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by the American Homebrewers Association

Want to Brew Your Own Beer?

Start Here.

H ello and welcome to homebrewing!
This magazine is a special issue of
Zymurgy (=1'mar j&)—a publication dedi-
cated to the interests of the homebrewer,
While this special issue is devoted (o new
brewers. it also includes some of our regu-
lar columns and departments. Through
these, we'll 1ell you a bit more abour the
hobhy. give you some recipes to try and
point you toward other resources to help
you learn more about the hobby and meel
others who brew.

These pages contain all the information
you need to get started brewing your
own beer at home. We'll start by walking
you through your first baich with all the
details you need to make a greai-lasting
beer. Lverything you need is contained
in the section called “Brewing Your First
Batch of Beer” beginning on page 18. It's
easy and you'll have fun both making it

and enjoying the finished product.

So, if you are standing in the homebrew
store right this minute, with an itch
to get started, buy the basic starter kit
recommended by your store plus the
ingredients given for the first recipe on
page 19. Then you can go home, do about
15 minutes ol reading and he ready to brew.
Go ahead, do your shopping—you can read
the rest of the articles when you get home!

Brew on!

Charlie Papazian
President, Brewers Association

Gary Glass
Director, American Homehrewers Association

Jill Redding
Editor-in-Chiel, Zymurgy magazine

QO

HOW LONG DOES IT TAKE?

Just s0 you know what to expect, it will be
about four weeks before you can drink
beer you make. Here's a basic map of how
Brewing

= Get the equipment and buy ingredients
(20-30 minutes)

= Clean and sanitize the equipment
(10-15 minutes)
= Brew the beer and start the fermentation
(60-90 minutes the first time)
Fermentation
= Here you just wait...(one to three wwm}
Bottling
= Takes about an hour once fermentation is
complete
Bottle Conditioning
'Hmyﬂu wait...wait...wait
{usually two to four weeks)
* Chill and drink your beer!
(all depends: how fast do you drink?)

~-CQOLUMNS——

5 IT'S THE BEER TALKING

Making Your First Batch From Beginning to End
We have mcluded five short articles (o weach y
v readd the firs

hasics of Ty ing and help yon brew your

tirst hatch: We recommend 1 four articles completel

By Gary Glass

7 HOMEBREW AND BEYOND
By Ray Daniels

40 LAST DROP
By Brian Yacge:

DEPARTMENTS

9 DEAR PROFESSOR
33 EXTRACT TIPS
7 WINNERS CIRCLE RECIPES

ead them in

UL L€ time ol

Il Basic Brewing Equipment

15 Sanitation

18 Brewing Your First Batch of Beer
23 Managing Fermentation

26 Bottling Your Beer

ADDITIONAL BREWING INFORMATION
19 Basic Recipes: pale ale, stout and weizen
25 Homebrewer Resources
31 Going Beyond the Basics With Equipment
39 Glossary of Basic Brewing Terms
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BREWED BY NEW

_ RANGER IPA IS

& Wynmning

FROPERTY OF

NEWBELGIUM.COM\LOCAL

Your Ranger has a frst name And it's not Simcne

-~ (but those are in there). It could be Joel if you're in Missouri, or -Jeannie in
California, or even Bubba in Wisconsin. They are the Beer Rangers across

our territories dedicated to getting Ranger IPA inta your hands for the
continual enjoyment of hops. Scan the code or go fo newhelg:um com\local
1o follow 1hetr journey as they prmact pour and partake.
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Welcome to Homebrewing

his special edition of Zymurgy, the

magazine published for members ol
the American Homebrewers Association
(AHA), is intended to be an easy-to-follow
guide to launch you mto the wonderful
world of homebrewing! We are happy
to provide this free guide to help you on
your way [o i)rc\\ing mltsl;mdmg beers

at home.

The AHA is a not-lor-profit organization
made up of thousands of members from
the US.
you to join the AHA and dive right into

and around the world. 1 invite

the fun-filled hobby ol homehrewing,
Your membership dollars help us Lo con-
limue our mission ol }}mmrﬁﬁ‘llg 1]'.(? COm-
munity of homebrewers and empowering

homebrewers 10 make the best beer in

the world. A strong AHA will ensure your
right to homebrew is maintained long into
the future

AHA membership beneflits include:

= Subscription to Zymurgy magazine and
eZymurgy.

