Gluten Free Hybrid-Beer 
· 3 - 21 oz. cans/jars of GF rice syrup*
· 2 oz. hops (AA percent of 4-7)
· 6 cups corn syrup (approx. 2 lbs.)
· 1 pkg dry Gluten-Free ale yeast**
· 1 pint molasses
· 3/4 cup of priming sugar


Bring 1-1/2 gallons of water to boil. Add all ingredients except 1 oz. of hops. Boil for 60 minutes. Add 1/2 hops (for hop flavor) 45 minutes into the boil. Add 1/2 of hops (for aroma) during the last 2 minutes of the boil. Cool and add to cold water in primary to make 5 gallons. Pitch yeast when 80 degrees F. or below. Ferment for 7-10 days and bottle using 3/4 cup of priming sugar.

*Some brands of rice extract contain gluten. Please read the label carefully before using.  

