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Stop by our
booth at the

GABF!
Great American Beer Festival

Denver. Colorado. October 11-13

Start growing your
best Muntons

Ma ltster-l ike M ustache
to participate in our

Ultimate
'Stache

.o
9U

Competition

Prizes include
kits, malt goods,
Muntons garb,

and more!

Muntons Malted Ingr€dients salesOmuntons-inc.com 425.372.3092 8OO Eellevue Way, STE 435, Eellevue, WA 98qX
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Wrestling with a recape
Yesterday, I tried for the first time one ofyour recipes

from 250 Clossic Clone Rectps:The Deschutes Black

Butte Porter As I progressed on brew day, I found that it
called for a total of two pounds of grain yet only three
quarts of water for thirty minutes. Ncedless to say thrs

turned out to not enough to even cover the grain in my
steeping bag in my five-gallon kettle. I did find that by tip-
ping the kettle a bit I got all the grain under liquid. Not
much fun. Was this amount correct? | did not want to
deviate from the recipe (add more water) iFthis was what
needed to be done to get the flavor where it should be.

The OG as listed is 1.053 mine ended uo | .048.

Three quarts (2.8 L) ofwater added to 2.0 lbs (0.91 kg) of
groinsisa liquor4o-gnst ratio of 1.5 qts/lb. (3.1 Uke). This

is a fairly thin mix. (For reference, many oll-groin brewers

favor a 1.25 qt./lb. (2.6 L/ks) mosh thickness Most modern

malt extract bosed recrps in BYO call for steeping grains in
the 1.38-1.50 qt./lb. (2.9-3.1 Ukg) range.) You should have

had no problems submerying oll of the grain.
There ore a couple possibilities of what went wrong.

The frct is that one of your measurements - either the vol-
ume of the water or the weight of the groin - was incor-

rect. There ts, hw,teven a more likely problem.

You note that when you tipped your vessel, the groin bag

was completely submerged. This suggests that your brewing

kettle (in which you were steeping the grains) is short and
squot, as compared to tall and thin. Although the ratio of
water to crushed grains was f,ne, the geometry ofyour vesrrr,l

coused problems

Tipping the brewpt was a gad "on the fy" correction

durtng your brew doy. A more permonent solution would be

to steep smoll omounts ofgrain in o fairly lorge kitchen pot

instead of your brewpot. These days, most malt extroct

6osed BYO recipes call for steeping 2.0 lbs (0.91 kg) of
grain (the specialty malts ond whotever amount of the

appropriote bas molt to get to 2.0 lbs (0.91 kg). n ony

contributors

Christian Lavender is an Austrn.
Texas area homebrewer who runs

kegerators.com, a site devoted to
finding the best prices on kegerators.

You can also ask kecerator-related
questions on the site and he will
answer them.

fn the November 20ll issue of BYO,he
described how to build a homebrew bar with every-
thing a homebrewer would want. In addition, he has

contnbuted several installments ofour "Projects" col-
umn in the past couple of years.

In this issue, Lavender wrote an article on building
temp€rature probes and automated mash temperature
control (on page 73) and also a feature article on
brewing with nuts and seeds (on page 26).

Gordon Strong is the President of
the Beer Judge Certification
Program (BJCP), the organization
that certifies beer yudges for home-
brew competrtions and also registers
qualifo ing homebrew competrtions.
As a three-trme wrnner of the

Ninkasi award, he knows plenty about enterrng home-
brew contests. And, as a Crand Master Level V judge

in the BJCB he also knows about judging competi-
tions. On page 56, Strong takes us behind the scenes

at a typical homebrewing comp€trtion and reveals all

the organizatron and eftrt required to pull one off
Whether you're someone who enters competrtrons or
are thinking of organizing one with your club, you'll
want to check out this article.

Cabe Jackson works at The
Beverage People, a homebrew shop

in Santa Rosa, California, and is a

regular contributor to their newslet-
ter. Hrs West Coast location ous
him right in the middle of the West
Coast IPA boom that has been

occurring for many years as breweries seek to brew
ever hopprer creations ficr their lupulin-lwing fans. But
upward rsnt the only way to go with lPAs. they can

also hybridize with other styles and many breweries
have IPA offerings tlrat fall outside ofthe usual

American IPA mode.
On page 36 of this issue, he discusses new hybrrd

lPAs and gives recipes and brewing tips for a black

lPA, wheat lPA, rye IPA and a Belgian lPA.

