English Bitter Beer
Brewed 05/27/3013

Beginning specific gravity:  1.048 
Final specific gravity:  1.013
Percentage of alcohol:  3.5%

Recipe
7 pounds pale liquid malt extract 
8 ounces special roast 
8 ounces crystal malt 120 L

1 ounce Golding Fuggle for 60 minutes

1/2 ounce Golding Fuggle for 20 minutes 

1/2 ounce Golding Fuggle for one minute 

Best yeast English or Burton Ale

Instructions
Place grains inside sparge bag and steep in 150° water for 30 minutes 

Remove and discard grains 

To avoid scorching, turn off flame until malt extract is mixed into the water 

Add malt extract the water 

Bring to boil watching out for boil-over

Add 1 ounce hops at 60 minutes

Add 1/2 ounce hops at 20 minutes 
Add 1/2 ounce hops at 1 minute

Transfer mash to another container 
Cool wort to 75° 

Add yeast
Transfer wort to carboy 

Measure specific gravity

Cap carboy with air lock and let sit until bubbling stops indicating that fermentation has finished

Transfer wort to bottling container

Add sugar to wort

Begin bottling

Makes approximately 5 gallons or 48 12 ounce bottles
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