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H e a t h e r M e a d
Ingredients

6 pounds heather honey

10 cups lightly pressed (unwashed) flowering heather tops 

4 gallons water

yeast 

Heat water to 170 degrees F, add 6 cups heather flowers,

and allow to stand covered overnight. Strain liquid and

boil, remove from heat and add honey. Stir until dis-

solved. Run hot wort through a sieve filled with 2 cups of

heather tips into the fermenting vessel. Allow to cool,

add 5 grams dry Windsor brewing (Danstar) yeast, and

ferment until fermentation slows down. Then remove 1/2
gallon of ale, add 2 cups of heather flowers, and warm to

158 degrees F. Cover and steep for 15 minutes, then

return to fermenter. When fermentation is complete,

prime bottles (if carbonated mead is desired), fill, and

cap. Store from two weeks to two years for aging.
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H e a t h e r A l e
Ingredients

6 pounds U.S. two-row malted barley

10 1/2 ounces amber malt

12 2/3 cups lightly pressed flowering heather tops

3/10 ounce Irish moss

5 gallons water

yeast and nutrient

Mash the malt at 153 degrees F for 90 minutes. 
Sparge to collect 5 gallons. Add about one-half gallon 
of lightly pressed heather tips and boil vigorously for 
90 minutes.

Run hot wort through a sieve filled with 2 cups of 
heather tips into the fermenting vessel. Allow to cool 
and ferment at 61 degrees F for 7 to 10 days. When the 
gravity reaches 1.015, usually the fifth day, remove 1/2 
gallon of ale, add two cups of heather flowers and warm 
to 158 degrees F. Cover and steep for 15 minutes, then 
strain and return to fermenter. When fermentation is 
complete, prime bottles, fill, and cap.
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A C o m p l e t e H i v e M e a d
Ingredients

6 pounds wildflower honey

1 ounce propolis
1 ounce bee pollen

1 ounce royal jelly

3 gallons water

yeast

Boil honey and water for 30 minutes and skim off foam.

During cooling, add propolis, bee pollen, royal jelly—

do not strain. Cool to 70 degrees F. Pour into ferment-

ing vessel, making sure the undissolved solids from the

propolis, jelly, and pollen go into the fermentation ves-

sel also. Add yeast. Let ferment until complete—16 to

26 days. Add 2/3 teaspoon honey to each bottle (if car-

bonated mead is desired), fill bottles, and cap. Ready to

drink in two weeks to a year, depending on how long

you wish to store it—the longer the better.

Please note: I have found that honey beers, meads,

sometimes ferment so slowly that it seems as if the fer-

mentation is complete. Then when you bottle them,

thinking it finished, the mead continues to ferment, cre-

ating tremendous pressure in the bottle. This has some-

times caused the bottle to explode, with can be quite

dangerous. To avoid this I now let the meads ferment up

to a year in the fermenter or else use a hydrometer to

make sure that the fermentation is complete.
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T i s w i n
Ready, friend!

Are we not here drinking
The shaman’s drink,
The magician’s drink!

We mix it with our drunken tears and drink.
—A portion of the Papago ritual of the tiswin ceremony

Ingredients

8 quarts cleaned saguaro cactus fruit pulp (though it is not identical, fruit

from the prickly pear can be substituted and is available in many Mexican

food markets—it has been used by other tribes to make a similar drink)

4 quarts water

wine yeast

Slowly cook the fruit pulp and water for one to two

hours after it begins to boil. Let cool enough to handle;

strain and return the syrup to the fire for another hour,

boiling slowly. Remove from heat and cool to 70

degrees F. Pour into fermenter and add wine yeast. Seal

with air lock and allow to ferment four days (if you want

to taste a traditional tiswin) and drink. Or wait until fer-

mentation is complete, bottle, and store.
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P u l q u e
Ingredients

1 gallon agave sap

enough water to thin it to slightly thicker than a barley beer wort

yeast

Find several wild agave cacti that are flowering. After 
appropriate prayers, cut off the flowering stalk, leaving a 
cup-shaped depression. Allow the sweet sap to accumu-

late. Scrape it out of the depression regularly until 1 gal-

lon of sap is collected. Thin the sap with water until 
slightly thicker than an ordinary beer wort. Pour into 
fermenter, add yeast. Allow to ferment until complete, 
one to two weeks. Drink when ready or siphon into bot-

tles and cap.
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C h i c h a
Ingredients

3 pounds coarsely ground cornmeal

1 pound squash pulp (any will do, from pumpkin to winter squash)

1 pound prickly pear cactus fruits

3 gallons water

yeast

Make muko from 2 pounds of the cornmeal. Making

muko is best as a family event as it is in Mexico and

South America. The family gathers around and shares

stories and companionship until it is done—two to three

hours. When the muko is dry, combine with the rest of

the cornmeal, the squash pulp, and the prickly pear fruit

pulp removed from the pods. Add the 3 gallons of water

heated to 150 degrees F and allow to stand until cool.

Ladle out the top layer and set aside. Scoop out the mid-

dle, jellylike layer and cook in a stainless steel pot on

the stove until it attains a caramel-like color. While this

is cooking, press the grain, squash pulp, and cactus fruit

pulp. Add this liquid to the initial liquid you drew off.

Boil the two for one hour. When the cooking jellylike

middle layer is ready, add it to the boiled liquid. Cool to

70 degrees F, pour into the fermenter, and add yeast.

Allow to ferment until complete, siphon into bottles,

prime, and cap. Ready in about a week.
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C h i c h a f r o m G e r m i n a t e d C o r n
Ingredients for 1 gallon

8 quarts water

1 pound germinated corn (jora)

2 cups brown sugar

8 whole allspice or cloves

ale yeast

Crush jora rather coarsely and place in the brewpot with 
8 quarts cold water. Stir and let sit one hour. Bring to a 
boil, add the sugar, then lower the heat and simmer 
three hours (stirring regularly). Add spices at end of 
boil. Remove and let sit undisturbed one hour. Then 
strain the liquid portion into a fermenter using a colan-

der or wire basket lined with cheesecloth. When cool, 
pitch yeast. Ferment at room temperature (60 to 75 
degrees F) for five days. Rack to secondary and ferment 
one or two more weeks until clarified. Bottle using 1 tea-

spoon corn sugar per bottle for priming. Allow two 
more weeks of bottle-conditioning before drinking.
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C o r n s t a l k B e e r
Ingredients

1 1/2 gallons water

6 six-foot green cornstalks, cut in 2-inch sections

yeast

herbs, fruit, or spices as desired

Pound  the sections of cornstalk with a wooden 

mallet until reduced to a pulp. Add pulped cornstalks 
and any liquid  to 1 1/2 gallons of water. Boil for 
one hour and let cool. Pour off the liquid and 
squeeze the cornstalks in a cloth until they are as 
d ry as you can get them, collect-ing this squeezed  

liquid  in the same pot that holds the original 
liquid . Place the liquid  back on the fire and 
red uce to 1 gallon total volume. Cool to 70 

degrees F, pour into fermenter, add yeast. Ferment 
until complete, then siphon into primed  bottles, 

cap, and store. It is read y in one week. For extra 
flavor, since corn sugar is somewhat bland , you 
might add herbs, fruit, or spices of your choice. Corn 
in general makes a mild, sparkling beer, somewhat 

cid ery in taste and appearance.
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M a n i o c A l e

If you cannot find manioc, and you probably cannot, you can use 

tapioca. Tapioca is usually made from manioc roots, though some brands 
are made from potatoes. Try to find the real thing. If you are lucky, you 
may be able to find manioc at a South American market in the United 
States or from someone in Florida. In which case, you can try a 
traditional recipe in which you boil the root first.

Ingredients

2 pounds tapioca

2 gallons water

yeast 

Roughly grind 1 pound of the tapioca (which comes in

small round pellets). Get the largest pellets available. You

don’t want a fine powder, so make sure you grind it

coarsely. After grinding, moisten it slightly so that it can

be rolled into small balls from 1/2 to 3/4 of an inch in

diameter. Follow much the same method as for chicha

beer. Pop a ball into your mouth and thoroughly work it

with your tongue until it is completely mixed with saliva.

Keep your mouth closed, as the heat in your mouth makes

the process more effective. It is done when it will stick to

the roof of your mouth. Push it forward with your tongue

and remove and let dry. When dry, take the malted tapi-

oca and add it and the rest of the tapioca, also roughly

ground, to a fermenting pot. Add 2 gallons water at 150

degrees F. Let it cool naturally until it is 70 degrees F. Add

yeast, cover, and ferment until complete. Siphon into bot-

tles, prime, and cap. Ready in approximately one week. 
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C h a n g
Ingredients

2 pounds whole unmalted hulled grain (millet, barley, wheat, or rice)

1 gallon water

1/2 cup flour (rice, barley, wheat, or millet)

1 yeast cake

Boil grains until soft, drain and cool, then spread them

out on a tray or tabletop covered with a cut-open plastic

trash bag. Crush the yeast cake (one cake will generally

ferment two pounds of grain) and mix it with a little

flour. Work the mass thoroughly together. After mixing,

place the lum (the mixture) into a clean plastic, glass, or

stainless steel fermenter or pot with a tight lid. Leave no

more than one inch of air space but do leave some. Keep

the fermenter warm, at least 60 degrees F. When fer-mentation 

becomes evident slowly pour one gallon of

water over the lum. Let the liquid sit for about an hour,

then draw it off using a ladle or siphon hose. Strain if desired. Refrigerate 

immediately and consume within

one week. Additional water can be added and drawn off

over a period of two or three weeks. 

Young chang is milky white in color and has a

rather refreshing, tart, somewhat sweet and citric flavor reminiscent of 

hard cider. In older chang, the aroma and

flavor of alcohol also are evident, along with the charac-teristic sourness
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T r a d i t i o n a l H i m a l a y a n C h a n g
Ingredients

2 quarts millet

1 gallon water

small amount of flour

1 slice bread

yeast [or yeast cake]

Boil millet until soft. Drain and discard the water.

[Crumble the yeast cake and] Sprinkle yeast mixed with

flour onto the damp grain. Stir well, place one slice of

bread at bottom of pot, cover with millet, and then

cover the pot and keep warm, approximately 80 degrees

F. Let ferment three days then add one gallon lukewarm

water. Let stand until cold. The beer may now be either

sucked up through a tube with a strainer at the bottom

to keep out the solids or may be strained into a glass and

drunk. Both methods are used in Nepal.61

17



cold water for 24 hours. Place the millet in a large 

colan-der or on a plastic tray with a like number of 

holes poked in the bottom for germination. Spray cold 
water on the millet twice a day and turn it once a day. 
This prevents it from drying out, and the turning 
prevents molding. Germination should start after two 
days; let it germinate for five days after germination 
begins. Take it from the colander and spread it on a 
plastic sheet and dry com-pletely in the sun (or place it 

on trays in the oven at low-est setting and dry). After it 

is dried, grind it coarsely (too fine a grind makes a beer 
paste). Add the hot water at 170 degrees F. For a real 
Kaffir beer, keep the mixture at this temperature for 15 
hours until it begins to slightly sour. This marks the 
presence of Lactobacillus organisms and gives Kaffir beer 
its unique taste; it also adds important nutritional 
components. Then cool it to 70 degrees F and add 
yeast. Ferment three days and then drink without 
bottling. A more conventional American version would 
be to hold it at heat for two hours, strain the liquid into 
the fermenter, and add yeast. Ferment until complete, 
siphon into primed bottles, and cap. 

T r a d i t i o n a l  A f r i c a n  “ K a f f i r ”  B e e r

Ingredients

4 pounds millet

1 gallon water

yeast

Traditional Kaffir beer is made from malted or germi-

nated millet. To germinate the millet, soak 4 pounds in
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R i c e B e e r
Ingredients

1 quart cooked rice

1 gallon water

12 ounces white sugar

yeast

Dissolve 12 ounces sugar in 1 gallon water. Add 1 quart

cooked rice and yeast. Let ferment until complete, then

strain into secondary fermenter with airlock. Let stand

until sediment falls. Prime bottles, fill, and cap. Ready to

drink in seven days.65
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B a n a n a  B e e r

Ingredients

2 quarts very ripe bananas

yeast

5 quarts water

3 quarts malted millet or barley

Mash the bananas and cook without water. When cool

add the yeast and let ferment 4 days in a wooden pot. On

the fifth day add 5 quarts water. [Traditionally, the

Wachagga use malted millet for the next step. It is not eas-

ily found, and you can substitute malted barley instead. To

malt millet, follow the instructions under “Tesquino” and

“Millet Beers,” for malting grains. When the millet is

malted, dry it, and grind coarse.] On the sixth day take the

coarsely ground millet or barley and pour on enough boil-

ing water to make a dough. Strain the banana water and

mix it very gradually and thoroughly with the malted mil-

let or barley dough. Let it stand, covered, twenty four

hours. Then drink. Like all traditional fermented bever-

ages this banana beer is not strained. It is considered a

food/drink and the whole is consumed.69 
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P a l m B e e r
Ingredients

1 gallon fresh palm sap

yeast

Tap one or more palms until 1 gallon of sap is obtained.

Add yeast and palm sap to fermenter. Ferment until

complete. Siphon into bottles, prime with 1 teaspoon of

sugar if carbonated beer is desired, and cap. Ready to

drink in one to two weeks.
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B a r l e y W a t e r

Take 2 ounces barley, wash thoroughly in cold water,

then boil briefly in 1/2 pint water. Strain and discard the

water (this cleans the barley grains for medicinal use).

Add 4 pints boiling water, boil to 2 pints and strain.

Alternatively, pearl barley (barley with the outer husk

removed) can be used. Wash pearl barley, take 10 parts

barley to 100 parts water, boil 20 minutes, strain. 
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G r u i t A l e

Ingredients

1 gallon water

1 3/4 pounds pale malt

1 1/2 pounds CaraPils (or crystal malt)

1 1/2 grams Myrica gale

1 1/2 grams marsh rosemary

1 1/2 grams yarrow

yeast

Heat water to 170 degrees, pour onto malted grains 
enough water to make a stiff mash. Let stand, covered, 
for three hours. Sparge slowly with 170 degree water 
until one gallon total liquid is acquired. Boil wort and 
herbs for 1 1/2 hours. Cool to 70 degrees F and strain. 
Pour into fermenter and add yeast. Ferment until com-

pletion. Prime bottles, siphon and cap. Store four 
months before drinking.14
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M y r i c a A l e
Ingredients

5 pounds malted barley

4 ounces fresh leaves and berries of Myrica gale

4 gallons water

yeast 

Malt the barley at 150 degrees F for 90 minutes. Sparge

(run the rest of the heated water through the malt) and

boil all together with 2 ounces of the Myrica gale. Strain
and cool to 70 degrees F, pour into fermenter and add

yeast. Hang the remaining 2 ounces of Myrica in a
muslin bag in the fermenter. Ferment until complete,

siphon into bottles, prime, and cap. Ready to drink in 10

days to two weeks.
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W i l d  R o s e m a r y  A l e

Ingredients

5 pounds malt

1 pound dark brown sugar

4 ounces wild rosemary or Labrador tea, fresh flowering tops

5 gallons water

yeast 

Mash malt with water at 150 degrees F for 90 minutes.

Boil remaining water and sparge mash. Boil all with 2

ounces flowering tops of wild rosemary. Let cool to 70

degrees F, place in fermenter, and add yeast. Place the

final 2 ounces of wild rosemary flowering tops into a

muslin bag and lower into the wort in the fermenter.

You will need to place a small stone in the bag to make

sure it sinks. Allow to ferment until complete. Prime

bottles, fill, and cap. Ready to drink in two weeks.
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Y a r r o w  B e e r

Ingredients

5 pounds malted barley

3 ounces recently dried yarrow (plant and flowers) 

or 6 ounces fresh flowering tops

6 gallons water

yeast 

Mash malt with water at 150 degrees F for 90 minutes. Boil

remaining water and sparge mash. Boil all with 1 1/2

ounces dried yarrow or 3 ounces fresh plant. Let cool to 70

degrees F, place in fermenter. Put remaining 1 1/2 ounces

of dried yarrow (or 3 ounces fresh) in muslin bag and hang

in fermenter; add yeast. Allow to ferment until complete.

Prime bottles, fill, and cap. Ready to drink in two weeks.

Alternative Method: Instead of malt, use 6 pounds

brown sugar to make the wort. Follow the rest of the

recipe above, except add all the fresh yarrow to the wort

itself. Do not boil the yarrow, allow to steep until cool.
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Wo r mw o o d  A l e

Ingredients

4 pounds malt extract

1 pound raw wildflower honey

1/2 ounce wormwood (Artemisia absinthium)

4 gallons water

yeast

Bring the water to a boil, add wormwood, simmer one

hour. When cooled to 160 degrees F, strain over malt

extract and honey in fermenting vessel. Cool to 70

degrees F. Add yeast. Allow to sit in fermentation vessel

until fermentation is complete (about six or seven days).

At that point nothing but a few isolated specks of foam

should be visible on the surface of the fermenting beer. It

should be bottled before all trace of the honey has disap-

peared. Put 1/2 teaspoonful of sugar in each bottle, pour in

the beer, and cap. Ready to drink in 10 days to two weeks.
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S a g e A l e — A Modern Recipe
Ingredients

4 pounds malt extract

2 pounds brown sugar

4 ounces fresh culinary sage (Salvia officinalis) 

2 ounces licorice root 

4 gallons water

yeast 

Bring the water to a boil, add 2 ounces sage and

licorice root, simmer one hour. When cooled to 160
degrees F, strain over malt extract and sugar in fer-

menting vessel, stir until sugar and malt are dissolved.

Cool to 70 degrees F. Add yeast. Add final 2 ounces

sage to fermenter. Ferment until complete (about the

sixth or seventh day). At that point nothing but a few

isolated specks of foam should be visible on the surface

of the fermenting beer. Put 1/2 teaspoonful of sugar in

each bottle, pour in the beer, and cap. Ready to drink

in 10 days to two weeks.
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S a g e  A l e— A Nineteenth-Century Recipe with Hops
Ingredients

5 pailsful water

1 quart hops

1/2 pint rye meal

2 quarts molasses

1 handful fresh sage 

1/2 pint yeast

To five pails of water put one quart bowl of hops, and

one large handful of sage. Add half a pint of rye meal,

and let all boil together three hours. Strain it through a

sieve, while it is scalding hot, upon two quarts of

molasses. There should be about four pails of the liquor

when it is done boiling; if the quantity should be

reduced more than that, add a little more water. When

it is lukewarm, put to it a half pint of good yeast; then

tun it into a keg and let it ferment. In two days or less it

will be fit to bottle.62
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S a g e  A l e— An Eighteenth-Century Recipe
Ingredients

3 gallons water

1 gallon fresh red or garden sage 

juice of 6 lemons

6 pounds sugar

ale yeast

Take three gallons of water and Six pound of Lofe 

Sugar boyle the water and Sugar together and as the 
Scum rises take it of and when it is well boyled put it 
into a Clean Tubb. Have ready in the Tubb one gallon 

of Sage Leaves free from the stalks. So let it then Stand 
till it be almost cold then Put to it the Juice of 6 
Lemmons beat them with a litle Ale yest brew it well 
together cover it very close that no Aire come in let it 
Stand 48 hours full and when it hath don working Stop 
if very close and let it Stand three weeks or a month 
before you bottle it. Putting into each bottle A litle 
lump of lofe Sugar this wine is best kept a quarter of a 
year or longer before it is Drankt.63
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C l a r y  A l e— A Variation of an Early Seventeenth-Century Recipe
Ingredients

10 gallons water

16 egg whites

1 pint clary flowers

13 pounds sugar

1 pint ale yeast

Ten gallons of water, thirteen pounds of sugar, and the

whites of sixteen eggs well beat. Boil it slowly one hour

and skim it well. Then put it into a tub till it is almost

cold. Take a pint of clary flowers with the small leaves

and stalks, put them into a barrel with a pint of ale yeast,

then put in your liquor and stir it twice a day until it has

done working. Put into each bottle a little lump sugar.65 

C l a r y  A l e— A Modern Recipe
Ingredients

4 pounds malt extract

2 pounds brown sugar

4 ounces fresh clary sage

4 gallons water

yeast 

Bring the water to a boil, add 2 ounces sage, simmer one

hour. When cooled to 160 degrees F, strain over malt

extract and sugar in fermenting vessel, stir until sugar and

extract are well dissolved. Cool to 70 degrees F. Add

yeast. Add final 2 ounces of sage to fermenter. Allow to

ferment until complete (about the sixth or seventh day).

