Name of beer              (Version )                     Style:               BJCP #         Gallons:
Brewed  one:  Date  @ place
	MALT Extract (DME, LME)
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	GRAINS
	
	HOPS & SCHEDULE
	
	
	
	
	Gravity

	Lbs
	Type
	
	OZ
	Type
	Boil mins
	α %
	
	OG
	1.XXX
	at ___F
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	1.XXX
	at___F
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__ gal 
Boil water in kettle to start 
_____
Yeast type, part number, how much/many (Also note, did you make a starter?)
Recipe:

1. Crush grain and place in grain sack.

2. Heat water to _____F and remove heat.
3. Steep grain for ______ minutes in hot water.

4. Remove grain bag and sparge grain with____ gal of sparge water at _____F 
5. Heat grain mixture to_______° F.
6. Add malt extract and stir well
7. Bring wort to boil
8. Complete the Hop Schedule above
9. Strain hot wort into fermenting bucket through strainer. (idofor the lid, bucket, airlock, seal, hands)
10. Add COLD filtered water until 1-2 inches over 5 gal mark.
11. Cool hot wort to temp for targeted for yeast type

12. TAKE O.G. READING and record it. 1.0_______
13. AERATE the fermenter bucket or carboy 
14. Primary fermentation for _______days at ______F (note temps)
15. Secondary fermentation for _______days at ______F (note temps if any also how the beer was finished, inverted sugar, etc)
16. Lagering info __________days at ________F

17. Take FINAL GRAVITY READING and record it

18. Kegging procedure___________________________________________________ OR

19. Used  _____ cup priming sugar into 1 ¾ cup of water in the microwave for 3 mins into 5 gal bottling bucket
20. Bottled / conditioned at _____F temp for _____days

Brewing Notes:  Note everything that would be helpful in order to reproduce this beer
Fermentation Notes: Note everything that would be helpful in order to reproduce this beer

Bottling/ or keg conditioning Notes: Note temp and when CO2 is acceptable and when bottles clear, if expecting them to clear.

· It would good to note what equipment was used (example: frig with controlled temperature for fermentation)
· It would also be good to note if this recipe received an award or was recognized. 

