30 Minute British Punk IPA
By

A.J Segneri

Ingredients
· Chinook hops (4 oz)

· Cascade (8 oz)

· Tettnanger (2 oz)

· 1 lbs Carmel grain

· 4 lbs of John Bull Amber extract

· 1335 Wyeast British Ale

Put grains in grain bag and drop in water until water comes to 160 degrees. Pull grains out and squeeze bag for excess sugar. Then pour Amber extract into the boil and stir until all malt is part of the wort then bring wort to a boil. When the wort starts boiling then add the 2 oz of Chinook hops then let it boil for 5 minutes. After 5 minutes, add the 8 oz of Cascade for 20 minutes. After the 20 minutes, then add 1 oz of the Tettnanger for the last 5 minutes. Put wort into your fermenting bucket or carboy and pour Wyeast 1335. After the fermenting period then put into your secondary, in my case my 5 gallon corny keg and add the other 1 oz of Tettnanger hops. Set your CO2 at 13 psi. Force carbonate for 30 minutes and put in your refrigerator for 2 weeks.

Special Note: Play any British Punk band when brewing this IPA. In this case the Clash
                       Dead Kennedys, and Sex Pistols 
