Ginger Ale

Most forms of life metabolize food. In doing so, they take in oxygen and release carbon dioxide. This is called aerobic respiration. Yeast is a living creature that will metabolize sugar by breathing in oxygen and releasing carbon dioxide; hence they can carbonate the sugar water in which they live. In the case of normal aerobic respiration, alcohol is produced. However, yeast can also metabolize without oxygen. This is called anaerobic respiration. In this process, alcohol is NOT produced.
( Thoroughly wash out the soda/juice bottle with water.

( Add 1 cup of sugar to the bottle, using a funnel.

( Add ¼ teaspoon of yeast to the bottle, using a funnel.

( Shake the bottle gently to mix the sugar and the yeast.

( Finely grate 1 ¼ tablespoons of ginger.

( Add the ginger to the bottle.

( Add 3 cups of water to the bottle.

( Cap the bottle and shake it until the sugar has been dissolved.

( Uncap the bottle and add enough water until the liquid is one inch from the top.

( Store in a warm location for 24 – 48 hours. (not more). Chill before serving.

Important Safety Notes:

Only use bottles that were used for carbonated beverages. (Do NOT use juice, water, or milk bottles or containers).
Store the warm bottles of ginger ale with the cap FULLY sealed (exposure to oxygen will cause alcohol to form).

Do not store the warm bottles for more than 48 hours – this could result in an explosion. Store the bottles away from students and glassware.

Throughout the warming period, check the bottles for pressure. If the bottles appear to be under more pressure than a typical soda bottle, quickly release some of the pressure and re-cap tightly.

Wear safety goggles when you first open the bottles.
Chill the bottles thoroughly before opening – this helps the produced CO2 to dissolve.

Before starting, let your administrator know what is going on! Let them taste-test the ginger ale…a miniscule amount of alcohol may be present (somewhat equivalent to the alcohol in vanilla extract).
