Homebrewers .'-\-jolsi-inieis

The following lists are meant to keep track of the equipment cleaned and sanitized. Objects with a “Sanitize” option are

used during the post-boil. Remember, any equipment or instruments that come into contact with the wort/beer after
the boil MUST be sanitized. Additional spaces were left to include additional equipment and instruments you may use
during your brew day. For detailed information on equipment, please see the Brewing Equipment page under the
Beginner’s section of Let’s Brew on HomebrewersAssociation.org.

Ingredients: Fill in the ingredients you need, and check them off to make sure you have them on brew day. If you are
using a kit, this may not be necessary.

Malt/Extract:

Hops:

Yeast:
Water:
Misc:

o000 o

Brew Day Equipment: Check next to each piece of equipment to ensure you have it. Check clean and sanitize as

completed. Extra space is left for additional equipment

O Boil Kettle O Clean
Q Stirring Spoon U Clean
O Measuring Cup U Clean
O Can Opener O Clean
O Strainer O Clean O Sanitize
O Thermometer O Clean O Sanitize
U Fermenter (and lid) O Clean O Sanitize
O Air Lock O Clean O Sanitize
a O Clean O Sanitize
(|  Clean  Sanitize

Bottling Day Ingredients/Equipment: Check next to each piece of equipment to ensure you have it ready on bottling

day. Check clean and sanitize as completed. Extra space is left for additional equipment.

O Priming Sugar

O Water

O Measuring Cup O Clean

U Small Pot O Clean

O Bottling Bucket O Clean O Sanitize
O Racking Cane O Clean O Sanitize
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Bottle Filler
Bottles

Caps

Bottle Capper
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Clean
Clean
Clean
Clean
Clean
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Sanitize
Sanitize
Sanitize
Sanitize
Sanitize
Sanitize



