
 

 

                          ADD MALTED GRAINS TO YOUR BEER 
                       USING THE MINI MASH METHOD…… 

 
 
 
 

Mini mashing is not difficult. Essentially you are heating water to a set temperature, adding grains and 
maintaining that water temperature for up to 1 hour.  
Grains have enzymes on their husk which activate at temperatures between 60˚C - 72˚C. These enzymes 
love eating up starch. Grain is 80% starch and these enzymes turn starch into sugars (malt).  
This Mini Mash method is called a Thin Mash as opposed to a Thick Mash which requires the grains to be 
sparged (washed).  Most of the sugar dissolves into our hot water and do not require sparging. With our 
Mini Mash we are not using the grains to provide the bulk of the malt but rather to add flavour, body, 
sweetness and particular characteristics applicable to selected grain, your Kit and brewing sugar do the 
rest.  
TOOLS OF THE TRADE 
A small esky (we will be using a small 6 bottle foam esky), a thermometer, a jug or similar to measure the 
water with, a grain bag, masking tape, a pot big enough to boil in (a 10 litre boiler is usually big enough) 
and a colander to help strain most of the liquid from the grains.  
MASHING THE GRAINS  
Place grain bag into the esky & drape over the edges. Empty the grain into the bag and knot the bag so the 
grain still moves freely. Add 4 litres of water to your boiling pot and bring the water to 72˚C.  
TIP: You need to achieve a temperature of approx. 65˚C. 5-7˚C is a normal temperature drop when you 
mix the water with the grain. About 1 litre of water will be lost to the grain by absorption. Once your water in 
the boiler reaches 72˚C pour the water into your esky, leave open for a few moments and check the 
temperature. Stabilize between 64˚C & 67˚C. You may need to raise or lower the temperature slightly with 
Hot (boil the kettle) or cold water from the tap, as long as your temperature falls between 62˚C & 68˚C you 
are fine.  
Close esky and tape lid good and tight. Leave mash for 1 hour. You may want to use this hour to clean and 
sterilise your fermenter, weigh up your hop pellets for the boil and any other preparation that may be 
required.  
THE BOIL 
OK the hour is up what now? Open the esky and lift the grain bag out and into your colander that you have 
placed over your boiler, careful it’s hot. Tip remaining fluid from esky into boiler. All this fluid is basically 
malt and malt by itself is sweet so we are going to add some hops. Add 1 litre of water and your brewing 
sugar to your boiler, aim to have 3 – 4 litres total volume, get the boiler on the stove and bring it to a rolling 
boil. Once it is rolling set a timer (most mobile phones have one these days) for ½ an hour. Depending on 
your recipe, the hops added can vary significantly but as a guide the more malt you use the more hops you 
use.  
AFTER THE BOIL 
Now the ½ hour is up, you have almost finished. Remove the boiler from the heat and immerse in cold tap 
water, the laundry tub is usually a good place to do this due to its size. After 10 – 15 minutes remove from 
the tub and make the brew in your normal way i.e. add worm wort and kit together together in your sterile 
fermenter, add cold water to achieve the volume that your recipe requires e.g 23 litres.  
Check temperature, you should have around 24˚C - 25˚C 
Take a specific gravity reading and pitch your yeast.  
 
See over page for Recipes that you can try………..  



 
 

#1 BACK DRAUGHT.  23 Litre Batch 
Beermakers Draught 1.7kg 
500g Light Liquid Malt  

#1 Grain Pak Draught w.b. 
20g Ringwood Hop Pellets the start of the boil.  
15g Ringwood Hop Pellets at the end of the boil 

 

#6 SHORT ‘N’ STOUT.  18 Litre Batch. 
Morgans Dockside Stout 1.7kg 

1kg Dark Liquid Malt 
#6 Grain Pak Stout w.b. 

25g Fuggles Hop Pellets at the start of the boil 
20g Fuggles Hop Pellets at the end of the boil. 

#2 LAWSONS LAGER.   23 Litre Batch. 
Morgans Blue Mountain Lager 1.7kg 

1kg Morgans Lager Malt  
#2 Grain Pak Lager w.b. 

20g Hallertau  Hop Pellets at the start of the boil 
15g Hallertau Hop Pellets at the 15 minute mark 
15g Hallertau Hop Pellets at the end of the boil.  

#7 JEMALONG WHEAT.  23 Litre Batch. 
Morgans Golden Sheaf Wheat 1.7kg 

1kg Powdered Wheat malt. 
#7 Grain Pak Wheat w.b. 

20g Hersbrucker Hop Pellets at the start of the boil. 
15g Hersbrucker Hop Pellets at the  end of the boil. 

 

#3 CONTINENTAL PILSNER.  23 Litre Batch.  
Muntons Pilsener 1.8kg 
1kg Light Liquid Malt  

#3 Grain Pak Pilsner w.b. 
20g Saaz Hop Pellets at the start of the boil  
10g Saaz Hop Pellets at the 15 minute mark. 
20g Saaz Hop Pellets at the end of the boil.  

#8 THREE THREADS PORTER.  20 Litre Batch. 
Beermakers OLD 1.7kg 

1kg Morgans Chocolate Malt  
#8 Grain Pak Porter w.b. 

20g Willamette Hop Pellets at the start of the boil  
20g Willamette Hop Pellets at the end of the boil  

#4 BEST BITTER.   23 Litre Batch. 
Beermakers Bitter 1.7kg  
1kg Light Liquid Malt 

#4 Grain Pak Bitter w.b. 
25g Goldings Hop Pellets at the start of the boil.  
20g Goldings Hop Pellets at the end of the boil 

#9 AMBER ALE.   23 Litre Batch.  
Black Rock East India Pale Ale 1.5kg 

1kg Light Liquid Malt  
#9 Grain Pak Amber w.b. 

15g Cluster Hop Pellets at the start of the boil 
20g Hop Pellets Cluster at the end of the boil 

#4 INDIAN PALE ALE.   20 Litre Batch. 
Thomas Coopers India Pale Ale 1.7kg 

1kg Light Liquid Malt 
#4 Grain Pak Bitter w.b. 

25g Goldings Hop Pellets at the start of the boil.  
10g Goldings Hop Pellets at the 15 min mark of the boil 

20g of Goldings Hop Pellets at the end of the boil. 

#10 OLD ALE.   23 Litre Batch. 
Morgans Australian OLD 1.7kg  

1kg Morgans Caramalt  
#10 Grain Pak Old Ale w.b. 

20g Cascade Hop Pellets at the start of the boil.  
20g Willamette Hop Pellets at the end of the boil.  

   

 

 

 

 


