
Recipe of the Month (January 2012) 

Oatmeal Porter 

 

Yield:  5 Gallons        Color: Black 

Gravity:  1.064                    ABV: ~6% 

Maturation: 2 weeks              Bitterness: ~30 IBU 

 

(90 min. All Grain Boil, 60 min Extract Boil) 

All-Grain Recipe:      Partial Mash  Recipe: 

7 lb. Pale or 2-row Malt    3.3  lb.  Light/Pale  Liquid Malt Extract 

1.5 lb. Munich Malt     1.5 lb. Light/Pale Dry Malt Extract 

1 lb. Flaked Oats     2 lb. Pale or 2-row Malt  

0.5 lb. Caramel 80L      (Partial mash w/Oats)  

0.5 lb. Caramel 40L            1 lb. Flaked Oats                                                 

0.5 lb. Chocolate Malt    0.5 lb. Caramel 80L 

0.25 lb. Black Malt     0.5 lb. Caramel 40L 

       0.5 lb. Chocolate Malt 

       0.25 lb. Black Malt 

*Mash at 152 degrees F                 

Hops:        DryYeast: Safale S-04 

0.5oz. Warrior (60 min.)   Liquid- White Labs WLP028 Edinburgh   

0.5oz. Kent Goldings (15 min.)                    

*Bell’s General Store Original Recipe 


