
Toasted Oatmeal 
Stout

As cooler weather approaches, turn 
your tastes to the dark side with 
our Toasted Oatmeal Stout. Dark 
and delicious with smooth dark 
malt flavors of roast, caramel and 

chocolate. Freshly toasted oats add warm oat undertones and a silky, 
soft character to this rich, smooth beer. Hops are only there to balance 
the beer and stay in the background to the sweet malty flavors and aro-
mas. Truly an indulgent winter-time treat! 

INGREDIENT KIT CHECKLIST

1    Bag containing Light Dry Malt Extract and Bittering Hops
1    Package Specialty Grains - Caramel 90, Chocolate, Carafa II,  
      Midnight Wheat and Victory Malt
1    Package Flaked Oats
2    Cheesecloth Grain Bags
1    Package containing Irish Moss clarifi er
1    Package of Ale Yeast
1    Package containing Priming Sugar

QUICK TIME REFERENCE
Step 1 – Toast the Flaked Oats at 350 F for approx 15 Min (optional)
Step 2 -  Steep Grains and hold at 150-160ºF for up to 30 min
Step 3 – Add Dry Malt Extract and Bittering Hops (start 60 min Boil)
Step 4 – Add Irish Moss (after 45 minutes of Boil)
Step 5 – Cool and Siphon into Fermenter
Step 6 – Add Yeast and Ferment 
Step 7 – Add Priming Sugar and Bottle
Step 8 – Carbonate, Age, and Enjoy!

Approx. OG 1.060              Approx. FG 1.014

 SANITATION (keeping bacteria out) is THE most important concern in 
successful brewing.  Good sanitation is necessary because there are many other 
microorganisms (wild yeasts and bacteria) that will consume the natural sugars 
in unfermented beer wort.  These wild organisms will produce many by-products 
other than alcohol and CO2, and those all cause bad fl avors in beer.  In short, the 
beer “spoils”.  Wild yeast and bacteria are everywhere, in the air, in drinking water, 
on your hands, and on the surface of all your brewing equipment.  The good news 
is that no disease-causing bacteria will live in beer.  The worst that can happen is 
contamination can make the beer taste bad, but we don’t want that to happen!
 Finished beer is pretty safe from contamination because the natural sugars 
are gone - changed during fermentation into alcohol and CO2.  Boiling beer wort is 
safe because of the high temperature.  So, it is the unfermented beer wort at room 
temperature that has the greatest risk of contamination.
1.    Because of airborne bacteria and yeast, keep the wort away from outside air 
except when pouring or siphoning from the brewpot into the fermenter.  Use only a 
“closed fermentation” with a sealed fermenter and an airlock.
2.    Because of bacteria in water, boil the entire wort.  If your brewpot is not large 
enough to boil it all, it is best to pre-boil then cool the water you are going to add to 
the beer.
3.    Sanitize anything that will touch your beer with a good quality, no-rinse sani-
tizer.  Iodophor, Easy Clean, or Star San are all great choices.

NECESSARY EQUIPMENT   
A large Brewpot.  Boiling all 5 gallons will require a 7-8 gallon pot, if this is not • 
possible we suggest doing a partial boil in at least a 5 gallon pot.
A long-handled Spoon.• 
A Primary Fermenter (6 gallons or larger).  This can be a food-grade plastic • 
bucket or carboy, or a glass carboy.  
An Airlock, also called a Fermentation Lock.• 
A drilled rubber stopper, to fi t the Airlock and Primary Fermenter.• 
Siphon Tubing, 5-6 feet, 3/8” inside diameter, food-grade tubing.• 
A Bottle Capper, Bottle Caps & Bottles.  Use only standard re-cappable bottles • 
such as long-necks.  Twist-off  bottles frequently leak when re-capped. 5 gallons 
will take about 48-50 12oz bottles.

OPTIONAL EQUIPMENT   
Secondary Fermenter • 
Hydrometer and Test Jar• 
Thermometer• 

Racking Tube or Auto-Siphon• 
Bottle Filler• 
Wort Chiller• 

If you have questions about this kit, call customer service (417)581-0963 or 
800-321-BREW  Mon - Fri 10am - 7pm and Sat 10am - 5pm. (Central Time)



STEP 1 Spread Flaked Oats on a wide baking sheet and toast in 
oven at 350ºF for approx 15 minutes or until lightly browned and toasted.  
Stir often and watch carefully to avoid burning.  Note: This step is optional 
but adds a nice depth of character to the fi nished beer.  If you prefer you 
can skip toasting the oats and proceed to the next step. 

