STEVE'S GF BEER
After trying the above Gluten Free beer, Steve formulated this version.  I tried it and its not bad!!!!  The resinous hops are unchallenged by the various sugars and it comes up as bitter as a "first harvest".  We both agreed that next time the addition of honey, instead of molasses would blend nicely with the citrus overtones of the Cascade hops.
· 500g Dark Muscovado sugar (a soft moist brown type)
· 500g raw sugar
· 500g black strap molasses (or honey or treacle)
· 40g Cascade hops (bittering)
· 10g Saaz 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).
Tate & Lyles Black Treacle 454g adds a distinctive rich flavor to tradtional recipes like Christmas pudding, parkin cake, treacle toffee and gingerbread. Product of the UK

Tate and Lyles Golden Syrup Tin 2lb 907g.Golden syrup is a thick sugar syrup which looks and tastes like honey, and is used in many baking recipes. Golden syrup is made in the process of refining sugar cane juice into sugar.

