POOR RICHARD’S ALE

Ingredients:


8.50 lb British 2-row pale ale malt


1.75 lb Belgian bisquit malt

1.00 lb Belgian aromatic malt

2.75 lb flaked corn

2.00 oz British black malt

4.00 oz Grandma’s molasses


11 HBU Goldings loose hops


1 vial White Labs WLP-028 in starter


1 tsp calcium chloride-dihydrate


1 tsp Irish moss


36 qt R.O. water

Procedure:


Mash grains in 17 qt water.  Maintain mash at 154F for 80 min.  Sparge with 19 qt 


water at 172F.  Boil for 90 min.  Add 4 HBU hops for last 60 min, 4 HBU for last 


45 min, and 3 HBU for last 30 min of boil.  Add molasses during last 20 min, 


taking care not to scorch.  Add Irish moss during last 30 min.  Cover and steep for


15 min.  Cool to 70F and transfer to fermenter.  Oxygenate and pitch yeast.  


Ferment 64<T<69F for 18 days or until bubbling stops.  Rack to secondary and


allow to condition for 7 days at room T.  Bottle using 80 gm corn sugar.

O.G.  1.077

F.G.   1.018

Est. IBU  27

