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Introduction 

I’ve been brewing beer both at 
home and on a commercial scale 
for the past six years. I vividly 
remember my first brew, it wasn’t 
the best but very idea of brewing 
your own amber ale at home really 
excited me.

My hope during this lockdown 
is that we will see a birth of new 
home brewers who would carry on 
crafting their own brews at home 
and ultimately new home brew 
clubs mushrooming out of Soweto, 
Mamelodi, Tembisa, Gugulethu, 
Umlazi, Montshiwa ect. 

This can only mean great things 
for the Craft Beer, Cider and wine 
making industry in South Africa!

The process of creating and 
enjoying the fruits of ones labour is 
one of the most satisfying feelings. 
If you enjoy relaxing while having 
a drink you will most likely enjoy 
brewing it.

Due to the Coronavirus, the 
distribution and sale of alcohol is 
now banned in the country when 
the presidency declared the state 
of disaster act and announced a 
nationwide lockdown. Alcohol was 
declared as a non-essential good 
and its production a non-essential 
service. We find ourselves in very 
interesting times where people are 

now crafting their own brews at 
home while being on Lockdown as 
we flatten the curve. In these times 
nothing is more important than 
managing the risk of the virus from 
spreading further by observing all 
recommendations by the law and 
working together in maintaining 
these recommendations. 

While we stay indoors and wait until 
we can start enjoying our favourite 
beverages after the lockdown, I 
decided to put together an easy 
to read recipe book whereby you 
can use simple ingredients from 
your kitchen. Therefore without 
getting too lost in all the brewing 
technicalities anybody can pick up 
this e-book and start brewing away 
their Lockdown Dranks!
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IS IT LEGAL TO BREW AT HOME?

At the time of writing this e-book, only the distribution and sale of alcohol 
was banned. Home brewing for own consumption (and not for sale) is 
allowed.

IS IT SAFE TO DRINK HOME BREWED ALCOHOL?

Yes, home brewed alcohol is safe to consume in the same way as 
homemade cookies are. Provided that nothing toxic being added to your 
brew. We should remember that brewing your own beverage, just like 
baking, is for human consumption, therefore you wouldn’t add any battery 
acid to your chocolate cake as that would be harmful right?

WILL I GET A PHUZA FACE?

“Phuza face” is a term used for one who has suffered the effects of abusing 
alcohol ( drinking excessively and being dependant on alcohol). Alcohol 
is a dehydrating agent, therefore when abused it affects your whole body 
including your skin leaving it dry and flaky (and/or leathery)…in some 
cases spotty patches – dichubaba in Setswana. By drinking responsibly, 
maintaining a balanced diet, exercising and staying hydrated your chances 
of getting a phuza face are very low.

WILL I GET MKHABA?

Mkhaba aka the beer belly or boep is mainly caused by your body storing 
residual calories. Most people enjoy having their drink together with a braai 
and pap and therefore this increases their chance of having “Mkhaba”.  
Furthermore, different beverages have different amounts of calories in them 
and therefore the best way to “Thuba mkhaba” is to manage ones calories 
and maintaining a healthy lifestyle. 

WILL I GET A BABALAS?

The main cause of a babalas (hangover) is the alcohol in your drink.  Alcohol 
acts as a diuretic, therefore makes you urinate more than you should 
ultimately causing dehydration. The main cause of most the babalas 
symptoms is dehydration, therefore by limiting binge drinking and staying 
hydrated chances of getting a babalas are low.

In conclusion, drink responsibly, do not abuse alcohol and enjoy your drank!
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Part 1: 
Getting 
started
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Chapter 1: 
Yeast and Fermentation
Many would argue that yeast is the lifeblood of making most of the 
alcoholic beverages that we know, from traditional sorghum beer - 
umqombothi, to the crisp golden lagers we enjoy, from the fresh fruity 
notes of Morula wine in Limpopo, to the complex deep red vintage in 
Stellenbosch. Yeast is the gift that keeps on giving.

“Eya Bela” – directly translated to “it is boiling” in Setswana, is a term used 
to signify healthy activity of a yeast culture in a sugar base fermenting. 
Yeast is responsible for all things good, from “Amagwingya” (Fat Cakes), 
sough dough bread, to your wine or whiskey.

But what is yeast?  And Where does it come from?

