
STAWBERRY	SHORTCAKE	CREAM	ALE	
CREAM	ALE	–	STRAWBERRY	VANILLA	
	
OG:	1.063	
FG:	1.015	
IBU:	20	
	
WATER	
4.56	Gal.	Mash	Water	
3	Gal.	Sparge	Water	
	
	
GRAIN	
Type	 	 	 	 Grain	Amount	(lb)	
Pale	Malt	2-Row	 	 7.0	 	 	 	 	
White	Wheat	 	 	 2.0	 	 	
Biscuit	(BE)	 	 	 1.0	
Corn,	Flaked	 	 	 0.5	 	
Carapils	(Dextrine	Malt)	 0.5	 	 	 	
Barley,	Flaked	 	 	 0.25	
	
	
HOPS	
Type	 	 	 Amount	(oz)	 	 Time	(min)	
Bravo	 	 	 0.25	(14.7%	AA)	 45	
Bravo	 	 	 0.25	(14.7%	AA)	 30	
Summer	 	 1.0	(4.7%	AA)	 	 0	
Bravo	 	 	 0.5	(14.7%	AA)		 0	
	
	 	
	
YEAST	
Type	
White	Labs	WLP060	–	American	Ale	Blend	
-OR-	
Wyeast	2112	–	California	Lager	
	
	
EXTRAS	
Type	 	 	 	 Amount	 	 Time	(min)	
Milk	Sugar	(Lactose)	 	 1.0	lb.	 	 	 10	min.	
Honey	Graham	Crackers	 1	sleeve	 	 Mash	
Strawberries	(Frozen)		 3	lb.	 	 	 Secondary	(5	days)	
Vanilla	Extract		 	 20	ml	 	 	 Secondary	(5	days)	
	


