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Karl F. Lutzen, Mark Stevens: Homebrew Favorites: A Coast-to-Coast Collection of More Than 240 Beer and
Ale Recipes before purchasing it in order to gage whether or not it would be worth my time, and all praised
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0 of 0 people found the following review helpful. Older edition. Short on IPA's.By david mattew crattyl thumbed
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through thisin a bookstore and then bought a cheaper used version on . Not a bad buy, but | got a pretty old edition
that appearsto be from alibrary shelf. Most of the recipes ook good, but | was dissapointed to only find like 2 or 3
IPA recipes. | was pleasantly surprised to see half a dozen mead recipes toward the back of the book.My only
complaint isthat the edition | recieved seems to have been written prior to the popularization of the homebrewing
trend that seems to be sweeping the nation. That being said, it seems to be written more for hobbyist who may not
have all the materials available for brewing.0 of 0 people found the following review helpful. Many more worthy
booksBy L ouPurchased this book and was excited about getting it based off reviews. When | began reading it, it
seemed the writers had people send them recipes, and they never even tried them to seeif they were good or not. A
coupl e recipes have suggestions because they didn't come out very good. | have compared these to recipes found
online, and many are off type, have hard to find ingredients, or just not that original.If you are building an extensive
library on homebrewing, this book would be a decent fit. But | would get Beer Captured, Radical Brewing, How to
Brew, Brewing Classic Styles, Brew Like aMonk, Clone Brews, and Designing Great Beers way ahead of this book.1
of 1 people found the following review helpful. Homebrew FavsBy BorchUblel've only been brewing for about a
year.l figured | need more of arecipe book - as opposed to constantly browsing the internet. This book has enough
recipes to keep you experimenting for along time! The only complaint | have is that most of the recipes seem to be for
all grain brewing.l don't have enough experience for all-grain so | typically go with extract or a mixture of the
two.This book has great recipes to try with minimal need for any 'out of the kitchen' fancy brewing equipment.

Take a coast-to-coast beer tour without ever leaving home. Karl F. Lutzen and Mark Stevens have collected more than
240 recipes contributed from North Americarsquo;s premier brewing suppliers, homebrew clubs, and individual
artisans that are guaranteed to work well with standard homebrewing equipment. This eclectic mix isfull of regional
variations of porters, aes, stouts, and lagers that will have you expanding your repertoire and experimenting with
essences of orange, ginger, maple, and more. With so many options, yoursguo;ll find the perfect brew for
everyonersgquo;s taste.

From BooklistTo its tomes on homebrewing and the recent Beer Enthusiast's Guide , Storey Publishing now adds a
splendid set of beer recipes. They are sorted into chapters according to style of beer--pale ales, brown ales, porters,
stouts, European lagers, etc. There is also a chapter on meads, which are not beers at all but brews based on honey. As
the book's very first sentence asserts, the recipes are "for homebrewers'--serious ones. Each recipe has been submitted
by a particular homebrewer whose hame and comments on the resulting potation introduce the list of ingredients and
preparation directions. Libraries with homebrewers aready in their clientele really ought to have it, and wherever the
book is added, homebrewers might just start springing up. Ray Olson "...amust for homebrewers interested in
expanding their repertoire of beer creations.” -- Beer, the magazineFrom the Back Cover"Send us your best,” said Karl
F. Lutzen and Mark Stevens, in their appeal for the favorite recipes of homebrewers across North America. Homebrew
clubs, brewing suppliers, and homebrewers everywhere took up the call. Now hereit is. Homebrew Favoritesis a nuts-
and-bolts guide to creating unusual brews at home, including:-- Ales, lagers, lambics, wits, meads, ciders, and more--
Straightforward directions for making each brew-- Award-winning recipes for everything from simple pale ales and
full-bodied lagers to exotic Bengal Spice Beer and Cranberry Ale



