
1.

3.3 lbs. Pilsner LME (O.G. ________

1 lb. Pilsner DME -

F.G) ________

2. 1 lb. Caramel Malt 40 L X 131.25

1 lb. Chocolate Malt = _______%

1 lb. Flaked Oats ABV %

1 oz. Northern Brewer 

.5 oz. Northern Brewer

1 pkg. Irish Ale

1 lb. Milk Sugar

3. 4 oz. Coco Nubs

5 oz. Pirming sugar

4.

1. Add 1 oz. Northern Brewer hops__:__ Start time

2. Boil for 45 minutes. __:__ End Time

3. Add .5 oz. Norther Brewer hops__:__ Start time

4. Boil for 15 Minutes __:__ End Time

5. Terminate boil. 1.

6 Add Milk Sugar

5.

2

3 Bottling:

6.

4 Condition:

7

In a small saucepan dissolve 3.5 oz. of priming sugar 

into 1 cup of boiling water for 5 minutes. Pour this 

mixture into a clean bottling bucket. Carefully 

siphon beer from the fermenter to a bottling bucket. 

Avoid transferring any sediment. Stir gently for 

about a minute if needed.

Using your bottling wand and hose, fill the bottles to 

approximately one inch of the top of the bottle.  

Place sanitized cap on bottle.  Once all  bottles are 

full, use a bottle capper to apply crown caps.

Move the bottles to a dark, warm, area that will 

maintain approximately 64º - 72ºF. Over the next 

two weeks the bottles will naturally carbonate. 

Carbonation times vary depending on the 

temperature and beer style.  If beer seems a little 

flat or sweet let it condition for a few more days or 

until it has reached your desired flavor.  Then move 

all beer to a refrigerated area and enjoy.

Prepare Priming solution:

Thoroughly clean and sanitize ALL brewing 

equipment and utensils that will come in contact 

with any ingredients, wort or beer. 

Sanitize equipment:

__/__/__

Bottling Day:

The wort will begin to ferment within 24 hours and you 

will notice CO2 releasing out of the airlock.  This will be 

indicated by bubbling from your air lock.  Fermentation 

will slow down after 4-6 days. When you are no longer 

getting bubbles for 48 hours fermentation is complete.

Siphon beer from primary fermenter to a glass carboy or 

second fermenting vessel.  Add Coco Nibs and seal 

container with an air lock and let sit for 10-14 days.  You 

may see bubbles in your air lock occasionally.   Take a FG 

reading with a sanitized hydrometer and record it in your 

ABV% CALCULATOR.

Secondary:

Yeast:

Additions:

Transfer, cool and record:

Transfer boiled wort into fermenter, leaving any heavy 

sediment behind.  We recommend cooling the work to 

avoid scalding by submersing brew pot in an ice bath.  

Once the wort has been transferred fill your fermenter 

to 5 gallons by adding cold water.  Once your wort has 

dropped to 60°-70° take your O.G. reading with you 

hydrometer, and record your reading.  Pitch your yeast 

and place your lid on your fermenter and insert your air 

lock about half full of water into the grommet hole.

Monitor:

Pour 2.5 gallons of clean water into your brew pot and 

bring water to 160°-170° . Pour crushed specialty grains 

into grain bag and tie a loose knot at the top of the bag . 

When the water has reached the proper temperature 

place the grain bag into the brew pot . Steep grains for 

approximately 20 minutes. Remove the grain bag and 

allow to drain back into brew pot (Do not squeeze bag). 

Your have now created your starter wort.

Hops:

The Boil:

Brew Schedule:

AVB Calculator:

Turn off or remove brew pot from heat to prevent 

scorching while adding extracts.  Add all of the included 

LME and DME to the wort. Return to heat and bring wort 

to boil continuously stirring the wort as it returns to a 

gentle, rolling boil.

Starting a wort:

Sanitize equipment:

Thoroughly clean and sanitize ALL brewing equipment 

and utensils that will come in contact with any 

ingredients, wort or beer. Specialty grains:

Extracts:

Bottling:


