Brown Porter (5 gallons, All Grain)
Ingredients:
5.0 #  Maris Otter Pale
1.00 # German Dark Munich
1.25 # English Brown Malt

0.5 # British Crystal 55L

0.375 # British Chocolate Malt

0.25 # Belgian Carapils 
0.25 # Panela (South American unrefined sugar)
0.5 tsp Gypsum  (added to liquor tank)

0.25 tsp Calcium Chloride (added to liquor tank)
0.75 oz  Centennial (10.1 AA) (60 min) 

0.5 oz Fuggle (3.9 AA) (15 min)

0.33 oz Fuggle (3.9 AA) (1 min)

WLP English Ale Yeast (1 pint starter)
4.0 oz corn sugar for priming

Directions:
Used Ozarka Spring Water.  Add Gypsum and Calcium Chloride to liquor kettle prior to mash.  Mash in at 154F and mash for 90 min.  Recirculate until clear and sparge at 170F until reaching desired preboil volume.  Boil for 90 min and add hops as shown.  Add panela sugar during the last 15 minutes of boil.  Chill to at least 60F.  Aerate.  Pitch entire yeast starter and ferment at 70F.  Prime with 4.0 oz corn sugar or force carbonate.

O.G.:  1.044
F.G.:  1.012
