how to make root beer

How to Make Root Beer: A Homemade Brew That'll Blow You
Away

Ever dreamt of crafting your own refreshing root beer, a drink as unique and flavorful as you are? Forget
those mass-produced, sugary concoctions! This comprehensive guide will walk you through the process of
making delicious homemade root beer, from selecting the right ingredients to bottling your bubbly
creation. We’ll cover everything from simple extracts to more ambitious homemade sarsaparilla syrups,
ensuring you can tailor the process to your skill level and desired taste. Get ready to unlock the secrets of

this classic American beverage!

Understanding the Magic Behind Root Beer

Before diving into the recipes, let’s appreciate the complexity (and deliciousness!) of root beer. This isn't just
some sugary soda; it's a blend of spices and flavors that create a uniquely aromatic and satisfying drink.
Traditional root beer often incorporates ingredients like sassafras (though modern recipes often omit this
due to its potential health concerns), wintergreen, licorice root, birch bark, and various other spices. The

exact combination determines the final flavor profile, and this is where your creativity can shine!

Method 1: The Easy Route — Extract-Based Root Beer

This method is perfect for beginners or anyone looking for a quick and easy way to enjoy homemade root

beer. It relies on pre-made root beer extracts, which provide a consistent and reliable flavor base.
What You'll Need:

Root beer extract (choose your favorite brand and flavor profile)
Sugar (white or brown, to your preference)
Carbonated water (or club soda)

Ice

Instructions:

1. Sweeten: In a large pitcher, combine the sugar and a small amount of warm water, stirring until the

sugar dissolves completely.



2. Extract Infusion: Add your chosen root beer extract to the sugar syrup. Start with a smaller amount
than you think you need and taste-test along the way—you can always add more, but it’s harder to

take away!
3. Chill Out: Refrigerate the syrup for at least 30 minutes to allow the flavors to meld.

4. Serve: When ready to serve, fill glasses with ice, add a generous amount of the syrup, and top with

carbonated water. Adjust the syrup-to-water ratio to your liking.

Pro-Tip: Experiment with different types of extracts! Some extracts offer a sweeter profile, while others

lean towards a spicier, more herbaceous flavor.

Method 2: The Adventurous Approach — Homemade Sarsaparilla Syrup

For those seeking a truly authentic and personalized root beer experience, making your own sarsaparilla

syrup is the way to go. This method requires more time and effort, but the result is undeniably rewarding.
What You'll Need (for the syrup):

Water

Sugar

Sarsaparilla root (you can find this at specialty stores or online)
Licorice root

Wintergreen extract

Anise seeds

Cinnamon stick

Other spices (such as cloves, ginger, or nutmeg, to taste)
Instructions (for the syrup):
1. Simmer: Combine the water, sugar, and all the other ingredients (except the wintergreen extract) in
a saucepan. Bring to a simmer over medium heat, stirring until the sugar dissolves.

2. Infuse: Reduce the heat to low and let the mixture simmer gently for at least an hour, or even

longer for a more intense flavor. The longer it simmers, the deeper the flavor will be.

3. Strain: Remove from heat and carefully strain the syrup through a fine-mesh sieve or cheesecloth to

remove the solids.

4. Cool and Add Extract: Allow the syrup to cool completely. Once cool, add the wintergreen extract



and stir well. Taste and adjust as needed.

5. Bottle and Refrigerate: Store the syrup in an airtight container in the refrigerator. It should keep for

several weeks.

Serving: Use this syrup in the same way as the root beer extract in Method 1.

Bottling Your Brew: The Final Fizz

For a truly authentic root beer experience, consider bottling your homemade brew and adding carbonation.
This adds another level of complexity and enjoyment. You can achieve this using a home carbonation
system, or by using a method called "bottle conditioning," which involves adding sugar to the bottles to
encourage fermentation and carbonation. Research these methods thoroughly before attempting them, as

they require careful attention to sanitation and safety.

Conclusion

Creating your own root beer is a journey of discovery. Whether you choose the quick and easy extract
method or embark on the more ambitious homemade syrup route, the reward is a refreshing and uniquely
flavorful drink that’s far superior to anything you'll find in a store. So, gather your ingredients, experiment
with different flavor combinations, and enjoy the satisfying process of brewing your own batch of

homemade root beer!

FAQs

1. Can I use artificial sweeteners instead of sugar? Yes, you can, but be aware that artificial sweeteners
can sometimes affect the overall flavor profile of the root beer. Experiment to find what works best

for you.

1. How long will homemade root beer last? Homemade root beer made with extract will last for a few
days in the refrigerator. Syrup-based root beer, properly stored, can last for several weeks. Bottled

and carbonated root beer will have a shorter shelf life depending on the carbonation method used.

1. What are the best spices to use beyond the basics? Experiment with cardamom, star anise, allspice, or



even a touch of black pepper for unique flavor profiles.

1. Is it safe to make root beer with sassafras? While traditionally used, sassafras contains safrole, which
has been linked to potential health risks. Many modern recipes omit it. If you choose to use it, do so

with caution and in moderation.

1. Can I make root beer without carbonation? Absolutely! Many people enjoy a non-carbonated version,

particularly if they're sensitive to carbonation. Simply omit the carbonated water and use still water

instead.
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