10 oz. (0.28 kg) crystal malt (60' L)
2.5 lbs. (1.13 kg) light dried malt extract
3.3 lbs. (1.5 kg) light liquid malt extract

lngredients

2Ib. 6 oz. (1.1 kg) Muntons Light
dried malt extract
3.3 lps. (1.5 kg) Muntons Light liquid

mali extract (late addition)
8.0 oz. (227 g) caramalt
6.0 oz. (1.70 g) crystal malt (40 'L)
4.0 oz. ('1,L3 g) amber or brown malt
4.O oz. ('1.'1.3 g) Munich malt
8.O oz. (227 g) chocolate malt
2.0 oz. (57 g) roasted barley
O.O7 oz. (2 g) gypsum
0.04 oz. (1 g) calcium carbonate
1 tsp. Irish moss (20 mins)
11.25 AAU Fuggles hops (60 minsl
(2.5 oz. /71 g at 4.5% alpha acids)
0.5 oz. (1.4 g) Kent Goldings hops (1 min)
0.25 oz. (7 g) Kent Goldings hops (1 min)

0.25 oz. (7 g) Northern Brewer hops
(0 min)
pkg. of your favorite ale yeast
(not an estery strain)
6 oz. ('1.70 g.) corn sugar (for priming)
1"

Step by Step

Place crushed grains

in a

nylon

steeping bag and steep at 155 'F t68 'C)
in 3.0 qts. (2.8 L) of water for 45 minutes.
Rinse grains with 1.5 qts. (1.4 L) of water
at 17O "F.(77 "CJ. Add water (to save time,

preferably boiling water) to "grain tea" to
make 3 gallons (11 L), stir in dried malt

extract and bring to a boil. Boil for 60
minutes, adding hops and Irish moss at
times indicated in the ingredient list. Stir
in liquid malt extract with 15 minutes
remaining in boil. Keep a small pot of
boiling water handy and do not let the
wort volume dip below 2.5 gallons (9.5 L)
during the boil. Cool wort, siphon to fermenter, top up to 5 gallons (19 L), aerate
and pitch yeast. Ferment at 68-72 "F

(late addition)

Iight dried malt extract

1 tsp. Irish moss
4 AAU Galena hops (60 mins)
(0.33 oz./9 g at 12% alpha acid)
4.25 AAU Cascade hops (30 mins)

3.3 lbs. {1.5 kg) light liquid malt extract

Danstar London Ale yeast
(1.5 qt./-I.5 L yeast starter)
0.75 cups corn sugar (for priming)

(late addition)
lbs. (0.91 kg) 2-row pale malt
lbs. (0.91 kg) smoked malt
lb. (0.23 kg) black patent malt
lb. (0.23 kg) chocolate malt
9 AAU Chinook hops (65 mins)
{O.75 oz./2'1. gof ].2% alpha acids)
3 AAU Goldings hops {5 minsJ
(0.75 oz./2'1. g of 4% alpha acid)

Step by Step

Wyeast 1098 {British Ale) yeast
(1.5 qt./-t.5 L yeast starter)

2.0
2.0
0.5
0.5

(0.85 oz./24 g at 5"/" alpha acid)
4.5 AAUs Tettnanger hops (5 mins)
(1,.T oz./31 g) at 4"A alpha acid)
Wyeast 1318 (London Ale III) or

Place crushed mall.s in a nylon steep-

ing bag and steep in 3.0 qts. (2.8 L) of
water at 150 'F (66 'C) for 30 minutes.
Rinse grains with 1.5 qts. (-1.5 L) of
water at 170 'F (77 "C'). Add water to
make 3 gallons (11 L), stir in dried malt
extract and bring to a boil. Boil for 30
minutes. Add Galena pellet hops. Boil 30
minutes and add Cascade hops. Boil 25
minutes and then add Tettnanger hops.
Boil for 5 minutes and remove from heat.
{Add the liquid malt extract and Irish
moss with 15 minutes left in the boil.)

0.75 cup corn sugar (for priming)
Step by Step
A note on the malt: You can smoke
pale malt over maple and apple wood, or
you can buy rauchmalt. Heat 2.0 gallons

age a few weeks and enjoy with a dollop
of ice cream.

(7.6 L) water to 163 'F (73 "C). Crush
grains, mix into liquor and hold 75 min.
at 152'F (67 "C). Sparge grains with
1.5 gallons (5.7 L) at 168 'F (76 "C). Add
the dried malt extract, mix well. Raise to
boiling, add Chinook hops and boil for 65
minutes. Add liquid malt extract with 15
minutes left in boil and Goldings hops for
final 5 minutes of the boil. Remove from
heat, cool wort and transfer to fermenter.
Add water to make 5.0 gallons (19 L) of
wort. When cooled to 68 "F {20 "C), pitch
yeast starter. Ferment for three weeks at
65 'F (18 "C), rack to secondary and condition three weeks at 55 'F (13 "C). Prime

All-grain version:

three weeks at 45 'F (7 "C).

oC)
and transCool to about 70 "F (21

fer to fermenting vessel. Aerate and add
yeast. Fermenl at 67 "F (19 'C) until complete (about 7 to 10 days), then transfer

to a secondary vessel, or rack directly
into bottles or keg with corn sugar. Let it

with corn sugar and bottle.
Omit extract and mash 10

Condition

lbs.

All-grain version:

ABY = 5.2%

Vermont $rnoked Porter clone
{Verrnant Pub a*d
tsreweryo Verlncnt)

Old Leghumper Porter cl*ne
{Thirsty Dog Br*wing
Company, Ohio)

lngredients

(5 gallons/19 L, partial mash)

(5 gallons/19 L, partial mash)

oG = 1.055 FG = 1.016

oG = 1.061

Black Butte
Forter clone
(Desehutes Brevrrery, Oregon)
(5 gallons/19 L,

extract with grains)
OG = 1.053
FG = 1.013

IBU =

30

SRM = 29

t3

oz. (364 g) two-row pale malt
9.O oz. (252 g) chocolate malt
BREw YouR

1.25 lbs.
(0.56 kg)

(4.5 kg) pale malt with specialty malts in
14 qts. (13 L) ofwater to get a single-infusion mash temperature of L52'F (67 'C)
for 45 minutes. Sparge with hot water of
17O'F (77 oC) or more to get 6.0 gallons
(23 L) of wort. Add 0.5 gallons (1.9 L) of
water and boil for 90 minutes. Use the
above hopping and fermentation schedule from the extract recipe.

(20-22 "C).
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lngredients

Owr CloNr

Rrcrpr lssur

tBU =

40

5qN4 =

46

ABV = 5.1%

Replace the malt extracts with
6 lb. 14 oz. (3.1. kg) 2-row pale malt.
Mash at 1.52 "F (67 'C) for 60 minutes.
Boil for 90 minutes. Ferment for three
weeks at 65 'F (18 oC), rack to secondary

and condition three weeks at 55 'F
{13 "CJ. Bottle or keg and condition for
another three weeks at 45'F (7 "C).

IBU =

24

FG

SRM =

= 1.O24

54

ABv = 4.7%

