Andrew’s Recipes

1. Brewer's Best American Amber
1/02

Brewer’s Best kit beer.  OG 1.042-1.045.  FG 1.010-1.014

Ingredients

3.3 lbs
Plain amber malt extract

2 lbs.
Plain amber dry malt extract

8 oz.
Crushed crystal malt 60L

1 oz
Willamette hops (bittering) 4.8% alpha acid

1 oz
Willamette hops (finishing) 4.8% alpha acid

1 (5g)
Dry Nottingham ale yeast (Danstar)

5 oz
priming sugar

Comments

Followed Brewer’s Best instructions.  Boiled with 2 gallons of water.  OG 1.040 (1.039 measured @ 70°F + 0.001).  Fermented 1 week.  Did not measure final gravity (broke hydrometer).  Good amber ale.  Turned out darker than expected, possibly due to only 2 gallon boil.  Estimated alcohol content 1.040 (measured) – 1.010 (estimated) = 4%.

2. ESB-Extra Special Bitter
2/02

Defalco’s.  “Amber tint, slightly sweet, medium bite, sneaky strong.”  OG 1.056, FG 1.013, Amber color, medium bitterness.

Ingredients

7 lbs.
Light malt extract

1 lb
British pale ale malt

½ lb
British cara-pils malt

¾ lb
British medium crystal malt

2/3 oz
Target hops (bittering)

½ oz
U.K. Kent Goldings hops (flavoring)

½ oz
U.K. Kent Goldings hops (finishing)

1 cup
light brown sugar (in boil)

1 pkg
Burton water salts

1
dry Manchester ale yeast

1
Bru Vigor

½ c
light brown sugar (priming)

Comments

Boiled with 5 gallons water.  Took forever on an electric stove.  Fermented 2 weeks.  Tasted identical to draft ESB I had in a hotel on Isle of Wight, England.  Good recipe.  Estimated alcohol content 1.056-1.013 = 5.64%.

3. St. Almost Amber Ale
3/02

Defalco’s.  “A miraculously quenching amber ale with lots of hop flavor, yet modest in bite.”  OG - 1.053, FG - 1.013.  Amber color, medium-high bitterness.

Ingredients

6-½ lbs 
Light malt extract

1-½ lbs 
domestic two row pale malt

1-½ lbs 
Belgian cara-vienne malt

1-1/3 oz
Cascades hops (bitter)

½ oz
Liberty hops (flavoring)

½ oz
Liberty hops (finishing)

½ tbsp
Calcium chloride water salts

1
dry Manchester ale yeast

1
Bru Vigor

¾ cup
corn sugar (priming)

Comments

Gradually add hot water during the boil to get 4 gallons boil volume.  Didn’t take as long to make as the ESB.  OG 1.036 (measured) FG 1.003 (measured).  Estimated alcohol content 4.3%.  Were the measurements taken properly (hydrometer may have been sticky).  Strong hoppy flavor – is this what St Arnold’s Amber tastes like?

4. Golden Ale
5/02

Defalco’s.  “Golden hue, medium-full body, with some hop character.”  OG - 1.047, FG - 1.011.  Light color, Low-medium bitterness.

Ingredients

6 lbs 
Light malt extract

1 lbs 
domestic two row pale malt

½ lbs 
Cara-pils malt

1 oz
Cascades hops (bitter)

½ oz
Liberty hops (flavoring)

½ oz
Liberty hops (finishing)

1
Burton water salts

1
dry Nottingham ale yeast

1
Bru Vigor

¾ cup
corn sugar (priming)

Comments

Poured beer into hydrometer flask after yeast was added.  Left flask over night – started fermenting & couldn’t take reading.  Fermented 1 week.  FG 1.010 (1.008 @ 78°F + 0.002)  Estimated alcohol content (1.047-1.010) x 105 x 1.25 = 4.8%.  Light flavor. Very drinkable.
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