“Thousands of years ago in Mesopotamia, nobody understood that the 
naturally occurring yeast on soil and plants was critical to creating 
fermentation. Ancient brewers and winemakers relied on these natural yeast 
sources to inoculate their fermentations. For most of history, fermentation was 
a divine mystery. An offering set before a shrine and prayed over for several 
days would transform into an intoxicating beverage. Brewing implements 
became family heirlooms. They began to call the froth that would magically 
appear on the surface of the beer “godisgood’, and they reverently transferred 
it to another vessel to begin another fermentation. Researchers believe that 
brewers started reusing yeast from batch to batch in the twelfth century, 
beginning the process of yeast domestication….brewers reused the yeast from 
successful batches and discarded the yeast from bad batches, unknowingly 
putting selective pressure on the yeast’

- Chris White and Jamil Zainasheff (Yeast – the practical guide to beer 
fermentation, pg 21)

“…people used to pray to the gods of beer to bless their brews …Mbaba 
Mwana Waresa is the Zulu goddess of beer and is believed to have taught 
her people the art of beer making” – Apiwe Nxusani Mawela, Founder and 
owner of Brewsters Academy 
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Yeast is a single cell organism belonging to the fungi kingdom, it is said that 
there are over 1500 species however mainly one is used for brewing and 
that would be Saccharomyces Cerevisiae. For many years production of alcohol 
was believed to be a chemical reaction and it was only in 1800s when Louis 
Pasteur discovered that some microorganisms can survive in the absence of 
oxygen and covert sugars into alcohol.  Apart from “domesticated’ yeast we 
also have wild yeast that naturally exists in the air, on surfaces of vegetation 
(fruits, plant leaves, flowers etc.)…even on our skin and hair. Wild yeast and 
“good bacteria” is mainly used in traditional beer and “ting”,  a sour porridge in 
the Batswana culture.

When added to any sugar base yeast is responsible for carrying out the 
fermentation processes. Fermentation is a metabolic process whereby 
the yeast cells feed on the sugars and simple carbohydrates then convert 
them into alcohol, carbon dioxide and complex esters. Many brewers and 
winemakers consider yeast to be their secret ingredient as different yeast 
strains produce different flavours which give their products unique flavour 
profiles.

Therefore, the basic rule of thumb, no yeast = no fermentation = no alcohol. 

A few tips

It is important to note the following factors in order to have repeatable results 
in your fermentation:

1. The yeast that you use – It is important to know that different yeast types 
behave differently and produce different results. Each yeast type is 
specific to the alcohol type you want to make – we have brewer’s yeast, 
wine yeast and distillers yeast.

2. Fermentation Temperature – it is important to maintain a constant 
temperature during fermentation, as this assists in having repeatable 
results. Each yeast type has a specific and ideal temperature that it 
ferments at.

3. Clean and sterilize your equipment and workstation – good sanitization 
practices assist in avoiding bad batches as this prevents contamination 
of wild bacteria and yeast. You can sanitize all utensils used during the 
fermentation by soaking everything in boiling water before use or using 
food grade sanitisers.

4. Limit exposure - Limit exposure to air. Yeast needs oxygen at the 
beginning of fermentation to build on yeast cell wall. Once fermentation 
starts until the product is consumed, you have to minimise air ingress 
as much as possible. The air may introduce and promote growth of 
contaminating bacteria which will affect taste of your product. Air also 
affect shelf life.
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Chapter 2: 
Equipment you will need

A Kitchen scale

Chopping Board

A big pot for boiling, min 5L pot

Measuring cups 

Chopping Knife

A fermentation vessel preferably a 
Food Grade 30L bucket

1

3

5

2

4

6
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Thermometer

Cleaning detergent

Bottles - preferably plastic ones as 
glass can explode

Sift or grain-bag

7

9

8

10
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Chapter 3: 
Making Your First Lockdown Drank

Preparation
Although each recipe may differ, it is important to make sure that every 
piece of equipment if clean and sterilized. This helps with reducing the risk 
of infecting the drank with unwanted wild yeast and bacteria. This also 
include the fruit that you may be using.

Boiling
Boiling assists in sterilizing you sugar base (wort or must) and high 
temperatures allows extraction of flavours from whatever fruit, spice or 
other flavouring you may add.