Steve

via email
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Jon Brooks. Kingsport, Tennessee
Ol er the last terr r ears I h.r,, e Lrccr)nre rrurs

serrous about honrelrr err rnq artrl rn the last tour 1,ears

lha','e reallr, stcpped ut) nr\ qanrc Durrnq thrs trnre t lrave
met sorre rncredrblt talented brer, cls an<l eqrrpntcnr burlders

ancJ have starte(l lookrne at rlre hobtr,, and lndu.,rr\ a lrttle rlrtlerentl,,
Mr backqround rs rn qraphrc desrqn arrd I ha,, e b* t n ,tclrve Ln plrntrnq ,-rnti

pnnt productron for ncarlr, 20 years. All that sard. I feel tf re or. crali lool ol
.l product rs r,r,hat r,r, rll qrab a crrstomer s attentron flrst. Looks rn.rt te r. As ,,,, eil,
the product should be;rble to sell rtselt

Mvsell (ak.r latto()d Brew') J.r', Dar rs 1 Ja1,s All Electrrc Setup rn rlrt Jan
Feb 20ll rssue of 6YO) and Ernre Dunn, rvere not havrng rhe best of ltrck',,,'rth
a lonq runrrrng honrelrrc-rv club rn the area, so we decrded to start our o,,., n club
rn January 2012. w,hrch,,ve nanred the Socrety of Fernrentatron. We nr...r have
nrnc menrbers an<l rrade our llr st festrval appearance at the Thrrst', ()r,rrrqe

Bre\\, E\travaqanza rn Johnron Crtl'. Terrnessee rn Aprrl 2012. We Lrrorr,tht 25
beers to serle rnclrrclrnq rrvo rneads. The club brouqfrt home three merJ,rls tbr
that fbstrval more than anv of the other homebre,.v clubs tnat were rtrtrc

To qet ready fbr thrs f-estrr"'al I told Jay thar lwanted to burld an a\'.r:\off)e
sltolvprece tap box and not,ust tlte blue or red plastrc cooler that er,,ervi,ne clse
has. I started shopprng tor old rnetal coolers around Januarl,and finallt l,,,rnd
one that was aftdrdable ancl also had the age I desrred for the prece. Jay shared
some qreat sueqestrons as to how to set the box up wrth qurck connects so that
every thrnq could easrly be drsconnected and put Into the cooler for eas\, storaqc
ldecrded on Per[ck Faucet - Perl 525 starnless steel faucets, a new 4-out colti
plate and a 6 way,nranrfbld tor mv C02 drstrrbutrorl to allow myself some chc'r,.-
es a! an event.

The best cornplrments at the festrval r.vere from pro brewers br.pasl
rnq the beer to qet a look at rnv tap Lrox. I do \^,ant to grve a huge congr.rtu
latrons to the Socret! of Fer nrentatron for a festrval well done and an acld'

tronal thank vou !o Jav Davrs fbr the help wrtlr tlrs great box | ',,, 
rll lre

burldrnq more, whrch I rntend to sell rn the near future lf anvont. rs

Interested you can contact me at Jon " tattoodbrerv com. Please
come by and check me out at http://tattoodbrew.com,, ano

tollo',v nte on Twrtter,r tattoodbrew

WE WANT

Whot is vour fovorite tvoe
of new-fongled lPAi '

Black IPA 32o/o
Rye IPA 29olo

Belgian IPA'16%
Red IPA 13%

White/Wheat IPA 1Oolo

Share your trps, rectpes. gadgets and
stories wllh Brew Yaur Own. lf we use rt.

we ll send you some BYO gearl
Ema I our editors at edit@byo.com

a octob€r 2012 BRE|W YOUR OWN
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IPA: Brewing
the Evolution

i Lr-r
-

Techniques, Recipes and
of India Pale Ale

St.'.rr, Brer,,rnq Ct> s Br.,..,rr.rstcT
!1rtt ir Srttle pre\rrt\ tlr.' ,rtrtlr..r r

t,rtrr.t qr,rrtlt to tlrc []r(,,.,rtl{ tcclr
nrq(rr'\ 

^f)(j 
hL:t,.rr,, bslrrrrl ln,lr,r

I-..rlt'.rlt l[',A cr..tt'r, llrt rt',r lrrst,,
r,, .,t lPA,r\ \\ell .t, tt!ilr.lrr.\
r.trtqrtq irLrrrr \\'.Itef trt(tlnt!. t til
ltol--Drrtt procgdurc: ;'re qiir1q .18

