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What you need!

• 1 half gallon canning jar.

• 3 pint canning jars.

• Tongs made to lift hot jars out of boiling water.

– These can be found in the same place that you – These can be found in the same place that you 

purchase your canning jars.

• Magnet for lifting lids and rings out of boiling 

water.

– These can also be found in the same place that you 

purchase your canning jars.

• Oven mitts for handling the hot jars.





What you need!

• A boil pot.  When I started brewing I did extract brews 
in a turkey fryer pot. 

– It’s 8 gallons.  Use the basket to keep the jars and lids off of 
the bottom.  They will seal on the bottom of the boil pot 
without the basket and will trap air.  This air will get 

superheated and can melt  the bottom of your boilsuperheated and can melt  the bottom of your boil

pot!  If you don’t have a basket, 

make a false bottom somehow.  

You could use a stainless steel 

steamer basket, for example.

You kettle screen can work too!



Boiling the jars!

• Bring the water to a boil with your jars and lids in the 
water.  I boil for 15 minutes.  This might be overkill, but 
it can’t hurt.

• Lift the jars out with your lifting tongs.

– Leave them full of boiled water.

Lift the lids and rings out with your magnet and put • Lift the lids and rings out with your magnet and put 
them on top of your jars full of boiled, sterilized water.

• Use your oven mitts to tighten the caps down.

• Let the jars cool down to the touch and put them aside 
until you’re ready to harvest yeast.  

– I boil 4 to 6 half gallon jars and 12 to 18 pint canning jars 
per session.



Store the canning jars until ready to 

use.



Now were ready to harvest yeast.

• This is how the yeast cake looks like after 

racking your beer to secondary.



Add sterilized water.

• Pour some of the sterilized water out of your 

half gallon canning jar.

– I never pour it all in.  I usually pour anywhere from 

2 to 3 pints into the yeast cake.2 to 3 pints into the yeast cake.



Swirl It!

• You now want to thoroughly mix the water, 

yeast, trub, and the little bit of beer left into a 

homogenous slurry. 

– Watch the bottom of the fermenter as you do this, 

to make sure you break up all of the caked yeast.to make sure you break up all of the caked yeast.



What you’re looking for.
• This first photo is right after the yeast slurry 

has been shaken up.



Put the lid the fermenter.

• Wash and sanitize your fermentors lid.

• Then put it back on while you wait for the 

yeast, trub, water and beer to separate.



Here is what you’re looking for!
• The yeast will setting into three distinct layers.

– The top layer will be water and beer.

– The middle layer will be good yeast.

– The bottom layer will be trub and hop material.



It’s ready to be harvested.

• This is what the yeast cake and water look like 

after you’ve let it settle out.



A better view.
• Tilted fermenter to see the clear liquid on top 

better.



Harvest your yeast now.

• Empty your half gallon canning jar of the 

remaining water.

• Take the lid off of your fermenter.

• Carefully pour the top layer of water and beer 

down a drain.

• Carefully pour the top layer of water and beer 

down a drain.

• Gently pour your yeast layer into your still 

sterilized and now empty half gallon canning jar.

• Try not to get any of the bottom trub layer in your 

canning jar.



Pouring the top layer down the drain.

• The photo was taken just as the last of the 

clear top layer was about gone.  Yeast now 

coming to the lip.

Yeast

Water and Beer



Put the yeast in the canning jar.
• Try to get only yeast and water.  Leave as 

much trub behind as you can.



Harvesting your yeast!

• Put the lid on your half gallon canning jar and 

tighten it down.

• Shake the canning jar up really well to mix it 

all into a nice homogenous slurry.all into a nice homogenous slurry.

• Let it sit and separate.  It will separate more 

quickly in the refrigerator.

• The next slide shows the stages of separation.



What you’re looking for.

• This shows the yeast slurry shortly after you have 

shaken it up.  Notice it is already starting to separate.  

I put it in the refrigerator to help it separate more 

quickly.



What you’re looking for!!!

• This photo shows the yeast slurry after about 

30 minutes.



More of what you’re looking for.

• Notice that the beer and water are separating 

in the top layer also.  The beer is on top of the 

water.

Beer

Water



What you’re looking for.
• Notice that there isn’t much of a trub layer.  I 

tend to stop well short of pouring the trub 

layer out of the fermentor, so that I don’t have 

to worry about it.



Pour off the water.
• Once again, pour the water off of the top of 

the slurry.

Pour this 

water down 

The foam on 

top will 

eventually 

settle out, but 

it’s yeast so if 

it doesn’t 

matter what water down 

the drain.

Since we 

didn’t have 

trub, we can 

keep all of 

this.

matter what 

happens to it.



How much yeast slurry do we have?

• We have about two pints.  I like to fill 3 pint 

jars, so I’ll add a pint of sterilized water from 

one of my three canning jars.

2 pints of yeast slurry.



Filled with 2 pints of yeast slurry and 

1 pint of additional sterilized water.
• Put the lid on it and shake it up good again.

• Notice it foamed up well past 3 pint mark.



Pour it into your 3 empty and 

sterilized pint canning jars.
• Then seal them up tight and shake them up.



Don’t forget to label them.

• This is Wyeast American Ale yeast (#1056)

• This is the third generation.  I’ve used this 

yeast in two beers already.



I love these labels.
• They rinse off with water.

• I even use them to label my fermenters.



After 30 minutes in the pint jars.
• They will eventually only have about half a pint of yeast slurry 

and half a pint of water.

• The three on the left are the ones that I just harvested.  

• The pint jar on the right is one that I have left from the second 

generation.  Notice how much it settled out over a two week 

period.  The other three will look just like it by tomorrow.



A final note.

I hope that this helps anyone that is interested 

in harvesting their yeast.  I know that I’ve 

found it rewarding and economical.  I’ve never 

had an issue with harvested yeast, so I’ll keep 

doing it.doing it.

Thank you and happy brewing!!

Scott Ickes


