
Malt Extract 7 lbs Light Malt Extract

Steeping Grain 1 lb Crystal 15L

Bittering Hops 1 oz Magnum

Flavoring Hops 1 oz Cascade

Aroma Hops 1 oz Cascade

Yeast/Yeast Strain California Ale Yeast

Priming Sugars 4 oz Corn Sugar (w/ 2 cups water)

Wort Clarifying Tablets 1 tablet Whirlfloc

Kettle 5-gal Stainless Steel Kettle

Burner Stovetop

Fermeneter 5-gal Glass Carboy

Blow Off Yes

# of Gallons in Fermenter 5 gallons

Original Gravity (OG) Not taken - broken hydrometer

Temperature of Wort at Pitching Yeast 75-90 F (bottom was hot)

Lag Time from Onset of Fermentation 24 hours

Actual Fermentation Temperature 68-71 F

# of Days in Fermenter 14 days

Final Gravity (FG)

% ABV

NOTES

BREW RESULTS

BN-001
AMERICAN PALE ALE

BREWING EQUIPMENT

BREW INGREDIENTS
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NOTES

☐ Prepare a solution of PBW and clean all equipment (soak and cloth).

(Kettle, Stirring Spoon, Airlock, Funnel, Thermometer, Sample Taker, Stoppers, 

Tubes, Pyrex Cup)

☐ Rinse everything thoroughly with hot water.

☐ Add 2.5 gallons of warm tap water and 2 oz of PBW powder to carboy. Use tub for fast water

☐ Swirl carboy on/off repeatedly for 10-20 minutes to clean surfaces.

☐ Empty and rinse with warm tap water.

☐ Add 2.5 gallons of warm water to the white bottling bucket.

☐ Transfer water to the blue bucket.

☐ Add 0.5 oz. (1 tbsp) of StarSan to the blue bucket and swirl lightly to mix. Ratio: 0.2 oz per gallon

☐ Fill the spray bottle with StarSan solution from the blue bucket.

☐ Spray the exposed walls of the blue bucket for good measure.

☐ Allow funnel to sit in solution for 2 minutes.

☐ Transfer StarSan solution from blue bucket to carboy using the funnel.

☐ Swirl carboy to coat all surfaces. Repeat for 3-5 minutes.

☐ Empty StarSan Solution in to blue bucket.

☐ Spray a piece of saran wrap with StarSan and cover carboy opening.

☐ Place all post-wort brewing equipment into the StarSan solution.

(Stirring Spoon, Airlock, Funnel, Thermometer, Sample Taker, Stoppers, Tubes, 

Pyrex Cup)

☐ Fill kettle with 2 gallons of purified water and turn on heat.

☐
Place brewing grains into mesh bag and place in the heating water until the 

water reaches 170F.

(If water reaches 170F before 30 min, turn off heat and allow to steep for 30 

min)

☐ Remove grain bag and continue to heat water to a boil.

☐
Turn off heat and stir in malt extracts, dextrin powder and sugar (not priming 

sugar).

☐ Turn heat on and bring to a boil.

☐ Observe for rising foam. Turn down heat as needed to settle foam.

☐ Once foam drops, bring solution to a boil.

☐ Place Bittering Hops in a mesh bag and add to boil.

☐ Boil for 60 minutes. Setup chiller.

☐ Add Whirlfloc Wort Clarifying Tablet at last 5 minutes of boil.

☐ Add Flavoring Hops at last 5 minutes of boil.

☐ Add Aroma Hops at last 1 minutes of boil.

☐ Remove the kettle and place in ice/water bath.

☐ Cool to 130 F. Setup fermenter.

CLEANING & SANITATION

Beer Type: American Ale

Brew Procedure

STEEPING GRAINS

Brew Number: BN-001                            

Brew Date: 06/05/2012

THE BOIL

COOLING
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☐ Fill carboy with 2 gallons of cold, purified water.

☐ When brew reaches 130 F, transfer the wort into the fermenter. may need pyrex cup.

☐ Top off carboy with more water until it reaches 5 gallons.

☐ Take a sample from the carboy using the Sample Taker. Spray with StarSan

☐ Transfer to the hydrometer cylinder for reading.

☐ Take a hydrometer reading and record Original Gravity (OG) results.

☐ When brew reaches  70-75 F, add liquid yeast to the carboy.

☐ Move the carboy to its final fermentation location.

☐ Place the orange carboy hood over the carboy opening. Spray with StarSan

☐ Insert the 1/2" O.D. tubing into the middle nipple of the carboy hood.

☐ Ensure the other nipple is capped.

☐ Place the other end of the tubing into the blue bucket with StarSan solution. tape tubing to side

☐
After foam has stopped rising (24-72 hrs), remove blow-off and replace with an 

airlock with 1/2 full of sanitizing solution.

☐ After 14-21 days, the brew is ready to be bottled.

FERMENTATION

FERMENTER SETUP

HYDROMETER READING

YEAST ADDITION

BLOW-OFF SETUP
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NOTES

☐ Prepare a 2-3 gallon solution of PBW in the white bucket.

☐ Let sit in white bucket for several minutes, gently scrub walls with hand.