= Pub Discount Program for discounts at
pubs across the U.S

= HomebrewersAssociation.org and AHA
Forum.

= Updates on the latest Government
Alfairs issues affecting your right to brew
and access to your [avorite craft brews.

® Access to the Great American Beer
Festival Members-Only  Session  and
Members-Only entrance,

x Free entry to AHA Rallies.

latest book

® Discounts on the offer-

ings from Brewers Publications, AHA
National Homebrew Competition
entries, and AHA National Homehrewers
Conference registration.

= And more. See HomebrewersAssociation.

org lor a full list ofl AHA member benetits.

Membershiptothe American Homebrewers
Association is $38 for a year. This is a
small price to pay for the beer and brew-
ing education, camaraderie and fun that
the AHA brings to homebrewing—a price
that will soon be recouped by your Pub
Discount Program benelits, Join online at
HomebrewersAssociation.org and unlock

the wide world of homebrewing.

Gary Glass is director of the American
Homebrewers Association. W

ality...

Glass.

1-866-327-4159 « www.micromatic.com

WErs Assocuation s &

www. [ HomehrewersAssocuation org

Shop
Order
Education
Beer Forum

@MICRO MATIC
B
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by Ray Danicls

Yes, You Can Brew Your Own

Great Beer

Pcuplc olten laugh in disbeliel when I
tell them that some ol the finest beers
available today are made in people’s homes,
It's hard to believe, 1 know, but it is wrue,

I'm not saying that every homebrewed beer
is a world-class concoction, but many are
better than what you can buy on the shell of
your local store or from the taps at your favor-
ite bar. If you like beer—any kind of beer—
you can make it, and make it well at home.

It is legal, by the way. Jimmy Carter saw
to that back in 1978

he unleashed a force that led to 1oday’s

In the process,
microbrewery movement as evidenced by

beers like Sierra Nevada Pale Ale, Samucl
Adams Boston Lager, and many more

Brewing is like many other acrivities that
people lind rewarding as hobbies. cooking,
photography, gardening, home improve-
ment, madel building, and car repair just to
name a lew. Like these, brewing produces a
rewarding product—and one that reflects
the effort and craltsmanship of the creator.

Bul some people [eel that homebrewing
olfers even more. They find that brewing
15 just downright fun. It's obvious that
consumption of the finished product is
usually enjoyable. But those bitten with the
homebrew bug relish the many opportuni-
ties it presents for creativity, culture and
companionship,

Creative outlets abound in brewing. From

Canada Malting - Great Western Malting - Bairds Malt - Best Malz

the naming of your first beer to the design
{ your lirst recipe, you'll have endless

opportunities to call the shots. Perhaps

4l

you've already got a magic name like
Dick’s Elixir, Whama Jama Stout or Sweet
Cheeks Cream Ale just waiting for a heer
that deserves it. Then, after a baich or
two, you'll discover the world of offbeat
n be included in beer,

ingredients that «
[rom cherries to chocolate and carrots o
cardamom. Once you know the basics, it's
up o you to experiment with these and
many more.

Then there is the culture of beer, stretch-
ing hack more than 4,000 years. This
culture encompasses scores of dilferent

beer styles and sub-styles. Each has a

L] Now Available! |

Malteries Franco-Belges

Thomas Fawcett & Sons Malting - Brewer's Grains, Spices and Sugars

Dark Candi Belgian Candi Sugars
Barrel Mill Wood Infusion Spirals

CALGARY, AB

1-866-310-8694

VANCOUVER, BC

can Homebrewers Association

Country Malt

HAYWARD, CA
San Francisco Area

1-800—196-7732
www.countrymaltgroup.com

Five Star Chemicals

VANCOUVER, WA
Portland Area

AURORA, CO
Denver Area

Chicago Area

arm of

sl www Homebrewegrsissociation org

SOUTH HOLLAND, IL

1-866-428-1438 1-888-569-

The Country Malt group is the bagged malt and special product distribution
Great Western Malting Company and Canada Mag;

