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TRAPPIST STYLE BEER
REPELS ZOMBIES!

UNDEAD PREVENTION TASK FORCE

WHEN TRAPPIST STYLE BEERS ARE CONSUMED;
Patersbier, The Number 8, Lefse Blond, Dubbel or Tripel
YOU ARE IMMUNIZED TO THE ZOMBIE BLOOD VIRUS.

is Civilian Brewing Division Public Semce

avaliabie online at northernhrewar com

fimited EdTonal afionizato
Patersbier Stellar Tous Doppelboc

extract: #1740 $24.50 extract: #1200 $34.99 extract: #1750 $26.99 exrmcr #1680 $38.99
all-grain: #1744 $21.99 all-grain: #1204 $28.50 all-grain: #1 $21.99 :
NOTE eers will NOT immunize you to the zombie b

$7.99 FLAT-RATE SHIPPING
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ps information from the past 12 years of BYO and included updated charts
ing new varieties and suggested substitutions for hard-to-find hops. We've
hop growing info, hop-related build-it projects and 36 hoppy recipes. A few

rence...

grain brewers to get the most out of their hops
the best hops or a substitute for a hard-to-find variety

op information source as complete at such a value!

nly issue is available at better homebrew retailers
ler today by calling 802-362-3981
ble online at brewyourownstore.com

ttention homebrew supply shop owners - call us today at 802-362-3981 to discuss volume discounts
to resell the Hop Lover’s Guide in your shop.
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28 Malt on the Menu
by Lucy Saunders
Homebrewers aren't the only folks who know the wonders of malt extract.
Coocks also admire this sweet substance. See how extract can be added to
bread, ice cream and BBQ sauces to put a little malt on your menu.

36 Small Scale Brewing
by Terry Badman
Many apartment-dwellers struggle with how to fit a homebrewery into their liv-
ing situation. The two most popular sclutions? Scale down the volume of beer
brewed or stack up the brewing vessels vertically.

46 Countertop Brewing System
by Jeff Karpinski
A homemade electric, temperature-controlled brewery — and it all fits on a
countertop. A 3-gallon (11-L), 2-vessel solution for small-scale brewing.

54 Build a Fermentation Chamber
by Tony Profera
An old window air conditioner and a sheet of insulation are almost all you need
to build a temperature-controlled fermentation chamber.
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Depaltyepts
Mail

Sanitation and safety are the topics
discussed in this month'’s mail.

Homebrew Nation
A hop arch and a welder’s brewery.
Plus, instructions for how to make
your first honey mead.

Plus: the Replicator clones

Fort George Brewing'’s

Spruce Budd Ale

Tips from the Pros
John Palmer, John Blichmann and
Ashton Lewis talk stainless steel.

Mr. Wizard

The Wiz gives a spicy answer to a

question about caraway seeds and
helps a reader make his maltiness

more massive. Plus: There's aged

hops, and then there's aged hops.

Don’t confuse the two.

Style Profile

A light-colored lager with the aroma
of Saaz hops — the watchword for
Bohemian Pilsener is balance.

Techniques
Brewing with herbs and spices.

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

Projects

Cart your carboy around without fear
of breaking it with our pair 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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Torpedo is Back!

The new hops are in, and Torpedo Extra IPA is back on shelves.

o
W

Now (finally) available wherever better beer is sold. | TdR p E e

EXTRA IPA




VanillaCream Stout. .. ................ 9
Fort George Brewing Spruce Budd Ale. . 11
| Bohemian Pilsener .................. 19
BohemianPilsener .................. 20

Extract efﬁclency: 65%

(.e. — 1 pound of 2-row mait, which
has a potential extract value of 1.037
in one gallon of water, would yvield a
wort of 1.024.)

Extract values

for malt extract:

liquid malt extrac

(LME) = 1.033-1.037

dried malt extract (DME) = 1.045

Potential extract
for grains:
2-row base maus = 1.037-1.038
vmeat malt = 1.037

-row base malts = 1.035
M_m\ch malt = 1.035
Vienna malt = 1.035
crystal malts = C88
chocolate malts = 1.0
dark roasted graing =
flaked maize and rice =

1.0
3¢
14

Hops:

We celculate IBUs based on 25% hop
utilization for a one hour boil of hop
pellets at specific gravities less than
1.060
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Clarification

The article “Sanitizers” by Chris Bible (October
2009) contained some information that was likely
misleading to many homebrewers. In the article,
Bible states that acid sanitizers react with hard
water deposits and are good for use in CIP (clean
in place) operations. Although effective as sanitiz-
ers, and used in commercial breweries, the article
recommended against their use in home breweries.

