

[image: image]



[image: image]



[image: image]



[image: image]



[image: image]



[image: image]


CONTENTS





[image: image]


FOREWORD — vi

WHAT IS THIS BOOK? — viii

HOW TO BREW BEER — 1

STEP-BY-STEP BREWDAY — 30

FOLLOWING AND CREATING RECIPES — 48

HOME-BREW RECIPES — 56

BREWERY TOURS — 80

BEER COCKTAILS — 120

COOKING WITH BEER — 134

FUN STUFF — 168

BREWING RESOURCES — 174

INDEX — 176

ABOUT THE AUTHOR — 178

ACKNOWLEDGEMENTS — 179





[image: image]


FOREWORD

by James Spencer

Host of Basic Brewing Podcasts
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If you love good commercial beer, you can thank
home brewing. The craft beer movement was born
in the steam rising from countless kettles on home
cooktops and nurtured BY the praise of friends
and neighbours as they sampled wonderful brews.

In the old days, home brewing suffered FROM a
bad reputation. Fermenting canned extract with
lots of table sugar in open crocks often led to
contaminated beer and exploding bottles. Today,
home-brewing techniques are very sophisticated,
and home-brewers have access to the same high-
quality ingredients that professionals use. We are
limited only by our imaginations.

There are many approaches to brewing beer at
home. Some PEOPLE brew small volumes of beer with
simple equipment, while others fill their garages
and basements with high-tech gadgetry and crank
out lots of delicious brew. Some stick to basic
styles, while others seek to break traditional
boundaries and brew their own creations.

Whether you’re an aspiring commercial brewer
or someone who wants to stick closer to home,
brewing beer can be a rewarding creative
experience. One thing’s for sure: You’ll never look
at beer the same way again.
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WHAT IS
THIS BOOK?

Fact: If you can make soup, you
can make beautiful, tasty AND
delicious fresh craft beer.

I wrote this book to help you brew awesome beer.

If you like cooking and you like beer, then give
home brewing a go. It’s a million miles off the
‘home-brew kits’ from years ago that generally
produced foul-smelling, cloudy, yeasty brews.
Armed with this book, a stock pot and a mesh bag,
you’ll be drinking your own beautifully crafted,
fresh, hoppy aromatic beers in a matter of weeks.
I promise.

I do not use baffling terminology, describe weird,
long-winded processes or tell readerS they need
to go and buy expensive, bulky equipment. This is
not A chemistry text-book written by a scientist.

I’m a lazy beer guy.
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I approach home brewing the opposite way, by
taking all the necessary science and the geekiness
but putting it in layman’s terms. I strip out all
the unnecessary complexity in the processes
and equipment (that you just don’t need), making
brewing beer fun and approachable.

I have not intended in this book to explain any of
the jargon or technicalities of brewing, nor is
it intended as a specialist guide to developing or
following home-brew recipes. There are hundreds
of books out there already that do a far better job
of that than I ever could.

Hopefully it’s all clear enough to give you the
confidence just to grab a stock pot from the
kitchen cupboard and make some GREAT craft beer
in your OWN HOME.

It’s simple, cheap and easy to do. I brew because
I really enjoy the process and I REALLY love the
resulting beers! I hope you do, too.


Welcome to your new
favourite hobby.
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HOW TO BREW BEER

2


How to brew beer

I use a method called ‘Brew-in-a-Bag’ that was developed and became popular in
Australia. It is a process of brewing beer with malted grains of barley (all-grain) without
the need for the expensive and complex equipment most serious home brewers use.
Rather than using large brewing vessels, all you need for this method is a big pan and a
mesh bag.

When I started brewing, my first few batches were made in a pasta pan that I had to hand
in the kitchen. The only extra kit I needed to buy to brew beer was a mesh straining bag
and a large plastic bucket to ferment in. I’ve since upgraded and have a dedicated 33L
brewpot just for brewing beer but, let me tell you, that smaller pan produced equally good
beer!

I’ve added a kit list later in the chapter. This isn’t by any means an exhaustive list – it’s
just the bare minimum I recommend you need to get brewing at home.
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Simply put, the basic steps to
brewing beer my way are:

use a mesh bag to steep malted barley
grains in hot water so they release their
sugars

drain and then boil the resulting sugary
water for an hour or so

add hops at various stages for flavour
and aroma

cool the liquid down, pour into a large
bucket and add yeast to ferment

carbonate, drink and enjoy the end result

Repeat
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MALTS

Here’s a fact that will blow your mind apart.
Virtually every beer you drink starts off the
same, with 80—90% identical malted barley as
the base.

The purpose of this base malt is to provide the fermentable sugar we need to make the
base beer – then we add the speciality malts to really boost interest and personality.
Speciality malts are not there to provide sugars; we’re adding them to give interesting
colour and flavour to the beer. Think of it like a cake. Most cakes are made from flour,
but it’s the addition of chocolate that makes it a chocolate cake, the addition of cherries
that makes it a cherry cake, and so on. In beer terms, the base malt is the flour and it’s
what we add to the mix that determines what kind of beer we’ll get. Besides the speciality
malts, other things affect what beer we’ll end up with – the hops, our yeast choice, or
weird and wonderful additions like fruit, herbs, botanicals etc.

Malted grain is made by sprouting barley grains until they germinate and then quickly
drying them in a kiln. The longer they are roasted in the kiln, the darker the grain and
generally the more intense the flavour becomes, going from a light bready colour and
aroma through to darker caramel flavours and then to a rich, dark, black burnt bitterness.
Different varieties of grain also give different complexities and characteristics.

Most beers are made using a number of different kinds of malted barley, each lending
its own flavour, colour and characteristic to the beer. You’ll see in the recipes later in the
book that virtually all of them call for 4–5kg of base malt and then an additional 500g or
so of other malts depending on the beer style.

So a thick dark pint of stout is mainly made using pretty much the same grains as a
pilsner. What differentiates the two is that stout also contains some darker, roasted malt
to give it that lovely colour and roasted coffee flavour. Not much, though – we’re talking
perhaps just 10% of all the grain used.

When you are looking to buy malts, you’ll usually see a number next to each one. This
may be called SRM, EBC or Lovibond. Don’t worry about the terminology – all you need to
know is the higher the number, the darker the malt and therefore the darker it is going to
make your beer.

A 20 EBC malt, for example, will be much lighter and mellower than a 150 EBC malt.
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