CLAYTON'S BEER
The beer you make without it being a true beer...  We found this recipe in Mike Rodgers-Wilsons' book Brewing Crafts.  Seems we get a lot of requests these days for the gluten free beer.  Most recipes we find require you to germinate various grains yourself.  This recipe looks kind of simple and already we are trying different twists.
· 500g Muscovado sugar (a soft moist brown type)
· 450g raw sugar
· 450g black strap molasses (or honey or treacle)
· 40g Golden Cluster hops (bittering)
· 10g Cascade hops (finishing)
· 1 teaspoon yeast nutrient
· Safale yeast
Boil the bittering hops in 4 litres water for 40 mins.  Add the sugars and the finishing hops to liquid and let stand for 10 mins.  Strain the liquid into the fermenter.  Add the yeast nutrient and fill the barrel to 22L.  Temperature should be 22-25C and O.G should be 1025.  Pitch the yeast and ferment in the normal way.  F.G. should be 1000 and the alcohol will be about 3.9%.  I'd be inclined to boost this to a full strength beer by adding 1kg of rice malt extract.  Products in this recipe are available from Raw Natural Grocer or other health stores).