Black Swan Honey-Comb Barrel Alternatives
Country Malt Group-Hopunion Hops

Group Regions

CHAMPLAIN, NY
lington/Montréal Area

1-888-368-5571

HICKORY, NC
Charlotte Area

ng Company Ltd.
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distinet flavor—as well as a unique his-
tory. From Martin Luther and the mon

asteries 10 Martha Washington and the

Hobby Beverage

mwtmwmmm Mayflower, beer has been a part of man’s

endeavors. By brewing beer, we establish
~ . all o . connections to the past and a heritage that
Special retail store program

(E-mail for details)

we all share

Mash Lauter Tun Fermenters As a brewer, you'll also take on a new

] identity. lor starters, your beers will

Holds 35 lbs ‘ 6.5 - 100 gal impress your family and [riends. Also
gl';li]] - flat No secondary with your brewing skills comes admis
false bottom transfers sion into a club of folks who love 1o

brew—and drink—good ales and lagers.

Will not float
Designed

Move dead Likely as not, you'll find them meeting

from start as yeast not beer monthly in your own hometown. Then

. : - !"]Cil\"_\_" wall you will find them nearly everywhere

mash _ltllllt;l construction you look: [rom the next locker or cubicle

tun with P i S at work to the next barstool in a bar [ar

RIMs & Costs Ee_'“ from home, Among these brewers you'll

thermometer threads than stainless find that all like to talk about your shared

[)lll\ \ighl glLl_\h steel hobby and many are just like you—no
matter who you are!

EVERYTHING INCLUDED READY TO BREW Ray Daniels is director of the Cicerone

Certification Program and the author

of several books on brewing. o

Put your hop aroma into orbit!

Randalizer/infuser in\tme!

Therminator'™
Stainless Wort Chiller

Bottle Filler

o (10, 15, 20, 30, 55gal) ¢ ‘
BoilerMaker™ | \LX
BI—IBHMANN Brew Pots : I. h TOPTIerm
ng

Fermenator™

Stainl Fermentor

ymebrewersAssoCialion.ong
\ .
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by Professor Surfeit

Each issue of Zymurgy carries wisdom and advice on homebrewing from our own
world-famous brew guru, Professor Surfeit (a.k.a. Charlie Papazian). Here are some
of our favorite letters from this popular column. If you want to send the Professor
your own brewing-related questions, see the submission information at the end

The American Homebrewers Associntion is at www Hameh

of this article.

Damn the Instructions—

Full Speed Ahead

Dear Prolessor,

| have been making beer for about a
year now. | just received my [irst copy
ol Zymurgy and it didn't take me very
long to realize that I could improve on
the recipe that comes with a can of malt.
Still, T have quite a large supply of malt
extract on hand, so I wander if you could
suggest a better recipe than the sugar one
that comes with the malt. Meanwhile, Tl
continue to read Zymurgy and learn more
about homebrewing,

Thank you,
Bill Tyson
Neaton, Texas

Dear Bill,

Well, it won't take you very long to discover
that improving on the sugar recipes supplied
with many malt extracts is a pretty casy
thing to do. Tt doesn’t take a whole lot of
reformulation!

For starters, just substitute extract for sugar,
pound for pound. That is the simplest thing
you can do. If the extract you are using is hop
Mavored and the straight substitution turns
out too bitter for you, then buy the plain,
urnhopped version of that malt extract and
substitute that,

Don't worry too much dabout over-bitter
heer when you first try the recipe, though.
Although you are adding more bitterness by
substituting hopped extract, you are also add-
ing more body and malt.

