Brewing Instructions
Remove yeast from refrigerator

Crush 1 lb black malt with rolling pin

Place in steeping bag

Add black malt to 1 ½ gal cold water in large kettle
Heat to just below boil for 15 minutes

Remove steeping bag

Add 5 lb of malt to water and heat to just below boil
Turn off heat and steep for 15 minutes

Skim surface

Reheat to just below boil and add 1 oz of Fuggles pelletized hops

Turn off heat and steep for 15 minutes

Reheat to just below boil and add 1 oz Fuggles pelletized hops

Turn off heat and steep for 15 minutes

Reheat to just below boil and add 2 oz Tettnanger pelletized hops

Skim surface

Add 3 gallons of cold water to fermenter

Add hot water to 5 gallons
When temperature reaches drops to 85 degrees F add yeast

Seal fermenter and insert water lock

Wait until the specific gravity no longer changes
(Starting sg 1.035-1.040; finishing sg 1.008-1.012)
You are now ready to bottle

Prime the mixture

Fill and cap bottles

Makes 50+ 12 ounce bottles

Ingredients

1 lb black malt

5 lb dark malt

2 oz Fuggles pelletized hops

2 of Tettanger palletized hops

1 vial Edinburgh Ale yeast (38 ml)
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