Preparing Dry Yeast
Dry yeast should be re-hydrated in water before pitching. Often the concentration of sugars in wort is high enough that the yeast can not draw enough water across the cell membranes to restart their metabolism. For best results, re-hydrate 2 packets of dry yeast in warm water (95-105°F) and then proof the yeast by adding some sugar to see if they are still alive after de-hydration and storage.




If it's not showing signs of life (churning, foaming) after a half hour, your yeast may be too old or dead. Unfortunately, this can be a common problem with dry yeast packets, especially if they are the non-name brand packets taped to the top of malt extract beer kits. Using name brand brewers yeasts like those mentioned previously usually prevents this problem. Have a third packet available as back-up. 



  


Figure 34 and 35: Dry yeast that has been re-hydrated and the same yeast after proofing. 
Re-hydrating Dry Yeast
1. Put 1 cup of warm (95-105F, 35-40C) boiled water into a sanitized jar and stir in the yeast. Cover with Saran Wrap and wait 15 minutes. 
2. "Proof" the yeast by adding one teaspoon of extract or sugar that has been boiled in a small amount of water. Allow the sugar solution to cool before adding it to the jar.
3. Cover and place in a warm area out of direct sunlight.
4. After 30 minutes or so the yeast should be visibly churning and/or foaming, and is ready to pitch. 
