Sand Dollar

American IPA
Recipe by Craig Martindale

Batch Size Losses Boil Time Mash Efficiency

19 L 2L 60 mins 80%
OG (SG) FG (SG) IBU Colour (EBC)
1.060 1.011 58.6 21.5

ABV

6.49%

Mash Volume
17.54 L

Sparge Volume
10.62 L

Mash and Sparge volumes calculated using the "Grainfather (220V) - Bluetooth Controller" profile.

Fermentables

Maris Otter
Supplier: Simpsons

Pilsner
Supplier: Weyermann

Crystal Rye - Dark
Supplier: Muntons

Crystal - Medium
Supplier: Simpsons

Carapils
Supplier: Weyermann

Caramalt
Supplier: Simpsons

Mash Steps

Mash Step 1

Mash Out

HOpS Amount

Amount

2.20 kg (42%)

2.20 kg (42%)

0.20 kg (4%)

0.20 kg (4%)

0.20 kg (4%)

0.20 kg (4%)

Type Usage

Usage

Mash

Mash

Mash

Mash

Mash

Mash

PPG

36.3

37.8

34.0

31.7

33.6

31.7

Temp

65 °C

75 °C

Time

EBC

6.0

3.0

250.0

175.0

5.0

35.0

Time

60 min

10 min

AA



Hops

Jester T45 (IBU: 24.8)
Jester T45 (IBU: 12.7)
Strata T90 (IBU: 14.8)
Strata T90 (IBU: 3.0)

Strata T90 (IBU: 0.0)

Idaho 7 Cryohops (IBU: 3.3)
Idaho 7 Cryohop (IBU: 0.0)

TRI2304CR Cryohops (IBU:
0.0)

Strata T90 (IBU: 0.0)
Idaho 7 Cryohops (IBU: 0.0)
Strata T90 (IBU: 0.0)

TRI2304CR Cryohops (IBU:
0.0)

Yeast

American West Coast Ale
Product Code: BRY-97

Extras

Irish Moss

Fermax Yeast Nutrient

Fermentation Steps

Amount
15.00 g (8%)

10.00 g (6%)

20.00 g (11%)

10.00 g (6%)

10.00 g (6%)

10.00 g (6%)

7.00 g (4%)

14.00 g (8%)

30.00 g (17%)

7.00 g (4%)

30.00 g (17%)

14.00 g (8%)

Type
Pellet

Pellet

Pellet

Pellet

Pellet

Pellet

Pellet

Pellet

Pellet

Pellet

Pellet

Pellet

Usage Time AA
Boil 60 min 15
Boil 30 min 15
Boil 15 min 13.5
Boil 5 min 13.5
Boil 0 min 13.5
Hop Stand 20 min 21.7
Dry Hop 7 days 21.7
Dry Hop 7 days 21.6
Dry Hop 7 days 13.5
Dry Hop 3 days 21.7
Dry Hop 3 days 13.5
Dry Hop 3 days 21.6
Amount Attenuation
1 packets 76.5 %
Amount Usage Time
2.5g Boil 10 min
1 each Boil 10 min
Temp Time



Fermentation Steps Temp  Time
Fermentation Step 1 18 °C 10 days

Notes



