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THE EXPAT'S

SURVIVAL KIT
THE EXPAT'S SURVIVAL GUIDE
The general contents of this book were distilled from an ARAMCO publication but have been re-fined with the help of the new fangled metric system, generally tidied up and adapted to suit other countries that do not have access to ARAM​CO contraband. The author admits no liability to bad brews (or bruising), due to being under the influence of most of them whilst writing.

Always remember, "Cleanliness is next to godliness". I've lost count of the number of whines I've sampled and thought "God that's crap. Bet he didn't sterilize his equipment." Sterilizing tablets are cheaply available at all pharmacies, and should be used at all times, as should plastic or stainless steel implements, as aluminium tarnishes the flavour and wood breeds disease.
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BASIC MASH (for distilling neutral spirits)

Dissolve 10 pounds of granulated cane sugar in 5 gallons of filtered tap water. Add 1 cup of bakers yeast (see below), softened in a cup of luke warm water, and 1 level teaspoon of fertilizer such as Calgon.

Allow the mash to ferment at about 78°F for 14 days or until fermentation is complete. Seal to exclude air and provide for release of CO2. Allow to stand until clear, then siphon or decant to remove sediment. The mash is now ready for distillation.

Yield:
approx 2 gallon of 190 proof alcohol.

"Wine Yeast" may be used in place of bakers yeast. When you make your own wine, decant the fluid just before fermentation stops, remove any solids and save the sediment or "Wine Yeast" in the fridge. As wine yeast has greater tolerance for alcohol than bakers yeast you can expect as much as 50% more alcohol content than bakers yeast.

SIMPLE SYRUP #1
Boil 3 cups of sugar dissolved in 2 cups of water. Cool.

SIMPLE SYRUP #2

400 ml water
1kg sugar
100ml lemon juice

Boil all ingredients for 10 minutes. 1 litre of syrup equals 1kg sugar. Using this syrup has the advantage that your liquor will not crystallize.

NOTES:
1. Where a recipe calls for Sadiki, use your local high strength raw alcohol.



2. For references to "bin" read fermenting vessel.

FREEZER DISTILLATION

Freeze distillation will not yield as much alcohol content (about 30%) as ‘proper’ distillation but is cheaper and virtually guaranteed not to blow the roof off your villa. Take your drink to be distilled and pour into a plastic water bottle. Place in the freezer, upright if possible, until almost frozen. Remembering basic physics, that alcohol has a lower freezing point than water, the water will freeze but leave the good stuff runny. Remove from freezer and place bottle upside down in a jug to collect alcohol. Repeat this process until most or possibly all the water content has been removed, however do not discard this water as some alcohol content may remain and should be used for another brew.

SPIRIT LIQUEURS

AMARETTO
350ml syrup
300ml pure sadiki
1/4 cup Nescafé
2 tsp. almond essence

Put syrup in 1 litre bottle. Dissolve Nescafé in a little hot water and add to syrup. Add almond essence and fill bottle with plain water.

PERNOD
1 litre pastis cordial
1 litre pure sadiki

Mix 50/50

BAILEYS
400g condensed milk (Nestle)

150ml evaporated milk (Carnation)
2 heaped tsp. instant coffee

4 eggs (remove ‘tails’)

250ml 100 proof sadiki

10 ml vanilla extract

Mix all ingredients and strain into bottle. Keep chilled.

BRANDY
150 - 200g sugar

1 bottle 100 proof sadiki

Pour sugar into pan and add a little water. Boil until sugar caramelizes. Add cold water to make liquid (be careful, it will spit). Allow to cool, then add to sadiki and bottle. Allow to stand for at least 24 hours.

BRANDY - APPLE
1lb dried apples

2.25 litres 100 proof sadiki

Add the apples to the sadiki and let stand for 2 days. Strain and bottle.

BRANDY - PEACH
1 large tin of peaches
2kg sugar
3 peeled oranges
250g raisins
3tspn yeast


4 litres water

Put all ingredients into sealed container and leave until fermentation stops. Rack off and leave to settle, then bottle.

CAMPARI
3 grapefruits
500ml 33% sadiki

100ml rose lemonade
340g frozen raspberries

Put the peel of the grapefruits, including some pith (for bitterness) in a jar, add lemonade and raspberries. Fill jar with sadiki and leave to stand for 5 days. Filter and bottle.