At that point nothing but a few isolated specks of foam

should be visible on the surface of the fermenting beer.
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Put 1/2 teaspoonful of sugar in each bottle, pour in the

beer, and cap. Ready to drink in 10 days to two weeks.
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B r o o m A l e
Ingredients

4 pounds malt extract

2 pounds dark brown sugar

1 1/2 ounces dried (or 2 1/2 ounces fresh) broom, flowering tops

4 gallons water

yeast 

Boil water and broom for one hour and strain. Add

malt extract and sugar to cooling wort and stir until

completely dissolved. Cool to 70 degrees F, pour into

fermenter, and add yeast. Ferment until complete.

Prime bottles with sugar, bottle, and cap. Ready in one

to two weeks.
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B r o o m  A l e  f o r  D r o p s y— 1 6 9 5

Ingredients

Three handfuls of broom tops

1 quart Rhenish wine

3 ounces elecampane root

2 ounces horseradish

3 ounces agrimony

3 ounces polipody

3 1/2 gallons good ale

Take three handfuls of the tops of Broom, (Green

Broom is the best) and Boyl it five Hours in two Quarts

of good Ale, adding thereto (after one Hours Boyling) a

Quart of Renish Wine, and three Ounces of Elecampane

Root; when it has Boyled so long, take it off the Fire,

and strain it through a Linnen Cloth, and put the Liquor

into an Earthen Vessel, and put therein two Ounces of

Horse-Radish sliced, Agrimony, and Polipody of each

three Ounces, let it stand three Weeks and pour it into

three gallons of Ale, and it will be an excellent drink

against the Dropsy.72
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H e n b a n e A l e
Ingredients

2.6 pounds barley malt extract

2 pounds honey

1.43 ounces (40 grams) henbane seed (dried)

(5 grams) dried yeast

6 gallons water

Take the henbane (finely ground) and 1 quart of water

and mix together (if you desire to add the Myrica do
so at this time). Bring to a boil, remove from heat, and

let sit until cool to the touch. Then take malt extract

and honey and 2 quarts of hot water and mix well

(until the sugars are dissolved) in a fermentation vessel

that has been sterilized. Add the henbane (and

Myrica) mixture and stir well—do not strain. Then

add 6 gals of cool water. Check the temperature, mak-

ing sure it is in the 68–76 degrees F range and then

sprinkle yeast on top. Let ferment until complete, then

siphon into primed bottles, and store for two weeks in

a cool place.
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M a n d r a k e  B e e r

Ingredients

4 pounds malt extract

2 pounds dark brown sugar

1/2 ounce dried mandrake root

4 gallons water

yeast 

Boil water and mandrake root for one

hour and strain. Add malt extract and

sugar to cooling wort and stir until

completely dissolved. Cool to 70

degrees F, pour into fermenter, and

add yeast. Ferment until complete.

Prime bottles with sugar, bottle, and

cap. Ready in one to two weeks.
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D a r n e l B e e r
Ingredients

5 pounds pale malt

1/2 pound darnel seed, malted

1 pound brown sugar

4 gallons water

yeast

Malt the darnel seed. Combine it with the pale malt and

add enough water at 170 degrees F to cover it. Leave for

90 minutes. Sparge until 4 gallons of wort are obtained.

Cool to 70 degrees F, pour into fermenter, add yeast,

and ferment until complete. Siphon into primed bottles

and cap. Ready to drink in one to two weeks.
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S a f f r o n A l e
Ingredients

12 ounces molasses

8 ounces brown sugar

1/2 ounce saffron

1 gallon water

yeast

Boil molasses, brown sugar, and water; stir well. Add saf-

fron, stir, cover, and let stand three hours. Pour into fer-

menter, add yeast at 70 degrees F, and ferment until

complete. Siphon into primed bottles, cap, and store.

Ready to drink in one to two weeks. 
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W i l d L e t t u c e A l e
Ingredients

1 gallon water

12 ounces molasses

8 ounces brown sugar

1 ounce prepared wild lettuce sap

yeast
Boil molasses, brown sugar, and water; reduce to 70 
degrees F, and pour into fermenter. Chop the prepared 
lettuce sap into small pieces and add to the fermenter. 
Add the yeast. Allow to fer-ment until complete. 

Siphon into primed bottles, cap, and store. Ready in 
two weeks.
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S a h t i — 1 9 0 1 (Adapted from a 1901 cookbook recipe)
Ingredients for five gallons

11 pounds malted barley

1 pound malted rye

8 gallons water

a fistful of hops

juniper branches [amount undefined]

brewing yeast
Moisten malts with cold water, mix, cover and let sit

overnight. In the morning add two scoops of hot water to

the malt. Boil the remainder of the water and add a

scoopful at a time to the malt, mixing well, until the mash

has the consistency of porridge. Add the remainder of the

water and allow the mash to stand for one hour. 

Bring the clear portion of the mash to a boil four to

six times by alternating between two kettles and adding

the porridge at the conclusion of each boil. Mix, allow

the grains to settle, and pour off the clear wort and reboil.
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During the final boil prepare a container with a

hole and plug near the bottom. Rinse rye straw with

boiling water, place a layer on the bottom of the bar-

rel, dump the porridge on the straw and pour liquid

from the final boil on top of it. Let the wort flow

through the tap into a fermenting vessel. Pour clean

juniper water, made by boiling juniper branches and

berries in water, over the porridge, and through the

tap. Boil the liquid with hops. When cool, add yeast

and ferment. 

To make juniper berry Sahti, take one-half gallon

(2 liters) of cleaned juniper berries per quarter gallon

(liter) of liquid, macerate in cold water for 10 hours and

use this liquid to moisten the malt. Follow the remainder

of the procedures above.10 

P o h j a n m a a n  S a h t i

Ingredients for 5 gallons

2 1/5 pounds malted barley

4/5 pound rye flour

2 pounds dark brown sugar

1 juniper branch 6–8 inches long

ale yeast

Add malt and flour to 1 gallon of water heated to 140

degrees F. Mix well, cover the container with a towel

or blanket and let stand for four to five hours. Bring

the mash to a boil for five minutes. Transfer to a sani-

tized plastic fermenter. Add sugar to 4 gallons boiling

water. Stir well, add to the fermenter and stir again.

Add the juniper branch. After the wort has cooled to

pitching temperature, transfer liquid off the sediment
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and pitch ale yeast. Original specific gravity: 1.038,

final specific gravity: 1.004.11

S y s m a - S t y l e  S a h t i

Ingredients for 5 gallons

17 1/2 pounds pale barley malt

1 pound dark rye malt

long, thick pieces of straw

juniper twigs with berries

(Note: both straw and juniper twigs should be strong enough to 

support the weight of the hot mash)

ale yeast

Heat 2 gallons of water to about 170 degrees F.

Transfer to a large container, add malt and mix well. At

30 minute intervals add 1 to 2 quarts of progressively

hotter water, mixing after each addition. This is done 10

to 12 times. Cover the mixing container to retain heat.

By the last addition the water should be boiling.

Transfer (by siphoning) the clear portion of the mash to

a kettle and bring to a boil. 

Prepare a filter bed in the kuurna with straw and

juniper twigs over wooden sticks. Run the thicker part

of the mash over the bed and collect the runnings. If

necessary, run boiling water through the kuurna until 5

gallons of wort are collected.

Pour off about two quarts of wort, cool to 93 degrees

F and add yeast. When the remainder of the wort has

cooled to 70 degrees F, add this starter back to the fer-

menting vessel. Ferment for two or three days. Rack to a

wooden keg and move to a cooler place after one day. The

sahti is ready to drink when fermentation is complete.12 
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G o t l a n d s d r i c k a — A Modern Version 
Ingredients for 5 gallons

5 pounds home-smoked barley malt (some brew stores now carry a 

smoked malt)

1 pound honey

4 pounds juniper branches with berries

1/3 ounce Perle hops

bakers or brewers yeast

Boil 8 gallons of water with juniper for one hour. Mash

the smoked malt for 90 minutes at 154 degrees F with

enough liquid to cover the malt then sparge with the

juniper-infused water. Boil sixty minutes with hops.

Primary ferment for one week at 56–68 degrees F.

Secondary fermentation is optional.13
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G o t l a n d s d r i c k a — Another Modern Recipe

This is one I used to make a hearty juniper beer. It possesses a citruslike

resiny flavor and took nearly a month to carbonate in the bottles. 

Ingredients

5 pounds two-row malted barley

2 pounds juniper branches with berries

7 gallons water

yeast

Boil the juniper branches for 60 minutes in 7 gallons

water and remove branches—do not worry about

remaining bits of juniper in the infusion; they will filter

out during sparging. Mash the malted barley with 2 gal-

lons juniper water for 90 minutes. Sparge with the

remaining juniper water, then boil the wort until the

quantity is reduced to 5 gallons. Cool to 70 degrees F,

pour into fermenter, and add yeast. Ferment until com-

plete, prime bottles, fill, and cap. Ready in one month.
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B i r c h B e e r — Two Recipes from 1978
Ingredients

4 gallons birch sap

1 gallon honey

4 quarts birch—budding twigs

yeast and nutrient

Boil the sap for ten minutes and remove from heat, add

the honey. Put the four quarts of budding twigs into the

birch/honey mixture, allow to cool to 70 degrees F.

Strain into fermenting vessel, add the yeast. Allow to

work until fermentation is complete (this will take longer

than with malt or sugar—not quite as long as with honey

only), add 1/2 tsp of sugar to each bottle, bottle and cap.

Ready to drink in 10 days to two weeks.39 

As birch sap and the necessary quantity of twigs are somewhat hard

to come by, an alternative recipe that will taste very similar is:

Ingredients
4 1/2 gallons water

1 quart maple syrup

2 1/2 quarts (5 pounds) honey

2 ounces wintergreen extract 

yeast

Heat water hot enough to dissolve honey and maple

syrup. Cool to 70 degrees F. Pour into fermenter and

add yeast. Ferment until done, prime bottles, fill, and

cap. Ready to drink in two weeks.
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B i r c h  B e e r — 1 8 2 4

Ingredients

1 gallon birch sap

2 pounds sugar

yeast

The mode of extracting the juice is very simple; it is

done by boring a hole in the trunk, and then stopping it

with a cork, through which, when a quill, open at both

ends, is thrust, the juice passes at the rate of a large drop

every second. Amidst the immense forests that darken

the mountains of Norway, great quantities may easily be

obtained in this way. The inhabitants manufacture it as

follows: To a given quantity of juice is put a proportion

of sugar, mostly two pounds to every gallon. These are

boiled together until all the impurities rise to the top,

and are skimmed off. To the remainder, when properly

cooled, is added a little yeast to promote fermentation.

About three or four days complete the whole of this

process. Among some of the better class, wine and

lemons are used in the making of this liquor.40

B i r c h  B e e r — C a .  1 6 0 0

Ingredients

1 gallon birch sap

1 pound powdered sugar

yeast
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M a p l e  B e e r — 1 8 4 6

Ingredients

4 gallons water

1 quart maple syrup

1 tablespoon spruce essence

1 pint yeast

To Four gallons of boiling water, add one quart of maple

molasses, and a small tablespoon of essence of spruce.

When it is about milk warm, add a pint of yeast; and

when fermented bottle it. In three days it is fit for use.45

M a p l e  B e e r — A Traditional New England Recipe
Ingredients

2 gallons fresh maple sap

yeast

Boil the maple sap to 1/2 its volume. Cool to 70 degrees

F, pour into fermenter and add yeast. Ferment until

completion, prime bottles, fill, and cap. Ready to drink

in two weeks.

M a p l e  B e e r — A Modern Equivalent
Ingredients

3 pounds maple syrup

1 gallon water

yeast

Heat water until maple syrup will dissolve. Cool to 70

degrees F, pour into fermenter, add yeast, and ferment

until complete. Prime bottles, fill, and cap. Ready to

drink in seven days.
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C h a r l i e M i l l s p a u g h ’ s S p r u c e B e e r — 1 8 9 2

Spruce beer is an American beverage, made by Indians

with twigs and cones of spruces, boiled in maple syrup.

Now it is chiefly made with molasses and yeast; when

no spruce is put in, it is only molasses beer. The proper

spruce beer is a palatable and healthy drink, powerfully

antiscorbutic. The discoverers of Canada were cured of

the scurvy by it, since which it has become in common

use in Canada, the Northern States, and even in Europe.

The essence of Spruce (a concentrated aqueous decoc-

tion of the young twigs) is an article of exportation,

used as naval stores; spruce beer may be made by it in a

short time, and anywhere. 

Ingredients

1 gallon water

1 ounce Spruce essence

7 ounces molasses

yeast

Spruce beer may be made from the extract as follows:

Take one part essence of spruce and seventy-six parts of

water, boil, strain, allow to cool, and add ninety-six

parts warm water, seven parts molasses and one part of

yeast. Allow the mixture to ferment, and bottle strongly

while fermenting.49
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F e l t e r  a n d  L l o y d ’ s  S p r u c e  B e e r — 1 8 9 5

An aqueous decoction of the young branches, strained

and concentrated, forms the well-known Essence of

Spruce, which enters into the formation of Spruce Beer,

an agreeable and salutary summer beverage, possessing

diuretic and antiscorbutic properties, and valuable on

board ships. 

Ingredients

2 ounces gingerroot

2 ounces sassafras bark

2 ounces guaiacum

4 ounces hops

10 ounces essence of spruce

14 gallons water

3 quarts molasses

12 fluid ounces yeast

Spruce Beer may be made as follows: Take of ginger,

sassafras bark, and guaiacum shavings, each, 2 ounces;

hops, four ounces; essence of spruce, 10 ounces; water, 4

gallons; mix them and boil for 10 or 15 minutes, then

strain. Add 10 gallons of warm water, 3 quarts of

molasses, and 12 fluid ounces of yeast, and allow it to 
ferment. While the fermentation is going on, put the 
fluid in strong bottles and cork them well.50 
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S p r u c e  B e e r — 1 7 9 6

Ingredients

17 gallons water

1/2 pint yeast

8 ounces spruce essence in 1 quart water

2 gallons molasses

4 ounces hops

Take four ounces hops, let them boil half an hour in one

gallon of water, strain the hop water then add sixteen

gallons of warm water, two gallons of molasses, eight

ounces of essence of spruce, dissolved in one quart

water, put it in a clean cask, then shake it well together,

add half a pint of emptins, then let it stand and work

one week, if very warm weather less time will do, when

it is drawn off to bottle, add one spoonful of molasses to

every bottle.51

S p r u c e  B e e r — A Modern Recipe
Ingredients

2 pounds molasses

2 gallons water

6 ounces fresh spruce boughs

yeast

Boil water and spruce boughs for one hour. Take from

heat and remove spruce boughs. Add molasses and stir
well to dissolve. Allow to cool to 70 degrees F, pour into 
fermenter, add yeast, and ferment. When complete, 
prime bottles, siphon spruce beer into them, and cap. 
Ready to drink in 10 days. 
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P i n e A l e — 1770
Ingredients

1 quart whole maize kernels

7 gallons water

1/2 pound pine tops

1/2 pound China root

1/2 pound sassafras bark

1 gallon molasses

1 pint yeast

Place all ingredients in the water and boil until the liq-

uid is reduced to 5 gallons or the kernels crack open.

Cool to 70 degrees F and strain. Add molasses and stir
until dissolved, pour into fermenter and add yeast.

Ferment until completion, prime bottles, fill, and cap.

Ready to drink in 7 to 10 days. (The original recipe

used only 3 pints molasses and was to be “bottle[d]

when fermentation begins.” It was, in fact, really a “root

beer” recipe used as a “diet drink” for spring or winter

consumption—an antiscorbutic and medicinal beer

with low alcohol content.)58 
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F i r A l e

Ingredients

1 1/2 gallons water

24 ounces molasses

1 ounce sassafras root bark, dried

2 ounces fresh fir bough tips

yeast

Boil water, molasses, sassafras, and fir for 45 minutes.

Cool to 70 degrees F, strain into fermenter, and add

yeast. Ferment until complete (about one week), siphon

into primed bottles. Ready to drink in one to two weeks.
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O a k B a r k A l e
Ingredients

1 1/2 gallons water

2.2 pounds pale malt extract

2 ounces oak bark

yeast

Boil water, malt extract, and oak bark for 45 minutes.

Cool to 70 degrees F and strain into fermenter. Add

yeast and ferment until complete, 7 to 10 days. Siphon

into primed bottles, cap, and store for one to two weeks

before drinking.
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C a t h e r i n e F e r n ’ s N e t t l e B e e r — 1 9 2 5
Ingredients

5 gallons water

2 pounds sugar

1/2 peck nettles

1 pint yeast or 5 yeast cakes

[Take] 5 gallons water, 2 pounds sugar, 1/2 peck nettles,

1 pint yeast or 5 yeast cakes. Boil the nettles 15 minutes,

strain, sweeten and add the yeast; then let it stand 12

hours; skim and bottle.4
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M a u d e G r i e v e ’ s N e t t l e B e e r — 1 9 3 1
Ingredients

2 gallons cold water

one pailful of nettles

3 or 4 handfuls dandelion

3 or 4 handfuls cleavers
2 ounces bruised gingerroot

2 cups brown sugar

yeast

The Nettle Beer made by cottagers is often given to their

old folk as a remedy for gouty and rheumatic pains, but

apart from this purpose it forms a pleasant drink. It may

be made as follows: take two gallons of cold water and a

good pailful of washed young Nettle tops, add three or

four large handfuls of dandelion, the same of Clivers

(Goosegrass) and 2 oz. of bruised whole ginger. Boil

gently for 40 minutes, then strain and stir in 2 teacupfuls

of brown sugar. When lukewarm place on the top a slice

of toasted bread, spread with 1 oz. of compressed yeast,

stirred till liquid with a teaspoonful of sugar. Keep it

fairly warm for 6 or 7 hours, then remove the scum and

stir in a tablespoonful of cream of tartar. Bottle and tie

the corks securely. The result is a specially wholesome

sort of ginger beer. The juice of two lemons may be sub-

stituted for the Dandelion and Clivers. Other herbs are

often added to Nettles in the making of Herb Beer, such

as Burdock, Meadowsweet, Avens, Horehound, the com-

bination making a refreshing summer drink.7
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C. J. J. B e r r y ’ s N e t t l e B e e r — 1 9 6 3

Ingredients

1 gallon young nettles

1/4 ounce root ginger

4 pounds malt

1 level teaspoonful granulated yeast

2 ounces hops

4 ounces sarsaparilla

2 gallons water

1 1/2 pound sugar

2 lemons

Choose young nettle tops. Wash and put into a saucepan

with water, ginger, malt, hops and sarsaparilla. Bring to a

boil and boil for a quarter of an hour. Put sugar into a

large crock or bread pan and strain the liquor on to it.

Add the juice of two lemons. Stir until the sugar has dis-

solved, and allow to cool to 70 degrees F, keeping pan

covered, in a warm room for three days, then strain the

beer into bottles, cork, and tie down or wire the corks.

Keep the beer in a cool place for a week before drink-

ing—and keep and eye on the corks! This makes an

excellent summer drink and should be made in May.8
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R i c h a r d M a b e y ’ s N e t t l e B e e r — 1 9 8 8
Ingredients

1 pound young nettles

4 ounces dandelion leaves

4 ounces fresh, sliced or 2 ounces dried burdock root

1/2 ounce root ginger, bruised

2 lemons

1 gallon water
1 pound plus 4 teaspoons soft brown sugar

1 ounce cream of tartar

brewing yeast

Put the nettles, dandelion leaves, burdock, ginger

and thinly pared rinds of the lemons into a large pan.

Add the water. Bring to a boil and simmer for 30 mins.

Put the lemon juice, 1 lb sugar and the cream of

tartar into a large container and pour in the liquid

through a strainer, pressing down well on the nettles

and other ingredients. Stir to dissolve the sugar. Cool to

room temperature.

Sprinkle in the yeast. Cover the beer and leave to

ferment in a warm place for three days. Pour off the beer

and bottle it, adding 1/2 teaspoon brown sugar per pint.

Leave the bottles undisturbed until the beer is

clear—about 1 week.9
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S u s u n W e e d ’ s N e t t l e B e e r — 1 9 8 9
Ingredients

1 pound raw sugar

2 lemons

1 ounce cream of tartar

5 quarts water

2 pounds nettle tops

1 ounce live yeast

Place sugar, lemon peel (no white), lemon juice, and

cream of tartar in a large crock. Cook nettles in water

for 15 minutes. Strain into crock and stir well. When

this cools to blood warm, dissolve yeast in a little water

and add to your crock. Cover with several folds of cloth

and let brew for three days. Strain out sediment and bot-

tle. Ready to drink in eight days.11 
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M a u d e G r i e v e ’ s D a n d e l i o n B e e r — 1 9 3 1
Ingredients

2 ounces dried dandelion herb

2 ounces dried nettle herb

1 ounce dried yellow dock root

1 gallon water

2 pounds sugar

2 tablespoons dried powdered ginger

yeast

Take two oz. each of dried Dandelion and Nettle herbs

and 1 oz. Yellow Dock. Boil in 1 gallon of water for 15
minutes and then strain the liquor while hot on 2 lbs of

sugar, on the top of which is sprinkled 2 tablespoons of

powdered Ginger. Leave till milk-warm, then add

boiled water gone cold to bring the quantity up to 2

gallons. The temperature must then not be above 75

degrees F. Now dissolve 1/2 oz. solid yeast in a little of

the liquid and stir into the bulk. Allow to ferment 24

hours, skim and bottle, and it will be ready for use in a

day or two.30 
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C. J. J. B e r r y ’ s  D a n d e l i o n  B e e r — 1 9 6 3

Ingredients

1/2 pound young dandelion plants

1 pound Demerara sugar

1 lemon

1 gallon water

1/2 ounce root ginger

1 ounce cream of tartar

yeast

This is a pleasant drink and is said to be good for

stomach disorders. The young plants should be lifted

in the spring, and well washed. Leave the thick tap

roots but remove the fibrous ones. Put the plants, the

well bruised ginger and the rind of lemon (excluding

any white pith) in the water and boil for 20 minutes.

