Hone Brew (Hone nade beer)
M x in |arge churn:

4 1/2 gal. of warm water
2 cakes yeast

Stir well.

Add 1 can nalt
5 I'b. sugar

After thoroughly stirred, cover with cheesecloth tied with string.

Leave in warm place 72 hours. (Il usually nmake nmine in the sumer in
an outbuil di ng.)

Bottle, |eaving caps |oose for about a week. (It still works for a
while.)

Cauti on: POTENT!



