Imperial (fahrenheit) = Metric (celcius)

Recipe Name

Notes (description and details of recipe)

Name Location Temp (°F) Time (min) Drain (min) Hop (min) Total (min)

Heat Water PassThru 219.2 0

N

Dough In Mash 219.2 20
Heat to Mash 1 Mash 0
Mash 1 Mash
Heat to Mash 2 Mash
Mash 2 Mash
Heat to Mash Out Mash

Mash Out Mash
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Imperial (fahrenheit)  Metric (celcius)

Recipe Name

Notes (description and details of recipe)

Name Location Temp (°C) Time (min) Drain (min) Hop (min) Total (min)
Heat Water PassThru 104 0 0 0

Dough In Mash 104 20
Heat to Mash 1 Mash 145 0
Mash 1 Mash 145 40
Heat to Mash 2 Mash 161 0
Mash 2 Mash 161 80
Heat to Mash Out Mash 175 0

Mash Out Mash f| Temperature: 78 - 97.78] (°C)

Heat to Boil PassThru 207 0
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Pre-hop Boil PassThru 207 45

©C O © oo NN N~ A b~ B N

Hops 1 Adjunct1 207 10
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