
Coopers Double IPA Recipe Kit Instructions  

 Clean and sanitise all of your brewing equipment. 
 Add the cracked grains to your muslin bag or hop sock and massage to break up any grain 

clumps. 
 Heat 3lts of water in a minimum 6lt pot to 75°C. Remove from heat source. 
 Place grain bag in this water to soak. Water should have dropped to around 70°C when 

grains are placed in the water. 
 Try and keep the water between 65–70°C for 30 - 60 minutes by wrapping the pot with a 

towel. 
 Carefully lift the muslin bag from the water and let it drain into the pot. You can use a 

colander to sit it in and let the water drain. Rinse with another litre of warm water. 
 Add your Light Dry Malt to this pot and stir to dissolve. 
 Return your pot to the stove and bring the liquid to a boil.  
 Check the time.  This is the beginning of your 1hr hop boil. Add 25g of Centennial hops. 

Pay attention to possible boil over due to hop break and lower the temperature to a simmer 
boil. 

 At 10 minutes into the hop boil add another 25g of Centennial Hops and boil for a further 50 
minutes. 

 Remove from heat and then strain into a 30 litre carboy. 
 Add the Thomas Cooper Brew A IPA and the Thomas Coopers Preacher's Hefe Wheat. 

Rinse can walls carefully with hot water if necessary and add this to your wort. Stir well to 
dissolve.  

 Top up with cool water to the 15 litre mark and stir vigorously to oxygenate your brew. A 
paddle in a battery drill works well here. 

 Check the temperature and top up to the 19 litre mark with cold water (refrigerated if 
necessary) to get as close as possible to 20°C.Sprinkle the two Safale US-05 Yeast Sachet 
over the wort surface evenly.  

 After 10-15 minutes stir well then fit the lid. Fill the bubbler to its fill mark or just under half 
way. 

 Place the fermenter in a location out of direct sunlight and try to ferment between 20°C to 
25°C. 

 Fermentation should take about 10 days. 
 On day 7, add the Mosaic and Simcoe hops . We recommend using a sanitised muslin bag 

with enough room for the hops to expand due to fluid gain. 
 On day 10 check the specific gravity (SG). 
 Draw off some beer into a test tube through the tap. Discard this draw off as it will be 

sediment rich. Redraw enough to float your hydrometer in the test tube. Take a reading and 
check your bubbler hasn’t emptied. 

 Check the Specific Gravity again the following day and if the same then it’s time to wash 
and sanitises your bottles and bottle your beer. 