Sweetly,
The Professor, Hb.D

Spent Hops Can Kill Your Dog!
Dear Professor,

Lam a fairly new homebrewer (four baich-
es) and have discovered a problem thar |
believe you can help with. I was brewing
a batch of Pilsner the other day and took
two bags of hops from the wort and tossed
them on the ground to cool while 1 put
the wort into the fermenter. [ noticed that
my dog had swallowed the bags of hops!
I called my vet and he said that it should
not be a problem for the dog T called
my local brew supplier and they said the
same thing, [ looked up a big-time sup
plier online and called them and they said
the dog will be OK. [ was relieved.

rewersAssocalion org

[ was online with a cigar bulletin board
and posted the question for the brewers
on the board. One guy said “Get your dog
Lo the vet NOW!" He posted some articles
from a veterinary journal that said hops
can kill dogs. It talked about eight case
studies in which six of the dogs had died. |
called Animal Poison Control and they said
"Get your dog to the vet NOW!” So [ took
him and they made him vomit, gave him
charcoal and IV fluids, etc. He survived,
thankfully, but the vet said it was only
because | saw the dog eat the hops and we
got them out before they made him sick
The hops cause “malignant hyperthermia,”
a sudden and almost irreversible increase in

) _Want to brew the best?

Y Start with the besh

ZYMURGY: An Intreduction to Homebrewing
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M

hody temperature that basically fries their
brains and organs. 1 was amazed that no
one seemed to have heard of this.

There is a potential danger lor pel owners
who might discard their spent hops in the
vard or allow their pets Lo possibly cat the
hops. 1 was surprised to learn that spent
hops are more dangerous 1o dogs than
[resh ones. | am contacting suppliers to ask
them to include a warning in their brewing
instructions. My local vet is spreading the

word throughout the industry here as well

seem 1o
could a
flower be so dangerous? Why would a

1 still find this amazing! Haps
be such a safe ingredient. How

dog eal something so bitter?

Larry Wilson
Seminole, Fla

Dear Larry,
Thanks for the helpful warning. [ did a bit of
research and found this on several Web pages

including htp:/fworkingdogs.com/doc0175.hom:

Hops Homulus (sic) lupulus: the spent hops

from the home brewing of beer presents

a new danger to dogs. Since 1994, the
National Animal Poison Control Center has
been consulted on five dogs, only one

of whom survived, The dogs pres

ent ting,restlessness

with pan

and signs of increasing pain,

The most significant symptom ,

is d rapid increase in tempera- S
.

ture called malignant hyper- -

. iy i >

thermia., Treatment includes .

gastric lavage. charcoal slurry,

coldwater baths and IV sodium
bicarbanate to reverse metabolic
acidosis. Hops contain a variety
of biologically active compounds, the
most suspect however is an unchar

acterized alkaloid

Seriously,
The Professor, Hb.D

Detrimental Light Damage

Dear Professor,

In recent months [ have been gelling
increasingly paranoid about the ofi-men-
tioned damaging effects of light on my
]'}:I'l'('!HUF ‘.‘1\'61‘1!.01‘}' ].KC most IllL}El'lL.‘]}l'C\'\—

The American Brewers Guild’s distance learning
programs make it possible to get an industry
recognized qualification without giving up your
full-time job. Unlike traditional correspondence
programs, the Guild uses actual classroom lectures

on DVD, not slide shows or streaming videos.
The course materials include 50 lectures, filmed
in the summer of 2007, featuring 20 brewers and
industry related professionals from all over the
US Craft Brewing industry.

The Amernican

nebrewers Associa

Hon

ers, [ use clear glass carboys that sit for
weeks or months in my basement before
| get around to boutling. When 1 do bot-

tle, T tend to prefer using my large

able wire and ceramic clo-
sures

. “ - collection of hall-liter Grolsch
; i{/ , boutles because of their reus.
TN Y

L% "4

(I find caps a nui-
are

N

sarice.) These hottles
green. Although my beer is
not exposed Lo direct sun-
light, 1 am concerned about
the fluorescent lighting
in my basement, both
during [ermentation
and aflter bortling.
Can long-term
exposure to this
lighting damage
the heer and, il
are the

s0, what

telltale signs?

