Dortmunder Export (5 gallons, All Grain)
Ingredients:
8.25 #  German Pils

1.00 # German Light Munich

0.5 #  Crystal 10L

0.25 # Belgian Carapils 

2.0 tsp Gypsum  (added to liquor tank)

1.0 tsp Epsom Salt (added to liquor tank)

1.5 tsp Calcium Chloride (added to liquor tank)
1.5 tsp Calcium Carbonate (added to mash tun at mash in)

3.5 tsp Calcium Carbonate (added to mash tun at mash out)

1.75 oz  Perle (7.00 AA) (60 min) 

0.25 oz Hallertauer (3.9 AA) (30 min)

0.75 oz Hallertauer (3.9 AA) (15 min)

0.25 oz Hallertauer (3.9 AA) (1 min)
WLP German Lager Yeast
4.0 oz corn sugar for priming

Directions:
Add Gypsum, Epsom Salt, and Calcium Chloride to liquor kettle prior to mash.  Mash in at 153F and add 1.5 tsp calcium carbonate to mash.  Mix well and mash for 90 min.  Add 3.5 tsp Calcium Carbonate at mash out.  Mix mash well, recirculate, and sparge at 170F until reaching desired preboil volume.  Boil for 90 min and add hops as shown.  Chill to at least 60F.  Pitch yeast and ferment at 49F.  When primary fermentation is almost complete, raise temp to 65F and let sit for at least 48 hrs for diacetyl rest.  Next, bring temp down ~4-5 degrees/day to reach lagering temp of  34F.   Lager for 5-6 weeks.  Prime with 4.0 oz corn sugar or force carbonate.

O.G.:  1.052
F.G.:  1.010