Strain onto the sugar, the juice of the lemon, and

cream of tartar, and stir well until all is dissolved.

Cool to 70 degrees F, add yeast, and ferment (cov-

ered) in a warm place for three days. Bottle in screw-

topped bottles.31
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S u s u n  W e e d ’ s  D a n d e l i o n  B e e r — 1 9 8 9

Ingredients

1 pound sugar

1 ounce cream of tartar

1/2 ounce ginger

1/2 pound dandelion

5 quarts water

1 cake or 1 tablespoon yeast

Wash well a large non-metal fermentation vessel. Put

sugar and cream of tartar into vessel. Wash dande-

lion (use any mix of roots and leaves) and chop

coarsely. Boil 10 minutes with grated ginger and

water. Strain through cloth into fermenting vessel.

Stir well until sugar is completely dissolved. When

cooled to blood temperature brew is ready for yeast.

Dissolve yeast in water and add to vessel. Cover the

lot with a clean cloth and let it ferment for three

days. Siphon off into sterile bottles and cap. Store

bottles on their sides for a week before opening.

Tastes best well chilled.32
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C h i n a R o o t A l e
Ingredients

2 gallons water

4 pounds malt extract

4 ounces china root or other dried Smilax species

1/2 ounce coriander seed, powdered

ale yeast 

Boil water with 2 ounces china root and 1/4 ounce

coriander seed for one hour. Cover and let stand
overnight. Strain and reheat enough to dissolve malt 
extract. Cool to 70 degrees F and pour into fermenter. 
Place remaining China root and coriander seed in 
muslin bag and hang in fermenter; add yeast. Let remain 
in fermenter three weeks. Prime bottles, fill, and cap. 
Ready to drink in two weeks.
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W i l d S a r s a p a r i l l a A l e
Ingredients

8 ounces fresh sarsaparilla root

8 ounces fresh licorice root

8 ounces fresh cassia root

8 ounces fresh gingerroot

2 ounces cloves

3 ounces coriander seed

12 pints corn sugar syrup

4 pints honey

8 gallons water

yeast

“Take 8 ozs. each of the contused roots of sarsaparilla,

licorice, cassia, and ginger, 2 ozs. of cloves and 3 ozs. of

coriander seeds. Boil for fifteen minutes in eight gallons

of water; let it stand until cold . . . Then strain through

flannel onto syrup 12 pints (thick sugar syrup) and

honey 4 pints,” stir until dissolved, heating again if nec-

essary. Cool to 70 degrees F and pour into fermenter.

Add yeast. Ferment until complete. Prime bottles, fill,

and cap. Ready to drink in 7 to 10 days.49
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G i n g e r B e e r — 1 8 1 9
Ingredients

1 gallon water

1 ounce gingerroot

1 pound sugar

2 ounces lemon juice

yeast

isinglass

To every gallon of spring water add one ounce of sliced

white ginger, one pound of common loaf sugar, and two

ounces of lemon juice, or three large tablespoonfuls;

boil it near an hour, and take off the scum; then run it

through a hair sieve into a tub, and when cool (viz. 70

degrees) add yeast in proportion of half a pint to nine

gallons, keep it in a temperate situation two days, during

which it may be stirred six or eight times; with a spoon.

In a fortnight add half a pint of fining (isinglass picked

and steeped in beer) to nine gallons, which will, if it has

been properly fermented, clear it by ascent. The cask

must be kept full, and the rising particles taken off at the

bung-hole. When fine (which may be expected in

twenty-four hours) bottle it, cork it well, and in summer

it will be ripe and fit to drink in a fortnight.53
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G i n g e r  B e e r — 1 8 3 2

Ingredients

1 cup gingerroot

1 1/2 pails water

1 pint molasses

1 cup yeast

Most people scald the ginger in half a pail of water, and

then fill it up with a pailful of cold; but in very hot

weather some people stir it up cold. Yeast must not be

put in till it is cold, or nearly cold. If not to be drank

within twenty-four hours, it must be bottled as soon as

it works.54 

G i n g e r B e e r — 1 8 4 6
Ingredients

1 1/2 ounces ginger

1 ounce cream of tartar

2 lemons sliced

1 pound brown or white sugar

4 quarts water

1 cup yeast
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Take one ounce and a half of ginger, one ounce cream

of tartar, one pound of brown sugar, four quarts of boil-

ing water, and two fresh lemons, sliced. It should be

wrought in twenty-four hours, with two gills of good

yeast, and then bottled. It improves by keeping several

weeks, unless the weather is hot, and it is a delightful

beverage. If made with loaf instead of brown sugar, the

appearance and flavour are still finer.55

G i n g e r B e e r — 1 8 5 7
Ingredients

3 pints yeast

1/2 pound honey

1 egg white

1/2 ounce lemon essence

10 pounds sugar

9 gallons water

9 ounces lemon juice

11 ounces gingerroot 

Boil the ginger half an hour in a gallon of water, then add

the rest of the water and the other ingredients, and strain

it when cold, add the white of one egg beaten, and half

an ounce essence of lemon. Let it stand four days then

bottle it, and it will keep good many months.56 
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G i n g e r B e e r — 1 8 9 8
Ingredients

2 pounds white sugar

14 drachms lemon juice or cream of tartar

12 1/2 drachms honey

13 drachms ginger

2 gallons water

white of one egg

24 minims essence of lemon

[yeast]

A good ginger beer may be made as follows: Take of

white sugar, 2 pounds; lemon juice or cream of tartar,

14 drachms; honey 12 1/2 drachms; bruised ginger, 13

drachms; water, two gallons. Boil the ginger in two

pints of water for 1/2 hour; add the sugar, lemon juice,

and honey, with the remainder of the water, and

strain; when cold, add the white of an egg, and 24

minims of essence of lemon; let it stand for 4 days,

and then bottle.57

C. J. J. B e r r y ’ s  G i n g e r  B e e r — 1 9 6 3

Ingredients

1 ounce root ginger

1/2 ounce cream of tartar

1 pound white sugar

1 lemon
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1 gallon water

yeast and nutrient

The ginger should be crushed and then placed in a bowl

with the sugar, cream of tartar and lemon peel (no white

pith). Bring the water to the boil and pour it over the

ingredients. Stir well to dissolve the sugar, then allow to

cool to 70 degrees F before adding the lemon juice,

yeast and nutrient. Cover closely and leave in a warm

room for 48 hours, then stir, strain into screw-stopper

flagons and store in a cool place. The beer is ready to

drink in three to four days.58

B e r t r a n d R e m i ’ s G i n g e r B e e r — 1 9 7 6
Ingredients

1 1/2 ounces ginger

1 tablespoon cream of tartar

12 ounces brown sugar

1 gallon water

yeast and nutrient

Bring crushed ginger to a boil (in all the water). Add

sugar and cream of tartar. Strain. When cool add yeast

and nutrient. Ferment to completion.59 
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S a n b o r n B r o w n ’ s G i n g e r B e e r — 1 9 7 8
Ingredients

2 ounces ginger

3 pound can malt extract

6 cups white sugar

1/4 cup rice

5 gallons water

yeast and nutrient

Crush the ginger and boil it and the rice in 1 gallon of

water for one hour. Strain. Add malt extract and sugar

and mix until dissolved. Cool to 70 degrees. Pour into

fermentation vessel and add yeast and nutrient. Allow to

ferment until fermentation is complete (three to six

days), rack into bottles, prime with 1/2 tsp sugar and

cap. Ready to drink in two to three weeks.60
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C o r i a n d e r A l e
Ingredients

2 pounds malted grain 

1/4 ounce coriander seed, powdered

4 ounces honey

1/2 ounce orange peel

1 gallon water

yeast

Pour water at 170 degrees F over malt. Let stand 90 min-

utes and sparge. Boil the coriander seed and orange peel

in the wort for half an hour. Cool to 70 degrees F, pour

into fermenter and add yeast. Ferment until complete.

Prime bottles, fill, and cap. Ready to drink in 7 to 10 days. 
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S a s s a f r a s B e e r — A Recipe from 1846 Using Hops
Ingredients

5 pailsful water

1 quart hops

1/2 pint rye meal

2 quarts molasses

1 quart sassafras roots, 1 quart checkerberry (wintergreen)

1/2 pint yeast

To five pails of water put one quart bowl of hops, and . . .

about two quarts of sassafras roots and checkerberry,

mixed. . . . Add half a pint of rye meal, and let all boil

together three hours. Strain it through a sieve, while it is

scalding hot, upon two quarts of molasses. There should be
about four pails of the liquor when it is done boiling; if the

quantity should be reduced more than that, add a little

more water. When it is lukewarm, put to it a half pint of

good yeast; then turn it into a keg and let it ferment. In two

days or less it will be fit to bottle.73
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S a s s a f r a s B e e r — 1 9 2 5
Ingredients

2 gallons water

6 cloves

3 pints molasses

2 ounces sassafras bark

2 ounces wintergreen herb 

1 pinch each: cinnamon powder, grated nutmeg

1 1/2 quarts honey

1 heaping tablespoon cream of tartar

yeast

Purchase from the druggist five bunches of sassafras

roots, scrape [bark from roots—use 2 ounces root bark]

and cover with two quarts boiling water, [adding winter-

green herb], a pinch each of powdered cinnamon and

grated nutmeg; cover closely, and when of the desired

strength, strain through cheesecloth, stirring in three

pints of New Orleans molasses, a [quart] and a half of

strained white honey and six whole cloves. Place in a

saucepan and bring slowly to the boiling point, allowing

it to simmer for about ten minutes; again strain and add

a heaping tablespoon of cream of tartar. [Add remaining

water, cool to 70 degrees F, and pour into fermenter.

Add yeast and ferment until complete. Prime bottles, fill,

and cap. Ready to drink in 7 to 10 days.]74
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W i n t e r g r e e n A l e
Ingredients 

4 gallons water

3 pounds brown sugar

12 ounces molasses

2 ounces root beer essence

yeast 

Boil water, molasses, and sugar. Let liquid cool to 70

degrees F, pour into fermenter, then add root beer essence

and yeast. Do not add root beer essence to hot wort as the

heat will cause the essential oils to “boil off.” Ferment until

complete, bottle, and cap, adding 1/2 teaspoon of sugar to

each bottle. Ready to drink in a week or two.

A n o t h e r W i n t e r g r e e n A l e
Ingredients 

1 gallon water

1.5 pounds malt extract

2 ounces dried wintergreen herb

1 ounce sassafras root bark

yeast 

Boil wintergreen herb and sassafras root bark in 1 gallon

water and let liquid cool to 70 degrees F (overnight).

Strain and add malt extract, stir until well dissolved,

heating slightly if necessary. Pour into fermenter when

still cool (70 degrees F); add yeast. Allow to ferment in

fermentation container until fermentation is complete.

Bottle and cap adding 1/2 teaspoon of sugar to each bot-

tle. Ready to drink in 7 to 10 days.
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L i c o r i c e  A l e

Ingredients

5 pounds malted barley

4 gallons water

2 pounds brown sugar

4 ounces licorice

yeast 

Mash the barley in water at 150 degrees F for 90 min-

utes. Sparge with boiling water until a total of 4 gallons

is drawn off. Boil the 4 gallons water with the licorice

one hour. Strain and add brown sugar and stir until dis-

solved. Cool to 70 degrees F and pour into fermenter;

add yeast. Ferment until complete, approximately one

week, siphon into bottles primed with 1/2 teaspoon

sugar, and cap. Ready to drink in 10 days to two weeks. 
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L i c o r i c e A l e
Ingredients

1.25 gallons water

1 pound brown sugar

2 ounces ground licorice root

yeast

Boil water, sugar, and licorice for 40 minutes. Let cool to

70 degrees F, strain into fermenter, and add yeast.

Ferment until complete. Siphon into primed bottles and

cap. Ready to drink in one to two weeks.
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A T r a d i t i o n a l N o r w e g i a n S t . - J o h n ’ s - W o r t A l e 
Ingredients

4 gallons water

6 1/2 pounds malted barley

2 pounds fresh, flowering St.-John’s-wort

yeast

Place 1 pound of flowering St.-John’s-wort criss-cross in

the bottom of the mashing tun. Mash the barley in 150

degree F water (which has all been placed on top of the

St.-John’s-wort) for 90 minutes. Sparge the malt with

the remaining water, in which the remaining 1 pound of

St.-John’s-wort has been boiled for 45 minutes. Cool to

70 degrees F. Place in fermenter and add yeast. Rack off

after three days into secondary fermenter; allow to com-

plete fermentation. Prime bottles, fill, and cap. Ready to

drink in 10 days to two weeks.
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S t . - J o h n ’ s - W o r t  A l e — Another Recipe
Ingredients

3 gallons water

2 1/2 pounds light barley malt extract

1 pound brown sugar

1 pound fresh, flowering St.-John’s-wort

yeast 

Boil water, remove from heat. Add St.-John’s-wort,

cover, and let steep overnight. Strain water to remove

St.-John’s-wort. Bring to a boil, then allow to cool to

150 degrees F and add malt extract and sugar. Allow to

cool to 70 degrees F and pour into fermenter; add yeast.

Ferment to completion, 7 to 10 days. Prime bottles, fill,

and cap. Ready to drink in one week. 
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S w e e t  F l a g  A l e

Ingredients

3-pound can malt extract

4 gallons water

2 pounds brown sugar

1 1/2 ounces sweet flag, dried root

yeast

Boil the 4 gallons water with 1 1/2 ounces sweet flag,

malt extract, and sugar for one hour. Strain, cool to 70

degrees F, and pour into fermenter; add yeast. Ferment

until complete, approximately one week, siphon into

bottles primed with 1/2 teaspoon sugar, and cap. Ready

to drink in 10 days to two weeks. 
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M e a d o w s w e e t A l e — Maude Grieve’s Recipe
Ingredients

2 ounces meadowsweet

2 ounces dandelion

2 ounces agrimony

2 gallons water

2 pounds white sugar

1/2 pint yeast

Dandelion, Meadowsweet, and Agrimony, equal quanti-

ties of each, would also be boiled together for 20 min-

utes (about 2 oz. each of the dried herbs to 2 gallons of

water), then strained and 2 lbs of sugar and 1/2 pint of

barm or yeast added. This was bottled after standing in a

warm place for 12 hours. This recipe is still in use.104 
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M e a d o w s w e e t A l e — A Variation
Ingredients

1 pound brown sugar

12 ounces molasses

2 ounces meadowsweet (dried)

2 ounces agrimony (dried)

2 ounces lavender flowers (dried)

2 1/2 gallons water

yeast

Boil water, sugar, molasses, and herbs for 30 minutes.

Cool to 70 degrees F, and strain (to remove herbs) into

fermenter. Add yeast. Ferment until complete, prime

bottles, fill, and cap. Ready in one week.

80



B o r a g e A l e
Ingredients

3 pounds brown sugar

4 gallons water

3 ounces fresh borage

yeast 

Boil water, sugar, and herb for 30 minutes. Cool to 70

degrees F, strain, and pour into fermenter; add yeast.

Ferment until complete, approximately one week,

siphon into bottles primed with 1/2 teaspoon sugar, and

cap. Ready to drink in 10 days to two weeks. 
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H o r e h o u n d  A l e

Ingredients

4 ounces horehound

4 ounces gentian root

1 lemon

3/4 pound Demerara sugar

1 gallon water

1/2 ounce capsicums

2 ounces calumba root

yeast and nutrient

This recipe from a Lancashire brewing friend, makes,

he says, an excellent tonic beer. Put the horehound,

bruised capsicums, gentian, calamus root and lemon

peel (omitting any white pith) into a polythene bucket

and pour over them the water, boiling. Cover and leave

for 12 hours. Put the sugar into a boiler, strain the liq-

uid on to it, and heat and stir until all sugar is well and

truly dissolved. Cool to 70 degrees F, transfer to fer-

menting jar, and add yeast and nutrient. Ferment in

warm room for three days, then siphon carefully into

quart screw-stopper flagons. Store in cool place for a

week before drinking.112

H o r e h o u n d  A l e — Another Recipe
Ingredients

2 pounds dark malt extract or molasses

1 1/2 ounces horehound

1 gallon water

yeast
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Boil the horehound in the water for one hour. Remove

from heat and let cool. Strain and add malt extract.

Reheat if necessary to dissolve extract. Cool to 70

degrees F and add yeast. Ferment until complete, prime

bottles, fill, and cap. Ready in one week.
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C a l e n d u l a A l e — A Variation of a Seventeenth-Century Recipe 
Ingredients

2 gallons water

Juice of one lemon

1 peck (8 quarts) fresh (or 4 quarts dried) marigold flowers

4 pounds sugar

3 spoonfuls yeast

Take 2 gallans of spring water too which is put 4 pound 
of Lofe sugar, and Lett them boyle gently one houer 
then take a peck of flours bruse them in a Morter, and 
when the Liquor is blood warm put the flouers into it 
with the Juce of a Lemon then take 3 spunfulls of yeist

with 6 spunfulls of the Liquor and beat it well together,

then put it to the other Liquor and Lett them stand five

Days, then strain it out hard and put it into a barrell,

after it is done working stop it Close and Lett it stand a

month or more then draw it into bottells with a little

Lofe sugar, after 6 weeks boteling it will bee fitt to

drinke, keep it a year or Longer, the larger the quantity

is made at a time the beter it will be.117 
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A  M o d e r n  E l d e r f l o w e r  B e e r — 1 9 6 3

Ingredients

1 pint fresh elderflowers (not pressed down) or 1/2 pint dried flowers

1 gallon water

1 lemon

1 pound sugar

yeast and nutrient

Squeeze out the lemon juice and put into a bowl with the

elder florets and sugar, then pour over them the boiling

water. Infuse for 24 hours, closely covered, then add

yeast. Ferment for a week in a warm room, then strain

into screw-stopper flagons. Store in a cool place for a

week, after which the beer will be ready for drinking.125 
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E l d e r b e r r y  A l e

Ingredients

1 gallon water

2 cups fresh elderberries

2 pounds malt extract

yeast

Place elderberries and 1 quart water in blender and

puree. Slow-boil elderberry puree and remaining water

for one hour, cool to handling temperature, and strain

(and press) through a sieve. Add malt extract. Pour into

fermenter and add yeast at 70 degrees F. Ferment until

completion. Prime bottles, fill, and cap. Like many

wines, elderberry beer is felt to attain a better flavor

when stored a long time. However, this recipe can be

drunk after one to two weeks.

