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	Beer Name: HIGHER CALLING
	Beer Type: HAZY IPA
	About this Recipe: This recipe was created by DSSOLVR for the Higher Calling Collaboration to benefit those impacted by the 2024 Hurricane Helene. Each participating brewery will brew their own version of the Hazy IPA recipe and donate proceeds to the NC Craft Brewers Fund.
	5 Gal extract: Visit highercallingbeer.com for more information.
	ABV: 
	Temp: 156
	Grain Bill: Pilsner Malt - 75%
Wheat Malt - 10%
Flaked Oats - 10%
Chit or Dextrin - 5%
	Hops: WHIRLPOOL:
Citra @ 0.75 #/bbl
El Dorado (or Hop of Choice) @ 0.75 #/bbl

DRY HOP:
Mosaic @ 1.5 #/bbl
El Dorado (or Hop of Choice) @ 0.75 #/bbl
	Yeast: Pinnacle English Ale Yeast
	Priming Sugar: 
	Other: 
	OG: 
	FG: 
	IBU: 
	SRM: 


