
How To Make Root Beer

How to make root beer is a delightful and satisfying process that combines
creativity with a bit of science. Root beer, a traditional American beverage,
is known for its unique flavor profile that often includes a variety of
spices and herbs. Its origins date back to indigenous cultures and have
evolved over centuries into the sweet, carbonated drink we enjoy today.
Whether you’re looking to recreate a nostalgic favorite or experiment with
homemade beverages, making root beer can be a fun project. In this article,
we’ll explore the ingredients, equipment, steps, and tips for crafting your
own root beer from scratch.



Understanding Root Beer

Before diving into the process of making root beer, it’s important to
understand what root beer is and what makes it unique.

The History of Root Beer

Root beer has a rich history that can be traced back to the indigenous
peoples of North America, who brewed various herbal concoctions for medicinal
purposes. The first commercial root beer was created in the 19th century, and
it gained popularity as a refreshing beverage. Traditionally, root beer was
fermented, giving it a slightly alcoholic content, but modern versions are
often non-alcoholic.

Flavor Profile

The flavor of root beer is complex, often featuring a blend of spices and
sweeteners. Common ingredients include:

- Sassafras root
- Sarsaparilla
- Vanilla
- Birch bark
- Wintergreen
- Anise
- Licorice

These ingredients come together to create a sweet, spicy, and slightly herbal
taste that is distinctly different from other sodas.

Ingredients Needed

Making root beer requires a variety of ingredients, each contributing to the
unique flavor. Here’s a list of what you’ll need:

Basic Ingredients

1. Sassafras Root: This is the primary flavoring agent in traditional root
beer.
2. Sarsaparilla: Adds a slightly bitter and sweet flavor.
3. Sugar: White granulated sugar or brown sugar can be used for sweetness.
4. Yeast: Active dry yeast or champagne yeast for fermentation.



5. Water: Clean, filtered water is best for brewing.

Optional Flavor Enhancers

- Wintergreen: For a minty flavor.
- Vanilla: Adds sweetness and warmth.
- Anise or Licorice: For a hint of spiciness.
- Cinnamon or Nutmeg: For a warm, spicy note.

Equipment Required

To make root beer, you don’t need a sophisticated setup. Here’s a list of
essential equipment:

1. Large Pot: For boiling the ingredients.
2. Fermentation Vessel: A glass carboy or food-grade plastic container.
3. Bottles: Glass bottles with caps or flip-top bottles.
4. Funnel: For easy pouring into bottles.
5. Sieve or Cheesecloth: To strain out solids.
6. Thermometer: To check temperatures during brewing.
7. Measuring Cups and Spoons: For accurate measurements.

The Brewing Process

Now that you have your ingredients and equipment ready, let’s go through the
steps to make root beer.

Step 1: Prepare Your Ingredients

Begin by gathering and preparing the roots and spices. You can use dried
herbs or fresh roots, but dried is generally easier to work with.

- If using dried sassafras and sarsaparilla, measure out approximately 2
tablespoons of each.
- For additional flavors, measure out any optional ingredients you want to
use.

Step 2: Brew the Root Beer Base

1. Boil Water: In a large pot, bring 4 cups of filtered water to a boil.
2. Add Ingredients: Once boiling, add the sassafras, sarsaparilla, and any



optional spices.
3. Simmer: Reduce the heat and let the mixture simmer for about 20-30
minutes. This allows the flavors to extract fully.
4. Strain: After simmering, remove the pot from heat and strain the mixture
through a sieve or cheesecloth into another pot or bowl, discarding the
solids.

Step 3: Sweeten the Mixture

1. Add Sugar: While the brewed mixture is still warm, add about 1 cup of
sugar, stirring until it dissolves completely.
2. Cool Down: Allow the mixture to cool to room temperature. It’s crucial not
to add yeast to a hot mixture as it can kill the yeast.

Step 4: Fermentation

1. Add Yeast: Once the mixture is cool, sprinkle about 1/4 teaspoon of active
dry yeast into the pot. Stir gently to combine.
2. Transfer to Fermentation Vessel: Pour the mixture into your fermentation
vessel using a funnel.
3. Seal: Cover the vessel with an airlock or a loose lid to allow gases to
escape while preventing contaminants from entering.
4. Ferment: Allow the root beer to ferment at room temperature for 2 to 4
days. Check daily for bubbles, indicating that fermentation is taking place.

