
 

EXTRACT RECIPE KIT 
Please note: This beer is a beast, and brewing it 
correctly can be a challenge! These instructions are 
a simplified version of the steps you will go through 
during your brew day. Our instructions are based 
on brewing this beer with our small shop system, or 
our personal brewing equipment. Some steps can 
be changed as you see fit. There may be some 
differences in your own brewday and beer. Got a 
question? Check out the many brew resources and 
books on our website, or call the shop. Cheers!  

RECIPE STATS 

Est. SG: 1.100-1.102 
Est. FG: 1.020-1.022 
IBU: 58 
SRM: 78 
ABV: 10.5% 

INGREDIENTS 
9 lbs Golden Light Malt Extract 
2 lbs Munich LME 
1 lb Cara 80L 
1 lb Chocolate Malt 350L 
1 lb Flaked Oats 
1 lb Roasted Barley 
1 lb Black Patent Malt 
1 lb Simplicity Candi Syrup (This is optional. You 
can use table sugar in its place, or omit sugar. 
Omitting the sugar will drop the ABV to ~10%) 
 
4 oz Northern Brewer Hops 
2 oz East Kent Golding Hops 
 
Safale S-04 Yeast (x2) 
 
 

BREWING SCHEDULE 
Heat 4 gallons of water. Steep packaged grains for 
20 minutes or until water reaches 160°F. 

Discard grains and bring water to a low rolling boil. 

Once boil is achieved, turn off the heat and add half 
of your malt extract. Stir vigorously to incorporate 
the extract into the heated water, and to help avoid 
scorching. This mixture of extract and water is now 
called wort. 

Turn the heat back on and boil your wort, being 
careful to avoid boil-overs. Boil for 60 minutes, 
total. Add the second half of your malt extract and 
the optional 1 lb of sugar with 20 minutes left. Be 
sure to turn your burner off, and to stir vigorously. 

For hop additions, follow the hop schedule as 
indicated below. 

HOPPING SCHEDULE 
3 oz Northern Brewer Hops @ 60 minutes 

1 oz EKG Hops @ 20 minutes (Don’t forget to add 
your malt extract & sugar too!) 

1 oz EKG Hops @ 2 minutes 

1 oz Northern Brewer Hops @ 2 minutes 

FERMENTATION GUIDELINES 
Chill your wort to 63°F and transfer to your 
fermenter. Top up your fermenter to reach 5 
gallons, if necessary. Pitch your yeast. Ferment at 
66°F, increasing your fermentation temperature to 
70°F during the final few days of fermentation. 
Fermentation is complete once your gravity has 
dropped and remained near the estimated FG for a 
few days straight. 

Once final gravity is reached, cold crash your beer 
and transfer to a keg, bottles or a secondary 
fermenter. 

 

 


