North carolina.
Tony has been homebrew-

ing since 1994, and enioys

making lPAs, stouts, poners

and many Belgian styles of
beer He also began making mead within the
past 5 years. Tony's homebrew club, the

Carolina Brewmaste$, Serves beer at the
Charlotte Octoberfest Beer Festlval from a

large, multi-tap bar, complete with a built in
Randall. Tony helped bulld the serving plat-

form and it appeared in the November 2008

issue of Byo. In this issue, on page 4E, he

explains how to build a temperature-con-

trolled fermentation chamber

IAMIL ZAINASCHEFF is a

"stylish" guy. He has

brewed every style of beer

described in the Beer ludge
Certifi cation Program {BICP)

style cuidelines, discussed

every style of beer on his

podcast on the Brewing

Network and wrote about every style of beer

in the book he co-authored with John Palmer,

Rrceihg Classic Styles (2007, Brewers

Pfrblications). famil is also Brew Yow Own's

"Style Profile" columnist. In this issue, on

page 19, he discusses Bohemian Pilsener, the

light.colored lager with a hoppy (but not too

hoppy) pro{ile. Balance is the key in this beer

and Jamil explains how to brew it in style.

I

ConTri6yTors

IMPERIAL
GERMAN
BEERS
TAKE MALTY CI.ASSICS
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microbiologists were using to keep their
microorganism cultures for long term stor-
age. Simply put, instead ofbeinggrown on
the surface of a solid culture medium, the
yeast are grown jnside a soft gelatine-like
medium {it's the same media as for the
slants described in the article but with a

lower concentration of agar). To inoculate
your yeast, you just stick a needle a few

time in the soft agar After 2-3 days, the
yeast will form a cloud like colony along
the needle path. You then close the tube
and keep it in the refrigerator Although
results are strain dependant, all of the
strains I consewed this way were viable
for at least three years.

The idea here is that the soft agar and

closed tube protect the yeast cells hom
oxidation. The cold temperature, lack of
oxygen, and slow nutrient diffusion from
the medium to the yeast cells work
together to keep the yeast at a very iow
metabolic rate. They are still alive and
growing, but extremely slowly, in a kind of
suspended animation. Although this tech-
nique has been used extensively in the

past for bacteria culture, I didn't find much

information for it being used for yeast cul-
ture. But, based on my experience, this
also works qu'te well for brewing yeastl

Carl Siftard

Auebee CitA, Quebec

ByO Editor Chis ColbA responds: "We at RYO

agrce that satetA is importa t, bul eoolihg inocula-

tion loops in 70% ethahol is also standard labora-

InrA Wa.tice. lf Aou werc sveaking mang plales,

wailinq 30 seconds or so ih betveen ea(h plate

would tafte too nu.h tine. A red-hot wire loop will
nol cause a 70yo ethanol solutiofi to .atch fire.

Howewt il d s all ahount of aqar ot olher orgah-

i. nateriql is stu.k to lhe loop akd burrifiq, the

al@hol will iqnite . w hen this happeks in a lab sit-

uatiok, lhe rcsearchel simpla pla@s lhe lid ovet

lhe iar d ethahol, snuffing out lhe blue flanes.
Lihevise, a 70% ethanol solutioh sitlinq next ta otl
open flane, such as thal trotfi a bunsen burner,
, ill not iq ite unless the flame is btouqht veru

close Io lhe swface ol the liquid. lln.o tfist, you

shaukl never open a iar of fiethakol i o room with

open flatnes.) lh one lab I vorted ih, a researaher

I hheqj caught his iar at elhanol a lie q'hile

strcahing plqtes.ln trui g to place the lid owr the

iar the liquid was spilled atd a burning sheet ol

ethauol dripped ohto him. He was badlg burned.

So, allhough lhis is slandara Wacli.e ik laboruto-

ties,lhere is the possibilitA olitliur\. Homebrcwe$

who .ullurc Aeast should onsider il theg leel cot -

lotlable worhing with etharcl An alternale coolihg

pructi.e is lo lou(h lhe hol loop to a unused se.-

tio ol aqar although this ne.essitates openihg the

plate lot a longer span of ,he. *,

Questions, concerns,
comments?

Contact us!

5515 lvlain Street

Manchester Center, W 05255

edit@byo.com

Easier to fill than bottles - No pumps or Co, systems . Holds
2.25 galJons of beer - Two 'Pigs are perfecr for one 5 gal)on
fermenter . futented self inflatinc Pressure Pouch maintains
carbonation and freshness . Perfect dispense without
disturting sediment . Simple to use - Easy to carry - Fia in
the "fridge" . Ideal for panies, picnics and holidays.

Qup:n
401 Violet Street
Golden, CO 80401
Phone 303.279.8731
F,{X 303.278.0833

It's time to try a
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BYO
reader PRo.JECT Hop Arch
Ben Kavanagh
Fort Carson, Colorado

I 've been homebrewine for close to

! ten years and always wanted to grow

I my own hops. Before I came to Fort

Ca6on, where I am stationed with the
army, I lived in a duplex in Pittsburgh, so I

definiteiy wasn't growing them there. My
parents, Tom and Elaine, live in

Hermitage, Pennsylvania, halfuay
between Pittsburgh and Erie. They own a

greenhouse and landscaping business
located adiacent to their home and they
are always looking for new featurcs to add

character to the property, which already
includes dozens ofwoodcarvings, a variety
of different gardens and lots of animals,
includjng reindeer. alpacas and peacocks.

Not being the type of people to do
anything halfway, my parents decided that
a giant, l8-foot-high, 28-foot-wide hop arch

would make rhe perfect entrance to a gar-

den and wooded-tmil area in the back-
yard. The foundation was built by filling
JO-inch cardboard tubes wirh cement,
which were then hidden behind custom-
built stone pillars. The pillars feature
engraved blocks with basic family tree
information - a block for each of Tom and

Elaines four children, including their
spouses and children's names.

Like many homebrewing proiects that
are meant to save money, this one ended
up being a somewhat costly venturc. The
initial plan, since my parents had the
space, was that they would grow the hops

and I would use them for an August-

September homegrown hop brewing ses-

sion. Of course, I now live halfuay across

the country and it's the first year for a

potential harvest. I m going to have to set
my dad up with a hop-drying rack and vac-

uum sealer so he can mailthem to me- But

at least it looks cooll
The blocks in the base oJ the hop arch leature engravings ot the Kavanagh tamily.There
is a block engraved for each of his parent's four children and their families.

ty in Hermitage, Pennsylvania. The steel and stone arch is 18 feet high and 25 feet wide,
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