American Pale Ale (5 gallons, All Grain)
Ingredients:
9.0 #   Domestic Two-Row

1.0 #   Belgian Biscuit

0.5 #  Crystal 10L

0.25 #   Belgian Carapils

0.75 oz  Centennial (10.7 AA) (60 min) 

0.75 oz Cascade (7.0 AA) (15 min)

0.5 oz Cascade (7.0 AA) (1 min)

0.5 oz Cascade (7.0 AA) (dry hopped)

WLP001 California Ale

4.0 oz corn sugar for priming

Directions:
Mash grains at 152 F for 90 minutes.  Sparge at 170F until reaching desired preboil volume.  Boil and add hops as shown.  Chill to at least 75F.  Pitch yeast and ferment at 68F.  Add dry hops to secondary and let sit for at least 5 days before bottling.  Prime with 4.0 oz corn sugar.  Enjoy!

O.G. = 1.048

F.G. = 1.010

