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English Pale Ale



	Style:
	Ale
	Sub-Style:
	Pale

	Original Gravity:
	~1.051
	Final Gravity:
	~1.011

	Quantity:
	5 GA
	ABV:
	~5.1%


GRAINS






Steep Time:
	2 lb 
	English Pale Malt
	
	30 minutes for all grains

	.5 lb 
	20o Crystal Malt
	
	

	
	
	
	


MALT EXTRACTS:

	7 lbs 
	Brewer’s Gold Light Liquid Extract

	OR
	3 lbs Brewer’s Gold Light Liquid Extract
	3 lbs Brewer’s Gold Light DME


MISC. KETTLE INGREDIENTS / ADJUNCTS






Schedule:
	1 tsp/ga H2O
	Burton Water Salts
	
	At beginning of Boil

	2 tsp
	Irish Moss
	
	 40 minutes after boil began

	
	
	
	


HOP SCHEDULE

	Hops/Form
	AA%
	Quantity
	Purpose
	Time

	Kent Goldings
	4.4%
	2 oz
	Bittering
	1 oz @15, 1 oz @30 minutes

	Liberty
	3.5%
	1 oz
	Finish
	1 oz @ 55 minutes (end of boil)


BOIL TIME: 
One Hour
FERMENTATION/CLARIFICATION

	Yeast:
	British Ale
	Liquid/Dry/Re-hydrated:
	Liquid

	Brand/No.:
	Wyeast 1098
	Qty:
	1000ml


	Length of Primary Fermentation:
	1 Week in Primary Fermenter

	Length of Secondary Fermentation/Lagering:
	2 Weeks in Secondary Fermenter


	Dry Hop Method
	
	
	

	Hops/Form
	AA%
	Quantity
	Purpose
	Time

	Liberty
	3.5%
	1 oz
	Flavor/Aroma
	First week in Secondary


BOTTLING / PRIMING
	Priming Method:
	2/3 cup priming sugar in 3 cups water.

	Bottle Condition:
	3 weeks


NOTES:

Steep specialty grains for 30 minutes, stir occasionally and squeeze out as much “grain tea” as possible.  Bring kettle to a boil after grains have steeped and extract has been dissolved into the water.  Place Burton Water Salts into kettle once it begins to boil.  Place Irish Moss into kettle after kettle has boiled for 40 minutes.
Pitch yeast when wort is around 700-800.  Fermentation should begin in 12-24 hours.  Fermentation should be completed 3-4 days after it starts.
After primary fermentation is complete, rack beer into Secondary and add the reserved Liberty Hops to the secondary (you can use a hops bag or just throw into fermenter loose.  If you do not use a sock to dry hop, after one week in the secondary, rack the beer again to remove off the hop trub (this extra racking will help keep your beer clear).
Prime the beer with the priming sugar.  For a less carbonated beer reduce priming sugar to ½ cup and water by 1 cup.
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