DOUBLE IRISH EXTRA STOUT

Recipe by Seam K. McElhaney

	Number
	Cost
	Date Brewed
	Date Kegged
	Date Tapped
	Date Emptied

	15
	$25.00
	02 May 1999
	21 May 1999
	18 June 1999
	02 September 1999


	Ingredients:
	Type
	Amount

	Extract
	Brewmaker Hopped Double Extra Stout
	2 cans / 6.6 pounds

	Grains
	M & F Plain Amber Dry Malt
	2 pounds

	Yeast
	Brewmaker Kit Yeast
	2 packages


	Specific Gravities:
	

	Original
	Final
	% Alcohol by Volume
	HBU’s

	1.055
	1.020
	4.6%
	Unknown???


Process:

02 May 1999

- Bring 3 gallons of filtered tap water to boil.

- Add extract and dry malt.

- Boil for 15 minutes.

- Rehydrate yeast in ½ cup of 100º F water, let sit for 30 minutes.

- Add 2 gallons of chilled filtered tap water to primary bucket.

- Add hot wort to primary bucket bringing level to 5½ gallons.

- Allow to cool: 3 hours ( 100º F.

- Pitch yeast into wort.

- Add lid and bubbler, store at 65º F.

09 May 1999

- Bubbling at >1 minute.

- Transfer to secondary.

- Add stopper and bubbler, cover with plastic bag, store at 65º F.

21 May 1999

- Transfer to keg.

- Pressurize keg to 60 psi with Nitrogen.

10 June 1999

- Transfer keg to refrigerator at 34º F.

- Adjust pressure to 20 psi.

18 June 1999

- Tapped.

02 September 1999

- Empty ( 

