[bookmark: _GoBack]23L water
5.2kg sugar
130g tomato paste (double concentrate)
4g citric acid
Bakers yeast 65g

Mixture of boiling and cold tap water into the fermenter to 23L. Should be 30-35°C. 
Let aerate for as long as possible (30m+)
Combine tube of tomato paste and citric acid together in a glass with boiling water, stir to remove lumps.
Measure out sugar, add to fermenter in parts stirring between
Add tomato paste mix to fermenter and stir
Take S.G readin, should be 1.06 - 1.09
This one was starting SG 1.07
Pitch yeast and close lid