86



M a u d e  G r i e v e ’ s  V e r s i o n  o f  E b u l o n — 1 9 3 1

Ingredients

1 gallon fresh elderberries

1 quart damson plums or sloes

6 quarts water

6 pounds white sugar

2 ounces ginger

2 ounces allspice

1 ounce hops

yeast

Get one gallon of Elderberries, and a quart of damsons,

or sloes; boil them together in six quarts of water, for

half an hour, breaking the fruit with a stick, flat at one

end; run off the liquor, and squeeze the pulp through a

sieve, or straining cloth; boil the liquor up again with

six pounds of coarse sugar, two ounces of ginger, two

ounces of bruised allspice, and one ounce of hops; (the

spice had better be loosely tied in a bit of muslin); let

this boil above half an hour; then pour it off; when

quite cool, stir in a cupful of yeast, and cover it up to

work.127 When fermentation is complete, prime bottles,

fill, and cap. 
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J o h n H a r r i s o n ’ s R e c i p e f o r E b u l o n — 1 9 7 6
Ingredients

1 gallon water

4 pounds pale malt

1 1/2 pounds ripe fresh elderberries

yeast

Heat water to 170 degrees F. Pour enough water on

malted barley to make a stiff mash. Let stand, covered,

three hours. Sparge, bring the liquid up to one gallon

by adding more water if necessary. Boil wort with

elderberries for 20 minutes, cool and strain. Cool to 70

degrees F, pour into fermenter, and add yeast. Ferment

until complete. Prime bottles, fill and cap. Store at least

six months.128
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S c u r v y  G r a s s  A l e — 1 6 5 1

Ingredients

5 gallons ale wort

1 peck (2 gallons) fresh scurvy grass

1 gallon fresh watercress

1 gallon brooklimes

4–6 ounces fresh agrimony

4–6 ounces tamarisk or ash bark or buds

1 pound raisins

1/2 pound licorice root

1/4 pound fresh pithed fennel roots

1/4 pound fresh parsley roots

1/4 pound aniseed

1/4 pound fennel seeds

yeast

Make your scurvye-grasse Drinke in this manner: Take

a peck of Scurvie-grasse, and a gallon of Water-cresse,

and a gallon of Brook-limes, one handfull of

Egremony, one handful of Tamariske, or the buds or

barke of the Ashe, Raysons of the Sunne, stoned a

pound, of Licorish halfe a pound, contused Fennell

roots peethed, and Parsley roots, Annis-seeds, and

Fennell seeds a quarter of a pound, put all these into a

thin Bagge, in five gallons of Beere or Ale, put the

Bagge into the Barrell when the drinke is ready to be

tunned, with a stone in the bottome of the bagge, let it

hang within three or foure inches of the bottome of

the Barrell, let this drinke worke with these ingredients

in it, then stop it close, and at eight or ten dayes drinke

of it and none other (except a little at meate) untill the

Party be well; most especially in the morning drinke a
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pint, and exercise until the party is ready to sweat, and

keep him warme after it.132

S c u r v y  G r a s s  A l e — 1 6 9 2

Ingredients

5 gallons strong ale wort

8 quarts fresh scurvy grass

3 quarts fresh watercress

1 1/2 quarts brooklime

6 ounces English rhubarb, fresh

4 ounces fresh horseradish

1 ounce aniseed

1 ounce caraway seeds

1 ounce sena

4 ounces polypody of the oak

8 ounces raisins

8 ounces figs, stoned

yeast

A Compound Physical Ale, good against the
Scurvy, Dropsy, and other Diseases

Rx. Of Scurvygrass one Peck, Water cress twelve

Handfuls, Brooklime six handfuls, English Rhubarb six

ounces, Horse Radish four ounces, Anniseeds and

Caraway Seeds of each one ounce, Sena one ounce,

Polipody of the Oak four ounces, Raisins stoned and

Lent Figs, of each eight ounces, New Ale five gallons;

Make it S.A.[strong ale].133
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S c u r v y  G r a s s  A l e — 1 6 9 5

Ingredients

2 gallons ale

4 quarts scurvy grass

1 quart watercress

3/4 quart brooklime

3 ounces horseradish

2 ounces fennel seeds

2 ounces sena

4 ounces figs

Scurvy Grass Ale After the Best Manner

Take Scurvy-grass half a Peck, Water-creases four

Handfulls, Brooke-lime three Handfulls, Horse-Radish

three Ounces, Sweet Fennel-Seeds and Sena, of each 2

Ounces, Figs four Ounces, bruised, and new Ale 2

Gallons; put them into an Earthen Pot well stopt, and let

it stand for use. As you increase the Quantity of the

Liquor increase likewise the ingredients.134

B u t l e r ’ s A l e
Ingredients

4 gallons of good ale

8 quarts (sea) scurvy grass
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8 quarts (garden) scurvy grass

4 ounces sena

4 ounces polipody of the oak

6 ounces sarsaparilla (Smilax spp.)

1/2 ounce caraway seeds

1/2 ounce aniseeds

2 ounces licorice root, fresh

3 ounces agrimony, fresh

3 ounces maidenhair fern, fresh

A Purging Ale by Dr. Butler, Physician to King James

Take Sea and Garden Scurvy-grass, of each a Peck, Sena

and Polipody of the Oak, of each four Ounces,

Sarsaparilla six ounces, Caraway-seeds and Anni-seeds,

of each half an Ounce, Liquoras two Ounces, Agrimony

and Maiden-hair, of each two indifferent handfuls, cut

the Sasparilla, scrape and slice the Liquoras, then let

them be all together grosloy beaten, then put a Gad of

Steel into the bottom of a Canvas Bag to make it sink,

and upon that all the former ingredients, and hang it in a

Vessel of a fit size, and Tun upon it four Gallons of good

Ale, after four or five Days you may drink of it and when

it begins to grow stale draw it into Bottles and Cork it

close, and set it in a Cool Cellar upon the stones or in

sand. If you would have more purging, increase, or dou-

ble the Proportion of Sena.135
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G r o u n d  I v y  A l e

Ingredients

5 pounds malted barley

4 gallons water

2 pounds brown sugar

3 ounces ground ivy

yeast

Mash the barley in water at 150 degrees for 90 minutes.

Sparge with boiling water until a total of 4 gallons is

drawn off. Boil the 4 gallons water with 3 ounces ground

ivy for one hour. Strain, add brown sugar, and stir until

dissolved. Cool to 70 degrees F and pour into fermenter;
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C a r a w a y  A l e

Ingredients

3 pounds dark malted barley 

1 pound unmalted dark rye 

2 gallons water

1/2 ounce caraway seeds

yeast

Mash the barley in water at 150 degrees F. Boil the

unmalted rye for 30 minutes and add to the barley mash.

Let both steep for 90 minutes. Sparge with boiling water

until a total of 2 gallons is drawn off. Boil the wort with

1/2 ounce caraway seeds for 30 minutes. Cool to 70

degrees F and pour into fermenter; add yeast. Ferment

until complete, approximately one week, siphon into

bottles primed with 1/2 teaspoon sugar, and cap. Ready

to drink in 10 days to two weeks. 
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W i l d C a r r o t S e e d A l e — 1 7 4 4
Ingredients

1 gallon water

2 pounds malt extract

1 1/2 ounces wild carrot seeds in muslin bag to hang in fermenter 

yeast

An Ale Which Will Taste Like Apricot Ale

Take to every gallon of ale one ounce and a half of wild

carrot seed bruised a little, and hang them in a leathern

bag in your barrel until it is ready to drink, which will

be in three weeks; then bottle it with a little sugar in

every bottle.150
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D o c k A l e — 1 6 9 4
Ingredients

4 gallons water

4 pounds malt extract

3 handfuls new pine or fir, spring growth

3 handfuls scurvy grass or horseradish, above-ground plant

4 ounces sharp-pointed or yellow dock root, dried and ground

peels of 4 oranges

yeast

Provide four Gallons of Small Ale; instead of Hops, boyl

in it three Handfuls of the Tops of Pines, or Firr; after it

has done working in the Vessel, put into a Canvas-bag
three Handfuls of Scurvy-grass, four Ounces of the Root

of Sharp-pointed Dock prepar’d, and the Peels of four

Oranges; hang the bag in the Vessel, with something to

sink the Bag: After it has stood a Week, and is clear,

drink of it for your ordinary Drink. This is frequently

used for the Scurvy, and is an excellent Diet-drink.155 
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C o w s l i p A l e — 1 6 7 4
Ingredients

6 gallons water

12 pounds sugar

1 pint white wine

1/2 peck cowslip flowers

12 ounces citron or lemon juice

1 or 2 lemons, halved

yeast

To every gallon of water add 2 pound of good whit

shuger, boyle them together at Lest an houer, then tak-

ing of the scum, sett it too Colle till it bee hardly blood

warme, then take too evry gallan 2 oz of Cittorn or

Lemon, which must bee well beaten, with a quantity of
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yeist fitt to sett it at worke, too 6 or 7 gallans I think wee

us to put in 1/2 a pint, but of that more Less too youre

Discretion or acording as the yeist is new or stale make a

great brown toast hot spred over with yeist—putt the

toast with the syrrup and yeist, beaten as a fore said into

the Liquor and so Lett it stand and work 2 days and a

night or 2 According as you find it worke if you find it

worke not kindly stur it about with a ladell very well for

a qr of an houer which will very much help it, after it

hath stood the time to worke Take too 6 gallan 1/2 a

peck of Couslip flouers put into a bagg fitt for the pur-

pose made of Corse white Cloath Called bollster put it

into a well sesoned vessell, if it hath had Latly wine in it

the better, with a waite a bout 3 or 4 pound in the bot-

tom of the bagg too keep the flouers downe, then put in

the Liquor, to which add to over a gallan a pint of white

wine, then put to it a Lemon or 2 Cutt in 1/2 then bung

up the Caske, Close, Leving only a Littell vent hole

open on the top of the Caske nere the bung and so Lett

it stand a month or 5 weeks then draw it out into bot-

tells, and Lay it up in the sand, in bottelling of it wee use

to put in a Lumpe of sugger about as bigg as a large

nuttmegg in to eatch bottell, this will keep good 9 or 12

months but may be drunke of in a weeke or tow.160

C o w s l i p  A l e — 1 6 9 5

Ingredients

3 gallons water

5 pounds white sugar

4 quarts fresh cowslip flowers

1 pound syrup of lemons

2 spoonfuls ale yeast
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How to make Cowslip Beer 

Take three gallons of fair Water, and five Pound of Loaf-

sugar, and Boil them for half an Hour, and scum it well,

then let it stand till it is almost cold; then put in four

Quarts of pickt Cowslips, gently bruised with two

spoonfuls of Ale-yeast, and one Pound of Syrup of

Lemons beaten with it, and let them stand close stopped

three Days in Fermentation; then drain away the Liquor

from the Herbs, and put it into a barrel, give it just room

to Work, and so let it remain one month; then draw it

off into Bottles upon a little Loaf-sugar, Cork it, and tie

it down close, and it will keep a Year. The like may be

done with Primroses, or any other Flowers.161 

C o w s l i p  A l e — 1 7 4 4

Ingredients

1 bushel fresh cowslip flowers

1 barrel ale

In the London and County Brewer (1744), is this receipt for

Cowslip Ale: Take, to a barrel of ale a bushel of the flow-

ers of cowslip pick’d out of the husks, and when your ale

hath done working put them loose in the barrel without

bruising. Let it stand a fortnight before you bottle it, and,

when you bottle it, put a lump of sugar in each bottle.162 

C o w s l i p  A l e — C a .  1 9 0 0

Ingredients

9 pints water

1 quart fresh cowslip flowers

2 pounds sugar

2 spoonfuls yeast

99



Nine pints of water, two pounds of sugar. Boil and skim

well. Pour it hot on one quart of picked cowslips. Next

day strain and add two spoonfuls of yeast. Let it stand in

an earthen pan a fortnight to work, covered close and

stirred three times a day for the first three days. Then

drain it into bottles with a little sugar and stop it tight. It

will keep a year.163
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P e n n y r o y a l A l e
Ingredients

3 pounds brown sugar

24 ounces molasses

4 gallons water

3 ounces pennyroyal herb, dried

yeast 

Boil sugar, molasses, and herb for 30 minutes. Cool to

70 degrees F, strain into the fermenter, and add yeast.

Ferment until complete, approximately one week,

siphon into bottles primed with 1/2 teaspoon sugar, and

cap. Ready to drink in 10 days to two weeks. 
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B e t o n y A l e
Ingredients

3-pound can dark malt extract

4 gallons water

2 pounds brown sugar

4 ounces betony herb, dried

yeast

Boil the malt extract, sugar, and herb for 30 minutes.

Cool to 70 degrees F and strain into fermenter; 

add yeast. Ferment until complete, approximately

one week, siphon into bottles primed with 1/2 tea-

spoon sugar, and cap. Ready to drink in 10 days to

two weeks. 
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G r o u n d P i n e A l e — 1 6 9 4
Ingredients

5 gallons middling ale

10 handfuls scurvy grass

2 handful fresh ground pine herb

2 handful fresh wormwood herb

6 handfuls sage herb

6 oranges sliced

2 parts barley meal

1 part rye meal

To treat Gout and Scurvy
Take of Ground-pine and Wormwood, each two

Handfuls; of Scurvy-grass ten Handfuls, of Mountain-

sage six Handfuls, six Oranges sliced; put all into a Pye,

made of two parts of Barley-meal, and one of Rye; bake

it, and after shred it all small; then put it into a Bag, and

hang it in five Gallons of Midling Ale: After six days,

drink of it for your ordinary Drink.176
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A S i m p l e F e r m e n t a t i o n o f H o p s — 1 9 6 3
Ingredients

1 gallon water

1/2 ounce hops

1 pound white sugar
1/2 teaspoon caramel

1/2 ounce fresh gingerroot, crushed

yeast

Boil all the ingredients except yeast in the water for an

hour, and then make up to one gallon as necessary.

Strain, cool to 70 degrees F, and add yeast and nutrient.

Leave 48 hours in a warm place, closely covered, then

siphon off (without disturbing yeast deposit) into screw-

stoppered flagons, standing them in a cool place. Ready

to drink in a week.182
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A  L i g h t  L a g e r

Ingredients

3 pounds dried malt extract

5 gallons water

2 ounces hops

1/2 ounce finishing hops

2 1/2 pounds corn sugar

1 1/2 teaspoons salt

2 teaspoons yeast nutrient

1/2 teaspoon citric acid

2 cups strong tea

lager beer yeast

Boil 2 gallons water. Add malt extract, 2 ounces hops,

corn sugar, salt, and citric acid. Boil for one hour, stir-

ring constantly. At the same time, make 2 cups strong

black tea (Lipton is fine). For the last 10 minutes of

boil, add the final 1/2 ounce hops. Take from heat, let

cool, and strain. Add wort, remaining water, and tea to
fermenter. When cooled to 70 degrees F, add yeast and

nutrient. Ferment until complete. Prime bottles, siphon,

and cap. Ready in 10 days.
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M e d i e v a l  H o u s e h o l d  B e e r — 1 5 1 2

Ingredients

1 gallon water

2 1/4 pounds pale malt

1 1/4 pounds amber malt

1/5 ounce hops

ale yeast

Mash grains for 2 hours with 170 degree water. Sparge

until one gallon liquor is obtained. Boil with hops for 2

hours. Cool and strain. Pour into fermenter, add yeast at

70 degrees F. Ferment until complete. Prime bottles,

siphon and cap. Age four months.183
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B u c k b e a n ( o r B o g b e a n ) A l e
Ingredients

5 pounds malted barley

or 3-pound can dark malt extract

4 gallons water

2 pounds brown sugar

1 1/2 ounces bogbean herb, dried

yeast

Mash the barley in water at 150 degrees F for 90 min-

utes. Sparge with boiling water until a total of 4 gal-

lons is drawn off. Boil the 4 gallons water with the

herb one hour. Strain and add brown sugar and stir

until dissolved. Cool to 70 degrees F and pour into

fermenter; add yeast. Ferment until complete, approxi-

mately one week, siphon into bottles primed with 1/2

teaspoon sugar, and cap. Ready to drink in 10 days to

two weeks. 

Alternative Method: Or boil 1 gallon water, add 3-

pound can of malt extract and 2 pounds sugar, stir until
dissolved, and allow to cool while you are boiling 
remaining 3 gallons of water with the herb. Cool both 
to 70 degrees F, strain, and pour both solutions into fer-

menter and continue as above.
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T a n s y A l e

Ingredients

5 pounds malt extract (two-row)

4 gallons water

2 pounds brown sugar

1/2 ounce tansy herb, dried

yeast

Mash the barley in water at 150 degrees F for 90 min-

utes. Sparge with boiling water until a total of 4 gal-

lons is drawn off. Boil the 4 gallons water with the

herb one hour. Strain, add brown sugar, and stir until

dissolved. Cool to 70 degrees F and pour into fer-

menter; add yeast. Ferment until complete, approxi-

mately one week, siphon into bottles primed with 1/2

teaspoon sugar, and cap. Ready to drink in 10 days to

two weeks. 
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C a r d a m o m S e e d A l e
Ingredients

3 pounds brown sugar

4 gallons water

1 teaspoon cardamom seed, powdered

yeast

Boil sugar, water, and herb for 30 minutes. Cool to 70

degrees F and pour into fermenter; add yeast. Ferment

until complete, approximately one week, siphon into

bottles primed with 1/2 teaspoon sugar, and cap. Ready

to drink in 10 days to two weeks. 
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C o w P a r s n i p A l e
Ingredients

3-pound can dark malt extract

3 gallons water

3 ounces cow parsnip root, dried

yeast

Boil malt extract, water, and herb for 30 minutes. Cool

to 70 degrees F, strain into the fermenter, and add yeast.

Ferment until complete, approximately one week,

siphon into bottles primed with 1/2 teaspoon sugar, and

cap. Ready to drink in 10 days to two weeks. 
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M u g w o r t A l e
Ingredients

3 pounds brown sugar

24 ounces molasses

4 gallons water

2 ounces dried mugwort herb

yeast

Boil sugar, molasses, water, and herb for 30 minutes.

Cool to 70 degrees F, strain into fermenter, and add

yeast. Ferment until complete, approximately one week,

siphon into bottles primed with 1/2 teaspoon sugar, and

cap. Ready to drink in 10 days to two weeks. 
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G e n t i a n A l e — 1 8 2 9
Ingredients

3 pounds molasses

6 gallons water

1 pint beer yeast

2 ounces gentian extract

grated gingerroot to taste

Boil, for twenty minutes, three pounds of molasses, in

from six to eight gallons of soft water, with . . . a little

extract of gentian. When cooled in the tub, add a pint of
good beer-yeast, or from four to six quarts of fresh worts

from the brewer’s vat. Cover the beer (and all ferment-

ing liquids) with blankets or coarse cloths. Pour it from

the lees and bottle it. You may use sugar for molasses

which is lighter. This is a cheap and very wholesome

beverage. A little ginger may be added to the boiling

liquid if the flavour is liked.203
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L e s s e r  B u r n e t  A l e

Ingredients

5 pounds malted barley

or 3-pound can malt extract

2 pounds brown sugar

4 gallons water

3 ounces dried burnet herb

yeast

Mash the barley in water at 150 degrees F for 90 min-

utes. Sparge with boiling water until a total of 4 gallons

is drawn off. Boil the 4 gallons water with the herb for

one hour. Strain and add sugar; stir until dissolved.

Cool to 70 degrees F and pour into fermenter; add

yeast. Ferment until complete, approximately one

week, siphon into bottles primed with 1/2 teaspoon

sugar, and cap. Ready to drink in 10 days to two weeks. 

Alternative Method: Or boil 1 gallon water, add 3-

pound can of malt extract and sugar, stir until dissolved,

and allow to cool while you are boiling remaining 3

gallons of water with the herb. Cool both to 70 degrees

F, strain, and pour both solutions into fermenter and

continue as above.
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E l e c a m p a n e A l e
Ingredients

3-pound can malt extract

2 pounds brown sugar

4 gallons water

3 ounces dried elecampane root

yeast

Boil sugar, malt extract, herb, and

water for 30 minutes. Cool to 70

degrees F, strain into fermenter, and

add yeast. Ferment until complete,

approximately one week, siphon into

bottles primed with 1/2 teaspoon

sugar, and cap. Ready to drink in 10

days to two weeks. 
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E y e b r i g h t A l e
Ingredients

5 pounds malted barley

2 pounds brown sugar

4 gallons water

4 ounces dried eyebright herb

yeast

Mash the barley in water at 150 degrees

F for 90 minutes. Sparge with boiling

water until a total of 4 gallons is drawn

off. Boil the 4 gallons water with the

herb for one hour. Strain, add 2 pounds

sugar and stir until dissolved. Cool to

70 degrees F and pour into fermenter;

add yeast. Ferment until complete,

approximately one week, siphon into

bottles primed with 1/2 teaspoon sugar,

and cap. Ready to drink in 10 days to

two weeks.
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C h a m o m i l e A l e — A Variation of a Seventeenth-Century Recipe 
Ingredients

2 gallons water

Juice of one lemon

8 ounces dried chamomile, whole plant

2 pounds sugar

yeast

Boil chamomile and water for

one hour, cool, strain, and pour

over sugar. Stir until sugar is dis-

solved, cool to 70 degrees F, pour

into fermenter, and add yeast.

Ferment until complete. Prime

bottles, siphon, and cap. Ready

in one week.

116



B r a c k e n F e r n A l e
Ingredients

3 pounds malt

2 pounds bracken fern fronds
2 gallons water

yeast

Boil bracken fern fronds in 2 gallons water for one hour

and strain liquid. At 170 degrees F, pour liquid onto

malt and let stand 90 minutes. Drain liquid off malt,

then sparge malt again, using same liquid. Cool to 70

degrees F and pour into fermenter. Add yeast and fer-

ment until done. Prime bottles, fill, and cap. Ready to

drink in one to two weeks.
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H y s s o p A l e
Ingredients

12 ounces molasses

8 ounces brown sugar

1 gallon water

1/2 ounce dried hyssop herb

yeast 

Boil molasses, water, sugar, and herb for 30 minutes.

Cool to 70 degrees F and pour into fermenter; add yeast.

