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Synopsis

Radical Brewing takes a hip and creative look at beer brewing, presented with a graphically

appealing two-color layout.
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Customer Reviews

Radical Brewing: The New Classic of Beer Literature History, humor and homebrewing converge
when the creative and prolific mind of Randy Mosher explores the expressive side of beer in Radical
Brewing. Mosher sees homebrewing&#x97;and by extension craft brewing&#x97;as an antidote to
corporate, mass-market beers. Over two decades of brewing and beer research, he has probed the
depths of beer history in both his reading and his brewing. Radical Brewing displays the many
unique ales and lagers that have resulted from his celebration of beer while serving as a vehicle for
discussing a creative, "outside the lines" approach to modern brewing. Through it all, the reader is
treated to Mosher&#x92;s irresistible love of beer and brewing as well as some very humorous
asides on beer history. The infectious spirit of homebrewing is hard to resist when one reviews
Mosher&#x92;s recipe for "Electric Aunt Jemima Maple Buckwheat Ale," checks out the section on
"(Not so Dumb) Blonde Ales" or chuckles through his fanciful description of the birth of beer
featuring the ancient Harl&#x92;eh-riding Ur&#x92;s Angels. Best of all, the two-color visually rich
content comes in self-contained segments that instantly engage readers no matter what page they
turn to. Typically, modern brewing books focus on the science of how to brew&#x97;and Mosher
has mastered all of that. But in Radical Brewing, he focuses on the creative, expressive

opportunities available to those with a brew kettle. Each chapter offers techniques and recipes as



well as ideas for independent exploration of new brewing frontiers. The result is a text that both
informs and inspires experienced brewers while providing an engaging and intelligent introduction to
the hobby for newcomers. Famed beer writer Michael Jackson once called Mosher "some kind of
homebrewing genius" and in the forward to Radical Brewing, he further lionizes this genius, saying
"His activities are probably a threat to our morals. Passion, imagination and tenacity are a challenge
to the established order." These two masters of beer have collaborated in the past, as Jackson
notes when he tells how Mosher accurately recreated the flavor of a now-lost beer style that even
Jackson had only once tasted himself. And though Jackson&#x92;s accolades for Mosher are great,
one can only imagine that they will pale as practicing brewers of all stripes begin to digest

Mosher&#x92;s treasure-trove of beer ideas and render their own reviews of this delightful book.

From the Foreword, The Marvel of Mosher, by Michael Jackson: The world desperately needs more
Moshers. If only we had more Moshers, the Tasmanian tiger might return from extinction. Mike
Tyson at his peak would be able to step into the ring with Muhammad Ali. We would be able to see
and hear the great performers who pre-dated the recording of sound. | might even now be sipping a
pre-Prohibition beer and checking whether Buddy Bolden could be heard across Lake Ponchartrain.
Or I might be sampling Harwood’s Porter in a London pub, or an India Pale Ale aboard a clipper

heading for Calcutta.

This book is greatAfA¢A a -A a «the spirit of adventurousness combined with historical
perspective that Mosher brings is more or less the same thing that attracted me to brewing in the
first place, so it’s fun to see it taken to an extreme. He’s got a ton of interesting and unusual ideas
that will get you dreaming up new types of recipes to try. It's also fun to read on a purely literary
level, filled with understated humor that makes it a page-turner.l like that he doesn’t get bogged
down in repetitive detail, though at times the book is less than clear. For instance, he’s a big
proponent of step mashes, and describes many in detail, but he doesn’t ever talk about the
difference between step mashing fully modified malts versus the oddball historical varieties he uses
for many of his recipes. So if you're new to step or decoction mashes but want to apply his ideas to
more conventional malts, there’s no guidance on what to expect.He also lists "maturation time" for
each recipe, without ever defining what that means (Brew day to peak flavor?
Lagering/cold-conditioning? Secondary?).But those minor defects aside, it's a great book, and one
any advanced brewer should read. It will get you to challenge your assumptions, try new things, and

ultimately make better beer.