Step 5: Bottling the Root Beer

1. Prepare Bottles: Clean and sanitize your bottles and caps thoroughly to
prevent contamination.
2. Siphon or Pour: Using a siphon or funnel, carefully transfer the fermented
root beer into the bottles, leaving about an inch of headspace at the top.
3. Seal the Bottles: Cap the bottles tightly to prevent carbonation from
escaping.

Step 6: Carbonation and Aging

1. Carbonate: Let the sealed bottles sit at room temperature for another 3 to
7 days to carbonate. Check the pressure by gently squeezing the bottles; they
should feel firm.
2. Refrigerate: Once carbonated, transfer the bottles to the refrigerator.
This slows down fermentation and carbonation.



Enjoying Your Homemade Root Beer

Once your root beer has chilled, it’s time to enjoy the fruits of your labor!
Here are some serving suggestions:

- Serve Over Ice: Pour your root beer over ice in a frosted glass for a
refreshing treat.
- Float: Add a scoop of vanilla ice cream for a classic root beer float.
- Cocktails: Use your homemade root beer as a mixer in cocktails for a unique
twist.

Storage Tips

- Keep Refrigerated: Store your root beer in the refrigerator to maintain
carbonation and freshness.
- Consume Within 2-3 Weeks: For the best flavor and effervescence, consume
your homemade root beer within a couple of weeks.

Common Issues and Troubleshooting

While making root beer is generally straightforward, you might encounter some
challenges. Here are some common problems and solutions:

1. Flat Root Beer: If your root beer is flat, it may not have fermented long
enough. Ensure you’re using fresh yeast and check the temperature during
fermentation.
2. Too Sweet: If your root beer is overly sweet, you can dilute it with a bit
of carbonated water before serving.
3. Off-Flavors: If you detect any off-flavors, it could be due to
contamination. Always sanitize your equipment thoroughly.

Conclusion

Making root beer at home is a rewarding experience that can engage your
creativity and satisfy your taste buds. By understanding the history,
gathering the right ingredients, and following the steps outlined in this
article, you can craft a delicious beverage that reflects your personal
taste. Enjoy the process, and don’t hesitate to experiment with different
flavors and methods. Soon, you’ll have a refreshing homemade root beer that
you can savor on a hot summer day or share with friends and family at
gatherings. Cheers!



Frequently Asked Questions

What are the basic ingredients needed to make root
beer at home?
The basic ingredients for homemade root beer include water, sugar, sassafras
root or root beer extract, yeast, and optionally, spices like wintergreen or
vanilla.

Can I use store-bought root beer extract instead of
making my own from scratch?
Yes, using store-bought root beer extract is a convenient way to make root
beer. Just mix it with sugar, water, and yeast according to the package
instructions.

How long does it take to ferment homemade root beer?
Homemade root beer typically takes about 2 to 5 days to ferment, depending on
the temperature and the amount of sugar used.

Is it necessary to carbonate root beer, or can I
skip that step?
Carbonation is a key characteristic of root beer, so it’s recommended to
allow fermentation to naturally carbonate it unless you prefer a flat
beverage.

What type of yeast is best for brewing root beer?
Champagne yeast or active dry yeast are commonly recommended for brewing root
beer, as they help produce carbonation without overly altering the flavor.

How can I make my root beer less sweet?
To make your root beer less sweet, reduce the amount of sugar used in the
recipe or choose a sugar substitute that has less sweetness.

Can I make non-alcoholic root beer using the
fermentation method?
Yes, you can make non-alcoholic root beer by controlling the fermentation
time and temperature, ensuring it ferments just long enough to carbonate
without producing significant alcohol.

What are some common flavor variations for homemade



root beer?
Common flavor variations for homemade root beer include adding spices like
cinnamon or nutmeg, using different types of sweeteners like honey or maple
syrup, or incorporating herbs like ginger or vanilla.
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