There are many types of acid sanilizers and
each has its own advantages and disadvantages.
The information in the article referred lo some spe-
cific, low-foaming acid sanitizers that are common-
ly used in commercial breweries, but typically not
available to homebrewers. Only non-foaming acid
sanitizers are recommended for use in CIP opera-
tions and not all acid sanitizers are recommended
for use in hard water.

There is an acid sanitizer available to home-
brewers, which we failed to mention, Star San.
This product is a no-rinse, foaming acid sanitizer
that is safe and effective for use in home breweries.
As a foaming sanilizer, il is nol recommended for
CIP operations. And, in hard water, the pH of the
sanitizer solution may climb above 3, rendering it
less effective.

Percarbonate Sanitizer?
Given the importance of sanitation during
all aspects of brewing, it was with great
interest that I read Chris Bible's article.
Most of the brewers | know use OxyClean
or other similar product. | 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?
Andy Evenson
via email

OxyClean is a cleaner that uses sodium percar-
bonate as a bleach substitute. Due to ils associa-
tion with bleach (sodium hypochlorite), many
homebrewers are convinced that it is a sanitizer.
However, it is only a cleaner. Sodium percarbon-
ale-based cleaners do a great job cleaning brewing
equipment, however they don't fit the definition of
a sanitizer.

When dissolved in water, sodium percarbon-
ate releases hydrogen peroxide and sodium car-
bonate. Hydrogen peroxide is a strong oxidizer
(and bleaching agent) and a solution of this clean-
ing fluid will likely kil some of the bacteria an sur-
faces it contacts. However, OxyClean and similar
cleaners are not marketed as sanitizers and no

ZOMHIE CLONES: RECIPES TO BRING § BRITISH ALES BAGK FROM THE DEAD

IMPERIAL
GERMAN
BEERS

TAKE MALTY CLASSICS
BIG AND EXTREME

How to Copy Your
Favorite Commercial
Beer at Home

Pump Up

Your Homebrew

Get Down with
American Brown

information is given as to the concentration and

exposure time that would render a surface sani-
tary. (Some sanilizers also have a temperature
requirement.) In contrast, products labelled as
sanitizers will give the concentration and conlact
time required for sanitation.

Cell Culture Safety

| was very interested by your article
"Culturing Yeast" in the September issue
since | am myself a "yeast culturer.”

However, there's something to which
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 | 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 agar stab.
In our age of high tech lab equipment, this
technique is now more or less obsolete
since people in laboratories needing long
term conservation all have access to ultra-
cold their culture.
However, not so long ago, when these

freezers to keep

freezers were not standard laboratory
equipment, and a luxury that not all can
buy, soft agar stab was one of the methods

CoMrriy, yTo's

LUCY SAUNDERS writes
about beer and food, in
newspapers, magazines
and books, such as Cooking
With Beer (Time Life Books,
1996). She has a degree in
Old and Middle English
Literature, a certificate in
web design, learned baking and pastry at the
Cooking and Hospitality Institute of Chicago,
apprenticed with pub chefs in London and
Brussels and attended the Siebel Institute.
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. With 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 enjoys
making IPAs, stouts, porters
and many Belgian styles of
beer. He also began making mead within the
past 5 years. Tony's homebrew club, the
Carolina Brewmasters, serves beer at the
Charlotte Octoberfest Beer Festival from a
large, multi-tap bar, complete with a built in
Randall. Tony helped build the serving plat-
form and it appeared in the November 2008
issue of BYO. In this issue, on page 48, he
explains how to build a temperature-con-
trolled fermentation chamber.

JAMIL ZAINASCHEFF is a
& “stylish" guy. He has
brewed every style of beer
described in the Beer Judge
{| Certification Program (BJCP)
Style Guidelines, 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,
Brewing Classic  Styles (2007,
Publications). Jamil is also Brew Your 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) profile. Balance is the key in this beer
and Jamil explains how to brew it in style.