COINTREAU #1
1 litre 180 proof sadiki
1 well coloured orange
340g sugar
a little water

Pour sadiki into a wide mouthed jar. Suspend the orange on a string about 5mm above the alcohol and cap tightly. Allow to stand for 14 days undisturbed. Oils from the orange will drip into the alcohol flavouring it and turning it yellow. Mix the sugar with 2 litre of water slowly boil until the resulting syrup is of a thick consistency and pour slowly into orange treated sadiki. Stir until thoroughly mixed and bottle.

COINTREAU #2
1 litre 150 proof sadiki
2 well-coloured oranges

680g sugar
660ml water
2 lemon

Dissolve the sugar in the water and add to sadiki. Add zest of fruit and a little of the pulp, leave for 14 days, shaking  alternate days. Strain and bottle.

COINTREAU #3
2 litre 150 proof sadiki
2 well-coloured oranges
3g coffee
1g cocoa
300ml water
200ml simple syrup

Add zest of oranges to sadiki and stand for 3 days. put coffee and cocoa in a coffee filter and pass through first sadiki, then water. Add syrup and stand until clear. Filter into bottles and loose cap for one week. Close caps and chill.

CREME DE CACAO
2 litre chocolate syrup
2 litre Karo syrup
1 litre 120 proof sadiki
30g vanilla extract

Thoroughly mix all ingredients to give approx 2 litres.

CREME DE CAFE #1 (KAHLUA / TIA MARIA)
2kg drip grind coffee
12kg sugar
55g vanilla extract
 

1.5 litres 180 proof sadiki
2.5 litres water

Boil the coffee in half of the water and simmer for 4 minutes. Strain through muslin (not Muslim). Dissolve sugar in remaining water and boil for 5 minutes. Add coffee liquor and cool. Add sadiki & vanilla then bottle.

CREME DE CAFE #2 (KAHLUA / TIA MARIA)
100g Nescafé
350ml simple syrup

20ml vanilla extract
300ml pure sadiki
300ml water

Boil half the water and in it dissolve the coffee. Add syrup, sadiki and vanilla. Top up with remainder of water, shake, allow to cool and bottle.

CREME DE MENTHE
230g sugar
660ml water
750ml 100 proof sadiki
2 tbsp white Karo syrup


12 - 2 tsp. peppermint flavour
green food colouring

Dissolve the sugar in the water, add the Karo syrup and boil for 10 minutes. When cool add sadiki, flavour and colour to suit.

DRAMBUIE
2 litre simple syrup
115g Karo syrup
25 drops scotch essence
2 litre 180 proof sadiki

Add Karo syrup and essence to simple syrup, bring to boil and allow to cool. Add to sadiki and leave to stand for 1 week.

JEDDAH GIN #1
12 oranges
12 lemons
3kg potatoes
5kg sugar

10 litres water
1 tsp. yeast

Wash and slice fruit and vegetables, leaving skins on. Dissolve the sugar in some of the water and add to fruit.

Add remainder of water and yeast. Leave for 7 days stirring occasionally. Leave to settle for 3 days. Remove solids and leave 2 more days. Rack until clear then bottle. For greater alcohol content, try freeze distillation.

JEDDAH GIN #2
10 oranges
10 lemons
10 potatoes
2 tsp. yeast

5 grapefruits
5kg sugar
25 litres water


Directions as GIN #1.

MARTINI
2 litres water
3kg sugar
3 tsp. yeast
2 tbsp dill seeds 
2 tsp. mixed herbs
1 tbsp fennel seeds


2 tsp. aniseed
2 tsp. rosemary
1 tsp. all spice 
12 litres red or white grape juice
2 tsp. caraway seeds

Heat water and dissolve sugar. Add to container with other ingredients, leave to ferment for 3 - 4 weeks. Strain and rack  until clear, then bottle.

PORT
12 litres red grape juice
2 lemons
1 tea bag 
2 small bottles Ribena 2.5kg sugar 
3 tsp. yeast 

500ml brandy / 100 proof sadiki



Slice the lemons and add to the grape juice and Ribena. Brew tea, remove bag and add liquor to juice. Melt sugar in water and add to mixture. Add yeast and stir. Leave until fermentation stops, then rack off and leave for a week to settle. Add the brandy/sadiki and leave 24 hours. Bottle.

