· Pick up & install whiteboard
· Bottle the stout, IPA, Shane & Meghan's Pale ale, & whatever else is lying around. Send bottles & completed forms to Wyeast
· Build permanent water source on inside of garage.
· Buy hot water tank
· Route hot & cold water to sink
· Install overhead pre-rinse unit at sink (The kind you see in food service)
· Mount pump, counterflow wort chiller, and aerator to the wall, and interconnect with stainless or copper. Use tri-clover clamps to allow reasonably quick disconnect.
· Connect water source to output of aerator, wort chiller, pump system to allow backflushing (with hot water from the new hot water tank) after wort transfer
· Develop cleaning & sanitation procedure
· Develop pre-printed brewing form
· Determine mashing procedure (single step, automated RIMS, manual RIMS i.e. recirculate using pitcher, 
· Clean out ALL moldy spent grain in concrete dividers in back yard and haul to dump.

· Develop protocol to haul ALL spent grain to dump after every brew session.

· Dig huge hole on the other side of brewery sink for better concealed illegal brewery sewer system.

· Electrical service for water heater (mine requires a 30 amp circuit)

· Dry walling with a food industry vinyl faced board to help make things "cleaner"

· Put down a floor coating that would wrap up the wall/curb.