This book is for someone who not only loves brewing, but loves beer. It does not bog down with
technical details nor belabor brewing basics. It is geared for someone interested in the cultural and
historical aspects of beer as well. He gives snippets of historical accounts of recipes and brewing.
The writer's knowledge of brewing is so deep that he can talk about beer engagingly and with humor
rather than as if its a chore. If you have a wild idea for a brew, likely there is some perspective on it
in this book. The historical research was obviously extensive, and I've used some of the fantastic
historical recipes myself (the original "Dragon’s Milk"). If you want something that not only will
improve your brewing but will be a fun read, pick this up. The picture on the back flap tells it all:

Randy Mosher with a huge beer!

Buy the hard copy not the digital version. | have both. The illustrations and charts are a big part of
this book and don’t come through well on the digital version. I've been homebrewing for about four
months now. My wife bought me this book to inspire my brewing and give me ideas for unique

recipes. It did inspire my brewing, but the recipes were too advanced for me at this stage. | gave it

four stars though, since it was exactly the kind of in depth and fun information that | was looking for.

Great book for those who see home brewing as a radical act in response to the mass produced

beers. Plus the author has a sense of humor.

| have been brewing for about 20 years. | took the typical route from kit through extract to all grain. |
thought | knew enough to make good beer, even formulating my own recipes and cloning beer from
information gleaned on the web of commercial beers | liked.Mosher’s book showed me that there is
always more to learn. His writing style is witty, but the information on the nuances, the composing of
brews, arranging and layering the ingredients like a well written symphony, is what | took away.Who
knew that Fenugeek could be used in beer. | rushed to my spice cabinet and sure enough, the
maple aroma and subtle flavor would add a lot to the right beer. Who knew? Mosher knew. Now |
know. There are a lot of gems in the book. Suggestions, hints, inside tips. Well worth the money.
Papizans book was my starting point, but in truth, | have not opened the book in over ten years or
more. The basics are the basics. Just like any art, you have to have a good grasp of the basics in
order to reach the next level. This book assumes that the reader already has that basic knowledge,
and | believe even makes that statement early on, but even a novice can benefit from his treatments

of the basics like water chemistry, mashing, color, hops and yeast. While other books for beginner



simplify things, they may do a disservice in glossing over things in the interest of simplicity and there
by lead the novice brewer into the mindfield of failure. The novice then fails to produce beer up to
his expectations, and does not know why when it might be as simple as the water he takes from his
tap, or the bottles he chooses to use.l remember my early brewing days. | made a maerzen from
extract, lagered it bottled it and then in my stupidity left it out on my deck to bake in the Houston sun
for a day. It was the only skunky beer | ever made and was still palatable to some of my less
discerning friends. | learned two things, one about myself: don’t cut corners, and don’t get lazy. The
second | learned about my beer drinking friends: Don’t cast pearls before swine. Henceforth, | kept
the good stuff for myself and served them the rest. Anyone who could drink the skunky mess | made
by my own stupidity, could not really appreciate a good home craft made beer.Those novice
brewers who use plastic coke bottles or green glass bottles need to know that some of thier bad
beer may not be due to their brewing, but rather listening to other so called brew gurus’ who
advocate using those types of bottles for home brewing. If you take the time to brew it, invest the

money in doing it right.This book teaches those lessons.

This is a great book. I've brewed 12 batches (all extract) so far and am grateful to Palmer and
Papazian for the fine books they’ve written. However, | am a college professor by trade and, as
such, when | read a book | look for whether or not the author is doing a good job of helping the
reader understand. | short, | am excited by books that are written by true teachers who get how
other people learn. Mosher is a true teacher. A good example of this can be found in the paragraph
about yeast on the bottom of page 27. "The insanity goes on for a few days, then, having scarfed up

the most digestible sugars, the yeast calms down and nibbles on the leftovers."
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