Kent Lancaster
Ouawa, Canada

Dear Kent,

Yesiree Bob, exposure to sunlight or fluorcs
cent light can do damage to your beer. The
effect is a not-so-neat skunklike aroma. If you
don't get my drift then simply put a green
hottled commercial beer out in the sun for an
hour and then compare it to one that hasn’t
been out of the house. There’s no mistake

about it, Sunlight is the worst.

But cheeses, don’t worry, Don’t forget you're
a homebrewer. There are some really easy
solutions. Wrap your carboy in a towel or
put a paper bag over the whole thing. Put
your green bottles in a box and close it up.
There are any number of things you can do

to protect your precious brew.

1 1 - ia
Made in the shade,

The Professor, Hb.D.

The Professor stands ready to answer
your beery questions. Stuck on a prob-
lem? Can't find an answer? Just write
the Professor, Hb.D. and your question
will be answered. Send your homebrew-
ing questions to “Dear Professor.”
PO Box 1679, Boulder CO 80306-1679;
fax 303-447-2825; or e-mail professor@
"2

brewersassociation.org.

s at www HomehrewersAssociation

T
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Photos by Kerry Fannon

What You’ll Need
for Your First Beer

I n order to make beer at home, you'll
need a few items of equipment in
addition to the ingredients. Some of the
equipment can be found in your kitch-
en—things like spoons and pots. But you
will need o purchase some additional
items as well. Here's a list ol what we
recommend.

All of these items can be purchased
at your local homebrew supply shop.
To find a shop near you search the
Homebrew Supply Shop directory at
HomebrewersAssociation.org or check
your local phone book under “brewing”
or “beer”

Things you usually have already

= A stove. Running water. (You can
brew without these, but it's not recom
mended for your first batch!)

= A pot with 2 to 5 gallons (7.6L to
18.9L) capacity or more—nhigger is bet-
ter. (Do not use anything with visible
rust on the inside.)

= Cooking spoon—plastic, wood or
metal. (Again, no rust!)

= (Can opener

x  Strainer

= Measuring cup—one cup capacity or
larger

= A clean cup or small bowl—used for
mixing up the yeast.

Things You'll Buy From the
Homebrew Store: The Basics
Most stores offer a starter kit for home-
brewers that contains the basics listed
below. Additional nice-to-have items may
also be included as detailed in the “Options
and Accessories” section that follows.

Fermenter

Usually a 6.5-t0-7-gallon (24.6 o 26.5
L) food-grade plastic bucket with a right
fitting lid. The lid will have a small
hole where the air lock will be inserted
Veteran brewers olten use a glass car-
boy instead, but the recipes given in the
articles that follow assume the use of a
plastic fermenter.

Air lock and stopper

Ihis allows carbon dioxide Lo escape dur-
ing fermentation while keeping air our.
You will insert this in the hole in the fer-

menter lid using the proper-sized stopper
and then [ill the air lock chamber about
one-hall full with warter

Thermometer
Used 1o check the temperature of the beer
belore adding the yeast

Racking cane and tubing

Clear or white plastic cane and tubing
used for transferring the beer (racking)
from one vessel to another and during
bottling. The cane should have a pointed
thimble attached 1o the straight end (o

I'he American Homehrewers Association {5 at www, HomebrewersAssocintion.org
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Only One Original.

Beer Meister.
Beer needs a trophy case too.

i

..what,s m .__it. v

YA\ (e B Full size keg $100, 7Y cases of beer $150. Why wouldn't you?
Clamn Rt [l :13 408 Draft beer, the way beer is meant to be served for real flavor.
(o 81 3398 No bottles, No cans, No recycling required. GO GREEN!

101340 1:1 % Go anywhere with this bar on wheels.

AR :] % 8 | ow maintenance for years of service. Built by a 40 year old company.

... FOLLOW US ON FACEBOOK AND TWITTER!

osiet
Call 1-888-4KEGBEER or visit us at  fe* i

www.BeerMeisters.com Thpe Drig™



The

keep it elevated above the bouom of the

fermenter

Bottling bucket

An open-topped plastic bucket used dur-
ing bottling. Beer will be translerred into
this bucket from the fermenter and then
from here mnto the bottles.

