moking Grains at Home
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> By Steve Hackman



moking of Malt for Brewing

r making allows for better control of the type of wood used and intensity of
oe used in a large variety of beer styles and can be easily done with

auchbier, Bo nkel and Marzen.

Amber.
an be infused with smoked grains.

B
)

: St ith a light Malt like 2 Row or Pilsner.
Voods: Beechwood, Cherry, Alder, Oak, Hickory, Pecan and Apple.
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rovides lower temperature control and can smoke a

rn wood chips.
yked HOMEBEW!



-free water using a spray bottle or by soaking them in

0 90-100 F°. Can also do
r depends on the level of smoke yo
nd store.

s on a gas grill.
e wanting (30min-2hours).




ly. The heat generated from the wood chips burning kept
ed an external thermometer because the lid one started
is method.
the temperature close to the set point. The
vood chips created more hea pected.
icult time keeping the wood chip Jsed my grill smoke cylinder and lit
omatic torch. I believe the issue was having enough Oxygen in the smoker to
1bustion.

DS.
aniels Bourbon barrel chips, Pecan, Beechwood, and a blend of all the chips
er.
ire completely dry before storing them.

er worked v

ure grains
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SMOKE
HOLLOW.




GRILL{MARK

TOOLS FOR THE OUTDOOR COOK

P " 7 \3" Copper Infused
- Yoshi:f (Gic

BCT D) BalielMats

o Grils and Bakes Right Through The Mat! 3

% Neeps Your Food Off The Grate & Tastng Qrea * Food
CAJA PARA AHUMAR CON ASTILLAS DE MADERA
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