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Cleaning and Sanitizing 
Both a cleaner and a sanitizer should be used. Each has 

their own function. Cleaners remove organics which are 

food for unwanted contaminants. 

PBW is an example of a cleaner. Use 1 tablespoon in 2

gallon of warm to hot water. Let it soak. Scrub surface with 

brush and rinse 3 X using water. 

Sanitizers remove the unwanted contaminants (bacteria 

and yeast). Star San is an example of a sanitizer. Dilute ½ 

oz in 2.5 gallons. Place in a spray bottle and or dip 

equipment just prior to use. It can be used wet. 30 

seconds of contact will kill 98% of the bacteria. A good rule 

is to clean all your equipment after its use. Then it will be 

ready to sanitize just before use. 

 

 

 

Busted Prop started as a collaboration between CLB and our McHenry 

County beer distributor, Chas. Herdrich & Son. They were looking for a great 

style that is under-represented in the Northwest Suburbs. They decided on a 

beer that would combine the best elements of a big IPA and a smooth 

Wheat Ale, and brewed a pilot batch. That beer turned out great, but it took 

3 or 4 more iterations before Ryan la

up against anything out there.

 

Head Brewer Name: Ryan Clooney

 

Stop by Crystal Lake Brewing an

 

 

Brew and Buy Local! 

 

 CLB Busted Prop 
5.5 Gallon All Grain Instructions

Both a cleaner and a sanitizer should be used. Each has 

s remove organics which are 

cleaner. Use 1 tablespoon in 2-3 

gallon of warm to hot water. Let it soak. Scrub surface with 

Sanitizers remove the unwanted contaminants (bacteria 

and yeast). Star San is an example of a sanitizer. Dilute ½ 

ons. Place in a spray bottle and or dip 

equipment just prior to use. It can be used wet. 30 

seconds of contact will kill 98% of the bacteria. A good rule 

is to clean all your equipment after its use. Then it will be 

IBU=25  ABV=5.3% OG=1.058    

Grains:  2-row(8lb) , White Wheat

Caramalt (1 lb), Acid Malt (.1lb) 

Total water: 8.6 gallons based upon 1 gal/hr boiloff

Target Mash Temp: 152 deg F 

Hop schedule:  

30 minute  Simcoe (.6 oz) 

5 minute Citra (1 oz)  Simcoe(1 oz)

0 minute Citra(1.25 oz) Simcoe( 1.25 oz)

Priming sugar: 5 oz corn sugar

Dry Yeast: Fermentis US-05 or

Liquid Yeast: Wyeast 1056 or Omega Oly

 

 

 

Busted Prop started as a collaboration between CLB and our McHenry 

County beer distributor, Chas. Herdrich & Son. They were looking for a great 

represented in the Northwest Suburbs. They decided on a 

beer that would combine the best elements of a big IPA and a smooth 

Wheat Ale, and brewed a pilot batch. That beer turned out great, but it took 

3 or 4 more iterations before Ryan landed on this recipe, which they will put 

up against anything out there. 

Head Brewer Name: Ryan Clooney 

Stop by Crystal Lake Brewing and see for yourself what a great beer this is.

Instructions 
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