VERMOUTH
132 litres water
450g sugar
2kg raisins
450g rice
3 tsp. yeast

Mix all ingredients together, yeast last, and leave until fermentation is complete. Rack off and leave to clear. Bottle.

VODKA
Pour 110 proof sadiki into vodka bottle.

POTATO WHISKY
1kg raisins
2kg sugar
1kg potatoes
4.5 litres water
1tspn yeast

Peel and grate potatoes and mix with raisins and sugar. Boil mixture and allow to cool. Add yeast and ferment for 10 days, stirring regularly. Strain off and allow to settle for 4 - 5 days. Strain off again and leave to clear for 3 - 4 weeks. Taste will improve with age.

KUWAITI WHEAT WHISKY
2kg bruised wheat
500ml honey
500ml molasses
40 litres water
5kg sugar
1tspn yeast

Brown the wheat by baking in an oven. Dissolve the sugar in a little of the water and add the honey and molasses. Empty into bin and add roasted wheat, rest of water and yeast when cooled. Leave until fermentation is complete, rack to remove solids and bottle temporarily. Transfer to plastic water bottles and freeze distill to extract alcohol. Bottle.

SCUMBLE
A supposed fictional drink, brewed by the wizards of the Unseen University, Ankh Morpork. The original recipe is “Mostly Apples”.

For the ingredients for this brew, a canister should be set aside well in advance. Into this pour any dregs from half finished bottles of anything vaguely alcoholic, and any “failed” brews. When you reach about 8litres, add to this a further 10 litres of apple juice, 1 litre of pear juice, 2kg of sugar, and 2 teaspoons of yeast. Stir the mixture daily, if possible twice daily until fermentation is complete. Rack at least twice and bottle. Leave at least two months before drinking. This is a winter warmer, and as the original recipe states “Should be served in thimble sized measures, do not allow to come into contact with metal!”

WINES
GENERAL WINE INSTRUCTIONS

If there is difficulty obtaining wooden casks, the wine can be aged in bottles or jars, but of course the flavour will not be enhanced as in wood. However the addition of oak chips to the must will help matters (if they can be sourced).

Never add yeast to a hot mash. When bottling, take care that the bottles are sterile, rinsed and dried. If using corks, use only new corks and ensure that the bottles are tilted so that the wine comes into contact with the cork. All new wines should be kept in a cool dark place.

APPLE WINE

4.5 litres water
3kg apples
2kg sugar
3 tsp. yeast

Boil sugar and water. Slice unpeeled apples and add along with yeast when cool. Seal container and leave to ferment. Rack and bottle.

BLACKBERRY WINE

1 litre water
2 - 1 kg sugar
3 tsp. yeast
4.5 litres blackberries (for riper berries use less sugar)

Boil water and pour over berries the mash them. Stand for 4 days the strain and add sugar and yeast. Leave to ferment. Rack and bottle. A cinnamon stick may also be added after fermentation has begun. Age for 6 - 12 months.

CHERRY WINE

16kg unripe cherries
2kg sugar
2 tsp. yeast

Remove stalks and mash cherries. Allow to stand for 24 hours. Rub pulp through sieve. Discard stones and skins. Add sugar and yeast and leave to ferment. Allow to settle, rack and bottle.

CITRUS WINE

5 large oranges
9 lemons
9 limes
4 small potatoes
4 kg sugar
15 litres water

Dissolve sugar in 3 litres of water. Squeeze all fruits. Peel potatoes and cut into small cubes. Put all ingredients into bin and ferment for about 1 month, stirring occasionally. Siphon off liquid and allow to settle for 2 weeks. Rack and bottle. Serve chilled.

GRAPE WINE

1 litre water
1 litre grapes
2kg sugar
3 tsp. yeast

Partially mash grapes, add water and stand for 1 week. strain mash and add sugar and yeast. Ferment, rack and bottle.

GREEN BEAN WINE

1kg green beans
30g raisins
2litre apple juice
4 litres water
1 tsp. yeast

Boil beans and strain into container. add remaining ingredients and leave for 1 month. Remove beans and raisins and leave to settle. Rack and bottle. Wine will improve with age.

MANGO WINE

3kg mangos
2 oranges
1.5kg sugar
4.5litres water
1 lemon
3 tsp. yeast

Boil the mangos until tender. Chop oranges and lemon and add along with other ingredients to mangos. Seal and leave to ferment. When fermented, rack and bottle.