☐ Transfer solution into the rinsed/clean blue bucket.

☐ Rinse the white bucket with water.

☐
Place as many bottles into the blue bucket as possible, but leave enough room 

to clean bottles in the solution.

☐
Using the bottle brush, vigourously scrub the inside of the bottles in the solution 

to remove any debris.

☐ Rinse the exterior of the bottles in the sink.

☐ Attach the Bottle Washer to the sink faucet and turn on warm-hot water.

☐ Rinse the interior of each bottle with the jet spray from the bottle washer.

☐ Dry each bottle well, removing as much water from interior as possible.

☐ Repeat until all bottles have been cleaned and dried.

☐ Empty and rinse blue bucket.

☐ Fill the white bucket with 2.5 gallons of warm water.

☐ Add 0.5 oz (1 tbsp) of StarSan to the water and mix thoroughly.

☐
Take the racking cane, carboy cap, tubing and bottling tube, and let sit in the 

StarSan solution. Be careful not to scratch sides of bottling bucket.

(DO NOT include HEPA Filter or Bottle Capper)

☐ Fill a small plastic bag with some of the StarSan and place all bottle caps in.

☐ Transfer equipment and StarSan solution to the blue bucket.

(TIP: Use syphon to transfer some of the solution, thus sanitizing syphon 

interior)

☐
Spray walls of empty white bucket and cover with sanitized aluminum foil or 

saran wrap.

☐
Attempt to fill each bottle with some StarSan solution from the blue bucket and 

then pour out after 5-10 seconds. Then leave on counter.

Once all bottles have been sanitized, place all of the bottles back into the blue 

bucket and solution.

(It is ok if some bottles are not fully submerged, just place top-down and spray 

exposed areas with StarSan spray bottle)

☐
Take some aluminum foil or saran wrap, spray with sanitizer, and cover blue 

bucket.

☐
Follow instructions on recipe to prepare priming solution from  4 oz of corn 

sugar and heated water.

☐
Find a stable, raised platform that is higher than the top of the bottling bucket. 

(table, chair, etc). Place a towel down and move fermenter on top.

RACKING

Total Fermentation Days: 14

Bottling Procedure
Brew Number: BN-001                            

Beer Type: American Ale

Bottling Date: 6/19/12

BOTTLE CLEANING

SANITIZING

PRIMING SOLUTION PREPARATION



☐ Spray the neck and top of the carboy with sanitizing solution.

☐
Take the racking cane, hose, and carboy cap from the sanitizing solution. Spray 

each with a coat of StarSan.

☐ Remove airlock from carboy.

☐
Replace with racking cane, hose and attached carboy cap. Attach HEPA filter to 

open nozzle on carboy cap.

☐ Take a cup and spray with sanitizing solution.

☐ Plase end of syphon tubing within the cup.

☐ Have someone blow, with moderate pressure, into the HEPA filter. 2-person operation!

(This should create an area of high pressure above the brew, forcing it to shoot 

up through the racking cane and out the tubing)

It is likely that a non-laminar flow with start initially. WE DON'T WANT THIS.

☐
To remedy this, once liquid has started to come through the syphon, pinch the 

tubing 3-4 inches from end of racking cane - stopping the flow.

☐

Hold for 2-3 seconds and release. This should have built up liquid at the top and 

created a full, laminar flow down the rest of the tubing. Attempt until 

successful, laminar syphon is started.

☐ Pinch near the end of the tube to stop the flow. 

☐ Transfer the tubing so that it is now in the bottling bucket.

☐ Have someone pour the priming solution into the bottom of the bucket.

☐ Now point the tubing toward the wall of the bucket and release.

DO YOUR BEST TO MINIMIZE ANY SPLASHING OR BUBBLING.

☐
As the carboy nears the end of the brew, CAREFULLY tip or prop the carboy so it 

at an angle. Making it easier to extract the brew.
be careful, bro.

☐
Get as close as you can to extactracting all of the brew without touching the 

trub (or white shit at the bottom).
be super careful, bro.

☐ Once completed, remove syphon from the fermenter and bottling bucket.

☐ Cover the bottling bucket with sanitized aluminum foil or saran wrap.

☐ Move bottling bucket to a raised location (counter).

☐
Remove the bottling tube and tubing from the sanitizing solution. Spray with 

sanitizer.

☐ Lay some towels down where you will be filling bottles.

☐ Using a 2-person operation, do the following: 2-person operation!

☐
Have one person grab 10-15 bottles, spray the inside of the bottle a few times 

and then around exterior. 

☐
After about 2/3 of the grabbed bottles have been sanitized, one person should 

start filling bottles.

☐ As bottles are filled, set them aside.

☐
Once the sanitizer person has completed all of the bottles, they start putting 

capping each bottle.

☐ Repeat until all of the beer has been bottled and capped.

☐ Store bottles upright in a dark place at room temperature.

☐
Wait at least 1 week before tasting, to allow for carbonation build-up. The beer 

will get better as it ages.
Just be patient, bro.

BOTTLING

BOTTLE CONDITIONING



Hydrometer Log

Brew Number: BN-001

Brew Date:

Date Days After Brew Temperature Specific Gravity


