Directions to make drinks:
1. Add ingredients to bottle. (Be sure to leave about an inch of head space in neck of bottle.)
2. Cap and shake gently by inversion until all ingredients are fully dissolved/mixed.

3. Place in a warm place for about three to four days until the bottle feels hard to a forceful squeeze. (Put in the incubator to speed up fermentation process.)

4. Move bottle to fridge to slow fermentation and to thoroughly chill before serving.

5. Crack the lid of the thoroughly chilled root beer just a little to release the pressure slowly.

NOTE: Do not leave the finished root beer in a warm place once the bottle feels hard. After a couple weeks or so at room temperature, especially in the summer when the temperature is high, enough pressure may build up to explode the bottle! There is no danger of this if the finished root beer is refrigerated.


Root Beer Recipe by David B. Fankhauser, Ph.D  (Claremont College)

See http://biology.clc.uc.edu/fankhauser/Cheese/ROOTBEER_Jn0.htm
	2L Bottle Recipe:
	.5L Bottle Recipe (Water Bottle)

	· 1 c. sugar (sucrose)

· 1 Tbsp. root beer extract (Zatarains's = preferred brand)

· ¼ tsp. powdered baker's yeast

· Water to fill bottle (leave head room at top for expansion)
	· ¼ c. sugar

· ¾ tsp. root beer extract

· 1/16 tsp. (“pinch”) yeast

· Water to fill bottle (leave head room at top for expansion)


NOTE: There will be a sediment of yeast at the bottom of the bottle, so that the last bit of root beer will be turbid. Decant carefully if you wish to avoid this sediment.



Ginger Ale Recipe by David B. Fankhauser, Ph.D  (Claremont College)

See http://biology.clc.uc.edu/fankhauser/Cheese/Ginger_Ale_Ag0.htm
	2L Bottle Recipe:
	.5L Bottle Recipe (Water Bottle)

	· 1 c. sugar (sucrose)

· 1 – 1.5 Tbsp. freshly grated ginger root 

· Juice of one lemon 

· ¼ tsp. powdered baker's yeast

· Water to fill bottle (leave head room at top for expansion)
	· ¼ c. sugar

· 1 tsp. grated ginger (more if preferred)

· Juice of ¼ lemon

· 1/16 tsp. (“pinch”) yeast

· Water to fill bottle (leave head room at top for expansion)


NOTE: There will be a sediment of grated ginger and yeast at the bottom of the bottle, so that the last bit of ginger ale will be carry ginger fibers. Decant carefully if you wish to avoid this sediment.
A WORD ABOUT THE ALCOHOL IN HOME MADE ROOT BEER (OR GINGER ALE ): The alcoholic content has been tested in Dr. Fankhauser’s lab to be between 0.35 and 0.5 %. Comparing this to the 6% in many beers, it would require a person to drink about a gallon and a half of this root beer to be equivalent to one 12 ounce beer. This amount of alcohol is negligible, but for persons with metabolic problems who cannot metabolize alcohol properly, or religious prohibition against any alcohol, consumption should be limited or avoided.