Cooling
Because yeast is a living organism, it is very important to cool your sugar 
base (wort or must) as the yeast cells will be killed when added at high 
temperature. If temperature is cold, yeast might take a while to get going 
and therefore there will be no fermentation. It is always ideal to cool your 
wort/must to the ideal fermentation temperature for the yeast type.

Fermentation
Once ideal temperatures is reached after cooling, add your yeast and this 
is when fermentation will take place. Primary fermentation typically takes 
about a week (seven days) and during this time that is when the yeast 
converts the sugars into carbon dioxide and alcohol. 

Because of panic buying it may be difficult to find yeast in the stores and 
therefore you would probably need to create a yeast starter. Very much like 
making sourdough bread. (Please see section on making a ginger bug on 
page 16)

After fermentation is complete transfer your fermented beverage into a 
secondary bucket into a secondary bucket in order for it to condition. Make 
sure you do so without agitating the yeast sediment at the bottom of your 
primary bucket, otherwise, this yeast will go back into suspension affecting 
the clarity of the drink. 
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Priming and Racking 
After transferring into the secondary bucket you may begin the process 
of priming by adding some sugar to your fermented drink then rack into a 
storage vessel, it may be a bottle or keg. The reason why we prime is so 
that we can have a natural fizz in your drink as the released carbon dioxide 
will also dissolve into your drink.

Conditioning 
Conditioning will vary as it will depend on the recipe, this is mainly when 
you will allow your fermented drink to mature over time. What this does 
is also allow it to become clearer as yeast flocculates and settles at the 
bottom of your bottle or bucket.

Serving 
After conditioning, preferably in a refrigerator, the yeast would have added 
a fizz to your drink, this is all due to the priming sugar added. If your drink is 
too dry you can backsweeten it and serve as desired.
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Part 2: 
Lockdown 
brewing 
at home
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Chapter 4: 
Lockdown Ginger Ales/Beer

INGREDIENTS:

Fermentable
• 300g of fresh ginger ( you may 

use 150g ground ginger)
• 1X 500mL bottle of 100% 

Lemon Juice
• Zest of 2-4 lemons or limes
• Three cloves(optional)
• One cinnamon stick(optional)
• 750g Brown Sugar (you can 

use caramel or white sugar)
• 5.5L of water

Yeast
• One packet of Brewer’s yeast

1. ALCOHOLIC GINGER BEER/ALE RECIPE 
(5L, 7.5% ABV)

STEPS:

1. Rinse ginger and citrus fruit 
(lemon or lime) thoroughly 

2. Peel ginger and make sure it is 
finely chopped, ideally make a 
paste using a food processor/
blender and adding a little bit 
of water, you can also add the 
lemon/lime zest

3. Add all ingredients apart from 
the yeast into a large pot and 
3L of water

4. Stir and bring to a boil for 
30mins

5. Allow to cool to room 
temperature 

6. Boil remaining 2.5 litres while 
waiting

7. Strain concentrate into 
fermentation Bucket

8. top up with cold, pre-boiled 
water to make 5L

9. Add 1 packet of brewer’s yeast 

Ginger Ales are very fun and easy to make. Most of us are very familiar with 
the non alcoholic version “Gemmer”, it is normally brewed by elderly women 
at weddings and funerals. Is a nostalgic drink. In some townships the 
alcoholic version is called “Skelm Gemmer”, the naughty cousin of the sweet 
weddings and funeral attendee. 

Pair with: Hearty beef stew, Oxtail, Mogodu, Briyani, Samp and beans or any curry 
dish
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10. Cover the fermentation bucket but allow 
carbon dioxide gas being produced 
during fermentation to escape.

11. Allow to ferment for 7 days in ambient 
temperature, ferment for longer until 
fermentation is done, make use of a 
hydrometer if you have one but you will 
know it by tasting the beer after the 
seven days, it will taste much drier than 
the initial phase and the “bubble activity’” 
would have reduced. NB a hydrometer 
will give you more accurate reading 
however if kept at ambient temperatures, 
primary fermentation should be done in 
seven days.

12. Siphon or transfer the beer into a second 
fermentation vessel (bucket) in order to 
separate beer from yeast, make sure that 
the second bucket is clean and sanitized.

13. After two to three days back sweeten for 
taste and carbonation then bottle and 
store in fridge

14. Enjoy responsibly!
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2. ALCOHOLIC GINGER BEER/ALE RECIPE WILD FERMENTATION 
(FOR 5L, 7.5% ABV)

What is a ginger bug?

