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SHARING & COPING RULES &
LIMITATIONS

Mega Media Depot & all
affiliates allow you the PURCHASER to use, make copies and
distribute this file and the plays included in this file subject to
the following:

 


1. You may share this with your
fellow coaches, but Mega Media Depot reserves ALL rights to this
material.

2. You may NOT RE-SELL any part of
this material including the plays or any of the text including
definitions & descriptions.

3. You may NOT “include” or
distribute this book with any product that is being sold, or given
away.

You may NOT show, post or distribute
any of this material anywhere online or the web including, but not
limited to any website, BLOG, newsletter, etc. without getting
written approval from Mega Media Depot.

 


 


Disclaimer

IMPORTANT: Any use of information
and recommendations provided by this book is to be used at
a visitor's sole discretion. The author, owner and publisher
are not liable for any losses or damages incurred directly or
indirectly.

 


 


Our Concept

 


We have been around the publishing
game for over a decade and have noticed there is something missing
in today’s publications.

 


In today’s “hustle and bustle”
society, where time is money and immediate gratification is desired
there is a big gap! Many people just don’t have the time, or
desire, for a history lesson, or worse books loaded with fluff
& filler.

 


People want something short, just
the facts with an actionable solution to solve their problem. You
want a “Step-by-Step” solution.

 


Furthermore, you want one solution,
not fifty. Again, time is money and most people are short on both.
Our authors only provided a proven successful solution to the one
problem we are covering.

 


We acknowledge that in most cases
they may be many solutions, but we are presenting the one solution
we recommend, use and has worked for us and many others.

 


Our goal is to solve the readers
problems, not create confusion with vague or numerous answers.
Handling your problems while providing you immediate gratification
is what we provide.

 


 


Dedication

 


This book has been dedicated to all
men and women who continue to look for a simple, fast and effective
solution to their problem.
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 Overview

 


Brewing beer from home has become a
popular activity among beer drinkers and can you blame
them?

 


Head on out to the local pub and
you’ll be laying down upwards of $10 to get a couple of “high
quality” beers.

 


By making your own beer you’ll not
only save a few bucks, but also feel the satisfaction of drinking
what you have created.

 


As you advance in your new venture,
you’ll be amazed at the variety of brews you will
create.

 


We’ll show you how to make an easy
brew using a home brewing kit and how to brew from scratch using
fresh ingredients.

 


Whichever option you choose, we’ve
got you covered so let’s get going and show you how to get that
first batch brewing!

 


 


 List
of Equipment

 


Let’s go over what equipment you
will ned to get started brewing beer form home. You can buy a kit
that contains all the necessary equipment or just gather the items
listed below.

 


Large Pot - At least five gallons,
but I recommend as large as you can afford. Many brewers like to
use sixteen gallon size pots to make a bigger batch and help avoid
spills. A common tern for this stainless steel pot is your brew
kettle.

 


Clamps and Tubing - You will need
both large and small tubing. The bigger tubes are used during
fermentation while the smaller tubes are used for bottling. The
smaller tubes are 3/8” inside and the larger tubes are 1”. You can
buy these on the internet or any home brewing store.

 


Fermenter (Airtight) - A five gallon
plastic bucket will do, or you can buy a glass carboy. This holds
the beer during the fermentation process.

 


Brushes - You will want to get a
variety of brushes that will help clean all the tubing and pots
mentioned.

 


Type 1 Rubber Stopper 1 3/16” - this
will be used to fit the five gallon sized carboy.

 


Thermometer - get a solid
thermometer that reaches 220 degrees.

 


Bottle & Caps - for every 5
gallons you brew, you’ll need 60 12 ounce bottles or 32 22 ounce
bottles. Pry off caps are better than twist off.

 


Bottle Capper - makes life
easier.

 


Funnel - any funnel, but bigger is
better as long as it fits the carboy.

 


Nylon Sparge Bag - These bags are
used during the brewing process and hold specialty
grains.

 


 


Racking Cane - This tubing is
plastic and helps minimize the sediment when transferring the brew
into the bucket we will bottle from.

 


Bottling Tube - These specialty type
tubes are spring loaded and help during the bottling
process.

 


Priming Vessel - usually made of
plastic with a spigot near the bottom. All priming sugars are mixed
in here prior to bottling.

 


Chilling Wort (Optional) - Helps the
wort cooler much quicker.

 


 



Beer Brewing Kits Recommendations

 


If you would rather buy a “ready to
brew” kit instead of all the supplies we listed in the previous
chapter, then here’s a few we recommend.

 


The Beer Machine is very popular and
ranges from $70 to $150 depending on what you need. The best part
of this unit is it contains a pressure gauge that gives you
complete quality control over your batch.

 


With the Beer Machine you can expect
to be sampling your beer in seven to ten days.

 


The CO2 carbonation system dispenses
the beer “on tap” giving you the pub like feeling and will keep the
beer fresh for around six months.

 


The Beer Machine kit includes a
premixed pouch of beer mix that when you add water it provides
around two and one half gallons of great tasting beer. I

 


The Beer Machine is small enough to
fit inside just about any refrigerator and is by far the easiest
and simple way to get started in brewing beer from home.

 


If you want to make your own
recipes, then the best kits available are at Homebrewers Outpost at
homebrewers.com. Here you will find a variety of kits, including
clone kits where you make a “clone” of your favorite commercial
beers.

 


All the equipment we discussed in
the previous chapter can be purchased here, but check out the kits
first since they contain everything you need.

 


They offer a kegging package which
is similar to the Beer Machine which allows you to keep beer on tap
and avoid the need for bottling.

 


A kit is a way to get started
relatively cheap and it makes the brewing process much
easier.

 


 


 Let’s
Brew!

 


There are four steps to brewing brew
from home.

 


The first step is to brew the beer.
Second, is the cooling process where fermentation occurs. The
thirds step is priming the batch and bottling. This step is
optional if you are using certain beer kits of use one of the
kegging options which will store the beer for you. The fourth and
last step is the aging process.

 


That’s all there is to
it.

 


Now we’ll go into the step-by-step
process.

 


These steps are for
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