Bottle filler

A section of hard plastic tubing fitted
with a spring-loaded plunger al the end.
Used to transfer beer into bottles by
pressing the plunger end against the bot
tom of the hottle.

Bottle capper
A device used 1o affix bottle caps Lo the
filled bottles of beer.

Fermenter

Air Lock and Stopper

I\mC._.yj._.' ii:‘!T.f;:-r(‘_‘-\".f::" ASSoCiation 5 2l www HomebrewersAssociation.or

Sanitizing agent

Your homebrew shop can recommend
various options or you can use plain
unscented household hleach

Bottles
You can purchase clean, new bottles from
many homebrew stores. Alternately, you

can reuse empty bottles (do not use screw
top botiles) and clean them yourself. You'll
need two 24-bottle cases of
bottles for each 5-gallon baich of heer

12-ounce

Bottle cleaning brush
You'll need this eventually to clean your
used bottles.

Hydrometer

Bottle Filler

Sam Calagione . .
avid home-brewer, opened
Dogfish Head Craft Brewery
in 1885, brewing three (3)
times a day on his original
Brew-Magic System.

SABCO
BREW-MAGIC.COM
419-531-5347

“IT ALL BEGAN WITH MY
BREW-MAGIC" SYSTEM”

"lt made me a better brewer and
allowed me to experiment and refine my
recipes at an affordable batch size. For accuracy
and repeatabiiity, there's just no comparison!

1 highly recommend the Brew-Magic System for
anyone interested in laking their home-brewing
skills 1o the next level ™

SIMPLY SPEAKING. . THE MAGIC 1S IN THE DETAILS!

PROUD SPONSOR OF THE 2011 AHA CONFERENCE.,

by SABCO

]-iA AHA .

ZYMURGY: An Introduction to Homebrewing
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Bottle Capper

Briess s located ; : Q
Ch-]tun. Wiscons .
That's a long wa e , - ol
from Munich, B~“Yr! ; :
_{ijon Trent o m - 3
tradition al” e
i ”“-HL R rewing region. So
bl iy ::m h:nf malt js the w:. L;rll:fn.'-!sf.if‘]rf
Scores of Amey :'” vt &"8*"5'{: ‘::-Ho st
need to wait fa can brf\wws know ¢} s
award-winnin :N' “”'? boat to 4, ive 7 e
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They brew
from Briess
:ll bear

! anderafteg ma,
Omebreoy, store fo, t
malts fropm Briess =
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Options and Accessories

Fhe equipment listed previously will
allow you to make beer, but a few addi-
tional items will make the process casier
or improve the quality of your beer. Some
suppliers sell these items as part of a
basic setup and in most cases, you will be

happy you got them

Hydrometer

['his is used ro measure the specific grav-
ity or density of the beer before and after
fermentation. Knowing this allows you
to determine the alcohol content and
monitor the progress of your beer. Highly

recommended.

Glass or Plastic Carboy

Carboy and accessories

Using a 6-to-7-gallon carboy for your
inital fermentation requires a bit more
care and effort. One caution: do not pour
hot wort into an emprty glass fermenter
as it may break, ruining your heer, your
fermenter, and your day. Plastic carboys
are rated up to 140°F (60°C). For ecach
carboy, you will want a stopper, a carboy
brush for cleaning the vessel and possibly
a handle or weh harness. You will also
need a large funnel for pouring liquids

into the carboy.

Bottle/Carboy washer
Makes cleaning used hottles and carboys

faster and easier, These devices screw onto

You can 1t Y
Brewinsw‘thsﬂ'“'com ¢ 1" i A
©2001 Briess Industries, Inc a faucet (usuaily w ith a b.l[;'l].,‘lk.‘ adapter)
) and clean with a burst of water "
I'he Amerean Homebrewers Association is at www. HomehrewersAssociation. or