STEP 2  Heat 5 gallons of water in a large pot.  If you don’t have a 
pot that large, heat as much water as you can (at least 2 gallons).  Whatever 
size pot you use just be sure there is 2-4 inches of head space for boiling. 
Split the Toasted Oats and crushed Specialty Grains between the two 
cheesecloth bags, and tie a knot in the top of the bags.  Drop the bags into 
the water while it is being heated.  Once the temperature reaches approxi-
mately 150º - 160ºF hold this temperature and allow the grains to steep for 
15 - 30 minutes.  Do not allow the water temperature to raise above 170ºF.    
Remove the bags of grain after 30 minutes of steeping.

STEP 3 Turn off  the heat or take the pot off  the burner.  Add all the 
contents of the plastic bag containing a mixture of Dry Malt Extract and 
Bittering Hop Pellets.  Malt Extract is hard to dissolve – just keep stirring 
until the malt extract dissolves in the water.   Once the malt extract is dis-
solved, bring the pot up to a boil and start your timer for 1 hour from that 
point.  The Bittering Hops (that’s the green stuff ) will fl oat to the top, and 
will often stick to the inside surface of the pot with the foam.  Keep scrap-
ing them back down into the liquid to get the bitterness into the beer.

STEP 4   15  minutes before the end of the boil (or 45 minutes after 
the start of the boil) add the package of  Irish Moss.  Stir it in while the 
boil continues.  This is a natural clarifi er and will help settle out proteins 
and other particles that may cloud your beer.

  

STEP 5 At this point, procedure varies depending on what equip-
ment you are using.  The idea is to get the beer down to about 75ºF quickly 
without contaminating it with bacteria.  If you have a Wort Chiller, use it 
now to cool the beer quickly.  If you don’t, you may want to surround the 
brewpot with cold water or ice to bring the temperature down as quickly 
as possible.  Siphon the beer into your sanitized primary fermenter leaving 
behind as much sediment in the brewpot as you can.  It’s okay to splash 
and introduce oxygen at this point - yeast need oxygen at fi rst to reproduce.  
If you boiled less than 5 gallons of beer or have less than 5 gallons due to 
evaporation during the boil, now is the time to add cool water to bring the 
volume up to 5 gallons.  If you are doing this, it is best to have pre-boiled 
and cooled the water you are going to add (though not absolutely neces-
sary).  At this time you can take a hydrometer reading (Original Gravity 
Reading). 

STEP 6 After the beer is cooled and in the sanitized fermenter, it 
is time to add the yeast.  Tear open the yeast pack, and sprinkle the yeast 
on to the top of the wort.  Seal your fermenter and attach the sanitized stop-
per and the airlock fi lled with water or neutral spirit (to prevent bacterial 
growth).  Set in a cool, dark place to ferment.  Fermentation is the process 
of  yeast consuming  sugars and producing CO2 and alcohol.  This process 
will take anywhere from 1 - 2 weeks.  When fermentation is done, there 
will be no activity in the airlock for a couple of days and the beer will be 
fl at, still, and clearing.  At this time you can take a hydrometer reading 
(Final Gravity Reading).  If you have a consistent hydrometer reading over 
the course of a couple of days the beer is ready to bottle.

STEP 7 When the beer is ready to bottle, siphon beer into a bottling 
bucket or other sanitized container to get it off  any sediment.  Dissolve the 
pack of Priming Sugar in 2 or 3 cups of water.  Bring this just to a boil 
for sanitation and cool.  Pour priming sugar solution into the beer and stir 
gently but thoroughly, to distribute the sugar.  Check your fi nal volume, if 
you are short, add water to bring the total volume to fi ve gallons.  Siphon 
into clean, sanitized bottles and cap.  

STEP 8     Leave at room temperature for at least two weeks for carbon-
ation.  This beer will be ready to drink as soon as it is carbonated but you 
will fi nd that it improves and smoothes with age!  Enjoy! 

TIP: Watch out for boil overs!  This is the time (early in the boil) 
to keep a close eye on the pot and watch for that foam to start to 
rise.  Keep a cup or spray bottle of cold water close and use it to 
take the foam down if it starts to get out of hand.  