rCCrPt\ !.trr\.lrfl{ fr.rttt ltLrtOr r:,rl

brt'.r', t,t I('crp{j! tirr titt nr.rrt 1,.'1,

ular e on l trnlr rr.irr, lPAs ru,rLlt lx e r;rtt irr.'i..rrs srr,,lr,is

Dtse lr,.rti s Brc'...cr.,. Dc.,l:irlr Hea<l C raft Brr''..,t r',.

Frr. sl.rr| W,r kcl Br,:ir n! C.()nr[).\f]\ P zz,r [),.rr I

Br.',r,ttg,llrci [ltrssr,rn Rr,,tr Br,',.r nt ( ()nll)(ut!

$24.95 at maior booksellers

what's new?

GrogTag.com Customizable Beer Labels

C Ir'(rtt cLrst()l'nrzcrl r.'rrr,rlrlc lrtcr t. i., rn,' l,iL>rl: .rnltnr.
Crroq l,rq.ctrnr r\ (ln r'.t\\ l{) Lr\r'. Prlrir'\\,rn,r qr.rric. slror t

rutt l)etr .t[-)c (rr,ltLrjn s\\ter]) ll1.rt {t\r'\ f t,rrr]cl)ftj\\crs (l

rr,N to l,ilrcl llrrrr lr.'.:rr r,.,rthorrt lr.rr nq t() fD(lkr it tll) t()
tlr. i,ri.rl .rlliet rLr|1--l', \l()rI Ft'.rturcs r'n()rr'tfr,lfr:)0 lrr)
it'ssron,rllt cle r,rqncrJ ,rlx l tcnrpl.rtes,1n(j llr(. .tbrlrty to
rr1,,r.r,l t,,Ur (r\\n,l| t,r\.irrh L.tltels.trc \\{l1r'r rr!stant
t,'us.tl't ,trt,i !!rrtt prt-,rlre !V1t 9li-alrlt
GrogTag. com

calendar

October 5
Roberts Cove Germanfest
Home Brew Competition
Crowley, Louisiana
The Roberts Cove Genl;rnfest Assijr-.il orl
is hosting a new AHA sanctroned lrorrrc
brew competition to be neld r'r conjur.C: on
with the 18lh Annual Germanfest festrvirl.
Only German-style beers will be cons il
ered for tlre lop three av/Jrds
Entry fee: SB for 'l st entryi 55.00 for earclr

additional entry
Deadline: September 28
Conlact Email: David Hebert.

david.hebert@us.army mi
Wgb: www. robertscoveger nranf{}:lt. arar.l

October 13
Brewing Up A Cure
Pittsburgh, Pennsldvania
Three Rivers Underground Brewers ,.vr I

hold the Sixlh Annual Brewrng Up A Crrre
to benefit the Cystic Fibrosis Founclat on of
Western Pennsvlvania at the PPG
Wintergarden in downtown P ttslttl olr Tht:
event leatures a variety ot horrel)'C',,ii:r i

beers made by the nrernbcrs ol T lrrr;l
Rivers Underground Brevrers A so er,1i;,,

great cuisrne frort vaflous Prttsbtrrqll
restaurants, live entertarnment. raflles. a
silenl auction and basket auct on.
Tickets: $40 in advance. S50 at the cloor
Contact: Mont A. Handlev.

mont.handley@visitpittsburgh. cor I I

Web: www.brewingupacure.org

October 27
Fagueroa Mountain Brewing and
Valley Brewers Pro-Am
Competition
Buellton, California
Buelltcrrr s Rrver Vrew Park wr I Dliiv l)oril lo
the city'S first Bruegala. a celebrilt on c)f

German beer and foods. on Ocl. 2 i irrc
event will also leature a Pro Anr f ror'ni--l )'t\'r'
competition by Figueroa MoLrnla n F3rr.:r,'r'rc1

Company. Trckets for lhe Brireqa a url S2:r
Advance/S35 At the door.
Entry Fee: SO first entry/S4 addit onal

entries
Deadline: October 20
Contact: A. J. Stoll, AJ@)figrrlnbre,,n'. con'
Web: htto://brueqalabuelltor.conr,
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NorCalBrewingSolutions.com

homebrew nation
homebrew drool systems
:i,i;rr,,iiir.,.
Mattlre,.'r \fVlrvr.lre . Oueens ard. Ar,31riil :l

