
 
Please note: A long boil is highly recommended. 
Our recipe assumes a one hour boil, but add more 
water to the initial wort if you want to boil longer. 
There may be some differences in your own 
brewday and beer. Cheers! 

RECIPE STATS 

Est. SG: 1.075 
Est. FG: 1.015 
IBU: 68 
SRM: 50 
ABV: 7.8% 

INGREDIENTS 
5.5 lbs Pale LME 
4 lbs Light DME 
0.25 lbs Flaked Oats 
1 lb Chocolate Malt 350L 
0.75 lbs Cara 120L 
0.25 lbs Flaked Barley 
0.75 lbs Roasted Barley 
0.5 lb Chocolate Rye Malt 
0.25 lbs Black Patent Malt 
1 lb Simplicity Candi Syrup (This is optional. You 
can use home-bought table sugar or corn sugar in 
its place, or omit sugar altogether. Adding 1 lb of 
sugar will increase the ABV to ~9%) 
 
1 oz Columbus Hops 
4 oz Cascade Hops 
 
Omega Hothead Yeast or WLP001 California Ale 
Yeast (x2) or Safale S-04 Yeast (x2) 
 
 
 
 

 

 

BREW 

Heat 3-4 gallons water to 150-170°F. Add your 
muslin bag of steeping grains and steep for 30 
minutes. Remove the kettle from the heat, remove 
the grain bag and add ¼ to ½ of your extract. 
Congratulations! you’ve made wort. 

Return the kettle to heat and bring the wort to a 
boil. Once you have a steady boil, add the hops 
according to the schedule below. Stir in the rest of 
the extract. Chill to 70-80°F, transfer to a 
fermenter, top up to 5 gallons and pitch yeast. 

HOPPING SCHEDULE 
1 oz Columbus Hops @ 60 minutes 

2 oz Cascade Hops @ 20 minutes 

2 oz Cascade Hops @ 5 minutes 

Add sugar at flameout and stir vigorously. If using 
Simplicity Candi Syrup, you may also choose to 
add it during the most active part of fermentation, 
about 3 days in. 

FERMENTATION GUIDELINES 
Chill your wort to 63°F and pitch 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. 

BREWDAY NOTES 


