
Ingredients/Equipment
1 root beer extract  
5 lbs organic cane sugar
5 gallons boiled water
1 pkg Premier Cuvee/champagne yeast
7 ½ tbs sterilizer 
54 beer bottles & caps
Bottle capper
J-tube and 4’ siphoning tube with tube crimp
Bottling wand
Brewers bucket or 5 gallon carboy with airlock
Stirring spoon 

Harmony Co-op Virtual Class: Root Beer   
Prep time: 14 days

www.harmonyfoods.coop
218-751-2009

302 Irvine Ave. NW Bemidji, MN

Preparation
1. Boil five gallons of water; allow to boil for a few minutes to boil off chlorine.
2. Add five pounds of sugar and root beer extract to brewer bucket. Pour boiled water into brewer 

bucket over sugar and extract. Stir ingredients until all sugar is liquefied. Cover bucket until it 
cools to below 75 degrees F (you can put in cold water bath or let sit for the night). 

3. Stir in yeast using sterilized spoon. Place bucket in a warm place (60-70F) insert airlock, and cover 
from light with a towel.

4. After 4-5 days remove bucket and assemble bottling equipment.
5. Mix up seven ½ gallons of sterilizer to sterilize spoon, bottles, bottle caps, siphon, tubing and 

bottling wand. Put bottle caps in a small container with sterilizer until ready to begin capping.
6. Stir root beer with sterile spoon. Assemble siphon tube to J-tube. Siphon root beer into bottles. 

Fill each bottle to within ½ to 1 inch of the top. Begin capping filled bottles. 
7. When all bottles are filled and capped store in a warm place (60-70F) for 5-7 days to carbonate.  

Move bottles to refrigeration to stop all carbonation.  
8. Test a bottle after a few days to check carbonation.  If it is fully carbonated move bottles to fridge 

to stop them from over carbonating and potentially bursting.

Join the class, view past videos, download 
recipes and more here on our website! 

www.harmonyfoods.coop/classes-events