A ginger bug is a starter culture, very much like 
a yeast starter in making sourdough bread, it is 
used to ferment the sugars in the beverage. Wild 
yeast and lactic acid bacteria are already present 
on the skin of the ginger root. The typical result 
in using a ginger bug is a fizzy, tart, crisp and 
flavourful fermented beverage. However, this 
process does take a bit longer but the results are 
well worth it.

In creating your ginger bug it is always best to 
use organic ginger in order to avoid pesticide 
contamination.

INGREDIENTS:

• 500 ml/ 2 cups of filtered 
water- you can use room 
temperature water that has 
been pre boiled 

• 2 tablespoons grated ginger 
with the peels on

• 2 tablespoons sugar
• glass jar

Making a ginger bug
Typical Fermentation Time: 5 days to a Week

Due to panic buying in a number 
of stores people in some areas 
are already finding it difficult to 
find yeast, therefore one would 
need to turn to cultivating their 
own wild yeast for fermentation.

In making a ginger beer without 
the use of “domesticated yeast” 
you would need to make your 
own wild yeast starter called 
a ginger bug. Making a ginger 
bug is a very similar process to 
making sough dough bread.

STEPS

1. Add all ingredients into the jar and stir 
well

2. Cover with clean cloth and allow to 
ferment in ambient temperature

3. For the next 5 days, add 1 tablespoon 
of grated ginger and 1 tablespoon of 
sugar to the bug.  Stir the mixture well 
after each feeding.  

4. By day 7 the bug should be ready 
to be used as a starter, it should be 
bubbling up by then, it may be earlier.

5. Now you are ready to brew a wild 
fermented ginger beer!

6. Follow recipe as per recipe no 1
7. Instead of using brewer’s yeast, use 

the liquid from the ginger bug
8. Fermentation Time: 1-2 weeks
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3. PINEAPPLE AND LEMON GINGER ALE
(20L, 6%ABV)

INGREDIENTS

Fermentable
• 400g of fresh ginger
• 1 Pineapple
• 3XLarge Lemons
• 100g Raisins(optional)
• 2kg of sugar 

Yeast
• Two packets of Brewer’s 

yeast

STEPS

1. Rinse ginger, Pineapple and 
citrus fruit thoroughly 

2. Peel ginger and pineapple,  
make sure these fruits are finely 
chopped or use a blender and 
make a paste

3. Using a potato peeler, peel off 
the lemon zests, these will be 
used in the pot

4. Squeeze out juice from all three 
lemons and mix into a large pot 
together with the 2kg of  sugar

5. Add the ginger-pineapple paste 
and lemon zest into a large pot 
and 5L of water

6. Stir and bring to a boil for 30mins
7. Allow to cool
8. Strain concentrate into 

fermentation vessel
9. Add top up with previously 

boiled cold water to make 20L
10. Add 2 packets of brewer’s yeast 
11. Allow to ferment for 7 days in 

ambient temperature, ferment for 
longer until fermentation is done

12. Siphon the beer into a second 
fermentation vessel(bucket) 
in order to separate beer from 
yeast

13. After two to three days back 
sweeten if necessary then bottle 
and store in fridge

14. Enjoy responsibly!

Adding fruit and spices to your ginger beer always adds an interesting 
dimension. What I’ve found with adding pineapple and lemons you end up 
with pleasant bright and sweet flavours.

Pair with: Pap and Morogo, Mogodu, roast pork, curry or briyani
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Chapter 5: 
Lockdown Fruit Wines

4. LOCKDOWN TABLE GRAPE JUICE WINE
(6L, 8.7%ABV)

INGREDIENTS

• 5L of 100% pure Grape Juice 
(Make sure it does not have 
any preservatives - sulphites 
benzoates. These chemicals 
may kill the yeast added 
and therefore there will be 
no fermentation. Citric acid 
and ascorbic acid (vitamin c) 
should be fine as these are 

Fruit wine is a fermented beverage from any kind of fruit juice. When I was 
living in Tanzania we used drink a banana beer traditionally called Mbege, 
it is made with banana and millet. There was another commercialised one 
made with only bananas and was also considered a beer however it is 
technically a wine. 