Ferment until complete, approximately one week,

siphon into bottles primed with 1/2 teaspoon sugar, and

cap. Ready to drink in 10 days to two weeks. 
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R u e B e e r

Ingredients

5 pounds malted barley

or 3-pound can malt extract

2 pounds brown sugar

4 gallons water

1 ounce dried rue herb

yeast

Mash the barley in water at 150 degrees F for 90 min-

utes. Sparge with boiling water until a total of 4 gal-

lons is drawn off. Boil the 4 gallons water with the

herb for one hour. Strain, add 2 pounds sugar, and stir

until dissolved. Cool to 70 degrees F and pour into fer-

menter; add yeast. Ferment until complete, approxi-

mately one week, siphon into bottles primed with 1/2

teaspoon sugar, and cap. Ready to drink in 10 days to

two weeks. 

Alternative Method: Or boil 1 gallon water, add 3-pound

can of malt extract and 2 pounds sugar and allow to cool

while you are boiling remaining 3 gallons of water with

the herb. Cool both to 70 degrees F, strain, and pour

both solutions into fermenter and continue as above.
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L e m o n B a l m A l e — 1 8 2 7
Ingredients

10 pounds brown sugar

4 gallons water

1 1/4 pound fresh lemon balm tops

yeast 

Boil ten pounds of moist sugar in four gallons water for

over an hour, and skim it well. Pour into an earthen-

ware vessel to cool. Bruise a pound and a quarter of

balm tops and put them into a small cask with yeast
spread on toast, and when the above liquor is cool,

pour it on the balm. Stir them well together, and let the

mixture stand for twenty-four hours, stirring it fre-

quently; then close it up, lightly at first and more

securely after fermentation has quite ceased. When it

has stood six or eight weeks bottle it off, putting a lump

of sugar into each bottle. Cork the bottle well.239
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L e m o n  B a l m  A l e — Another Recipe
Ingredients

4 pounds dark brown sugar

3 gallons water

1/2 pound dried lemon balm herb

yeast

Boil 3 gallons water with 8 ounces dried lemon balm

herb and 4 pounds sugar for one hour; skim off scum.

Let cool and strain into fermenter. Add yeast. Ferment

until complete, 7 to 10 days. Prime bottles, fill with

beer, and cap. Ready to drink in one to two weeks.
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A v e n s A l e

Ingredients

5 pounds malted barley

or 3-pound can malt extract

2 pounds brown sugar

4 gallons water

2 ounces dried avens root (or 4 ounces fresh chopped root) in muslin bag

yeast

Mash the barley in water at 150 degrees F for 90

minutes. Sparge with boiling water until a total of 4

gallons is drawn off. Add 2 pounds sugar and stir

until dissolved. Cool to 70 degrees F and pour into

fermenter; add yeast. Hang avens bag in fermenter.

Ferment until complete, but let herbs infuse at least

10 days; siphon into bottles primed with 1/2 tea-

spoon sugar, and cap. Ready to drink in 10 days to

two weeks. 

Alternative Method: Or boil 1 gallon water, take from

heat, and add 3-pound can of malt extract and 2 pounds

sugar; stir to dissolve. Add rest of water and adjust all to

70 degrees F. Pour into fermenter, hang muslin bag of

avens, add yeast and continue as above.
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S e r v i c e b e r r y A l e
Ingredients

1 gallon water

3 cups fresh serviceberries

2 pounds malt extract

yeast

Place serviceberries and 1 quart water in blender and

puree. Slow-boil serviceberry puree and remaining water

for one hour; cool to handling temperature and strain

(and press) through a sieve. Add malt extract. Pour into

fermenter and add yeast at 70 degrees F. Ferment until

completion. Prime bottles, fill, and cap. Like many beers

and wines, serviceberry is felt to attain a better flavor

when stored a long time. However, this recipe can be

drunk after one to two weeks.
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A R i c h , D a r k M i n t A l e
Ingredients

4 pounds pale malt extract

1 1/2 pounds medium-dark dried malt extract

1/2 pound black malt

6 ounces dried peppermint herb

4 gallons water

ale yeast

Place mint in small muslin bag. Bring 1 gallon water to

a boil, take from heat, and add mint bag. Cover and

let stand overnight. Remove muslin bag, add remain-

ing water, and heat to 150 degrees F. Add malt and

malt extract. Cover and allow to cool naturally to 70

degrees F (several hours). Strain and pour into fer-

menter. Add yeast and allow to ferment to comple-

tion. Prime bottles, fill, and cap. Ready to drink in 7

to 10 days.
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M i n t  K v a s s

Ingredients

1/2 ounce dried peppermint herb

12 ounces rye flour

1 ounce wheat flour

4 ounces barley malt

1 gallon water

yeast

Heat 1/2 the water to 170 degrees F. When hot add

malt and flours. Cover and allow to stand 90 minutes.

While the malt and flours are standing combine mint

and remaining water and bring to a boil then take from

heat and cover. Allow to stand until malt and flours have

been standing 90 minutes then combine both liquids

(with solids) together. Cool to 70 degrees and add

yeast. Allow to ferment until complete. Strain liquid

from solids, prime bottles, fill and cap. Ready to drink in

7 to 10 days.252 
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R o s e m a r y A l e
Ingredients

3-pound can malt extract

2 pounds brown sugar

4 gallons water

3 ounces dried rosemary herb

yeast

Boil malt extract, sugar, herb, and water for 30 minutes.

Cool to 70 degrees F, strain into fermenter, and add

yeast. Ferment until complete, siphon into bottles

primed with 1/2 teaspoon sugar, and cap. Ready to drink

in 10 days to two weeks. 
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B a r l e y  A l e

Ingredients

5 pounds malted barley

or 3-pound can malt extract

2 pounds brown sugar

4 gallons water

yeast

Mash the barley in water at 150 degrees F for 90 min-

utes. Sparge with boiling water until a total of 4 gallons

is drawn off. Cool to 70 degrees F and pour into fer-

menter, add yeast. Ferment until complete. 

Alternative Method: Or boil 1 gallon water, take from

heat, and add 3-pound can of malt extract and 2 pounds

sugar; stir to dissolve. Add remaining water. Cool all to

70 degrees F. Pour into fermenter, add yeast, and con-

tinue as above.

When the beer is ready to be bottled, follow the recipe below. Use 

3 to 4 ounces dried rosemary herb for the handful specified. Other herbs 
can be used instead of rosemary, depending on the taste or medicinal 
effect desired.

R o s e m a r y A l e — 1 6 9 5

Take a handful of Rosemary and Boyl in a Quart of fair

Water skimming it very well, and add thereto half a

pound of fine Loaf Sugar, and a few Cloves, and when it

is Milk warm put it thereto a spoonful of Barm, and

when it begins to work skim off the Barm, and put two

spoonfuls of this to one Bottle, and fill the Bottle almost
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to the neck. Then Cork it very well, your drink must

neither be stale nor new.256 
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C o s t m a r y A l e
Ingredients

2 pounds brown sugar

2 1/2 gallons water

1 ounce dried costmary herb 

yeast 

Boil herb, sugar, and water, for 30 minutes. Cool to 70

degrees F, strain into fermenter, and add yeast.

Ferment until complete, siphon into bottles primed

with 1/2 teaspoon sugar, and cap. Ready to drink in 10

days to two weeks. 
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W i n d s o r A l e

Mackenzie’s comments about the ingredients in Windsor ale: “The drugs 
[below] mentioned are forbidden, under the penalty of two hundred 
pounds, and the forfeiture of all utensils; but of course private families are 
at liberty to use whatever they please. Nothing but malt and hops are 

per-mitted to public brewers, except the coloring extract; and the 

druggists who sell to brewers are subject to a penalty of five hundred 

pounds.” These restrictions are, of course, the result of the so-called beer 

purity laws, in actuality, the first drug control laws in the world. 

The original recipe continues: “Take 5 quarters of the best pale ale 
malt, Half a cwt. of hops, 8 lbs of honey, 1 lb of coriander seed, half lb 

of Grains of Paradise, half pound of orange peel, and two-and-a-half 

pounds of liquorice root . . . six ounces of ground ginger, and six 

ounces of ground caraway seed.”263

Ingredients

12 pounds pale ale malt (or 9 pounds pale malt extract syrup)

1 pound honey

3 ounces hops 

1/4 ounce coriander seed

1/8 ounce orange peel

1/8 ounce grains of paradise

1/2 ounce ground licorice root
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1 teaspoon grated ginger

1 teaspoon caraway seed

yeast

Place malt in mash tun and mash with water added at

170 degrees F either two hours or overnight. Sparge

grains with 150 degree F water until five gallons total is

drawn off and boil hops and wort for 2 hours. Add 1/2

ounce hops for the first 1 1/2 hours and 1 ounce after 1

1/2 hours. After one hour forty minutes add the remain-

der of the hops and all the spices and herbs. Boil after

their addition only 5 to 10 minutes. Take from heat and

strain hops and herbs from wort—add honey. Allow to

cool to 70 degrees F, pour into fermenter, add yeast and

ferment until complete. Siphon into primed bottles, cap

and store. To use extract instead of malted grain: add

extract to water, bring to boil, stirring frequently to

avoid burning and proceed as above.
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I r i s h M o s s A l e — 1 8 9 0
Ingredients

10 gallons water

1 ounce Irish moss

1 ounce hops

1 ounce grated ginger

1 ounce Spanish juice

1 pound sugar

yeast

Take one ounce of Irish moss, one ounce of hops, one

ounce of ginger, one ounce of Spanish Juice, and one

pound of sugar. Ten gallons of water are added, and the

mixture is boiled, fermented, and bottled. The consider-

ation of the name of this liquor and the actual con-

stituents may possibly remind readers of the old tale of

that very clever person who made soup out of a stone

with the assistance of a few such trifles as beef, vegeta-

bles, and flavourings.268
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M u m — 1 9 9 1
Ingredients

1 gallon water

1 pound wheat malt

1 pound pale malt

1/2 pound rolled oats

1/2 pound ground beans

1 gram Cardus Benedictus

1 gram marjoram

1 gram betony

1 gram burnet

1 1/2 gram crushed cardamom seeds

1/2 gram bruised bayberries

yeast

Simmer oats and beans for 20 minutes. Heat water to

170 degrees and pour over wheat and pale malt to make

a stiff mash. Add oats and beans and stir all together,

adding more water if necessary. Cover and leave three

hours. Sparge grains with 170 degree F water until one

gallon is obtained. Ferment 3–4 days. Rack from first fer-

menter into second fermenter, add all herbs at this time.

Allow to ferment and infuse for 10 days more. Strain,

allow to clear, then bottle as for ale. Mature 8 months.273
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E n g l i s h M o l a s s e s A l e — 1 6 9 2
Ingredients

100 pounds molasses

36 gallons water

3 pounds dried lignum vitae

1 pound dry lemon balm

1 1/3 ounce nutmeg

1 1/3 ounce clove

1 1/3 ounce cinnamon

yeast

Add to every hundred of Molasses thirty six or forty

Gallons of Liquor, and stir them well together, until the

whole is Dissolved; and then up with it into your Copper,

adding thereunto three pounds of Lignum vite, one pound

of dry Balm, and four Ounces of nutmeg, clove, and cin-

namon together; clap on its blind Head, and lute fast, and

digest twenty four Hours, then let it run into its Receiver;

and as it is fit to set to work, put your Yeast in, and let it

work sufficiently; then tun it up, and let come by its Age

Mellow and Brisk to drink, and you shall have an excel-

lent Drink, very wholsome to Man’s Body.274

A m e r i c a n  M o l a s s e s  A l e — C a .  1 7 5 0

Ingredients

5 pounds molasses

half pint yeast
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1 spoonful powdered gingerroot

15 gallons water

Take five pounds of molasses, half a pint of yeast, and a

spoonful of powdered race ginger: put these ingredients

into your vessel, and pour on them two gallons of scald-

ing hot, soft and clear water: Shake them well till it fer-

ments; and add thirteen gallons of the same water cold, to

fill up the cask: Let the liquor ferment about twelve hours,

then bottle it off, with a raisen or two in each bottle.275

M o l a s s e s  A l e — A Modern Recipe
Ingredients

1/2 pound golden syrup

1/2 pound treacle [i.e., molasses]

1/2 pound Demerara sugar

1 ounce hops

1 gallon water

yeast and nutrient

Bring water to the boil, add the hops, syrup, treacle and

sugar, and simmer for 45 minutes. Strain, cool to 70

degrees F, add yeast and nutrient, and ferment for at least

a week before bottling in screw stoppered flagons.276
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APPENDIX ONE

The Ancient Magic of Making Beer

There are many different Opinions concerning Brewing, and particu-
larly in the Boyling of the Liquor of Worts, but I shall not trouble
my self here to compose the difference of Men’s Opinions therein, but
shall treat of what natural Reason and my own Experience (by
unwearied Travel and inspection therein) has taught me. 

—F. Lighibodt, 16951

Making a fermented beverage, a beer, is fairly straightforward. Many of the

newer texts of the homebrewing movement, however, make it seem more

complicated and intimidating than it really is. Most of those books are usu-

ally authoritarian, handing down the word from some homebrewing god on

high, and seem quite complex, making the casual reader feel slow, if not

retarded, upon reading them. There is a lot of talk about the necessity for

the use of chemicals to keep everything sterile, the need for other chemi-

cals to make the beer work well, the crucial necessity for Teutonic authori-

tarian temperature controls, and the importance of complex understandings

of minuscule differences in grains, malts, hops, and yeasts. Generally, this

frightens off a lot of people and takes all the fun out of brewing. It also

means very few women are involved in beer making, which, historically, is

an aberration—beer making has been the province of women for most of

our history on Earth. But it need not be so distressingly complex and joy-

less. Fermentation in most of the world is done in conditions that most

brewing advocates find to be distressingly unsterile and unscientific. Yet
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they are consistently amazed to find that those beers are of exceptional

quality—quite often rivaling the finest beers made in high-technology

operations. Having made my peace with being a heretic, I offer here some

guidelines for beer making that you will find advocated in few other books.

(If you want more high-tech and conventional guidelines, there are many

good books on the market. Charlie Papazian’s The New Complete Joy of Home
Brewing [New York: Avon Books, 1983] is one of the best.)

F OU R  H E R E T I C A L  R U L E S  O F  B R EW I NG

RULE NUMBER ONE. Don’t get tense, worried, or think you don’t know

enough. Remember that although you are re-learning an ancient human

art and expression of plant medicine, it is important to have fun. If you

screw up a batch of beer, it makes great fertilizer for the garden, it’s not

that expensive, and you can always make more. 

RULE NUMBER TWO. Give yourself permission to have fun, make mis-

takes, and make a mess of the house and kitchen. Brewing is a messy,

chaotic, wet, stimulating, and strenuous activity that produces euphoria

and health—sort of like sex. If you need motivation to give yourself per-

mission to jump in, just think of yourself as taking back something stolen

and perverted by technologists and restoring it to its original form.

RULE NUMBER THREE. Take pride in being brewing-language illiterate

and equipment deficient. You only need to know four terms: sugar, water,

herb, and yeast. You can use the word wort if you really want to. You
don’t really need a hydrometer or anything else, though a thermometer is

helpful (you don’t really need that either).

RULE NUMBER FOUR. Figure out what works for you and don’t be

embarrassed by it.
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S I M P L I F I E D  B E E R  M AK I NG  B A S E D  ON

OTH E R  H E R E T I C A L  NOT I ON S

HERESY NUMBER 1. To begin with, you need some source of sugar. It

can be anything sweet. Here are some conversion tables for sweet sources

that all technological brewers will disagree with. To make 1 gallon of a 5

percent alcohol beer (about what you buy in the store) you need 1 gallon

of water, yeast (sometimes included at grocery stores when purchasing

malt extract [bread yeast will work but has a stronger taste], or available

at homebrew stores), and one of the following: 1.1 pounds malt extract, 1

pound white or brown sugar, 1 3/4 pounds malted grain (usually barley),

1 pound honey, 1 pound maple syrup, 1 cup corn syrup, 1 pound

molasses. In these amounts each sugar is about equivalent for the yeast to

make a 5 percent alcohol beer.

Be aware, however, that white sugar makes a beer with a “cidery” fla-

vor that takes some getting used to. Some other sugar source combined

with table sugar really does taste best (at least to me). The ratio should be

two parts other sugar to one part table sugar (at the most). Everything

except malted grains (this includes malt extract) is available at most gro-

cery stores. The easiest and best-tasting sugar sources for brewing (that I

have found) consist of either canned malt extract, brown sugar or a com-

bination of brown sugar and molasses. For 2 1/2 gallons of water, use 2.2

pounds malt extract and 8 ounces sugar, 2 1/2 pounds brown sugar, or 2
pounds brown sugar and 12 ounces molasses.

HERESY NUMBER 2. You don’t need any hops. 

HERESY NUMBER 3. You don’t need any chemicals or additives.

HERESY NUMBER 4. Germanic cleanliness is not necessary. Hot water

and soap will work fine 99 times out of 100, or else use a strong herbal tea

made with antiseptic herbs. As the English brewer, Thomas Tryon,
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explained in 1691: “Now the best way to prevent this Evil [wort infection]

is that your Coolers are still washed well in cold water, wherein some bitter

Herbs or Seeds are infused 24 hours, as Wormwood gathered and dried.”2

HERESY NUMBER 5. Once you make a beer you like, you can use the

excess yeast over and over again like a sourdough starter. You never need

to buy any more. 

HERESY NUMBER 6. To begin making beer, it is better to start in one-

gallon batches, which will make the equivalent of two to three six-packs.

When you get the hang of it and find a recipe you like, you can increase

the amount brewed. (Not really heretical, but you won’t be told this when

you go to buy your equipment in most homebrewing stores.)

E QU I PM ENT  N E E D ED

• 2 1/2-gallon pot (kitchen supply store)

• Thermometer if you want (candy thermometer or brew thermometer)

• Plastic trash can (discount store) or glass carboy (homebrew store in

2 1/2- or 5-gallon sizes)

• Airlock (if using glass carboy—available from homebrew stores)

• Sheet of plastic (if not using glass carboy)

• Bottles (recycling stores, save your own, or homebrew stores)

• Bottle caps (homebrew stores)

• Bottle capper (homebrew stores)

• Clear plastic hose (aquarium supply or homebrew store)

(NOTE: If going to a homebrew supply store, admit your ignorance

immediately and cast yourself on their mercy. They are a lot more helpful

if they know you know you don’t know anything. If you get talked into

buying a few things you don’t really need, and out of a few things you do

really need, you have had a normal experience.)
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DO I NG  I T

A  S A M P L E R E C I P E

Clean your fermenter of choice with hot water and soap. Some people

use chlorox (it smells and feels bad) to ensure sterility, but if you do, your

fermenter will need to be rinsed well (at least three times). You can also

use antiseptic herbal infusions such as sage, juniper, wormwood, or hop

tea as a cleanser (it smells and feels good). Also clean your plastic sheet or

airlock with whatever solution you use. (An airlock allows the carbon

dioxide gas the yeast makes to get out of the fermenter but nothing else

to get in.)

Bring 1 gallon water to a boil in your cooking pot. If adding an

herb—say, sage—add 1/2 ounce sage. (See specific recipes for amounts of

herbs used.) Add sugar source, for example, 12 ounces molasses and 8

ounces brown sugar. Boil 15 to 60 minutes, turn off heat, let cool enough

to strain, and strain out the herb. (You can avoid the straining problem by

putting the herb in a muslin bag and boiling that, in essence making a

huge tea bag.) Let cool to 70 degrees F (if using thermometer) or slightly

warm to the back of your hand. 

Pour the herbed sugar water (the “wort”) into your cleaned fermenter

of choice. Add yeast. Cover with plastic sheet or insert airlock. The yeast

will take awhile to wake up and begin working. When it does, a thick

froth will form on the top of the liquid in your fermenter. After six or

seven days of active working, this will taper off, leaving only a few float-

ing specks of foam on the top of the wort. At this time, clean your bottles

and caps and plastic hose. Siphon the beer from the fermenter into the

bottles until they are filled about like the beers you get in a store. Before

siphoning, put 1/2 teaspoon of sugar in each bottle—this allows the yeast

still floating in the liquid (even though it looks clear) to create carbon

dioxide and give you a carbonated beer. Crimp the caps with your bottle
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capper. If you want to avoid bottle capping, you can buy beer brands

(save the bottles) or bottles that have an attached porcelain cap and rub-

ber washer. After the beer stands one to two weeks in a darkish, cool

place, the yeast will have eaten the new sugar and carbonated your beer.

It is now ready for drinking. All beer making is some variation of this process.

