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To sanitize your equipment, fill the glass jar with tap water 
and stir in HALF the packet of sanitizer. Place your airlock 
& spoon inside the jar to soak for 60 seconds. Remove the 
accessories from the jar and place on clean paper towels to 
dry. No rinsing necessary. Now, screw on the lid and plug 
the hole with a clean thumb - shake lightly to sanitize. It’s 
safe to discard the solution in your sink.
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Pour about a 1/2 gallon of distilled water in your pot 
but leave a few inches of room (you can always add 
more water to your jar later). Place your pot on the 
burner and turn up to high.
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Now you’ll need to create an ice bath to chill your 
mixture. To do this, fill your sink with a few pounds of ice 
and some cool tap water, then place your pot in the ice 
bath. This prepares your mixture for the yeast, which 
must be added when temperatures aren’t so hot. Using 
a lot of ice will speed up this process. Keeping a lid on 
the pot will prevent contamination.

Once your mixture is cool to the touch (below 75ºF), 
transfer it to your glass jar and add distilled water to 
reach a full gallon. The one gallon mark is about an inch 
below the threads on the jar. Now you’ll need to aerate 
your mixture to prepare it for the yeast. Do this by 
stirring vigorously with a sanitized spoon for a full 
minute.
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Rinse bo�les to remove any dust or sediment. Mix the 
remainder of your sanitizer packet with roughly a 
gallon of tap water in a large bucket or large pitcher. 
Soak your bo�les, funnel & a spoon in the solution for 
60 seconds each to sanitize. Let dry on clean paper 
towels. No rinsing necessary.

In a large pot (over a gallon) add 1 cup of tap water and 
exactly 2 tablespoons of white table sugar. Heat the 
sugar & water and stir until completely dissolved. Let 
boil for 2 minutes, remove from heat, cover & let cool.
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