There is a wide selection of fruit wine you can make at home. I decided to 
focus on only two recipes and that a Table Grape Juice Wine and Orange 
Wine as these fruits are usually available at the supermarket and are easy 
to work with.

Wine making is an art. Just like hops, wine grapes are also geographically 
specific. They would be the most ideal to use if you can get hold of them. If 
not, Table Grapes from the supermarket will work however they will not give 
the complex flavour profiles that wine grapes do.

Pair with: if using red grapes – red meats and if using white grapes – white meats

natural chemicals found in 
fruit). The alternative to this is 
8Kg of grapes.

• 500g Sugar
• 1L water
• 1 packet of brewer’s yeast 

(preferably wine yeast if you 
can get hold of)



LO C K DOWN  D R AN K S  VO L  1 19

STEPS

1. Set the juice out so it gets 
to room temperature. Juice 
should be at room temperature 
or slightly higher. If your juice 
is refrigerated, you need 
to leave it sitting out until it 
reaches room temp.

2. Mix the sugar, water and juice  
into a large pot and bring to a 
boil for 15mins

3. Allow to cool down
4. Pour the concentrate into a 

sanitized fermentation Bucket 
5. Add the packet of brewer’s 

yeast, If can get hold of wine 
yeast that would be better.

6. Allow to ferment for 7 days in 
ambient temperature.(you may 
drink it now but it will improve 
with time) 

7. Transfer the wine into a 
second vessel without 
upsetting the yeast and allow 
to mature further 

8. After two to three days 
transfer into bottles and 
refrigerate.

9. Enjoy the fruit of your labour!
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5. LOCKDOWN ORANGE WINE

INGREDIENTS

• 20 Sweet Oranges 
• 5 Lemons
• 3 Kg Sugar
• Orange Essence
• Brewer’s Yeast(ideally 

champagne yeast)
• 20L Water

STEPS

1. Thoroughly rinse all fruits
2. Zest the fruits and then peel 

the pith off. Roughly chop the 
peeled fruits and place into a 
big pot with the zest. Mash a 
little as well, an old-fashioned 
potato masher is ideal.

3. Add a spoonful of orange 
essence 

4. Add the 3kg into the pot and 
pour necessary amount of 
water in order to bring to a boil 
for 15mins

5. Allow to cool off 
6. Strain off the liquid into a 

sterilized bucket and top up 
with water till 20l

7. Add the yeast  and allow 
to ferment in ambient 
temperature until fermentation 
is done

8. Siphon the wine  into a second 
fermentation vessel(bucket) 
in order to separate beer from 
yeast

9. After two to three days back 
sweeten if necessary then 
bottle and store in fridge, this 
wine gets better with time

10. Enjoy!

The secret to a good orange wine is fully ripe oranges and using a variety 
of them as different orange types give a different flavour profile(mandarin, 
navel, blood red and Valencia). This drink is light and refreshing and just 
like wine made from grapes, the longer you leave to mature the better it 
becomes.

Pair with: lamb chops, smoked salmon or roasted chicken
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Chapter 6: 
Lockdown Honey Wines

6. TEJ – ETHIOPIAN HONEY WINE
(19L, 12.6%ABV)

Honey wine normally called mead in the western culture, is a fermented 
beverage made from honey and water. Sometimes it is flavoured with fruit, 
spices, herbs and even grains. Depending on the yeast used and how long 
you ferment it, it can range from 3% ABV to even 21%ABV. Just like wine, 
honey wine only gets better when allowed to mature.

The first time I found out about Tej was 
through an American beer by Dogfish 
Head called “Bitches Brew” dedicated 
to the brilliant jazz musician Miles 
Davis. One of the ingredients of this 
beer was Gesho, a plant that has similar 
properties to hops used by Ethiopian 
People to make Tej and Tella.

Tej is a honey wine indigenous to Ethiopia and Eritrea. It is deceptively 
sweet but very strong when allowed to ferment over time. Normaly served 
in a Vase shaped container called “berele” tej normally home made and 
usually consumed during ceremonies. In Ethiopia it is readily available in 
“Tej Houses” very similar to Ale houses or shebeens.

Gesho is a very important plant in Africa not only because of the hop like 
properties it has when making beer but also because it is also used for its 
medicinal properties not to mention the food it provides for birds through its 
berries it produces. This plant grows almost anywhere in Africa!