An Essential for Good Beer

B.-rr 15 created when brewers yeast
converts malt sugar into alcohol and

carbon dioxide. Thus, the whole purpose
ol brewing f
microorganisms

Unfortunately, what is perfect food for

brewers yeast is also attractive to other

organisms commenly found in [oods such
as the bacteria that make vinegar and

yogurt. Obviously, you want your heer to

taste like beer and not old milk or spoiled
wine. Thus, the only way to make good-
tasting beer is to make sure that brewers

anism that gets a

Photos © Shutterstock

yeast is the only or

) is to create the perfect food for

signilicant chance to cat the food that
you prepare for it. That's where sanitation
comes in. To make sure the veast has the
upper hand, you need to clean and sani-
tize everything that will come in contact
\\:!]‘. I‘:":1‘ .i'h‘('." See sicdebar lor a
these items

Belore each item is used, it should first be
cleaned of all visible soil or residue and
then sanitized. To clean your equipment,
use a normal dish cleaning sponge (no
':L'LJLU".'.'[LJ !‘].':{l“‘ as [nese can cC]“'l'[L'Il"I Tl‘.t’
surface of your equipment and provide

spaces where bacteria can hide), dish

e Amercan Homehrewers Associntion is al www HomebrewersAssoclation.org

ITEMS TO CLEAN AND SANITIZE

On brewing day, this includes the
following items:

= Fermenter

= Fermenter lid

= Air lock parts and stopper

= Strainer

= Thermometer

= Hydrometer

= Funnel (if applicable)

= Cup or bowl used for mixing the yeast

On bottling day, this includes:

= Racking or boutling buckert

= Racking cane and transfer tubing

= Bottle filler

= Hydrometer and hydrometer jar or tube

= Bottles and bottle caps

= Any other object that comes into
contact with the beer

soap or other detergent, and plenty of hot
water. Rinse equipment thoroughly with

hot water alter cleaning,

After cleaning, all of vour equipment must

Al Uusc

[ osanitiz

each or "no-mnse  sanitizers

household

such as lodophor o Afar san, thal are

available at your homebrew supply shop

Bleach is the cheapest option. Fill the
fermenter or racking bucket with hort tap
water and mix in 2 fluid ounces of bleach
per 5 gallons ol water (539 mL in 19 L).
Put all items that need 1o be sanitized into
the bucker to soak. To properly sanitize,

ZYMURGY: An Introduction to Homebrewing |5’)




soak for at least 10 minutes. When you
are ready to use an item, remove it from
the bleach solution and rinse it thoroughly
with hot tap water (chlorine can cause
oll-lavors in beer, so be sure all of the
bleach solution is rinsed off before using
equipment).

*No-rinse” sanitizers only require contact
with the items being sanitized, so don’
require soaking. They are eflective within
seconds of contact and do not require rins-
ing, which makes these sanitizers easier to
use. When properly used, there is no risk
of off-flavors [rom “no-rinse” sanitizers.

Easier to fill than bottles - No pumps or Co, systems = Holds 2.25 gallons of beer - Two Note that you do not need to sanitize
“I‘igs are perfect k_1r onc 5 gallon fermenter * _I‘alcmcd _.‘-L‘“ inﬂa_uing Pressure Pouch your pot as you will be boiling liquid in
maintains carbonation and freshness * Perfect dispense without disturbing sediment 7 ekl : s
Simple to use - Easy to carry - Fits in the “fridge” « Ideal for parties, picnics and holidays. it, which will adequately sanitize the pot.
It’s time to try a By the way, il you [ail to clean and sanitize

effectively, the worst that can happen is

e _©
parw Plg bad-tasting beer, There are no lknown

human pathogens (i.e. bugs that cause ill-

pronounced “coin”

401 Violet Street

vt Tar (self-pressurizing)
Golden, CO 80401 e pc:lim ness) that can survive in beer, so you don't
3 3 ¥ 7L - . -
! :‘:{{“’_ ;:’:ii'l)?‘;{f :l?:i{i.‘isl have to worry about poisoning yourself or
partypig.com Just PRESS, POUR & ENJOY! your [riends. "

Absolutely Everything
To Make Great Beer At Home!

MoreBeer! is the only company
who can take you from
beginning brewer right to
commercial brewmaster.

5 Starter Kits to
Choose From!

You’ve got to check us out!