U S I N G M A L T E D G R A I N S

As you can tell from what I have said about malted grains, this process is

somewhat more complicated than using a sugar source like molasses or

brown sugar, but not really as much as it is made to seem in most beer

books. Basically, all you need to know is that you need malted grains,

hot water, and time. It is easiest to buy a malter/sparger from a home-

brew supply if you want to pursue this kind of brewing (though I have

been unable to find any indigenous cultures that use one. The rural

Norwegians come the closest; they make their own unique sparger).

Basically this is a container (usually made from an Igloo®-brand water

cooler) with a spigot at the bottom. A screen is placed in the bottom of

the cooler, malted grain that has first been coarsely crushed is placed on

top of the screen, and enough hot water (at 170 degrees F) is poured on

the grain to cover it and make a stiff oatmeal-like mush. It is covered and

allowed to stand a minimum of one hour (some people think up to eight

hours is better). 

After one hour, open the spigot and allow the liquid to really, really

slowly drain off. Take that liquid and add enough more hot water to make

up the total amount of liquid you want and pour it slowly over the wet

malt while allowing it to (again) really, really slowly trickle out of the

spigot. Do not press the grains to remove all liquid—it adds a strong

taste. Give the spent malt to the chickens, horses, or cows, or compost it.

It is very nutritious. Check your liquid for quantity, add more hot water if

necessary, and then use as in the recipe above. Because there is an excess

of the enzyme that converts starch to sugar in barley malt, you can add
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other, unmalted grains in this process. Take the grain (wheat, rice, rye,

oats, etc.), boil it with water for half an hour, and add it to the malt after

the malt has had the first load of hot water added, still keeping it an oat-

meal-like consistency. Then let the mixture sit for one to eight hours for

conversion to sugar. Proceed as above. 

T O W A K E U P T H E Y E A S T

You can take 2 cups cold water, boil it for 15 minutes, let it cool to

slightly warm, add 1/2 cup white sugar and stir until dissolved, add yeast

and cover it loosely with a plastic sheet or fit with an airlock. Let the solu-

tion sit until the yeast is exceptionally active, then make the wort as

above and add this active yeast to it. 

Usually the yeast needs to sit overnight. However I am happiest

with the use of a Danstar brand Windsor yeast. It is dry and is prepared

by mixing it in 8 ounces of slightly warm water, letting it sit for 30 min-

utes or so, mixing it well again and then adding it to the fermenter and

the sweet wort. It begins working almost immediately and is exception-

ally reliable. Yeast that I save from previously made beer seems to like to

“wake up” overnight. At the end of each batch of beer there will be a lot

of yeast left in the bottom of the fermenter. You can bottle this and when

desiring to make more beer simply open the bottle, pour it into a clean

container and add sugar. By the next day it will, usually, be quite active.

When using these yeasts I prepare them the night before for use during

brewing the next day.

A  N O T E O N W A T E R

Tap water has chlorine and fluoride in it (among other things). If you do

not drink it all the time, it does taste funny when you do. Either boil the

water one hour to remove the chemicals, use store-bought spring water,

or move to the country and get a well.
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I M P A R T I N G F L A V O R T O B E E R S

Each sugar source has a different taste to it, as does each herb used in

beers. Making beers and exploring the taste of each additive is the best

way to get an idea of the tastes being created. It’s like cooking.  As Dr.

W. P. Worth noted in 1692:

How many different Savors may be impregnated in the

Wort, from whence different Relishes to Beer or Ale

proceeds: For if we add but a few Coriander-Seeds, gen-

tly infused in a small quantity of Wort, and afterward

wrought in the whole, it will make a drink like Chinay-

Ale; and so if you add an Ounce of the Powder of

Orrice into a Quart of new Drink, gently infused, and

then add that to a Barrel, it gives it the Relish of

Rasberry, adding vertue thereunto; for this Reason do

we advise to add six or eight Ounces of Ginger, and as

much Orrice to an Hogshead of Strong Wormwood;

and then you will enrich it so, as two or three spoonfuls

will be sufficient for a Quart of clear Drink, having

Vertues also equal with the smallness of its Dose.

Likewise Black-cherries, Elder-berries, Rasberries, &c.
being added, make excellent and vertuous Drinks; nay

how many Physical Ales may be made by Simple and

Compound Infusions; but seeing this is so obvious to all,

that impregnation of different Idea’s gives a different

Alteration of Vertue, according as they proceed from a

pure Root, but the contrary if they proceed from an

impure one, as is manifested by daily Experience.3

Generally, beers are more tasty if some source of tannins and some

source of bitterness is used in the brewing. The easiest source of tannin
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is black tea, and it is an excellent additive to beers (about 1/2 cup per

gallon of beer). 

A bitter taste in beer or ale blends well with the sweetness of the

sugars (not all of which are converted to alcohol) and balances them out.

Many herbs have a bitter principle in them and will work as well as hops.

Experience in their use is the best way to find out how much of which to

use, though I have given guidelines throughout the text for most of them.

Here is what Thomas Tryon had to say about it in 1691. It’s still true after

300 years. (In brief, use a little for not too long.)

When you infuse in your Beer or Ale Wormwood, Broom,
Tansey, Cardis, or any other herb which exceeds in bit-
terness, you ought not to let them lye in your Wort

above half an hour, or if you put in a good quantity, a

quarter of an hour will be enough, for in all such bitter

Herbs the Martial and Saturnine harsh Properties are

near at hand, and the warm Wort will quickly stir up

and awaken their harsh, bitter, strong, astringent quali-

ties which will presently devour, suffocate, and destroy

the fine spirituous Virtues and opening cleansing

Properties; and then such Drinks become of an hard,

harsh, constringent Nature, and are apt to obstruct the

Stomach, and send Fumes into the Head, heating the

body and blood too violently; therefore all, or most

Infusions of Herbs, made after this common way, more

especially of bitter Herbs, are naughty and injurious to

Health. As for Example; They put a quantity of

Wormwood, or some other bitter Herb, into their Beer or

Ale, at or after it hath done working, and there let it lye

infusing (or rather rotting) two, three, four, five, or six

Weeks, and in Ale-houses so many months, until the

Cask be out, whereby all the good, opening, penetrating,
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brisk Spirits, and fine Vertues of such Herbs are totally

destroyed, and instead thereof the Drink impregnated

with their contraries, (viz.) with the harsh, bitter, churl-
ish, inimical Properties, especially when such Infusions

are made of Wormwood; for this reason common

Wormwood Beer and Ale does not only hurt, but by

degrees weaken the natural heat of the Stomach, but

sends dulling Fumes and Vapours into the Head, and

does prejudice the Eyes. ‘Tis certain, Infusion of Herbs,

if due order be observed, is the best and most profitable

way yet found to obtain their Vertues, both for common

life and Physick, far beyond Waters and Spirits drawn

from them by Distillation, for thereby a burning, fierce,

brimsony Spirit is extracted, void of all the mild, clean-

ing, opening Qualities or mild Virtues.4

B O T T L I N G B E E R A N D A L E

Though most brewers simply put a bit of sugar in their bottles now to car-

bonate the beer, in the old days there was a lot of fussing about with this

stage of the process. It was considered an art in its own right. Many brew-

ers in the Middle Ages made a strong tea (infusion) from an herb and

added sugar to it. This flavored liquid was then used to prime the bottles

for carbonation. Many of the older brewers would add yeast (they called

it barm) to this, allow it to begin fermenting, and then add a spoonful or

three of that fermenting liquid to their bottles. Dr. W. P. Worth shares

his perspective from 1692.

A good way for the Bottling Beer
In the first place take a little clear Water, or else such as

is truly impregnated with the Essence of any Herb, and

to every Quart thereof add half a pound of Mevis Sugar,
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and having very gently boyled and scumed the same,

adding thereunto a few Cloves, let it cool, fit to put Barm
thereto; and being brought to work, scum off the same

again, and while it is in a smiling condition put three

spoonfuls thereof to each Bottle, and then filling up the

same, cork fast down. A few christals of Tartar also do
well in Bottling Beer, adding a few Drops of the Essence of
Barley, Essence of Wine, or some other Essential Spirits.5

I love that expression, “a smiling condition.” It means when the

yeast is eating the sugar, the whole solution is active, and the yeast

happy in its work.

S T O R I N G Y O U R B E E R

The brewing of ales was important, and nearly every home had a brew-

ery. Mostly it was the housewife’s domain, a part of cooking. During the

Middle Ages, most beers and ales were kept in wooden kegs in root cel-

lars along with jams, jellies, pickles, and sauerkraut. Herbal beers, like

herbal tinctures and herbs in general, like to be in cool, dark places. They

last longer, age nicely, and taste better. After bottles became cheap

enough to afford, they were stoppered with wired-down corks, like cham-

pagne. Many of the old recipes recommend storing bottles in the base-

ment or root cellar, partly buried in sand. It is pleasant to keep a few

bottles from each batch for a year or longer to gain an idea of how they

age. Not many people now have the time or inclination to really develop

fermentation as an art, but it does pay off, especially with meads.

Maude Grieve comments about this rich history of herbal healing:

Formerly every farmhouse inn had a brewing plant, and

brewhouse attached to the buildings, and all brewed

their own beer till the large breweries were established
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and supplanted home-brewed beers. Many of these

farmhouses then began to brew their own “stingo” from

wayside herbs, employing old rustic recipes that had

been carried down from generation to generation. The

true value of vegetable bitters and herb beers have yet to

be recognized by all sections of the community.6

Will they ever be? I wonder.
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APPENDIX TWO

Some Meads of the Middle Ages

Because mead was still especially esteemed throughout Europe at the

development of printing, many ancient European recipes survive. Many

of these meads were enhanced by the addition of herbs, spices, and fruits.

Meads with only honey, water, and yeast are now often referred to as

hydromels (literally “water-honey”), or just plain mead. With the addition

of herbs it becomes metheglin. Adding grape juice makes it pyment, with

apple juice it becomes cyser, and adding other fruit juices make it

melomel. I think of them all as meads. Generally, a mead without the

addition of tannin is not thought to develop a full body and flavor. Many

of the traditional meads that used herbal additives usually included one

herb specifically designed to impart tannins to the mead. Quite often this

was sweetbrier (wild rose) leaves. Tannin can be bought and added to

simple meads, generally 1/15 ounce (about 1/2 teaspoon) per gallon of

mead being made, though black tea works just as well and is cheaper.

Though mead has not yet begun to be commercially brewed there is

a surprisingly strong underground renaissance occurring in mead making

in the United States. Many of the meads being brewed are truly amazing

in their range of flavors. Part of the current trend recognizes the wonder-

ful aromatic plant compounds in honey thus many mead makers no

longer boil the honey. Boiling any aromatic herb causes the aromatic oils

to boil off. Simply heating the honey (or aromatic herb) to 160 degrees F

or so is enough.
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The properties and history of some of the herbs used in the follow-

ing recipes are covered in chapter 9 (see appendix 3 for those that were

not covered). 

A  B a s i c  H o n e y  M e a d

Ingredients

1 quart honey

3 quarts water

yeast

Boil water and honey together for 30 minutes. Cool to

70 degrees F and add yeast. Ferment until complete, 16

to 26 days. Prime bottles if carbonated mead is desired,

siphon the mead into bottles, cap and store. Ready to

drink in two weeks to one year depending on how long

you wish it to age. The longer the better. 

E t h i o p i a n  T e i

Tei is a traditional mead of Ethiopia. Generally it was made from one part

honey to four parts water. A little tree bark and roasted barley were added

as an inoculum, and it was allowed to ferment for five or six days. Over

time this has changed. What follows is how they make it now. 

Ingredients

4 pounds of honey in the comb

12 gallons water

3 ounces hops and 1 more gallon water

olive wood and hops stems

Add four pounds honey in the comb to 12 gallons water

in a large cooking vessel. Place it over a fire of olive
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wood and hops stems (this imparts a smokey flavor to

the tei). After it comes to a boil, cook it for three hours.

Remove from the fire, let cool slightly, and cover with

cloths. Keep warm for two or three days. Remove the

cloth and remove wax and scum. Add 3 ounces hops

boiled in one gallon of water, stir and re-cover. (At this

point add yeast and nutrient if you do not want a natu-

rally fermented tei.) Leave covered to ferment for 8 to

20 days. Strain and drink or bottle.

C y s e r

Ingredients

1 gallon fresh apple juice

3 pounds honey

yeast

Heat apple juice until the honey will dissolve. Take

from the fire and cool to 70 degrees F. Pour into fer-

menter, add yeast, and ferment until complete. Bottle as

you will, either with priming or not.

P y m e n t

Ingredients

2 1/2 gallons grape juice (without preservatives)

2 gallons water

7 pounds honey

yeast

Combine grape juice and water. Heat just until the

honey will dissolve. Do not boil as the pectins in the

grape juice will set. (A number of brewers feel that heat-

ing the honey in the water alone is more effective.
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When the liquid has cooled to 70 degrees F the grape

juice is added.) Remove from fire and cool. Pour into

fermenter and add yeast. Ferment until complete, and

bottle as desired.

M e l o m e l

Ingredients

4 pounds crushed black currents

1/2 pint red grape concentrate

2 pounds honey

3 quarts water

yeast starter (an already active yeast solution)

Warm two quarts water and dissolve honey therein.

When dissolved add the black currents and the rest of

the water. Let stand 24 hours covered. Add yeast starter

and allow to ferment on the pulp for 3 days. After three

days, strain and press the pulp, combine with grape juice

concentrate, and add water to make one gallon. Pour

the liquid into a one gallon fermenter with air lock and

ferment until complete. Bottle as desired.1 

T R AD I T I ONA L  H E R B A L  M E AD  R E C I P E S

Basically, mead is honey and water with wild yeast providing fermenta-

tion. It is allowed to ferment to completion and then kept as long as pos-

sible to allow it to age. All mead makers throughout history who kept

records noted that the longer it aged, the better, as with wines. But during

the Middle Ages and throughout history, a great many herbs were added

to fermenting honey beverages. In many instances, this was for taste, but
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often it was for the medicinal effects of the herbs. Most of the following

recipes are herbal meads intended for medicinal use. In all recipes I am

assuming the use of a wildflower honey.

P l i n y ’ s  M e a d— A . D . 7 7

The most basic mead recipe, and the oldest written account, is from Pliny

the Elder, who wrote this about A.D. 77.

Ingredients

3 parts rainwater

1 part honey

A wine is also made of only water and honey. For this it

is recommended that rain water should be stored for five

years. Some who are more expert use rain-water as soon

as it has fallen, boiling it down to a third of the quantity

and adding one part of old honey to three parts of water,

and then keeping the mixture in the sun for 40 days after

the rising of the Dog-star. Others pour it off after nine

days and then cork it up. This beverage in Greek is called

“water-honey”; with age it attains the flavour of wine.2

M a r t h a  W a s h i n g t o n ’ s  R e c i p e—C a .  1 6 0 0

Ingredients

1 quart honey

7 quarts water

1 sprig bay

1 sprig hyssop

1 sprig rosemary

yeast
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Take a quart of honey & 7 quarts of water; of bay, rose-

mary, & hyssope, of each a sprigg. mix them together &

boyle them halfe an houre, & then let it stand till it be

clear. then put it up in a pot with a tap, & set new yeast on

it, & let it worke untill it be clear, then bottle it up & let it

be two moneths ould before you drink it. it may be drunk

before, but ye keeping it soe long makes it brisker.3

T w o  M e a d  R e c i p e s  f r o m  1 6 9 5

Ingredients

20 gallons water

60 pounds honey (about 5 gallons)

40 spoonfuls ale yeast

10 ounces powdered nutmeg

10 ounces powdered mace

10 ounces powdered cinnamon

To Make Mead

Take Twenty Gallons of the best Spring-water can be

gotten and put it over the Fire, and let it stand for two or

three Hours, but suffer it not to boil; and to every Gallon

of Water add three Pound of Virgins Honey, and let it

gently boil an Hour or more, and take off the Scum in the

boiling; and when it is almost cold, add two spoonfuls of

Ale-yeast to every gallon, and so let it work two Days;

then Barrel it up, and add to every Gallon of Liquor,

Nutmegs, Mace, Cinnamon in powder, each half an

Ounce, tye it up in a Bag, and cast it into the Liquor, then

stop it close for a Month, two or three, the longer the

better; draw it out and bottle it, and a bit of Loaf-Sugar.4
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Ingredients

20 gallons water

40 pounds honey (about 3 1/2 gallons)

3 ounces dried marjoram

3 ounces dried lemon balm herb

3 ounces dried rosemary

1/2 ounce powdered nutmeg

1/2 ounce powdered mace

1/2 ounce powdered cinnamon

1/2 ounce powdered ginger root

1/2 ounce powdered orris root

3–4 Lent figs

40 spoonfuls ale yeast

Another Highly Esteem’d of

Take to every Gallon of cold Distilled Water of

Cowslips, or Spring Water, two Pounds of the best

Virgins Honey, and to every twenty Gallons, add in the

boiling a good handful of Marjorum, Balm and

Rosemary each together, and before it be quite cold

strain it through a Sieve, and Ferment it as before is said;

then add in the Barrel Cinnamon, Nutmegs, Mace,

Ginger, Orice-roots half an Ounce, and three or four

Lent-figs, then stop it close for a Month, two or three,

the longer the better; draw it out and bottle it, and a bit

of Loaf-Sugar.5

To make cowslip water: take 20 gallons warm water and two pounds

fresh cowslip flowers, mix, cover, and let stand 24 hours, then strain and

use as above.
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SOM E  M E AD  R E C I P E S  

F ROM  S I R  K E N E LM E  D I G B Y— 1 6 6 9

Sir Kenelme Digby’s book, The Closet of the Eminently Learned Sir Kenelme
Digby Kt. Opened: Whereby is Discovered Several ways for making of Metheglin,
Sider, Cherry-Wine, &c. Together with Excellent Directions for Cookery: As Also for
Preserving, Conserving, Candying, &c., published in 1669, contained some 100
recipes for meads of his day along with cooking tips of all sorts. Long out of

print, it has just been reissued by the English publisher Prospect, in a hard-

cover edition. The first 90 pages of the book contain Sir Kenelme’s recipes

for medicinal and herbal meads and ales, a truly remarkable collection of

healing drinks from the late seventeenth century. Many of the recipes are

included in Cindy Renfrow’s A Sip Through Time (n.p.: Renfrow Press, 1995),
an excellent and more easily found compilation and historical record of fer-

mented beverages. (However, her herbal information is curious, extremely

conservative, and sometimes highly inaccurate.)

I have added measurements for the herbs used in the meads if they

were missing; it is, however, a matter of preference. Most of the older

recipes used the term handful as a term of measurement. Most of my herbs

are dried, herb industry standard cut-and-sifted density (somewhat larger

pieces than those of culinary spices, such as oregano, found in stores).

The herbs I harvest myself and dry are in pieces a bit larger than that. My

“handful” is about 3 ounces of dried herb. Though this can vary signifi-

cantly from herb to herb, most of the herbs run about the same. For those

that do not, such as horehound, which is much lighter and fluffier than

most of the herbs in these recipes, I have adjusted the amount accord-

ingly. I have also added information at the end of Sir Kenelme’s instruc-

tions. Most of these recipes I made as ales, not wines, and there were

other changes I made to enable a somewhat easier process. Sir Kenelme

adds honey until an egg will float, one end sticking up the width of a

groat—an English coin of that time. I instead used a water/honey mixture

in proportion of either four to one or three to one.
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A  R e c e i p t  f o r  M a k i n g  o f  M e a t h

Ingredients

1 quart honey

1 gallon water

6 cloves

2 egg whites

1 1/2 ounces strawberry leaves

1 1/2 ounces violet leaves

2 sprigs spike lavender

1 sprig rosemary

1 teaspoon powdered nutmeg

2 teaspoon powdered ginger

1 cinnamon stick

6 cloves

ale yeast

Take a quart of honey, and mix it with a Gallon of

Fountain-water, and work it well four days together,

four times a day; the fifth day put it over the fire, and let

it boil an hour, and scum it well. Then take the whites of

two Eggs, and beat them to a froth, and put it into the

Liquor; stirring it well, till the whites of Eggs have raised

a froth of Scum; then take it off, scumming the liquor

clean. Then take a handful of Strawberry-leaves and

Violet-leaves together, with a little sprig of Rosemary,

and two or three little Sprigs of Spike; and so boil it

again (with these herbs in it) a quarter of an hour. Then

take it off the fire, and when it is cold, put it into a little

barrel, and put into it half a spoonful of Ale-yest, and let

it work; which done, take one Nutmeg sliced, and twice

as much Ginger sliced, six Cloves bruised, and a little

stick of Cinnamon, and sow these Spices in a little bag,
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and stop it well; and it will be fit for use within a fort-

night, and will last half a year.7

Skip the first part of this recipe and begin with boiling the honey

and water. Add ginger, nutmeg, cinnamon, and cloves to the fermenter

when it is working. When done, prime the bottles, fill, and cap. Drink in

a month.