Pair with: Injera, Tibs, Kitfo, Beyainatu, Doro Wot, Mogodu or Bobotie



LO C K DOWN  D R AN K S  VO L  122

INGREDIENTS:

• 3.86 kg Raw honey
• 0.45 kg gesho sticks( this plant 

is also known as dogwood, 
scientific name : Rhamnus 
Prionoidis. You can get them 
from any Ethiopian Market)

• Two packets of brewer’s yeast 
– Ideally dry wine yeast 

STEPS

1. Mix the honey, Gesho sticks 
and enough pre-boiled 
lukewarm water to yield a 19L 
batch.

2. Add yeast and ferment in 
Ambient temperature till 
primary fermentation is done 
after two weeks.

3. transfer to secondary bucket, 
add the Gesho sticks

4. allow to rest on Gesho stick for 
a week then transfer to bottles
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7. MAASAI HONEY WINE (ENDUKESOI ENAISHO) - Mzansi Interpretation
(12.6L, 12.6%ABV)

When I was living in Arusha Tanzania as a consultant for one of the craft 
breweries there, I had the privilege to go to the villages and try some of 
the indigenous alcoholic beverages. One of the alcoholic beverages that 
strongly stood out for me was the Maasai Honey Wine. It is a mead brewed 
by the Maasai people typically for ceremonies and is usually consumed by 
elders. 

It is a mead made with raw honey obtained from nests of common bees, 
mixed with water and a root of a specific aloe tree. It is then allowed to 
ferment for 12 to 15 days. No yeast is added to the brew and therefore 
it wildly ferments. Honey harvesting is very common with the hunter 
gatherers  ‘iitorobo” and it is common to eat the honey while in the honey 
comb together with larvae inside. On my visit to the Maasai Monduli Village 
the honey wine I had was very sweet and refreshing with a herbal and 
slight bitter aftertaste, apart from the chunks of the beers, larvae and wax 
floating around in my drink it is a very delicious.

This is a very important alcoholic beverage mainly because of the people 
who make it. And it tastes good. Below is a slightly “modernised” version of 
it without the chunks of bees and larvae. Instead of using aloe roots, we will 
be using Aloe Vera leaves.  

Pair with: venison, pork, lamb or well-seasoned fish
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INGREDIENTS:

• 3.86 kg Raw honey
• 0.30 kg Aloe Vera leaf(Sliced) 
• Two packets of brewer’s yeast 

– Ideally dry wine yeast 

STEPS

1. Mix the honey and sliced Aloe 
Leaves with enough tepid 
water to yield a 19L batch.

2. Add yeast and ferment in 
Ambient temperature for seven 
days

3. transfer to secondary bucket 
and strain out Aloe Vera 
Leaves

4. allow to condition for another 
week then transfer into bottles

5. enjoy responsibly 
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Mead normally requires long fermentation whereas “short meads” require 
relatively shorter periods of fermentation and have a relatively lower ABV 
content.

Pair with: venison, pork, lamb or well-seasoned fish

INGREDIENTS:

• 750g raw honey 
• 1 packet of brewer’s yeast– 

ideally champagne Yeast

8. MEAD (SHORT MEAD)
(5L, 5.5% ABV)

STEPS

1. Mix the raw honey and room 
temperature water well into a 
sanitized fermentation bucket.

2. Add brewers yeast
3. Allow to ferment for 

approximately two weeks
4. Rack into sterilized bottles and 

refrigerate
5. Enjoy chilled
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INGREDIENTS

• 4L of apple juice
• 500g of sugar (optional)
• 1 Packet of yeast – idealy 

white wine yeast 

When making hard apple cider from juice it is very important that you use 
100% pure juice that has no preservatives that can harm the yeast. Read 
the juice label, If it has any sulphite, sorbate, benzoate or other chemical-
sounding ingredients, it most likely will not ferment. 

Pair with: creamy pasta foods, roast turkey or any dish with blue cheese

9. HARD APPLE CIDER FROM JUICE
(5L, 5.25% ABV)

Chapter 7: 
Lockdown Ciders

STEPS

1. Add 500g of sugar into 1l of boiling water 
2. If Juice was from an airtight sealed 

container there is no need to sterilize it, 
otherwise add the juice, sugar and 1L of 
water into a large pot and boil for 15mins

3. Add the  juice solution into a sterile 
fermentation vessel

4. Allow to cool down
5. Add 1 packet of brewer’s yeast
6. Allow the cider to ferment at ambient 

temperatures for two to three weeks. 
7. The longer you leave it the drier it gets 

as yeast ferments all the sugars and you 
get higher alcohol levels in your cider. 
Whereas, if you prefer a sweeter cider 
you ferment for two weeks. 

