Make an account to log in

Register device

Configuration warnings e.g input recipe 30l, but config is 25l boiler. Or mash volume + grain wight won’t fit in mash tun. App can adjust 1l of water absorbed for kg of grain.

Save recipes
Save your device connection
Set up and save brewery configuration – main boiler volume, mash tun? Volume. Inline sparge heating? (or pre heated sparge water). Tap connection? If not then will manually fill main boiler at start and sparge tank. Cooling method – needs elaboration.
Other configs – BIAB vs sparge etc.


Settings – metric/imperial
Settings – lead time for any user interaction required notifications e.g. hops additions e.g. 5 minutes before interaction required.

Brew
Step 1. Confirm brewery config

Load recipe from recipes, auto populates input fields and confirm
Main info
Mash water volume – e.g. 30l brew = 15l
Sparge water volume required – e.g. 30l brew = 20l (depends on grain weight)
Grain weight – needs to know this to help with calculating water loss to grain
Mash stage info
Strike Temperature (temp for when to add grain) temp for mash water. E.g. 73°c for ~65 ° mash due to temp loss
Mash Temp ( temp to maintain when recirc mash) e.g. 65°C
Mash Time Stage 1 e.g. = 60 minutes
Add Mash Stage (plus sign)
	Mash Time Stage 2 e.g. 30 minutes
Mash Out (raise temp before draining) Temp e.g. 75°C, leave as 0 for skip this step. Or same as mash temp – auto populates to last stage mash temp and can change if desired
Mash Desired pH e.g. 5.4 – no automation adjustment but can push notification if out of limits e.g. pH too low/high
pH acceptable range %. E.g. send me a notification if pH is out by this much – or possibly hard code?
Sparge stage info
Sparge Temperature e.g. 75 °C
Max Sparge Flow Rate – but temperature takes priority – more appropriate for non RIMS
Possibly replicate the mash pH stuff here. For pump input pH sensor

Boil stage info
Boil time e.g. 60 minutes
Adjunct (hops) addition time 1 e.g. 25m
Add adjunct addition time - plus sign
	Adjunct addition time 2 e.g. 11m
Not recipe info:
Adjunct Notifications include what to add, require confirmation of adding in the brew in progress page. Push second notification at addition time if ignored
(error check any adjunct add time is less that boil time)
Notification user to Connect cooler(dependant on brewery config settings) at the half way of boil point, requires user confirm before moving onto next stage.

Cooling Stage
(Prompt user to start cooling e.g cooler in ice water or turn on tap depending on config. ) – not recipe info
Target temperature to cool to e.g. 25 °C

End of recipe entering, button to start brew. Button to save recipe. Button to exit.

Recipe Page
New recipe – same as brew enter recipe shit. Minus the start brew button
View save recipes. List of saved recipes, displays like new recipe fields but not editable. At the bottom has edit button. Exit button. Brew this recipe button. 
Scale factor something – ability to scale batch in a recipe.

Cleaning
Quick clean
Full clean

Brew/Work in progress page

Distill page (similar to recipe)
Equipment config like brew setup
Flow rates, temperatures etc

Remembers previous settings/recipe







Notes:
Some kind of brew in progress page, Current stage, time left, sensor info etc. sparge pH
Push notifications to phone, various things e.g. stage complete, error, user interaction required.



I want to view current brew progress/info

Use the app within range of my whole house.

Be notified of things

Non-functional: easy navigation of app, 


Need to add: cancel/stop/modify/pause/override during brew – button in brew in progress screen

Add a manual mode to menu
