
6 GAL SPECIALTY/SIGNATURE REFILLS-950xx
Profiles will vary depending on the refill.

WHAT’S NEEDED:
2 Cans of Specialty Hopped Malt Extract
2 Packets of Dry Brewing Yeast (under lid of hme)
1 Packet of OneStep No-Rinse Cleanser (approx 129g) 
     

SANITIZE YOUR EQUIPMENT 
Thoroughly clean and sanitize all equipment by follow the steps outlined in the instructions that came with your kit.

MAKING THIS RECIPE
Our mixes contain malted extract and hops ready for fermentation. Just add water and the included yeast. Since beer is 
mostly water, the better the water the better your beer. This step should take about 30 minutes.

1. Remove yeast packet from under the black lid of your beer mix, then stand both cans in a tub of hot tap water. This will 
help them pour more easily.

2. Fill fermenter with 3 gallons of cold water. For best results, use bottled spring water or charcoal-filtered tap water.

3. Place 3 quarts of water into a clean 8-quart pot and bring to a boil.

4. Remove from heat. Then slowly stir in contents from both cans until fully dissolved. This mixture is called the wort.

5. Pour the wort into the fermenter. Bring the volume of the fermenter up to the 25-quart mark by adding more water. 
Mix thoroughly. Read the thermometer and wait until the temperature of the wort is between 64°- 82° F before 
adding the yeast.

6. Add the yeast. Then attach your lid and vent plug (or airlock, if you are using one).

7. Place the fermenter out of direct sunlight and maintain a temperature between 64°- 82° F for approximately 7-14 days.

BOTTLE AS DIRECTED
Follow the steps outlined in the instructions that came with your kit. You will need (24) 1-liter bottles for this size batch.

FOR BEST RESULTS COLD CONDITION FOR 2 TO 4 WEEKS.   
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