
AMBER ALE EXTRACT CLONE - 5 GALLONS 

The beer that helped build our brewery; Bell’s Amber Ale 
features both toasted and sweet caramel notes from 
carefully selected malts, balanced with herbal and citrus 
hop aromas. Capped by a clean bitterness, it’s incredibly 
versatile with food, but very tasty on its own.  

INGREDIENTS 

3.3 lb. (1 can) Light Liquid  

Malt Extract 

3.3 lb. (1 can) Munich Liquid  

Malt Extract 

2 lb. Light Dry Malt Extract 

8 oz. Caramel 40L Malt (Crushed) 

8 oz. Caramel 120L Malt (Crushed) 

8 oz. Victory Malt (Crushed) 

1 oz. Cascade Hops (45 min.) 

1 oz. Fuggle Hops (30 min.) 

1 oz. Fuggle Hops (15 min.) 

1 oz. Cascade Hops (Flameout) 

Recommended yeasts:  

Safale US-05 (Dry) 

 OR 

WLP001 California Ale (Liquid) 

BREW DAY PROCEDURE 

When using liquid yeast, allow it to warm up for 4-5 hours before use 

Steep grains: Place crushed grains in a muslin grain sock and steep them 

in 1 gallon of water at 160° for 20 minutes in your brew pot (5 gallon brew 

pot minimum). You have now converted water to ‘wort’. 

Bring to boil: Remove the grains and fill up your kettle to 3.5 gallons of 

water. Bring this water to a boil. 

Add extracts: To avoid scorching, remove your kettle from heat. When 

the water comes to a boil, add your malt extracts. It may take a few 

minutes of stirring for dry malt extract to dissolve.  

Boil: Once the extracts have been mixed in well. return to a boil. Be sure 

to leave the lid off your kettle while boiling. Set a timer for 45 minutes. 

 With 45 minutes left in your boil, add 1 oz. Cascade hops. 

 With 30 minutes left in your boil, add 1 oz. Fuggle hops. 

 With 15 minutes left in your boil, add 1 oz. Fuggle hops. 

 When the boil is over, turn off heat and add 1 oz. Cascade hops. 

Chill Wort: At the end of the 60 minute boil, chill the wort to 68° - 74°. 

This can be done by submerging the boil kettle into an ice bath in a sink 

or by using a wort chiller if you have one. Keep the wort and cold water 

moving by swirling the pot or by stirring with a sanitized spoon. Keep 

the lid on your pot when not stirring to avoid contaminants falling 

into your wort. 

Sanitize: While the wort is cooling, sanitize your fermenter, airlock, and 

any equipment needed to get your wort into the fermenter. Fill the 

sanitized fermenter with 2 gallons of cold water. This is also a good time 

to hydrate dry yeast if you’re using it. 

Transfer wort: Carefully pour your chilled wort into the fermenter on top 

of the cold water, leaving most of the sludge behind. This is the one time 

when oxygen is your friend so don’t be afraid to splash the wort into the 

fermenter. Fill up the fermenter to 5.5 gallons with more cold, sterile 

water. 

Continued on back. . . 

REQUIRED EQUIPMENT 

 5 Gallon Brew Pot (or larger) 

 6.5 Gallon Fermenter w/lid 

 Hydrometer 

 Heat Source 

 Thermometer 

 No Rinse Sanitizer (Star San) 

 Long Spoon or Paddle 

 Cleanser 

 Air-lock 

TARGET STATS 

Original Gravity: 1.056 

Final Gravity: 1.012 

Alcohol: 5.8% ABV 

SRM: 13 

IBU: 30 

FERMENTATION 

Fermentation is the most critical step 

in beer production. Steady 

temperatures and a healthy pitch of 

the right amount of yeast are the 

best thing you can do to ensure 

proper fermentation. If you’re using 

liquid yeast, a yeast starter will help 

ensure your yeast is healthy and 

ready to go. Consider researching 

yeast starters if you’re not familiar 

with them. If you are using dry 

yeast, hydrate the yeast prior to 

using it for the same reasons. 

Always check the dates on your 

yeast to be sure it is as healthy as it 

can be and always keep yeast in a 

refrigerator for long term storage.  



Pitch yeast: Take a hydrometer sample of your wort once it’s all mixed well with the water (a sanitized thief works 

best). Add your yeast to the fermenter and give everything a swirl with a sanitized spoon. Add your airlock to the 

top of your fermenter—fill the airlock half full with sanitizer. 

Fermentation: Place your fermenter in a temperature-stable place that is in the 68° to 74° range. Within 48 hours, 

you should see fermentation activity evident by a foamy head on the beer. Airlock activity should take place but 

is not always the best indicator of an active fermentation. After a few days of active fermentation, things will 

subside considerably, but fermentation is not complete. The yeast is now cleaning up the off-flavors it created 

during the active phase. Be patient. 14-18 days of primary fermentation might be necessary.  

Packaging: After 2 weeks, check the specific gravity over three consecutive days to make sure it is below 1.020 

and hopefully in the 1.012 range. If not, let sit for another week. Let the gravity tell you when to bottle rather than 

the calendar. Make a priming solution by mixing the priming sugar in with 2 cups of water and boiling for 3 

minutes. Let the priming solution cool, and add to your bottling bucket. Gently siphon your beer into the bottling 

bucket using all sanitized equipment and carefully mix the beer and priming solution by gently stirring with a 

sanitized spoon. Fill your sanitized bottles with the bottle filler and cap with sanitized caps. Let the bottles carbonate 

at room temperature (the yeast has to ferment again, so 68-74 is best) for about two weeks. Chill & enjoy! 

BREW LOG 
Date of brew  

Steeping of grains start  

Grains pulled from kettle 

Boil start time (after extract) 

Second hop strike 

Third hop strike 

End of boil 

Wort chilled 

Original Gravity (OG) 

Fermentation Temperature 

Final Gravity (FG) 

Packaging Date 

 

_______ 

___:___ (time) 

___:___ 

___:___  (first hop strike) 

___:___  (15 min. after first strike) 

___:___  (15 min. after second strike) 

___:___  (flameout hop strike) 

___:___ 

_______ (target 1.056) 

_______ (target 68°  to 74° ) 

_______ (target 1.010-1.012) 

_______ 

(Original Gravity - Final Gravity) x 131.25 = ABV% 

(___________ - ___________) x 131.25 = _____% 

Notes:____________________________________________________________________________________________________

__________________________________________________________________________________________________________

__________________________________________________________________________________________________________

__________________________________________________________________________________________________________

__________________________________________________________________________________________________________ 

Call us at Bell’s General Store with any questions at (269) 382-5712 

SANITATION 

Sanitation is very critical in making 

good, clean beer. However, during 

the brew day your boil will take care 

of sanitizing your wort, kettle, and 

anything else you put in your wort. 

After the boil is over, any item that 

will come in contact with the wort/

beer needs to be sanitized. This 

includes fermenters, airlocks, all 

racking and bottling equipment. 

AERATION 

The one time in the brewing process 

when you want oxygen introduced 

into your wort/beer is when pitching 

the yeast. The yeast cells use oxygen 

to aid in their growth at the early 

stages of fermentation. Once your 

wort is chilled and ready for yeast, 

give it a dose of oxygen by pouring, 

stirring, shaking or injecting in 

whatever ways are available to you. 