Ttr s rs rny i)rew f e sel Lrp In Ouecnsland,
Alslrarla lha,.,c a 50 lter 113 gal lhol
lr.lrror lank (tlLT). 35-lter (9 ga I or.lsh tun
;irci a i5 | ler (20'L I keltle ll i'as a plalc
coo er ar)(i also a copt)c. co,l bur I In to lnc
nrash luf lcr extra cot)l ftg neeoS A gerr us

cullf x I W,ryne lrorf Beerbelly Brewrng in

Adeade trrr I 1 'ar 'lral
l[rve lr 5! ll(]r (l:rl gi ) conrcal fer

rr,e'ria,r n :in adlaceni lr arg{-.. and ther llre
L,et:r r;r;9s rnlo kegs. I m told I nrakc some
f,i'r1ir5l c l](,!r IPA rrearr] alc and an lnsh
re(l lrii'.rr l-r{l{)n nri liivr.)rl{r5 l,itfrly.

social homebrews

homebrew haiku contest
Br,,rl )i,r,, Or,,,; ,rrl.,,'ri out f,rccL,.,.ri l.vt\ ,vr(l T',\ rittr iL'lrr.rrtrs t,r shatt tlrt r ltst

lxrrrtlrrerr tirtnrcri Ir,rrkus Il.rearroL,, t,rf tirrtt cir,'rtr'r ,rr trujrle,l Irr r'ur

lrrct-rrr rt':rtigtce. l'irr',. R.rrtut T lr.rrrr .,,,r, t,\ r'\r'r\\rr)( ,\h.r r,rrtr'f{ Ll

Winner: Michael Florez
Wboden pa<ldle strrs

Cool and qurct \\ t-ek\ pass

turns to qold

Second Place: Meadvangelist
Mead rs nectar tirel

For tlvrng lrke tlte bees do
lnto the heavens

Third Jason Castonguay
Pouramalrabeer

He drrnks tor but a rr'roment
Teach hrm to honrebrew

1,. rr lJ) ( ) .,r Fa.e lurL
* 'r r.. '.rettr,.,k t.'r

Ilrtr., \i'Lrr Otr rr

F''l ..r.. 5!trr\l l\\,rt ' .rr
,Brt",rY,,r,r()rrr'

E
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beginner's block

YOUR FIRST COIVIPETITION

by betsy parks

I n thrs rssue on page 56, Beer

I J"ag" Certrficat,on Proqram

I tBJCPt Presrdent Cordon Strong

takes readers behrnd the scenes of
beer competrtrons. Competrttons
can be a fun way to learn nrore

about brcrvrng better homebrew,s

and nraybe earn some braggrng

rrghts as well. lf you are Interested

In seerng how your homebrews
stack up In competrtron, be sure that
you and your beer are as readr'.rs

;nssrble to compete befbre you send

rn lour'first en tr\'.

Why enter?
There are two reasorrs to cntcr your

beer rn a cornpetrtron. The first 
's

that you belreve you have made a

qreat beer and 1'ou w,ould lrke to see

rf trarned. rmpartral ;udges aqree.

Your fr.rends ancl lrotrtebrerv ctuo

buddres rnrght sa! )our beer rs pretty
qood. but to really get an unbrased

assessnrent y,ou need an outsrde

oprnron. The second is to get sonre

ot-rlectrve leedback about a i)eer

frorn people who knorv about becr

bel,ond vorrr normal ctrcle of frrends

and fellow, homebrewers. You may

have brewed somethrng that you
know rs sonreholv flarved, but you re

not sure wh,r'. Or ;,ou may hal'e

brewed a beer that is ok, but youd
lrke sonre fecdback on horv rt could
be better. Tastrng notes fiom conr-
petrtrons can shed some lrght on

rvhat rs gornq rvronq In your beer

that -vou nrrgtrt not detect yourself

Be ready
Betbre you enter any homebrew
competrtron, do some research on

the actual event. Frnd out as much
rnfirrnratrorr .rbout the rrrles, care

gorres and regulatrons as )'ou can,

anci be sure to double check the

deadlnre lt rs a qood rdea to plan at

least a ferv months ahead to enrer a
comp€trtron rn order to be totally
prepared You can easrll'make mrs-

takes rf you have to rush.

