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This recipe makes 1 gallon of homemade alcohol, sometimes referred to as moonshine, with an alcohol content of approximately 40 percent.
Ingredients:
· 28 g sugar
· 0.5 cup of water
· 1/3 teaspoon baking yeast 
Directions:
1. Before you start to make alcohol at home, make sure to properly sterilize and clean all the storage containers and utensils. Do this by sterilizing them in boiling water or wiping them down with isopropyl alcohol. This crucial step helps prevent unwanted bacteria from contaminating your homemade alcohol recipe. 
2. In a large saucepan over high heat, bring water to a boil. Turn the heat to low and add the sugar.
3. Using a wooden, nonreactive spoon, stir to dissolve and form a sugar solution.

4. Remove from heat and let cool to room temperature. 

5. Add the baking yeast and stir well to combine. Transfer to a glass jug with a small mouth like a carboy with an air lock. Fill only up to 3/4 of the jug’s entire volume to leave space for the fermenting liquid to give off bubbles of carbon dioxide. 

6. Store the jug in a dark, warm room for the duration of the fermentation process. Shake the jug to give off excess carbon dioxide for 45 to 60 seconds twice a day without removing the airlock. 

7. The homemade alcohol will take anywhere from 3 to 10 days to be ready. You will know when there is no more carbon dioxide fizz, you can smell the alcohol, and sediment has settled to the bottom of the jug. 

8. Strain the homemade alcohol and transfer through a thin tube to a large, nonreactive saucepan over medium heat. Heat until warmed to 122 degrees Fahrenheit – this kills any remaining yeast and lets off the remaining carbon dioxide. 

9. Use the distillation of water technique to distill the ethanol out of the mixture by:
a. Decant the liquid in the mason jar make sure the jar is submerged in water put the heating level to medium low to distill the ethanol stop the reaction when you have about 8 oz of liquid 
Letting the sugar solution come to room temperature before adding the yeast is important so as not to kill the active yeast by high heat.
Tip
Your mixture can overflow with foam when using baking yeast. Add a few cracker crumbs to prevent this from happening. This will not affect the homemade alcohol’s overall taste and quality.
Homemade Alcohol Variations
Once you have the fermentation process down, experiment with making alcohol at home by using a different source of sugar. Fruit juice or whole fruits like berries, peaches and grapes all make for perfect sugar substitutes. 

