
 
Please note: These instructions are a simplified 
version of the steps you will go through during your 
brew day. 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: 1.060-1.062 
Est. FG: 1.015-1.017 
IBU: 64 
SRM: 10 
ABV: 6.2% 

INGREDIENTS 
6.6 lbs Golden Light Malt Extract 
2 lbs Extra Light DME 
1 lb Cara 60L 
 
3 oz Centennial Hops 
2 oz Cascade Hops 
 
Safale US-05 Yeast or Wyeast 1056 or WLP001 
 
BREWDAY NOTES 
 
 

 

 

 

 

 

 

BREWING SCHEDULE 
Heat 4 gallons of water. Steep grains for 30 
minutes at 150-155°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, and follow the hop addition schedule as 
indicated below. Let your wort sit for 10-15 minutes 
before cooling. 

HOPPING SCHEDULE 
1 oz Centennial @ 60 min 
0.5 oz Cascade @ 15 min 
0.5 oz Centennial @ 15 min 
0.5 oz each of Cascade & Centennial @ flame out 

Dry hop with 1 oz each of Cascade & Centennial 
for 4-5 days 

FERMENTATION GUIDELINES 
Chill your wort to 60°F and transfer to your 
fermenter. Top up your fermenter to reach 5 
gallons, if necessary. Using chilled water to top up 
your fermenter will help you get your wort to 
pitching temperature. Pitch your yeast. Ferment at 
62°F, increasing your fermentation temperature to 
64°F during the final few days of fermentation. 

If you don’t have temperature control in your home 
brewery, then a cool spot in a closet or basement 
will do. 

Add dry hops toward the end stage of your 
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. 

 

 