It you are sure that your beer rs

ready fbl cor'r)p€trtr(ll nrake sttre

that rt rs labeled properly, accordrng

to the competrtron's rules. Many
great beers are drsqua|fied tiom
competrtrons Decause ol rmproper
labelrrrg. Also, be sure to enter your
beer rn the category tlrat you thrnk rt

wrll be best represented by vrsrtrng

the BJCP style gurdehnes at

http r'r'rvww. b1cp. or gr'stylecenter.
php. (The BJCP also has rnany

applicatrons for checkrng irom your
mobrle devrce.) For rnshrrce. rt you
have brewed a porter, be sure you

enter rt as erther a bro$,n, robust or
Baltrc porter.

Pack and ship
Be sure to pack vour bottles ot
homebrew, carefulll' before sendrng

rt of} !o be tudged. TlTrs rs true
rvhether or not i-ou are shrpprng or
dropping rt offat a locatrrrrr yourself

as there rs no wa!' of corrtrollrng horv

your bottles wrll be harrdled rn the
lead up to ludgrng day Yotrr beer
ma; be a best of slr.,rv l)ut rt won t

matter rt-the bottle breaks before rt
gets to the luderng table. Pack vour
bottles w,ell with Styrofoanr or bub-

ble ,,vrap and rt rs a good rdea to
mark the boxes as fragrle.'

Reading the scoresheet
When you recerve the ,udgrng
resrrlts, take rn the rnforrnatron and

InterPret rt In a way that,,vrll be

helpful to your future honrebrews.

Often homebrervers reacj tlrerr

scoresheets the rvrong way etther
by reading too much or too lrttle Into

rt. Don t overreact to a low score,

and don t overestrnrate a hrgh score

Sorrre iuciges tend to score lower or
hrgl'rer tlran averaqe. so rf you rvant
to know how your beer really fares,

enter rt Into multrple competrtrons
and see how rt rs rated on an a\/er-

age Pay attentron to any ludgrnq
notes as the;'rvrll help vou bre,,v that
beer better next trn)e.
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homebrew nation
by marc martin

|IIRR RIPIIIITIIN
U I. II II II I, I I, I t II I IJ II IWENT To A BEER TASTING AT BRUISIN'ALES IN
ASHEVILLE, NOBTH CABOLINA. WHICH FEATURED BEERS FROM THE ABITA BREWNG
COMPANY. I WAS IMPRESSED WITH THEIR ANDYGATOR DOPPELBOCK. THEIR WEB.
StrE SAYS THAT THEY USE GEBMAN LAGER YEAST AND PERLE HOPS. IS THERE ANY
CHANCE YOU COULD HELP ME WITH THE REST OF THE RECIPE?

TOM ATHOS
ASHEVILLE, NORTH CAROLINA

bita President Davrd Blossman began home-
brewing in high school and contrnued rn col-

it more widely available. They consider
this beer to be more of a helles style as
the color and flavor levels are similar to a
stronger helles bock. He recommends
using a very soft water.

Andygator pours a perlectly clear, pale
gold color, topped by a lacy white head
that strcks to the glass as it dissrpates.
Whrle the beer boasts a faidy sweet aroma,
it veers fiom more traditronal examples with a modest hop
scent that blends with the slightly toasted grarns. Flavors
are well-organrzed, beginnrng sweet with toasted badey
and a vanrlla-like caramel sweetness Followed by a balanced
floral hop flavor and bitterness. This is a big beer to be sure,
and rts body drsplays that in its fullness, but the finish is

sweet and strcky.

Tom, Andygator will now be on tap at your house
because you can "Brew Your Own." For further rnforma-
tion about the Abrta Brewlng Company and therr other fine
beers vrsrt the website www.abrta.com or call the brewerv
at 800-737-231 l. m

\4 lege. He even wrote some of his college
papers on the feasibility ofoperatrng a craft brewery. The
town of Abita Springs rn Louisiana had a history of being
famous for its pure, artesian well water. Wrth great water,
a small burlding and a l5 barrel brewing sysrem the story of
the Abita Brewrng Company began. They have grown from
a productron level ofonly 1,500 barrels that first year (1986)
to the l5th largest ranked brewery in the US rn 2010.