Brewers
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microbiologists were using to keep their
microorganism cultures for long term stor-
age. Simply put, instead of being grown on
the surface of a solid culture medium, the
yeast are grown inside 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 | conserved this way were viable
for at least three years.

The idea here is that the soft agar and
closed tube protect the yeast cells from
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 low
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, 1 didn't find much

information for it being used for yeast cul-

ture. But, based on my experience, this
also works quite well for brewing yeast!

Carl Simard

Quebec City, Quebec

BYO Editor Chris Colby responds: “We at BYO
agree that safety is important, but cooling inocula-
tion loops in 70% ethanol is also standard labora-
tory practice. If you were streaking many plates,
waiting 30 seconds or so in between each plate
would take too much time. A red-hot wire loop will
not cause a 70% ethanol solution to catch fire.
However, if a small amount of agar or other organ-
ic material is stuck to the loop and burning, the
alcohol will ignite. When this happens in a lab sit-
uation, the researcher simply places the lid over
the jar of ethanol, snuffing out the blue flames.
Likewise, a 70% ethanal solution sitting next to an
open flame, such as that from a bunsen burner,
will not ignite unless the flame is brought very

close to the surface of the liquid. (In contrast, you
should never open a jar of methanol in a room with
open flames.) 1n one lab | worked in, a researcher
I knew caught his jar of ethanol on fire while

streaking plates. 1n trying to place the lid over the
jar, the liquid was spilled and a burning sheet of
ethanol dripped onto him. He was badly burned.
So, although this is standard practice in laborato-
ries, there is the possibility of injury. Homebrewers
who cullure yeast should consider if they feel com-
fortable working with ethanol. An alternate cooling
practice is to touch the hot loop to an unused sec-
tion of agar, although this necessitales opening the
plate for a longer span of time. &

Questions, concerns,
comments?

Contact us!
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Easier to fill than bottles - No pumps or Co, systems * Holds
2.25 gallons of beer - Two “Pigs” are perfect for one 5 gallon
fermenter * Patented self inflating Pressure Pouch maintains
carbonation and freshness « Perfect dispense without
disturbing sediment ¢ Simple to use - Easy to carry - Fits in
the “fridge” * Ideal for parties, picnics and holidays.

Quoin

401 Violet Street
Golden, CO 80401

Phone 303+279+8731
FAX 303+278+0833

It’s time to try a

Party Pig’

self-pressurizing)

partypig.com

Just PRESS, POUR & ENJOY!
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reader PROJECT: Hop Arch

Ben Kavanagh
Fort Carson, Colorado

B 've been homebrewing for close to
! ten years and always wanted to grow

my own hops. Before | came to Fort
Carson, where | am stationed with the
army, I lived in a duplex in Pittsburgh, so |
definitely wasn’t growing them there. My
parents, Tom and Elaine, live in
Hermitage, Pennsylvania, halfway
between Pittsburgh and Erie. They own a
greenhouse and landscaping business
located adjacent to their home and they
are always looking for new features to add
character to the property, which already
includes dozens of woodcarvings, a variety
of different gardens and lots of animals,
including reindeer, alpacas and peacocks.

Not being the type of people to do
anything halfway, my parents decided that
a giant, 18-foot-high, 28-foot-wide hop arch
would make the perfect entrance to a gar-
den and wooded-trail area in the back-
yard. The foundation was built by filling
30-inch cardboard tubes with 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
Elaine's four children, including their
spouses and children’s names.

Like many homebrewing projects that
are meant to save money, this one ended
up being a somewhat costly venture. The
initial plan, since my parents had the
space, was that they would grow the hops
and | would use them for an August-
September homegrown hop brewing ses-
sion. Of course, | now live halfway 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 mail them to me. But
at least it looks cool!
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Ben Kavanagh’s Cascades hops grow on a homemade hop arch at his parent’s proper-
ty in Hermitage, Pennsylvania. The steel and stone arch is 18 feet high and 25 feet wide.

The blocks in the base of the hop arch feature engravings of the Kavanagh family. There
is a block engraved for each of his parent’s four children and their families.