Small Commercial
Brewery
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.'.brewing programs are the only North Ameri-
can programs accredited by the Institute of
Brewing & Distilling, London (IBD). Our
graduates gain unparalleled expertise in
brewing science, technology and engineering,

becoming leaders in the industry.

MASTER BREWERS PROGRAM:

A unique 18-week program that teaches
in-depth knowledge of brewing science and
brewery engineering. This program will
prepare you for the IBD Diploma in Brewing

Exam and high-level employment in the

brewing industry.

AL BREWERS
tOGRAM:

An intensive, eight-week program designed
to provide a legitimate, university-approved
qualification in brewing science. This program
will help you enter the brewing industry or

advance your career.

We also offer short courses on various topics
throughout the year.

For a free catalog call (800) 752-0881 or
visit our website.

extension.ucdavis.edu/brew

o A e m. w.'

iy

W

o Pl

Anheuser-Busch Endowed
Professor of Malting and
Brewing Sciences, offers fra
difional undergraduate and
master’s degree programs
in brewing. Michael Lewis,
Ph.D., (pictured above) has
led the brewing extension
programs for more than

30 years.

UCDAVIS
EXTENSION

BREWING PROGRAMS
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FIRST B

There’s (No) Trouble Brewir’

THIS IS AN AMERICAN-STYLE CRAFT—BREWED PALE ALE
THAT IS EASY TO MAKE AND EASY TO DRINK. IT PROVIDES
AN EXCELLENT INTRODUCTION TO THE ART OF BREWING
FOR THE FIRST-TIME BREWER.

Before beginning to brew this recipe,
you'll need to make sure you have all
the required equipment and ingredients.
You should also have read the previous
article on sanitation. Now, before you
begin, read the whole procedure so you
see how things are going to work and
then you'll be ready to dive in and brew.

Ingredients

Shopping List

1 can [3.75 1b (1.7 kg)| Coopers “Bitter”
Brewing Kit (includes a packer of yeast)

2 b (0.9 kg) Muntons light dry malt
extract

1 0z (28 g) Cascade hops (pellets)

These items, along with the basic equip-
ment needed, can be purchased at any
homebrew store. Il your shop doesn't
have these exact ingredients. ask the
shop stalf for appropriate substitutes.

Once you have all the needed equipment
and ingredients, you are ready to make

The American Homehrewers Association is at www. Homehrewers/

the first barch. It shouldn't take more
than 90 minutes [rom start to finish,

Procedure

A. Bring | gallon (3.8 L) of water to a boil
inan uncovered pot large enough to hold 2
gallons (7.6 L) or more.

B. While heating the warer:

1) Remove the plastic lid and yeast packet
from the top of the Coopers kit. Immerse
the unopened can in very hot tap water
so that the thick syrup inside will soften,
2) Clean and sanitize your brew day
equipment according to the directions
found in our article on sanitation. (See
page 15 for a list of what to sanitize.)

C. When the water has come o a boil,
rurn ofl the burner under the pot—this
will keep the extract from scorching when
you add it. Next, open the can of extract
and add its contents to the pot of boiled
water. (Scrape out with a spatula, rinse
with a small amount of hot water.) Stir the

Clalion.org

pot until the extract has dissolved. Add
the dry malt extract and again stir until
dissolved. Turn on the burner again and
bring to a botl, stirring vigorously to avoid
a boil-over. You will boil for a total of 30
minutes. When there is 5 minutes left in
the boil, add the hop pellets.

D. During the boil, fill the already-sani-
tized plastic fermenter about one-half to
two-thirds full (approximately 3 gallons,
or 11.4 L) with cold water. (See notes on
page 22 if you happen to be using a glass
carboy lermenter.)

E. At the end ol the boil time, twm off the
burner and remove the pot, The birter-
sweel solution you have just made is
called “wort” (pronounced wert).

F. Carefully pour the wort through your
strainer into the plastic fermenter contain-
ing cold water. Add cold water, if needed,
to bring the total volume to 5 gallons
(18.9 L). Leave 2 to 4 inches (5 to 10

ZYMURGY: An Introduction to Homebrewing
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