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7. Take the id off, and |oose\\,\‘
wrap the alurinum fol over /7 D
the opening. -

2. Set this bottle in a spot where you
@’ N can watch it for 3 few days.

a. Within 6 hO\‘AFS (zlr 50 it should

start to bubble and keep goin

for 26 days. Youll starﬁcgto gee bhrs
a yeast layer accumulate on the

bottom of the bottle. The \east is

turning the sugars into_ alcohol. The
rocess of the yeast fa“'mg out is
called flocculation.

10. A couple of days after the veast

have stopped making bubbles, move the

bottle into the fridoe. This is called
“crash cooling” and will
accelerate the flocculation

I
| 3@; process.
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11. After 3 couple of Aa\fs n
the fridge, the \east layer is
retty thick on the bottom

of the bottle.

12. Clean the second empty bottle and
36nt|\/ pour the now hard cider into the
- empty bottle and put that back
into the fr'u&ge for

\ another 3-6 Aays. I

i This transrerring rocess is ||
called “racking” and is

removing as much of the

yeast as Poss]ble.

13. The cider is now ready to drink and
should be between 7/-%/ aleohol. -
Itll keep in the fridge for a long /o
time. Months maybe, but \fou'll

—
never know, because youll drink it\zg

before then.
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Are you |0\/'|n9
this cider?

Do \ou feel like
sttempting 5 gallons With
a kegeratOr next?

Stay tuned {or the

S Gallon Edition

(Coming sooN)
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The Practical Anarchist's
Guide to

Prison

1 Gallon Edition

By Bunny & Bear



