
ginger beer
Ingredients:

2 quarts of water
4 inches/40 grams fresh ginger for mild flavor, up to 120 grams for intense flavor

              ( I use 70 grams per batch at lost dog farm )
1  1/2c  sugar
2 lemons, juiced

Instructions:
bring the water to boil, grate the ginger and add to boiling water. reduce the heat
and simmer for 30 minutes. 
strain out the ginger, add the sugar, stir to dissolve, and add the lemon juice. 
add cold water to make one gallon. 
add the strained ginger bug (approx. one cup) if you plan to to make this process
an ongoing rhythm, reserve a few tablespoons of the active bug and replenish with
additional water, grated ginger, and sugar. 
ferment in a crock, jar, or bucket for 24 hours. if it doesn’t seem bubbly after 24
hours, add a few slices of ginger and stir for another day or two till bubbly. 
bottle in sealable bottles, filling up to 1-2 inches from the top. ferment bottles in a
warm spot for a day or two, depending on ambient temperature. warmer days are a
shorter ferment. 
The best way I know to monitor carbonation pressure  is to use at least one plastic
bottle. when it is fully pressurized like a soda bottle,the batch is ready to be
chilled. 
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