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BREWING WITH ALL GRAIN
“DOUGHING IN”  OR “STRIKING”

Striking is mixing the grist with hot water.  The hot water dissolves the starches in the grist and activates the enzymes that will convert the starches into sugars.  By controlling the temperature, different effects are possible.  Here’s the simple procedure:

1. Heat about 4 – 5 gallons of water to 170°F.

2. Ladle a couple of pans of water into the mash tun until it is a few inches above the false bottom.  Use the other pan to add some grist.  Alternate pans of water and grist, stirring between additions.  Try to maintain a porridge-like consistency by adding extra grist or water as needed.  It is better to have a thin, watery mash mixture than an overly thick, dry mash.
3. Check the temperature of the mash.  It should be within a few degrees (plus or minus) of 150°F.  Add hot or cold water as necessary to bring the mash as close as possible to this range.

4. Close the mash tun to hold as much heat as possible.

STARCH CONVERSION - IODINE TEST

After about 1 hour, most of the starches in the grain have been converted into sugars.  Leftover starches can cause a hazy appearance in the beer, but a simple test can tell you when all (or nearly all) the starches have been converted.
1. Vigorously stir the mash with the spoon, then let a few drops of the liquid fall from the spoon onto the white saucer.

2. Add a drop or two of iodine to the wort in the saucer.

3. If the iodine quickly turns black or dark blue, there is still some unconverted starch in the mash.  Wait ten minutes, then try the test again.

4. If the iodine remains about the same orange/brown color it was, no starch is present in your sample.  Now the next step, lautering, can begin.

LAUTERING

“MASH OUT” & RECIRCULATING THE MASH

Lautering has two phases:  vorlaufing, which removes most of the grain particles from the sweet wort and lets the husks form a natural filter bed over the false bottom; and sparging, where the hot water is sprayed on the grain while the sweet wort is drained from beneath the false bottom.

1. Heat the sparge water.  Up to 5 gallons should be heated to 170°F.

2. Start the vorlauf operation by opening the drain of the lauter tun and slowly fill a pan.  (Another term for vorlauf is recirculating the mash)  At first it may be cloudy and full of grain particles.  When the pan is full, stop the flow and very gently return the wort to the top of the mash.  Repeat this cycle until few particles are found in the wort and it begins to clear.  

3. Begin to drain the wort slowly into the boiling pot.  When the liquid level of the mash falls to just beneath the top of the grain bed, the sparging operation may begin.  Allow at least 30 minutes for sparging.
4. Sparging consists of applying hot water to the mash to replace the wort that drains out of the lauter tun.  This dissolves and rinses the sugars from the spent grain.  Even distribution of the sparge water is the key to efficient sparging.  This can be accomplished best by gently sprinkling the hot water evenly over the mash.

5. Sparging ends when the sparge water runs out or the pot is filled to its safe boiling point.  Never squeeze, press, or wring out the spent grains.  There is no need, since almost all of the sugar is gone and undesirable flavors can come from the husks.

BOILING

Boiling and the rest of the process can now proceed just as with any extract brew.  You have successfully duplicated the process used by every major brewery in the world, you have given yourself (rather than an extract manufacturer) total control over the recipe formulation, and you have also saved quite a bit of money!  Hoppy Brewin”!  Mr. Steve
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