ORANGE WINE #1

50 Seville oranges
23 litres water
9kg sugar
3 tsp. yeast

Boil sugar and water. Half peel oranges and add to syrup. Cool and add yeast. Ferment, rack and bottle.

ORANGE WINE #2

18 litres water
2kg sugar
3 tsp. yeast 
54 thin skinned juicy oranges

Remove zest from oranges. Discard pith, chop oranges and add with zest to 18litres of boiling water. Stand for a week, stirring every day. Strain and add sugar and yeast. Ferment, rack and bottle.

RAISIN AND RICE WINE

1.5kg raisins
2.5kg rice
2kg sugar
2 tsp. yeast
20litres water
 Juice of 1 lemon


Juice of 1 orange

Mix all ingredients and leave for 3 weeks stirring each day. When fermentation is complete rack and bottle.

RASPBERRY WINE

4.5 litres water
4.5 litres raspberries
2 kg sugar
3 tsp. yeast

Pour hot water onto fruit and leave to stand for 10 days. Strain and add sugar and yeast. Ferment, rack and bottle.

RED WINE

12 litres red grape juice
2.5kg sugar
8 litres water
3 tsp. yeast

Boil sugar and some of the water and pour into bin. Add grape juice and rest of water to make 20 litres. When cool add yeast and stir. Ferment for approx 2 weeks, rack and bottle.

RICE WINE

130g rice (brown if poss.)

100g raisins
3 litres water
2 tsp. yeast
juice of 2 limes

Mix all ingredients and leave until fermentation is complete, stirring each day. Rack and bottle.

STRAWBERRY WINE

4.5 litres strawberries
4.5 litres water
1.5kg sugar
3 tsp. yeast

Mash the fruit and strain into water. Add yeast and sugar. Ferment, rack and bottle.

CHRIS & ALAN’S PORT WINE

2.7 litres red grape juice
750ml apple juice
0.5kg sugar
2 tsp. yeast

Dissolve 3 teaspoons of sugar and 2 teaspoon yeast in a glass ½ full of lukewarm water, mix well and leave for about 2 hours. Mix the apple juice with 1 bottle of grape juice, add half the sugar and ensure that the sugar completely dissolves. Pour the mixture into a gallon container, add the yeast solution and mix thoroughly. Cover the opening with folded tissue paper and secure with a rubber band. After 3 - 4 days add the rest of the grape juice and sugar, making sure that the sugar is completely dissolved, mix well and leave undisturbed (don’t even look at it, it might get upset) for at least 4 weeks.

When the wine is clear, rack and bottle. Wait at least one week before drinking.

DRY WHITE WINE

12 litres white grape juice
2.5kg sugar
4 litres apple juice
2 tsp. yeast

Boil sugar in a little water and pour into bin. Add grape juice and apple juice. When cool add yeast and stir. Ferment for approx 2 weeks, rack and bottle.

SHERRY #1

3 boxes brown sugar
3 boxes raisins
1 medium potato
9 litres water
3 tsp. yeast

Cut potato into small cubes. Dissolve sugar in 2 litres of water. Put all contents into bin and wait until fermentation stops. This recipe produces a lot of sediment, but gives an alcohol yield of about 16%. After 4 weeks rack off and repeat until all sediment has gone, then bottle

SHERRY #2

1.5kg brown sugar
2kg raisins
2kg white sugar

3 litres water
1 tbsp yeast

100g tin apricots or peaches

Dissolve sugar in water. Add raisins fruit and water to bin making 6 litres. Wait until fermentation stops (about 30 days). Remove fruit and  rack off. Repeat until all sediment has gone, then bottle.

SHERRY #3

1kg brown sugar

2kg potatoes
12kg white sugar
5 litres water
1 tsp. yeast

2 tbsp baking powder
2 lemons

3 oranges


Peel and slice potatoes and freeze for 24 hours. Dissolve sugar in water. Add remaining fruit, veg and water etc. to bin. Wait until fermentation stops then remove fruit and  rack off. Repeat until all sediment has gone, then bottle. leave at least 6 weeks to mature.

CHAMPAGNE

1 bottle white grape juice

1 grain of yeast

Open bottle and drop the grain in. Put cap on loose for one week. Put cap on tight until clear. Chill and decant into jug to serve.