8. Prime and rack into sterilized bottles
9. Store in a refrigerator
10. Enjoy 

Cider is a fermented fruit juice made primarily from apples, it is prepared 
and treated in a similar way to wine so technically it can be considered a 
wine. Just like wine, we have sweet Ciders and Dry Ciders, the drier the 
cider the more likely the higher the alcohol levels will be.

Ciders can be made with other fruits yet some purists may argue it is not a 
true cider until the fermented juice involves apples.
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INGREDIENTS

• 1 packet of apples
• 1 packet of pears
• 1 pineapple
• Pineapple essence
• 2.5 kg Sugar
• Brewers yeast.

10. PINEAPPLE CIDER
(20L,  7 - 8% ABV) 
A recipe by Ndumiso Madlala (Former Soweto Gold Brewmaster)

STEPS

1. Thoroughly rinse all fruits and then 
cut both apples and pears into tiny 
pieces with skin on

2. Cut pineapple into small pieces.
3. Add water and bring to boil all fruits 

for 20 minutes
4. Add 500g Sugar and boil for another 

10 mins making a fruit concentrate.
5. Leave to cool
6. Add a spoonful of pineapple 

essence.
7. Put fruit Concentrate in a 20 L 

bucket
8. Add 2kg Sugar
9. Top up with cold water to 20L
10. Add 2 packets of brewers yeast.
11. Leave to ferment at room 

temperature for36 hours, 48 hrs is 
also good.

12. Strain all fruit bits out
13. Chill in fridge for 12 hrs at coldest 

temp you can get.
14. Remove yeast at bottom.
15. Add another spoonful of Pineapple 

essence.
16. Enjoy

This is a recipe I got from Ndumiso Madlala, the founder and Brewmaster 
of a famous brand called Soweto Gold. The story behind this recipe is very 
interesting as we were joking on WhatsApp about turning to the basics of 
brewing and using whatever we can find in our kitchen during lockdown. 
I shared my ginger recipe and Ndumiso shared a recipe of this Pineapple 
cider he brewed for his wife one Saturday morning. With his permission, I 
kept the recipe as it is word for word and you can also brew it as follows: 

Pair with: roast pork belly, bunny chow, briyani or kota
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INGREDIENTS

• 3 X 500ml bottles 
of 100% lemon juice 
(you may use 10 large 
lemons)

• 1.8 KG of white 
sugar(or brown sugar)

• 17L of water 
• 2 Packets Brewer’s 

Yeast
• 5 limes
• 5 oranges or naartjies
• 1 large lemon

11. LOCKDOWN HARD CITRUS COOLER
(20L, 5% ABV)

Chapter 8: Lockdown Citrus Coolers

STEPS

1. Rinse all citrus fruit thoroughly, cut into 
small pieces with zest on.

2. Add all ingredients into a large pot
3. Mix with 7L of water and boil for 15mins
4. Cool to room temperature 
5. Sift concentrate into a clean and sanitized 

30L bucket
6. Top up bucket with pre-boiled room 

temperature water till 20L 
7. Add yeast – fermentation may be slow as 

the fruit concentrate is acidic
8. Leave to ferment at room temperature for 

two weeks, fermentation can take longer 
however this drink is still enjoyable when 
young

9. After fermentation is done rack into another 
clean bucket and leave for two to three 
days, this process is to remove the yeast at 
the bottom

10. After three days you may backsweeten for 
carbonation and taste

11. Rack into 10 x 2L plastic bottles, do not 
screw the bottles in too tight as there is still 
live yeast in them and they may explode 
due to ongoing fermentation.

12. Store the bottles fridge 
13. Enjoy 

This citrus cooler when done well is a very rewarding and delicious drink, 
you may also further flavour it by adding other fruit such as black berries.

