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American Pale Ale
Recipe by erik legenhausen

Batch Size Losses Boil Time  Mash Efficiency Mash Volume Sparge Volume
5.5 US Gal 0.5 US Gal 60 mins 80% 4.667 US Gal 2.972 US Gal
0G FG IBU Colour (EBC) ABV

1.056 1.010 31.2 17.8 6.02%

Mash and Sparge volumes calculated using the "Grainfather (110V) - Bluetooth" profile.

Fermentables Amount Usage  PPG  EBC
Pale Malt (2-Row) 8.50 Ib (74%) Mash 36.2 7.9
Munich Malt 2.00 Ib (17%) Mash 36.8 17.7
Wheat 1.00 Ib (9%) Mash 38.6 7.1
Midnight Wheat 0.06 Ib (1%) Mash 36.0 1,466.2
Mash Steps Temp Time
Mash In 150 °F 60 min
Mash Out 167 °F 10 min
HOpS Amount Type Usage Time AA
Centennial (IBU: 7.9) 0.25 o0z (4%) Pellet Boil 60 min 10.5
Centennial (IBU: 6.0) 0.25 oz (4%) Pellet Boil 30 min 10.5
Cascade (IBU: 6.7) 0.50 oz (8%) Pellet Boil 30 min 5.8
Cascade (IBU: 3.5) 1.00 oz (15%) Pellet Boil 5 min 5.8

Cascade (IBU: 7.2) 2.50 o0z (38%) Pellet Hop Stand 20 min 5.8



Hops

Cascade (IBU: 0.0)

Amount
2.00 0z (31%)

Yeast

SafAle American

Extras

Fermax Yeast Nutrient

Whirlfloc

Fermentation Steps

Fermentation 1

Notes

Type Usage Time AA
Pellet Dry Hop 7 days 5.8
Amount Attenuation
1 packets 77 %
Amount Usage Time
1 each Boil 0 min
1 each Boil 5 min
Temp Time
68 °F 10 days