CIDER

1 bottle apple juice

1 grain of yeast

Open bottle and drop the grain in. Put cap on loose for one week. Put cap on tight until clear. Chill and decant into jug to serve.

P-WINE

4 pears

1 large tin peaches
4 passion fruit

1 large tin pineapple chunks

8 plums
2 prickly pears

2 small pumpkin
2 potatoes
1 papaya

8 persimmons
2 pomegranates

Mix all ingredients in a bin, leave until fermentation stops. Rack and bottle. Leave 2 months before drinking.

SOIXANT NUEF DU CRAP

14 litres red grape juice
6 litres white grape juice

2 litres apple juice

2 litre Ribena

2kg sugar

4 litres water

CHATEAU NAGASAKI

20 litres water
1kg raisins
60ml mulberry syrup
 1 tub glucose
2kg rice 
75ml strawberry syrup

75ml blackcurrant syrup

CHATEAU LES FEET

12 litres Grape and Berry juice

4 litres Grape Cocktail

4 litres water
2kg sugar
2 herbal teabags

SADDAMTHRAX

14 litres red grape juice


600ml date syrup
600ml mulberry syrup
1 litre apple juice

4 litres apple & blackcurrant juice
2kg sugar

DEEP THROAT’S DELIGHT

8 litres white grape juice

355ml apricot nectar
1 litre water
200g demerara sugar 


CHATEAU DEUX CHEINS

18 litres red grape
6 litres apple
3kg sugar
1 litre water (for sugar)
2 kg raisins
1kg fig jam

600ml date syrup 

BEER

3 cases alcohol free beer
2kg sugar
500ml jar dark molasses
1 tsp. yeast

Pour beer into bin. Melt sugar in a little water (just enough to wet all the sugar, after all we don’t want water in our beer, do we?), add molasses. Pour resulting syrup into beer and allow to cool. Add yeast and leave 1 - 2 weeks to ferment. Bottle adding 1 tsp. of sugar to each bottle (or better still simple syrup). Leave at least 1 week to settle

REAL ALE 1

4kg crushed/bruised wheat/grain
1kg dark sugar
1 tsp. yeast


hops to flavour

Get hold of the largest pan(s) you can find and a good book, you'll need them. Put grains onto an oven tray, roast until golden/dark brown then tip into pan(s) and add plenty water. Heat to 150°F and hold for 2 hours - this will extract sugar starch from grains. Whilst waiting boil up 5 gallons of water to about 168°F and read book. After 2 hours strain grains and recirculate the wort (liquid from grains) back through strainer until clear, then sparge (rinse) the grains with the other 5 gallons of hot water. Bring the wort (5 gallons hence big pan) to the boil and hold for 2 hour (read book again). Add hops/extract to suit and continue to boil for 1 hour (back to your book). Allow the wort to cool and strain once more into bin. Add yeast and aerate thoroughly. When fermentation is almost complete, rack off, add clearing agent and leave to clear. Add 2 cup priming sugar and bottle.

REAL ALE 2

1kg dried malt
3 tubs Maltose
3kg sugar
hop extract to flavour
beer yeast as packet

Start yeast by adding to a cup of tepid water and a teaspoon of sugar. Mix the dried malt with cold water and heat it to dissolve. Add Maltose to wort. Don’t boil. Add hop extract. Pour wort and sugar into bin & make up to 45litres with cold water. Add yeast solution stir and cover. Stir daily and check after 10 days for fermentation stopping. Rack into bottles and prime with 1 teaspoon of sugar.

DARK ALE

1kg dried malt
4 tubs Maltose
3kg sugar
2 jars dark Karo syrup
2 jars Grandma’s molasses


hop extract to flavour
beer yeast as packet

Start yeast by adding to a cup of tepid water and a teaspoon of sugar. Mix the dried malt with sugar, cold water and heat it to dissolve. Add Maltose, molasses and syrup to wort. Don’t boil. Add hop extract. Pour wort and sugar into bin & make up to 45litres with cold water. Add yeast solution stir and cover. Stir daily and check after 10 days for fermentation stopping. Rack into bottles and prime with 1 teaspoon of sugar. Yield approx 1050

ROSE’S BEER

1 tub Maltose
4kg sugar
2 jars dark Karo syrup
1 jar Grandma’s molasses
1 tsp. salt

3 tbsp gravy browning

hop extract to flavour
beer yeast as packet
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