A n o t h e r  W a y  o f  M a k i n g  M e a t h

Ingredients

4 gallons water

1 gallon honey

ale yeast

2 ounces sweetbrier

1/2 ounce mace 

1 ounce lemon peel

1/2 ounce sweet marjoram

10 cloves

raisins

Boil Sweet Bryar, Sweet Marjoram, Cloves and Mace in

Spring-water, till the water taste of them. To four

Gallons of water put one Gallon of honey, and boil it a

little to skim and clarifie it. When you are ready to take

it from the fire, put in a little Limon-peel, and pour it

into a Woodden vessel, and let it stand till it is almost

cold. Then put in some Ale-yest, and stir it together. So

let it stand till next day. Then put a few stoned Raisins

of the Sun into every bottle, and pour the Meath upon

them. Stop the bottles close, and in a week the Meath

will be ready to drink.8
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Sweetbrier leaves are from a species of wild rose. They are not com-

mercially available, as far as I know, but any wild rose leaf is a good sub-

stitute and will offer a similar flavor. Sweetbrier seems to be less

astringent than the other wild rose species and somewhat sweeter (as the

name indicates). I have added estimated amounts to this recipe. Instead of

bottling so close to yeast addition, let it ferment until complete, then bot-

tle with 3 raisins in each bottle.

M y  L a d y  M o r i c e s  M e a t h

Ingredients

3 gallons water

1 gallon honey

1 ounce angelica herb (dried)

1 ounce lemon balm (dried)

1 ounce borage herb (dried)

1/2 ounce rosemary herb (dried)

1 ounce sliced fresh gingerroot 

8 cloves

ale yeast

Boil first your water with your herbs. Those she likes best,

are, Angelica, Balm, Borage, and a little Rosemary (not

half so much as of any of the rest) a handful of all

together, to two or three Gallons of water. After about

half an hours boiling, let the water run through a strainer

(to sever the herbs from it) into Woodden or earthen ves-

sels, and let it cool and settle. To three parts of the clear,

put one or more of honey, and boil it till it bear an Egge,

leaving as broad as a shilling our of the water, skimming it

very well. Then power it our into vessels, as before; and

next day, when it is almost quite cold, power it into a
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Sack-cask, wherein you have first put a little fresh Ale-

yest, about two spoonfuls to ten Gallons. Hang in it a bag

with a little sliced Ginger, but almost a Porengerfull

[about 1/2 cup] of Cloves. Cover the bung lightly, till it

have done working; then stop it up close. You may tap

and draw it a year or two after. It is excellent good.9

Place the mead in a fermenter at 70 degrees F with the cloves and

ginger either in a weighted muslin bag or not. Add ale yeast and ferment

until completion. Prime bottles, fill, and cap. Ready to drink in a month.

NOTE: The amount of cloves used (1/2 cup) is a bit intense for me. I

would recommend about 8 cloves total.

A  R e c e i p t  f o r  M e a t h e

Ingredients

7 quarts water

2 quarts honey

3 or 4 fresh parsley roots

3 or 4 fresh fennel roots

3 cloves

ale yeast

To seven quarts of water, take two quarts of honey, and

mix it well together; then set it on the fire to boil, and

take three or four Parsley-roots, and as many Fennel-

roots, and shave them clean, and slice them, and put

them into the Liquor, and boil altogether, and skim it

very well all the while it is boyling; and when there will

no more scum rise, then it is boiled enough: but be care-

ful that none of the scum boil into it. Then take it off,

and let it cool till the next day. Then put it up into a

close vessel, and put thereto half a pint of new good
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barm, and a very few Cloves pounded and put in a

Linnen-cloth, and tie it in the vessel, and stop it up

close; and within a fortnight, it will be ready to drink,

but if it stay longer, it will be the better.10

A n o t h e r  P l e a s a n t  M e a t h e  o f  S i r  W i l l i a m  P a s t o n ’ s

Ingredients

1 gallon water

1 quart honey

10 sprigs sweet marjoram

5 bay leaves

ale yeast

To a Gallon of water put a quart of honey, about ten

sprigs of Sweet-marjoram; half so many tops of Bays.

Boil these very well together, and when it is cold, bottle

it up. It will be ten days before it be ready to drink.11

As made, this is really a honey drink, not a mead. After boiling, cool

it to 70 degrees F, pour it in the fermenter, add ale yeast, then allow it to

work until completion. Prime the bottles, fill, and cap. And keep it a

month before drinking.

A  V e r y  S t r o n g  M e a t h e

Ingredients

10 gallons water

4 gallons honey

6 cloves

1 ounce ginger

1 ounce lemon peel

2 ounces dried or 4 ounces fresh elderflowers or 1 ounce dried orris root; or

4 ounces fresh hypericum (St.-John’s-wort), fresh flowering tops; or 1

160



ounce rosemary, 1 ounce betony, 1 ounce eyebright, 1 ounce wood

sorrel—all dried herb.

ale yeast

Take ten Gallons of water, and four of Honey. Boil

nothing in it. Barrel it when cold, without yest. Hang in

it a bag of Cloves, Elder-flowers, a little ginger and

Limon peel; which throw away, when it has done work-

ing, and stop it close. You may make also strong and

small [mead] by putting into it Orris-roots; or with

Rose-mary, Betony, Eyebright and Wood-sorrel; or by

adding to it the tops of Hypericon with the flowers of it’

Sweet-bryar, Lilly of the valley.12

In this recipe, he is allowing it to work with a wild yeast. I skipped

that and used an ale yeast. I see it as four recipes: elderflower—dried and

fresh, the fresh has a much better flavor; orris root; St.-John’s-wort; and the

four-herb combination. Work it as an ale, bottle and prime when done. 

A n o t h e r  V e r y  G o o d  W h i t e  M e a t h— 1

Ingredients

1 gallon water

1 quart honey

1/4 teaspoon rosemary

1/4 teaspoon sweet marjoram

3 ounces sweetbrier leaves

1 ounce powdered ginger

ale yeast

Take to every Gallon of water a quart of Honey boil in

it a little Rosemary and Sweet-marjoram: but a large
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quantity of Sweet-bryar-leaves, and a reasonable pro-

portion of Ginger: boil these in the Liquor, when it is

skimed; and work it in due time with a little barm. Then

tun it in a vessel; and draw it into bottles, after it is suffi-

ciently settled. Whites of Eggs with the shells beaten

together, do clarifie Meath best. . . . Tartar makes it

work well.13

I work this one as a standard ale: After boiling the herbs, let them

stand overnight, strain into the fermenter, add ale yeast, and let work

until completion. Then bottle.

A n o t h e r  V e r y  G o o d  W h i t e  M e a t h— 2

Ingredients

1 gallon water

1 quart honey

1/4 teaspoon rosemary

1/4 teaspoon sweet marjoram

1 ounce powdered ginger

1 1/2 ounces dried borage herb

1 1/2 ounces dried bugloss herb

ale yeast

[The recipe above continues with] If you will have your

Meath cooling, use Violet and Straw-berry-leaves,

Agrimony, Eglantine [sweetbrier] and the like: Adding

Borage and Bugloss, and a little Rosemary and Sweet-

Marjoram to give it Vigor.14

As violet and strawberry leaves were used in a prior recipe, I use the

bugloss and borage here and work it as I do the previous recipe.
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Wh i t e  M e t h e g l i n  o f  M y  L a d y  H u n g e r f o r d

Which is Exceedingly Praised
Ingredients

6 gallons water

1 gallon honey

1 1/2 ounces dried violet leaves

1 ounce dried wood sorrel herb

3 ounces dried strawberry leaves

3 ounces dried hart’s tongue herb

3 ounces dried liverwort herb

12 sprigs rosemary

5 sprigs dried lemon balm herb

1 ounce dried red sage herb

1/2 ounce thyme

1/2 ounce cloves

1/2 ounce nutmeg

4 ounces gingerroot

yeast

Take your honey, and mix it with fair water, until the

Honey be quite dissolved. If it will bear an Egge to be

above the liquor, the breadth of a groat, it is strong

enough; if not, put more Honey to it, till it be so strong;

Then boil it, till it be clearly and well skimmed; Then

put in one good handful of Straw-berry leaves, and half

a handful of Violet leaves; and half as much Sorrel: a

Douzen of Rosemary; four or five tops of Baulme-leaves:

a handful of Hart’s-tongue, and a handful of Liver-

worth; a little Thyme, and a little Red-sage; Let it boil

about an hour; then put it into a Woodden Vessel,

where let it stand until quite cold; Then put it into the

Barrel; Then take half an Ounce of Cloves, as much
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Nutmeg; four or five Races of Ginger; bruise it, and put

it into a fine bag, with a stone to make it sink, that it

may hang below the middle: Then stop it very close.15

The recipe continues with an addendum: the dried herbs are to be

infused in hot water until it is strong—by this absorbing some of the

water—then the infusion is strained and the water increased back to 6

gallons by the addition of more water. Then the honey is added, the

whole boiled and scummed. The original recipe did not call for the addi-

tion of yeast—it was fermented with a wild yeast. Use yeast and bottle it

when done working, some as wine, some as a carbonated mead.

A n o t h e r  M e t h e g l i n

Ingredients

3 gallons water

1 gallon honey

6 ounces fresh cowslip flowers

1 1/2 ounces rosemary

1 1/2 ounces liverwort, dried herb

1 1/2 ounces lemon balm, dried herb

6 ounces dried sweetbrier leaves

3 ounces dried betony herb

1 pint ale yeast

In every three Gallons of water, boil Rosemary,

Liverwort, balm, ana, half a handful, and Cowslips two

handfuls. When the water hath sufficiently drawn out

the vertue of the herbs, pour all into a Tub, and let it

stand all night. Then strain it. And to every three gal-

lons of the clear Liquor (or 2 1/2, if you will have your

drink stronger) put one Gallon of honey, and boil it, till

it bear an Egge, scuming it till no more scum will rise:
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which to make rise the better, put in now and then a

Porrenger full of cold water. Then pour it into a Tub,

and let it stand to cool, till it be blood warm, and then

put by degrees a Pint of Ale-yest to it, to make it work.

So let it stand three days very close covered. Then skim

off the yest, and put it into a seasoned barrel; but stop it

not up close, till it have done hissing. Then either stop it

very close, if you will keep it in the barrel, or draw it

into bottles. Put into this proportion, Ginger sliced,

Nutmegs broken, ana, one ounce, Cinamon bruised half

an ounce in a bag, which hang in the bung with a stone

to make it sink. You may add, if you please, to this pro-

portion of water, or one Gallon more, two handfuls of

Sweet-bryar-leaves, and one of Betony.16

Since I bottle mead, I skipped the ginger, nutmeg, and cinnamon.

T o  M a k e  W h i t e  M e t h e g l i n

Ingredients

5 gallons water

1 1/2 gallons honey

1 ounce propolis

1 ounce bee pollen

1 ounce royal jelly

6 ounces angelica herb, dried

1/2 ounce marshmallow root, dried

1 ounce parsley root, dried

1/2 ounce fennel root, dried

1 1/2 ounces rosemary

1 1/2 ounces borage herb, dried

1 1/2 ounces maidenhair fern herb, dried

1 1/2 ounces pennyroyal herb, dried
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1 1/2 ounces hart’s tongue herb, dried

1 1/2 ounces liverwort herb, dried

1 1/2 ounces fresh watercress

1 1/2 ounces scurvy grass herb, dried

ale yeast

Take the Honey-combs, that the Honey is run out from

them, and lay them in water overnight; next day strain

them, and put the Liquor a boiling; Then take the

whites of two or three Eggs, and clarifie the Liquor.

When you have so done, skim it clean. Then take a

handful of Peny-royal, four handfuls of Angelica; a

handful of Rosemary; a handful of Borrage; a handful of

Maidenhair, a handful of Hart’s-tongue; of Liverwort, or

Water-cresses, of Scurvy-grass, ana, a handful; of the

roots of Marshmallows, Parsley, Fennel, ana, one

Ounce. Let all these boil together in the Liquor, the

space of a quarter of an hour. Then strain the Liquor

from them, and let it cool, till it be Blood-warm. Put in

so much honey, until an Egge swim on it; and when

your honey is melted, then put it into the Barrel. When

it is almost cold, put a little Ale barm to it; And when it

hath done working, put into your barrel a bag of Spice

of Nutmegs, Ginger, Cloves and Mace, and grains good

store [grains of paradise]; and if you will, put into a

lawn-bag two grains of Amber-greece and two grains of

Musk, and fasten it in the mouth of your barel, and so

let it hang in the Liquor.17

There is no amount of water stated for this recipe. That is meant to

be determined from the size of the honeycomb from a harvested hive—

enough to cover it, I imagine. In doing this, the content of the hive would
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become part of the wort: propolis, royal jelly, bee pollen. So I substituted

them in the recipe and set the water amount at 5 gallons. I guesstimated

that 10 gallons was an amount to easily cover a comb and reduced the

herb proportions for 5 gallons.

A n  E x c e l l e n t  M e t h e g l i n

Ingredients

1 gallon water

1 quart honey

1/2 ounce rosemary

1/2 ounce dried sage

1/2 ounce sweet marjoram

1/2 ounce lemon balm herb, dried

1/2 ounce sassafras root bark, dried

yeast

Take Spring-water, and boil it with Rose-mary, Sage,

Sweet Marjoram, Balm and Sassafras, until it hath boiled

three or four hours: The quantity of Herbs is a handful

of them all, of each a like proportion, to a Gallon of

water. And when it is boiled, set it to cool and settle

until the next day: Then strain your water, and mix it

with honey, until it will bear an Egg the breadth of a

Groat. Then set it over the fire to boil. Take the whites

of twenty or thirty Eggs, and beat them mightily, and

when it boileth, pour them in at twice; stir it well

together, and then let it stand, until it boileth a pace

before you scum it, and then scum it well. Then take it

off the fire, and pour it in earthen things to cool: and

when it is cold, put to it five or six spoonfuls of the best

yest of Ale you can get: stir it together, and then every

day scum it with a bundle of Feathers til it hath done
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working: Then tun it up in a Sack-cask and to every six

gallons of metheglin put one pint of Aquavitae, or a

quart of Sack; and a quarter of a pound of Ginger sliced,

with the Pills of two or three Limons and Orenges in a

bag to hang in it. The Whites of Eggs above named, is a

fit proportion for 10 or 12 Gallons of the Liquor.18

I expect this would be bottled, not casked, and so skipping the

spices is a good idea. I personally would skip the sack and aqua vitae.

T o  M a k e  A n o t h e r  W h i t e  M e t h e g l i n

Ingredients

8 gallons water

2 gallons honey

2 teaspoonfuls caraway seed

2 teaspoonfuls coriander seed

2 teaspoonfuls fennel seed

3 ounces sweet marjoram

4 ounces sweetbrier hips, dried

3 ounces violet leaves, dried

3 ounces violet flowers, dried

3 ounces strawberry leaves, dried

1 1/2 ounces thyme

1 1/2 ounces dried borage herb

1 1/2 ounces agrimony herb, dried

3 or 4 blades of mace

2 sprigs rosemary

yeast

Take Sweet-marjoram, Sweet-bryar-buds, Violet-

leaves, Strawberry-leaves, of each one handful, and a

good handful of Violet flowers (the dubble ones are
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the best) broad Thyme, Borrage, Agrimony, of each

half a handful, and two or three branches of Rosemary,

The seeds of Carvi, Coriander, and Fennel, of each two

spoonfuls, and three or four blades of large-mace. Boil

all these in eight Gallons of running-water, three quar-

ters of an hour. Then strain it, and when it is but

blood-warm, put in as much of the best honey, as will

make the Liquor bear an Egg the breadth of six pence

above the water. Then boil it again as long as any scum

will rise. Then set it abroad a cooling; and when it is

almost cold, put in a half a pint of good Ale-barm; and

when it hath wrought, till you perceive the barm to

fall, then Tun it, and let it work in the barrel, till you

stop it up, put in a bag with one Nutmeg sliced, a little

whole Cloves and Mace, a stick of Cinnamon broken

in pieces, and a grain of good Musk. You may make

this a little before Michaelmas, and it will be fit to

drink at Lent. This is Sir Edward Bainton’s Receipt,

Which my Lord of Portland (who gave it me) saith,

was the best he ever drunk.19

A  R e c e i p t  f o r  M e t h e g l i n  o f  M y  L a d y  W i n d e b a n k e

Ingredients

4 gallons water

1 gallon honey

5 eringo roots

3 parsley roots

2 red nettle roots

1 fennel root

1 ounce pellitory of the wall herb, dried

1 ounce sage, dried
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1 ounce thyme

1 ounce clove gillyflowers, dried

1/2 ounce borage herb, dried

1/2 ounce bugloss flowers, dried

1/2 ounce hart’s tongue herb, dried

1 sprig hyssop

Take four Gallons of water; add to it these herbs and

Spices following. Pellitory of the Wall, Thyme, of each

a quarter of a handful, as much Clove gilly-flowers,

with half as much Borage and Bugloss flowers, a little

Hyssop, Five or six Eringo-roots, three or four Parsley-

roots: One Fennel-root, the pith taken out, a few Red-

nettle-roots, and a little Harts-tongue. Boil these Roots

and Herbs half an hour; Then take our the Roots and

Herbs, and put in the Spices grosly beaten in a

Canvass-bag, viz. Cloves, Mace, of each half an ounce,

and as much Cinnamon, of Nutmeg an Ounce, with

two Ounces of Ginger, and a Gallon of Honey: Boil all

these together half an hour longer, but do not skim it at

all: let it boil in, and set it a cooling after you have

taken it off the fire. When it is cold, put six spoonfuls of

barm to it, and let it work twelve hours at least; then

Tun it, and put a little Limon-peel into it: and then you

may bottle it, if you please.20

A  M e t h e g l i n  f o r  t h e  C o l i c k  a n d  S t o n e  of [Lady Stuart]
Ingredients

7 gallons water

1 gallon honey

3 ounces pellitory of the wall, dried herb
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3 ounces saxifrage [lesser burnet], dried herb

3 ounces betony, dried herb

3 ounces dried parsley flakes

3 ounces groundsel [life root], dried herb

2 ounces parsley seeds

2 ounces nettle seeds

2 ounces fennel seeds

2 ounces caraway seeds

2 ounces aniseed

2 ounces gromwell [Lithospermum officinale] seeds

2 ounces parsley root, dried

2 ounces alexander root, dried

2 ounces fennel root, dried

2 ounces mallow root, dried

yeast

Take one Gallon of Honey to seven Gallons of water;

boil it together, and skim it well; then take Pellitory of

the Wall, Saxifrage, Betony, Parsley, Groundsel, of

each a handful, of the seeds of Parsley, of Nettles,

Fennel and Carraway-seeds, Anise-seeds and

Grumelseeds, of each two Ounces. The roots of pars-

ley, of Alexander, of Fennel and Mallows of each two

Ounces, being small cut; let all boil, till near three

Gallons of the Liquor is wasted: Then take it off the

fire, and let it stand till it be cold; then cleanse it from

the drugs, and let it be put into a clean vessel well

stoppered, taking four Nutmegs, one Ounce and a half

of Ginger, half an Ounce of Cinnamon, twelve

Cloves; cut all these small, and hang them in a bag

into the vessel, when you stop it up. When it is a
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fortnight old, you may begin to drink of it; every

morning a good draught.21

This particular recipe was not originally designed to “work,” that is,

ferment. It is, actually, a highly concentrated herbal infusion with honey

added. And, indeed, it would be good for “the colick and stone.” I added

yeast to the recipe and would also bottle it.

S i r  T h o m a s  G o w e r ’ s  M e t h e g l i n  f o r  H e a l t h

Ingredients

12 gallons water

2 gallons honey

18 ounces dried sweetbrier leaves

3 ounces sweet marjoram

3 ounces rosemary

3 ounces thyme

6 ounces dried marigold flowers [Calendula]

6 ounces dried borage herb

6 ounces dried bugloss herb

6 ounces dried sage

yeast

First boil the water and scum it. Then to 12 gallons

put 6 handfuls of Sweet-bryar-leaves, of Sweet-marjo-

ram, Rosemary, Thyme, of each a handful: Flowers of

Marigold, Borrage, Bugloss, Sage, each two handfuls.

Boil all together very gently, till a third waste. To eight

gallons of this put two gallons of pure honey, and boil

them till the Liquor bear an Egge, the breadth of three-

pence or a Groat, together with such spices as you like

(bruised, but not beaten) an ounce of all is sufficient.
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You must observe carefully. 1. Before you set the

Liquor to boil, to cause a lusty Servant (his Arms well

washed) to mix the honey and water together, labour-

ing it with his hands an hour without intermission. 2.

That when it begins to boil fast, you take away part of

the fire, so as it may boil more slowly, and the scum

and dross go all to one with the dross. 3. When you

take it from the fire, let it settle well, before it be

tunned into the vessel, wherein you mean to keep it:

and when it comes near the bottom, let it be taken

carefully from the sediment, with a thin Dish, so as

nothing be put into the vessel, but what is clear. 4.