Pair with: curry dishes, pork or roasted lamb

If you are looking for something bright, sweet and easy to drink, fermented 
citrus coolers are the way to go. Fermented citrus fruit is technically wine 
and can be tricky to brew due to the high acidity of the fruit that may slow 
down fermentation. 
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12. LOCKDOWN HARD LEMONADE  AKA SIMA
(20L, 7% ABV)

INGREDIENTS

• 5 X 500ml bottles of 
100% lemon juice 

• 2.5 KG of white sugar (or 
brown sugar)

• 17L of water 
• 2 Packets Brewers Yeast
• 150g raisins
• 3 limes
• 1 large lemon

To Backsweeten:

• 1 X 500ml bottle of 100% 
lemon juice

• 1KG of white sugar

STEPS

1. Rinse the three limes and large lemon 
thoroughly, cut into small pieces with 
zest on.

2. Add all ingredients into a large pot
3. Mix with 7L of water and boil for 

30mins
4. Leave to cool
5. Sift concentrate into a clean and 

sanitized 30L bucket
6. Top up bucket  with water till 20L 
7. Add yeast – fermentation may be slow 

as the fruit concentrate is acidic
8. Leave to ferment at room temperature 

for seven days, fermentation can 
take longer however this drink is still 
enjoyable when young

9. After fermentation is done rack into 
another clean bucket and leave for 
two to three days, this process is to 
remove the yeast at the bottom

 
Backsweetening

1. After three days rack into another 
clean bucket

2. Add the 500ml bottle of 100% lemon 
juice and 1KG sugar

3. Stir
4. Rack into 10 x 2L plastic bottles, do 

not screw the bottles in too tight as 
there is still live yeast in them and 
they may explode due to ongoing 
fermentation.

5. Store the bottles in the fridge 
6. Enjoy 

Pair with: roasted pork belly, salmon or any roast poultry 
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Part 3: 
Glossary of 
Common 
Brewing 
Terms
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Aerate – To introduce oxygen into a solution mainly to improve fermentation. 
The air is used by yeast cells at the beginning of fermentation. Insufficient 
aeration will lead to stuck fermentation.

Alcohol by Volume(ABV) – The alcoholic strength measured in percentage 
volume of alcohol per solution volume

Backsweeten – The process of adding sugar into after secondary 
fermentation in order to sweeten the alcoholic beverage

Body – a measure of mouthfeel or fullness of a drink

Esters – Aromatic compounds that are produced by yeast during 
fermentation

Flocculation – The clumping together and settling out of suspension of yeast 
at the end of fermentation – once the sugar concertation has dropped. 

Krausen – The thick froth that forms during the early stages of fermentation 

Pitching – The process of adding yeast into the solution in the fermentation 
vessel in order to begin primary fermentation

Primary fermentation – the most active stage of fermentation, this is when 
the yeast is converting the sugars in solution into alcohol and carbon 
dioxide

Racking – the process of transferring liquid from one vessel to another 

Rousing – Stirring or mixing usually to stimulate yeast back into suspension 

Starter – a small batch of yeast culture mainly created before pitching, 
creating a starter increases the number of yeast cells

Sterilization – the process of killing unwanted microbes

Trub – the layer of sediment that forms at the bottom of the fermentation 
vessel, this consists mainly of dead yeast cells and protein
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Part 4: 
Resources
(Books, websites and 
homebrew shops)
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USEFUL BOOKS

1. The Art of fermentation – an in depth exploration of essential concepts 
and processes from around the world, by Sandor Ellix Katz

2. Yeast – The practical guide to beer fermentation, by Chris White and 
Jamil Zainasheff

3. Extreme Brewing by Sam Calagione

ONLINE FORUMS AND HOMEBREW CLUBS

• www.wortsandall.co.za 
• www.worthogs.co.za
• www.southyeasters.co.za
• www.homebrewtalk.com
• www.ausiehomebrewer.com

HOMEBREW SHOPS

Gauteng
• www.brewcraft.co.za
• www.brewmart.co.za
• www.thehomebrewshop.co.za

Cape Town
• www.beerlab.co.za

Durban
• www.beerbros.co.za

http://www.wortsandall.co.za 
http://www.worthogs.co.za
http://www.southyeasters.co.za
http://www.homebrewtalk.com
http://www.ausiehomebrewer.com
http://www.brewcraft.co.za
http://www.brewmart.co.za
http://www.thehomebrewshop.co.za
http://www.beerlab.co.za
http://www.beerbros.co.za
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