
Little Creatures Pale Ale
Recipe
Instructions

Ingredients:

Method:
Other Ingredients: 200g of Dextrose if kegging with no secondary fermentation (not supplied)

Clean / sterilize all equipment including
fermenter, paddle, mug and jug
(used for steeping)

N.B. If kegging, add 200g 
of Dextrose at step 9

Boil 0.5L of water in the kettle Strain the malt and hop saucepan into the
fermenter – do not add hop pellets

Take initial hydrometer reading

Pitch 10g M36 Liberty Bell Ale Yeast and
stir gently

When fermentation is finished check with hydrometer
and bottle as per normal. Bottle conditioning of 4 weeks
is recommended for full flavor to develop

4
WEEKS

18-23°

0,5L
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