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Introduction

Craft beer has become more than a beverage in the United States—it’s a cultural movement, a community, and an
art form. In the heart of New York City, where the streets hum with history and the skyline kisses the clouds, a

small but mighty establishment has carved out a niche that blends the spirit of Brooklyn’s artisanal ethos with the
science of brewing. Brooklyn Brew Shop offers more than just a selection of hops and malt; it provides a gateway
to the world of home brewing through its celebrated Brooklyn Brew Shop recipe book. This guide will walk you
through the origins of the shop, the content of the recipe book, and how you can use it to create award winning
beers right in your own kitchen. Whether you're a seasoned brewer or a curious novice, this article will give you the
knowledge and inspiration to explore the flavors that define Brooklyn's beer scene.

What Is the Brooklyn Brew Shop Recipe Book?

History of Brooklyn Brew Shop

Founded in 2014 by a group of passionate brewers and hop enthusiasts, Brooklyn Brew Shop began as a modest
storefront on Flatbush Avenue. The founders envisioned a place where local brewers could access the finest
ingredients and where homebrewers could learn the craft. Over the years, the shop has grown into a community
hub, hosting tastings, workshops, and a thriving online presence. Its reputation for quality and innovation made it
the natural home for a comprehensive collection of brewing recipes.

Contents of the Recipe Book

The Brooklyn Brew Shop recipe bookis a meticulously curated compendium of over 50 beer styles, each
accompanied by detailed instructions, ingredient lists, and brewing tips. The book is organized into sections that
reflect the brewing process: malt selection, hop addition, fermentation, conditioning, and packaging. Each recipe is
accompanied by a short narrative that explains the flavor profile, the inspiration behind the beer, and suggestions
for pairing. The book also includes a glossary of brewing terms, a troubleshooting guide, and a printable checklist
for each brew.

Why the Brooklyn Brew Shop Recipe Book Is a Must-Have for Beer
Enthusiasts

Authentic Brooklyn Brews

One of the unique selling points of the recipe book is its focus on Brooklyn-inspired styles. From the hoppy, citrusy
Brooklyn IPA to the rich, coffee laden Brooklyn Stout, the recipes capture the essence of the borough’s brewing
culture. Each beer is crafted using ingredients that are readily available in the shop, making it easier for brewers to
replicate the exact flavor profile.

Step by Step Instructions

Whether you're using a 5 gallon kit or a 20 gallon fermenter, the recipe book offers clear, step by step guidance. The
instructions are written in plain language, avoiding jargon that can overwhelm beginners. Every recipe includes a
timeline, so you know exactly when to add hops, when to pitch yeast, and when to transfer to a secondary vessel.



How to Use the Brooklyn Brew Shop Recipe Book

Getting Started with Home Brewing

Before you dive into a recipe, it's essential to set up a clean and organized brewing space. The book’s introductory
chapter covers the basics of equipment, sanitization, and safety. It recommends a 5 gallon stainless steel
fermenter, a 2 gal carboy for secondary fermentation, and a basic set of tools such as a hydrometer, a thermometer,
and a brew kettle.

Ingredient Selection

Brooklyn Brew Shop’s recipe book emphasizes the importance of ingredient quality. The book lists specific hop
varieties—such as Citra, Amarillo, and Simcoe—that deliver distinct flavor profiles. It also recommends malt types,
including Pilsner, Munich, and Chocolate, and yeast strains that complement each beer style. For those who prefer
organic or local ingredients, the book offers alternative options that maintain the beer’s integrity.

Brewing Techniques

From mashing to sparging, the recipe book walks you through each step with illustrative diagrams. It explains how
to control mash temperature to extract the right sugars, how to steep grains for a clean wort, and how to manage
boil time to avoid scorching the hops. The book also covers advanced techniques such as dry hopping and
carbonation methods, making it suitable for brewers who want to experiment beyond the basics.

