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How to brew/use your upgraded beer kit
After you’ve seen the video and read the instructions, follow these step-step methods.


Originals:
1. Beer Kit – Lager 1.7 kg
2. Dextrose 700g
3. Carbonation Drops - 1 bag

Additions :
4. Pilsner Dry Malt 500g
5. Three small bags of Hops (Hop+bag)
6. Nottingham yeast

Highly Recommended :

7. Distilled water, 1.5Litres X 12 bottles
8. Fermenter Cooling Foam box or Electrical Chiller box( available on website, $80 or $219)

9. 10 Litres Stainless Steel Stock Pot (available, $50ea)
Preparation :

1. Chill about 18 litres of *water in fridge overnight. Recommended 12 X 1.5L of bottled distilled water.
Methods:

1. Fill a large stock pot with 4 litres of tap water. Dissolve Pilsner Dry Malt 500g (item 4) (Hint: Pour Dry Malt slowly while stirring continuously). Once dissolved, bring to boil (watch out for boil-over!). 
2. Add one Hop+bag (item 5) in pot and continue boiling vigorously for 15 mins. Drop another Hop+bag (item 5) for another 5 mins before turning off heat. Discard both the hop+bags.
3. Dissolve Dextrose 700g (item 2) & Beer kit (item 1) in pot. Hint: Remember to soften beer can by soaking in hot water first.
4. Allow ‘wort’ to cool for at least 20 min. Meanwhile…
5. Clean & Sanitize fermentor then fill it with 15 litres of pre-chilled water.
6. Transfer wort from pot to fermentor and top-up water until it reaches ‘23L’ marking. If your water is cold enough, the fermentor temperature should be between 20 to 25 C.
7. Stir vigorously with long spoon for at least 5 min.
8. Sprinkle *Nottingham yeast (item 6) on surface. Need not stir. (DO NOT use yeast that come with can).
9. Ferment between 18C to 27C. Best at 18C. Otherwise, try to keep a consistent temperature throughout fermentation.
10. Drop the 3rd and last Hop+bag (item 5) into fermenter on the fifth day. Wait for another 5 days.
11. Bottle on 10th day.

*Water –If you’re unable to chill so much water in your fridge, put 4 bottles in the freezer to make ice instead.