Brewmaster Mark Wilson shared the details of
Andygator with me. A homebrewer himselfl he started at
Abiu in 1995 as a brewery assistant. In 2003 he completed
the World Brewing Academy diploma course and became
Brewmaster in 2004.

Andygator started out as a homebrew recrpe whrch
was entered in a contest they sponsored in 1994. Andy
Thomas was the winner that year with this recipe, hence
the name 'Andygator."

Abita started brewrng Andygator year-round in 1999,
and in 2009 started bottling ir in 22-oz. packaging to make

AB]TA BFE\,\'!NG COMPANY ANDYGATOR DOPPELAOCK CLONE
(5 gallonsng L, extract with gralrp)

OG=1.078 FG=1.017 IBU=25 SRM=8 ABV=696

Ingredlentr
6.6 lbs. (3 kg) &iess Pilsn€r unhopp€d

liouid rnaft odrsl
2.0 lbs. (0.9 kg) drird man odract
3.0 tr. (1.36 kg) Plmer matt
6.2 AAu Psl€ trcp Feers (€O min.1

(O.75 oz./21.3I of 8.25 % abt|a
aci:b)

2.1 AAU Pslo hop pdlets (3O min.)
10.25 ozn.1 g of 8.25 % alpfta adds)

4.1 AAU Perb hop p€ll€ts (5 min.)
(O.5 ozJ14.2 9 of 8.25 % dpf|a acils)

h Tsp. !€ast nutrl€nt (hst l5 min.)
}t Tsp. ldsh rno€s (last 30 ryin.)
Wtlte Lsbs WLP 83O (G€.ntan t g€r) or
w)F6t 2308 (Mwich 14tr) !,Bsl

0.75 orp (15091 of com s(€ar for
priming ff botdirE)

St€p by st€p
Sfeep the crushed grah in 2 gdlons
O.6 U of wat€r at 154 oF (67.8 qC) for
30 minul6. Ffilo\rE gra 1s tro.n th€

wort and rl$€ with 2 quarts (1.8 u of
hot water. Add th€ liolJij and cfiect
malt extrets and bol lor 60 mhut€s.
Whil€ bctling, add the hops, trish rnoss
and y6ast nuuient as p€r tt|€ sch€drto.
Novrr add th€ wort to 2 g€itons C/.6 L) ot
cold water h lh€ sar*tiz€d f€nnfftef
and top ofi with coll wat€I up lo 5 gal-
lons (19 U.

cool th€ wort to z5 "F (24 oc). pllctt

),our yoasl and asate th€ wort heaviv
Altl\,v the b€r to cod o\/sr th€ no(t levv
l"|otrrs lo 65 oF (19 rc). wlrsr evidslc€
ol fermentatirn is appar€nt drop tfp
lerperaturs to 52 oF (1 1 rc). Fldd at
lhat lernp€rature until fenn€ntation s
cofipbte (approx. 1O days). Transf€r to
a carboy, e\/olling any splashing to pr€-
\€nl asating th€ b€r. Conctitirn for 2
w€eks at 42 'F (5o C) and th€n bot € or
k€9. Alloyv to carbonat€ and ags tor tJUr
w€eks and sFy )rour AndygElot
Doppelbock don6.

Note: For tips on cooling your termenta
tion rsf€r to lh€ July/Argust 2006 issr€
d Brew Your Own For rnore about
br€\irE clopp€lbock, lurn to pa€e 19 ot
this issu€.

Al-graln opuon:
This is a sirEle step infusion rnash
usirE an additiorlal 13 lbs. (5.9 kg)
Pilsn€r rnalt to r€place th€ thuid ano
dried ryElt exlracls. Mix th€ crush€d
grains with 5.2 gallons (19.7 L) of 174
oF (0 'C) wat€r to stabitize at 154 cF

(67.8 qC) for 60 minutes. Sparg€ sblvty
with 175 oF (79 oC) water. Co ect
approxmalety 6 g6[ons (23 L) of worl
runofi to bcil for 60 minutes. R€duce th€
6o-minut6 hop addition to 0.6 oz. (t Z g)
ol P€.le hop p€tsts (5.0 AAt, to aloil
for th€ high€r utitzatbn tactor of a futl
wfi bcil. The r€maifth ol ltis r€cip€
and goc€drjr€s are th€ sarn€ as th€
extrac;l with grains r€cipe.
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