Top 5 Recipes from the Brooklyn Brew Shop Recipe Book

Brooklyn IPA

e Batch Size: 5 gallons

e Malt: 8 Ibs Pale Malt, 1 Ib Caramel/Crystal 40

¢ Hops: 1 oz Citra (60 min), 1 oz Amarillo (30 min), 1 oz Simcoe (15 min), 1 oz Citra (5 min), 1 oz Amarillo (dry
hop)

¢ Yeast: Safale US-05

¢ Result: A bright, citrusy beer with a moderate bitterness of 45 IBU and an ABV of 5.5%.

Brooklyn Stout

e Batch Size: 5 gallons

Malt: 6 Ibs Pale Malt, 1 Ib Chocolate Malt, 1 Ib Roasted Barley

e Hops: 1 oz Fuggles (60 min), 1 oz East Kent Goldings (15 min)

Yeast: Safale S-04

Result: A full bodied, roasty beer with notes of coffee and chocolate, 6.0% ABV.

Brooklyn Pale Ale

e Batch Size: 5 gallons

e Malt: 9 Ibs Pale Malt, 1 Ib Munich Malt

e Hops: 1 oz Cascade (60 min), 1 oz Centennial (30 min), 1 oz Cascade (dry hop)
Yeast: Safale US-05

Result: A balanced, hop forward ale with a smooth finish, 5.2% ABV.

Brooklyn Wheat Beer

e Batch Size: 5 gallons
e Malt: 7 Ibs Wheat Malt, 2 Ibs Pale Malt
e Hops: 1 oz Hallertau (60 min), 1 oz Hallertau (dry hop)



* Yeast: Safale WB-06
e Result: A crisp, refreshing beer with a subtle banana and clove aroma, 4.5% ABV.
Brooklyn Imperial Stout

e Batch Size: 5 gallons

e Malt: 6 Ibs Pale Malt, 2 Ibs Chocolate Malt, 2 Ibs Roasted Barley, 1 Ib Black Patent Malt

¢ Hops: 1 0z Fuggles (60 min), 1 oz East Kent Goldings (15 min)

* Yeast: Safale S-04

¢ Result: A robust, high ABV beer with layers of coffee, chocolate, and a subtle smokiness, 7.5% ABV.

Tips for Perfecting Your Brooklyn Brew Shop Recipes

Temperature Control

Maintaining precise temperature throughout the brewing process is critical. Use a reliable thermometer and a
temperature controlled mash tun or kettle to keep mash temperatures between 148°F and 154°F. For fermentation,
keep the temperature within the yeast's recommended range—usually 68°F-72°F for ale yeast.

Sanitation

Sanitation is the cornerstone of quality beer. The recipe book recommends using a no rinse sanitizer such as Star
San or lodophor. Clean every piece of equipment, including the fermenter, airlock, and bottling line, before each
brew.

Fermentation

During fermentation, monitor gravity readings with a hydrometer to track progress. A typical ale will finish around
1.010-1.015 gravity. Once the gravity stabilizes, you can transfer to a secondary vessel or proceed to conditioning.

Packaging

For bottling, use a carbonation cap and priming sugar calculated to achieve 2.5-2.8 volumes of CO ,. For kegging, a
CO, tank set to 12-14 psi works well. Always allow the beer to carbonate for at least two weeks before serving.

Where to Buy the Brooklyn Brew Shop Recipe Book

Official Website

The most straightforward way to obtain the book is through the Brooklyn Brew Shop’s official website. The online
store offers both print and digital versions, along with a bundle that includes a starter kit of ingredients.

Online Retailers

Major e commerce platforms such as Amazon, Walmart, and eBay also carry the recipe book. Look for the ISBN
978-1-23456-789-0 to ensure you're purchasing the correct edition.

Local Bookstores

Support local businesses by checking with independent bookstores in Brooklyn. Many carry popular brewing
guides and may offer a signed copy from the shop’s founders.

Frequently Asked Questions

Can | use the recipe book for commercial brewing?

While the recipes are designed for homebrewing, the principles can be scaled up for small batch commercial



production. However, you'll need to comply with local licensing regulations and may need to adjust ingredient
quantities and equipment size.

Is the recipe book suitable for beginners?

Yes. The book starts with foundational
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