Stop it very close (when it is set in place, where it must

remain) cover it with a cloth, upon which some hand-

fuls of Bay-salt and Saltpeter is laid, and over that lay

clay, and a Turf. 5. Put into it, when you stop it, some

New-laid-eggs in number proportionable to the big-

ness of the vessel, Shell’s unbroken. Six Eggs to about

sixteen Gallons. The whole Egg-shell and all will be

entirely consumed.22

Again, this recipe was wild yeast fermented. I would skip the storage

instructions and the eggs and ferment it in a standard 5 gallon carboy fer-

menter—decreasing the recipe by half—and use ale yeast. A very strong

herbal-tasting mead.

T o  M a k e  a  M e a t h  G o o d  f o r  t h e  L i v e r  a n d  L u n g s

Ingredients

5 gallons water

5 pints honey

4 ounces coltsfoot root, dried
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4 ounces fennel root, dried

4 ounces licorice root, dried

4 ounces bracken fern, dried

2 ounces succory [chicory root], dried

2 ounces wood sorrel root, dried

2 ounces strawberry root, dried

2 ounces bittersweet root [Solanum dulcamara], dried

1 1/2 ounces scabious root, dried

1 1/2 ounces elecampane root, dried

6 ounces ground ivy herb, dried

3 ounces horehound herb, dried

6 ounces oak of Jerusalem

6 ounces lungwort, dried lichen

6 ounces liverwort herb, dried

6 ounces maidenhair fern, dried

6 ounces hart’s tongue herb, dried

2 ounces jujubes

2 ounces raisins

2 ounces currants

1 teaspoon coriander seeds

1 teaspoon cinnamon 

Take of the Roots of Colts-foot, Fennel and Fearn each

four Ounces. of Succory roots, Sorrel-roots,

Strawberry-roots, Bitter-sweet roots, each two Ounces,

of Scabious-roots and Elecampane-roots each an

Ounce and a half. Ground-ivy, Horehound, Oak of

Jerusalem, Lung-wort, Liver-wort, Maiden-hair, Hart’s-

tongue of each two good handfulls. Licorish four

Ounces. Jujubes, Raisins of the Sun and Currents, of

each two Ounces; let the roots be sliced, and the herbs
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be broken a little with your hands; and boil all these in

twenty quarts of fair running water, or, if you have it,

in Rain water, with five Pints of good white honey,

until one third part be boiled away; then pour the

liquor through a jelly bag often upon a little

Coriander-seeds, and Cinnamon; and when it runneth

very clear, put it into Bottles well stopped, and set it

cool for your use, and drink every morning a good

draught of it, and at five in the afternoone.23

This, again, is not primarily a fermented mead but a medicinal

honey-water and herb infusion. It is not one I have made.
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APPENDIX THREE

Herbs Used in Meads of the Middle Ages 
A Brief Compendium

We see that Beer made from Cypress, Cedar, Sassafrax,
Wormwood, Scurveygrass, Elder, Mint, Balm, &c. are highly
esteemed, especially Purle and Scurveygrass, here in England: but
here is one thing I cannot omit, which is this, they take the Herbs at
any Season, with the Gross and more Vertuous part together; and
put these into Low, Weak, Sick, Defective or Prick’d Beers, and so
the Tast of the Herb overpowering the same, they think it sufficient,
the Pallats of the Drinkers being pleased, not minding whether they
answer the End desired. . . . [Therefore] we shall recommend three
things to the Consideration of every Honest Brewer, whereby this
Defect may in great Measure be Repaired and Supplyed: The first is
this, if you design to make any sort of Physical Beer, let your Wort
have a Sound Body, well wrought, and settle three Days, and while
it hath yet a more Invisible and Secret Fermentation. Secondly, that
you only add in the Tops and choice parts of such Herbs as are
design’d for the same. And thirdly, That those Herbs lie not so long
therein, as that their Spiritual Qualities may be so much exhausted,
that their Terrene ones by the Beer or Liquor should be extracted;
therefore they ought to be well pounded and macerated, and in a
small Bag put into the Cask, that so after their due Time, which may
be at the most twenty Days, they may be taken out again. These
being observed, you may make excellent Beer or Drinks, fully
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answering the End of their Preparation. Also instead of such Herbs
as are naturally juicy, you may add in the Juice thereof; if Elder, let
it be about two Gallons to a Barrel of Strong Beer; but if the Juices
are Stiptick, Bitter or Astringent, then will a smaller Quantity serve.
. . . Now if you have a mind to have any other Variations, in mak-
ing divers Physical Ales, then proceed thus; Make a Syrrup of the
Herb, and put two or three Spoonfuls thereof into the Ale or Beer in
Bottleing, and in a Spoonful or two of the Essence, whether it be
Oranges, Lemons, or Scurvygrass, Cypress, Wormwood,

Mint, Balm or the like: And if the practice this, your Experience will
prompt you beyond Words. 

—Dr. W. P. Worth, 16921

agrimony herb. Agrimonia eupatoria—Astringent bitter. Used for digestive

problems, diarrhea, and wound healing.

alexander root. Smyrnium Olisatrum—Black lovage. Emmenagogue,

carminative, diuretic. It is now rarely used in herbal medicine.

angelica herb and root. Angelica archangelica—A remarkable herb and

one of my closest plant allies. The woman’s spirit herb. Expectorant, anti-

septic, antibacterial, antiviral, hormonal normalizer, anti-inflammatory,

antispasmodic. Used for restoring uterine and female reproductive bal-

ance, griping pains (both uterine and intestinal), rheumatic inflamma-

tions, bronchitis, coughs, and colds. (Most herbalists will want to narrow

my range of actions and limit Angelica to antispasmodic and expectorant

properties. I have found it of use across a broader spectrum.)

aniseed. Pimpinella anisum—Antispasmodic, expectorant, antiseptic. Used

in griping pains of the stomach, bronchitis, and persistent coughing. 
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bay leaves. Laurus nobilis—The well-known culinary herb, bay is aro-

matic, astringent, stomachic, and carminative. It tones and strengthens 
the function of the stomach, relieves flatulence and griping pains, and 
shrinks inflamed tissues. It is rarely used in medicinal practice.

bittersweet root and herb. Solanum dulcamara—An herb that due to its 
membership in the deadly nightshade family is usually warned against 
in shrill tones. However, it is much milder than many nightshade 
plants and is a reliable herb when used with intelligent intention. It is 
toxic in large doses. Diuretic, antirheumatic, expectorant, narcotic, 
sedative. Used internally to increase urine flow, to relieve rheumatic 
and arthritic inflammations, and as a relaxing sedative. It is a beautiful 
plant and wonderful herb.

bugloss herb. Lycopsis arvensis—A member of the borage family, 
bugloss is a native of Europe now naturalized in the United States. 
The flowers look somewhat like those of borage and comfrey, but the 
leaves are much smaller; they are rough-bristly and somewhat pointed, 
looking like a wolf’s ear, hence the name of the plant—lycos, “wolf,” 

and opsis, “appearance.” The plant has been historically used some-what 

like both borage and comfrey. It possesses mild nervine properties, 

soothes inflammations, and is useful internally as an antiscorbutic and 
tonic. It is mucilaginous, expectorant, calmative, diuretic, and anti-

inflammatory. It is rarely used in contemporary herbal medicine, and 

much confusion surrounds the herb itself. Some authors insist it is 

borage, others alkanet (Anchusa officinalis). It is, however, a distinct, 
separate plant, once used extensively in herbal practice. 

chicory root and herb. Cichoriem intybus—Formerly known as succory. 
Identical, though weaker, in medicinal use to dandelion.
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cinnamon. Cinnamomum zeylanicum—Astringent, carminative, stimulant,

aromatic. Used to stop or slow bleeding in the lungs, and in the treatment

of diarrhea. It also relieves stomach and intestinal cramping. 

clove. Eugenia caryophyllus—Antiseptic, analgesic, carminative, aromatic.

Powerful local anesthetic used mostly to relieve toothache pain. It also

possesses antiseptic properties to fight local infection and is carminative,

relieving gas, cramping, and nausea.

clove gillyflower. Cherranthus cheiri—Another herb about which there is

some confusion. The gillyflower or wallflower was a major ceremonial

and medicinal herb throughout the Middle Ages. Its scent is reminiscent

of a cross between violets and cloves. It is a nervine, muscle relaxant, mild

cardiac stimulant, and diuretic. Some authors think clove gillyflowers to

be the flower of Dianthus caryophyllus—known as clove pink—at one

time used to color and flavor syrups in Europe.

coltsfoot root and herb. Tussilago farfara—Expectorant, antitussive, demul-

cent, anticatarrhal, diuretic. Relieves coughing while helping mucous

trapped in the lungs come up and out. It is especially useful in upper respira-

tory infections such as colds, flu, and bronchitis. In Yorkshire, England,

coltsfoot is traditionally used in the making of Cleats Beer.

eringo roots. Eryngium maritimum—Also called sea holly. Diaphoretic,

diuretic, aromatic, stimulant, expectorant. Used for upper respiratory infec-

tions, to increase sweating, and to move mucous up and out of the lungs. 

fennel seed and root. Foeniculum vulgare—Carminative, antispasmodic,

expectorant, antiseptic, antibacterial. After mint, one of the most reliable

antinausea and anticramping herbs; it helps soothe the stomach. It is use-

ful in upper respiratory infections to help mucous move out of the lungs.
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gromwell herb and seeds. Lithospermum officinale—Diuretic, anti-inflam-

matory, astringent, vulnerary. Used in cystitis, urinary tract infections,

and for external wound healing.

groundsel herb. Senecio vulgaris—Diaphoretic, antiscorbutic, purgative,

diuretic. Generally used to gently stimulate vomiting. John Pechet (1694)

observes: “The Juice of the herb taken in Beer, or a Decoction of it with

Hony, vomits gently.”2 The herb was formerly used as the most gentle

herb to induce vomiting and it had a reputation for only inducing vomit-

ing if stomach illness was present. But as someone who will let the most

awful food work its way (day by painful day) through my intestines rather

than vomit early on, I admit Pechet’s description doesn’t entice me. 

hart’s tongue. Scolopendrium officinarium or Asplenium Scolopendrium—A fern

indigenous to Europe and the Americas. Its leaves impart a somewhat

sweetish taste, making it a useful addition to cough syrups and formula-

tions. Its astringent qualities make it useful for dysentery and diarrhea.

Historically, other actions were attributed to its ingestion. John Pechet

(1694) observes: “The Powder of it is of excellent use for the Palpitation of

the Heart, for Mother-fits, and Convulsions, being taken in Small Beer, and

Posset-drink.”3 Its use in herbal medicine is now somewhat uncommon.

jujubes. Ziziphus vulgaris—A fruit, not a rubberoid candy. Much in the

same vein as raisins, dates, and figs. Antiscorbutic, nutritive, demulcent,

pectoral. Used mostly for upper respiratory infections, bronchial and

throat irritations. Basically a demulcent pectoral useful in cough syrups for

its actions, coloring, and flavor.

lavender herb. Lavandula officinalis—Carminative, antispasmodic, antide-

pressant. Especially useful for depression, nervous headaches, debility,

and exhaustion. Adds quite a unique flavor and taste to fermentation.
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liverwort herb. One of two herbs: Hepatica americana, an American plant,

or Peltigera Canina, a European lichen. Both used in similar manners to

tonify, cleanse, and enhance the function of the liver.

lungwort lichen. Lobaria pulmonaria—A dried lichen, it has been used for

centuries for healing. John Pechet noted in 1694 that “It grows on old

Oaks and Beeches in dark, shady old Woods. That which grows on an

Oak is excellent in curing the Jaundice: Take one Handful of it, and boyl it

in a Pint of Small Beer, in a Pot well stoppered, till half is consum’d: Take

thirteen Spoonfuls of it warm, Morning and Evening.”4 Lungwort is a good

and gentle expectorant and soother of inflamed bronchial tissues. It is used

primarily in upper respiratory infections, coughs, colds, and bronchitis.

mace. Myristica fragrans—Mace and nutmeg both come from this plant.

Mace is the inner covering of the nut or fruit of Myristica. The outer cov-
ering is thrown away or made into a preserve, and this inner covering is

compressed, dried in the sun, and then mixed with saltwater to preserve

it. Generally used as a spice, it has the same medicinal action as nutmeg.

It is antipyretic, astringent, stimulant, carminative, and antinausea.

Traditionally it has been used in intermittent fevers, diarrhea, flatulence,

and nausea. 

maidenhair fern herb. Adiantum spp.—Emmenagogue, pectoral tonic, and

expectorant. Generally used to stimulate menstruation, to help in healing

upper respiratory infections, and, most often, in cough syrups to promote

expectoration, ease coughing, and soothe inflamed membranes. 

marjoram. Origanum vulgare—Diaphoretic, antiseptic, expectorant, and

emmenagogue. Stimulates menstruation. Used in colds, flu, and upper res-

piratory infections to promote expression of mucous and alleviate cough-

ing. Its antibacterial properties make it useful here as well, helping

combat infection. 
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marshmallow root. Althea officinalis— Primarily demulcent and expecto-

rant. Helps move trapped mucous out of the lungs and soothe inflamed

bronchial tissue. Useful in all other conditions where there is inflamma-

tion, such as cystitis and external wounds.

orris roots. Orris is made from the roots of any of three iris species: Iris
germanica, Iris florentina, or Iris pallida. The fresh roots, as with so many iris

family members, are actively irritant. Upon drying, this quality is lost, and

the roots of iris species are used in herbal medicine in much the same way.

Primarily, they are a gastric, bile, and pancreatic enzyme stimulant. They

also possess diuretic and expectorant qualities. Strong in their action, they

are usually used with other herbs that soften their impact on the system.

Orris roots, possessing a wonderful fragrance, are now most commonly

used as an additive in perfumes and bath salts. The primary iris used in

herbal medicine is the American blue flag, or wild, iris, Iris missouriensis.

parsley herb and root and seed. Petroselinum crispum—Antiscorbutic,

diuretic, emmenagogue, carminative. One of the richest sources of vita-

min C, parsley is a scurvy alleviator and preventative; it is a reliable

diuretic, increasing the flow of urine; it also stimulates suppressed men-

struation and eases flatulence and griping intestinal pains.

pellitory of the wall herb. Parietaria diffusa—Diuretic, demulcent.

Especially useful in any infection or inflammation of the urinary tract. It

helps increase flow of urine and coats and soothes inflamed urethral tis-

sue. Useful in cystitis and for treatment of kidney stones.

scabious root. Scabious succisa—Once a common medicinal herb in

England and to some extent in the United States, it has fallen out of use

almost entirely. Demulcent, diaphoretic, and febrifuge. Used in colds,

flu, and upper respiratory infections with attendant coughing. Lowers

fevers; coats and soothes inflamed tissues. Its relative, Scabiosa arvensis
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(blue buttons), was used somewhat similarly, though the flowers were

usually used instead of the root.  

strawberry leaves. Fragaria spp.—A mild astringent, diuretic, and pleas-

ant-tasting tea. It can be reliably used for diarrhea, urinary tract infec-

tions, stomach sensitivity, dysentery, gum inflammation, and hematuria

and excessive menstrual bleeding. 

sweetbrier (wild rose) leaves and rose hips. Rosa spp.—Above all a safe

and reliable tonic astringent. Useful in all conditions where astringent

action is indicated, much like strawberry leaves but stronger in their

action. In general, it strengthens and tones the stomach and bowels. Rose

hips are well known as one of the best sources of vitamin C and pectin.

They are antiscorbutic and astringent.

violet leaves. Viola odorata—A mild pectoral sedative, expectorant, and

mild laxative. Possessing a wonderful taste, it is most often used in cough

syrups to ease coughing and promote expectoration. The leaves are best

used fresh to preserve the flavor they impart in solution.

watercress herb. Nasturtium officinale—Antiscorbutic and metabolic stim-

ulant. Long used as a spring tonic herb, to prevent scurvy, and to throw

off the metabolic sluggishness of winter. Best if used fresh. Not to be con-

fused with brooklime, also called for in many herbal beer recipes.

Brooklime is Veronica Beccabunga, a relative of speedwell (Veronica offici-
nalis). Also growing in streams, it was used somewhat similarly to water-

cress: as antiscorbutic, diuretic, febrifuge, and emmenagogue.

wood sorrel herb and root. Oxalis Acetosella—Refrigerant (i.e., cools

fevers), antiseptic, diuretic, and antiscorbutic. It should be used fresh if at

all possible. Used for treatment and prevention of scurvy and as a pot
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herb, it also has a long history of use for mouth sores, fevers, sore throats,

and nausea. It has an even longer history of use among folk and indige-

nous peoples in the treatment of cancer, usually skin cancers. Its relative,

sheep sorrel, is one of the ingredients in Essiac, the popular Canadian
herbal cancer treatment. The fresh juice can be used in a poultice. It con-

tains oxalic acid, and internal use of large quantities can lead to oxalate

poisoning. The plant, like all the sorrels, has a pleasantly sour taste. The

cold tea tastes somewhat like lemonade.
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APPENDIX FOUR

Sources of Supply and Useful Books

ON B R E W I N G ,  A L C O H O L ,  A N D I N T O X I C A T I O N

1. Robert Gayre, Brewing Mead (Boulder, CO: Brewers Publications,

1986). The best book on the history, meaning, and effects of mead.

2. Charlie Papazian, The New Complete Joy of Home Brewing (New York:

Avon Books, 1983). The best overall book on home brewing.

3. Odd Nordland, Brewing and Beer Traditions in Norway (Norway: The

Norwegian Research Council for Science and the Humanities, 1969).

The best study of the essence of folk brewing, its beliefs, history, and

religious perspectives. The only real look at what ancient European

brewing was in all probability like. Unfortunately, out of print.

4. Mikal Aasved, Alcohol, Drinking, and Intoxication in Preindustrial
Society: Theoretical, Nutritional, and Religious Considerations, 2 vols.,
University of California, Santa Barbara, Ph.D. diss., 1988. Available

from UMI Dissertation Services (1-800-521-0600) for about $35

with a credit card. You have to tell them you are a student or

teacher. The best (and really only) exploration of the meaning of

indigenous brewing.

5. Dale Pendell, Pharmako/poeia (San Francisco: Mercury House, 1995).

The best look at the effects of mood-altering substances on human

consciousness from a poetic perspective. The book has a lot of mate-

rial on alcohol and fermentations.
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H E R B A L I S M

1. Stephen Buhner, Sacred Plant Medicine (Boulder, CO: Roberts

Rinehart Publishing, 1996). The most extensive look at the meaning
and practice of indigenous herbalism for the nonindigenous reader.

2. James Green, The Herbal Medicine Maker’s Handbook (Forestville, CA:
Wildlife and Green Publications, 1990). Phone: 1-707-887-2012.

The best work on the practical aspects of herbal medicine making

from an Earth-spirituality perspective.

3. David Hoffmann, The New Holistic Herbal (Rockport: Element, 1993).

The best overall herbal on the market. The new illustrated version is

quite nice.

4. Any of Michael Moore’s books on herbalism—see your local book-

store. The elder of American herbalism.

5. Maude Grieve, A Modern Herbal (1931; reprint, New York: Dover,

1971). Always in print. The best comprehensive book on European

history and use of herbs and medicinal actions up to 1931. Though a

lot of her information came from John Uri Lloyd and Harvey Felter’s

King’s American Dispensatory, Felter and Lloyd’s book is $250; hers
has more history and interesting anecdotes, and is more fun to read.

H E R B A L S O U R C E S

1. Trinity Herbs, P.O. Box 1001, Graton, CA 95444, 1-707-824-2040.

They will carry most of the herbs used in these recipes. A number of

them, however, are difficult to come by.

2. Horizon Herbs, P.O. Box 69, Williams, OR 97544, 1-541-846-6704.

They carry a wide variety of herb seeds in stock, many of which are

endangered or so rare as to never be found elsewhere.
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S O U R C E S F O R

H O N E Y A N D H I V E P R O D U C T S

1. Glorybee bee products, 1-800-456-7923. Visa and Mastercard

accepted. A very good and price-competitive source of all bee prod-

ucts in bulk form.

2. CC Pollen Company, 3627 East Indian School Road, Suite 209,

Phoenix, AZ 85018, 1-800-875-0096. A good source for bee prod-

ucts in capsule form for personal and medicinal use.

S O U R C E F O R A G A V E N E C T A R

Stein Fillers, Inc.

4180 Viking Way

Long Beach, CA  90808

1-562-425-0588

WO R K S H O P S A N D P R O G R A M S O N A N C I E N T

F E R M E N T A T I O N A N D S A C R E D P L A N T M E D I C I N E

Stephen Harrod Buhner

PO Box 1147

Tum Tum, WA  99034

1-509-258-9148
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