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F
rom the outset it’s pretty 

clear that Dr Nevin J Stewart 

is a pretty switched on bloke. 

He was an industrial chemist 

with British Petroleum 

(BP) after all. But come 

retirement, Stewart wasn’t satisfied with 

cups of tea while doing the crossword in the 

local paper; instead he was drawn to cider 

making and in doing so reconsidered the 

whole process for the home.

What attracted Stewart to making cider 

wasn’t a love affair with the drink and a 

desire to have a fridge full at the ready. 

Rather, it was the truckload of apples grown 

by his neighbours that piqued his interest.

“In 2011, we retired neighbours and friends 

in Scillonian Road, Guildford, Surrey found 

ourselves with an abundance of surplus garden 

apples, approximately 500kg,” begins Stewart. 

“And this was after making apple jelly, 

apple sauce, apple pies, tarts and turnovers 

and giving away apples to family and friends! 

“To use our surplus fruit productively, 

I suggested to Nick, across the road from 

us, that we could perhaps try making cider. 

Neither of us had done this before. But what 

did we have to lose?

“My daughter offered us her little 

domestic juicer, which would accept 

seedless apple slices and off we went. Three 

hours later three of us had generated just 

three demi johns full of juice and a horrible 

mess in the kitchen. Worse, we’d managed 

to take only a small bite out of our bumper 

crop of apples.

“By chance, Nick was in a charity shop a 

few days later and spotted a 450W centrifugal 

whole fruit juicer on the shelf. To our delight 

we discovered that our productivity was 

transformed with a tenfold increase in 

efficiency. In that first cider making season 

we produced, after straining, 300 litres of 

clear apple juice, most of which we fermented 

out to golden crystal clear cider.”

The seed for Juice & Strain was well and 

truly planted.

THE PROFILE IN THIS ISSUE OF HOMEBREWER DIFFERS FROM MOST OF THESE FEATURES, AND NOT JUST 
BECAUSE IT IS ABOUT CIDER. DR NEVIN J STEWART HAS REVOLUTIONISED TRADITIONAL HOME CIDER 
MAKING IN HIS RETIREMENT

The Cider Recipe
There are so many variables in making cider 
from apples that the expected brew figures 
have a significant range.

While cider can be made from any apples, 
the general recommendation is to mix 
cookers and dessert fruit at a ratio of 1:4 to 
arrive at a balance of acidity.

An easily accessible mix could be 25 per 
cent Granny Smith and 75 per cent Pink 
Lady. But if you have an apple tree or two in 
the backyard experimenting is worth a go.

Expected Brew Figures
OG: 1.040-1.060 
FG: 1.000 (or lower) 
ABV: 5-8% 
IBU: n/a 
Volume: 18 litres

Ingredients
32kg of apples

5 Campden tablets

Yeast nutrient

Champagne yeast (Saccharomyces bayanus)

Method
1. Prepare your juicer according to the 

Juice & Strain method outlined in the 
article (see YouTube videos for more 
information if required) 

2. Set up the nylon straining bag and 
bucket with holes above your sanitised 
fermenter

3. Wash and then juice 32kg of apples, 
cleaning the juicer and removing scraps 
regularly

4. Add campden tablets

5. Pitch yeast with yeast nutrient and stir 
in with your sanitised big plastic spoon

6. Ferment at 18°C or lower. You may have 
a lag of a couple of days so don’t worry if 
you don’t see immediate yeast action

7. When the gravity is stable for 
consecutive days and is at or below 
1.000 then the cider is ready to bottle

8. Bottle or keg as normal then allow to 
condition at about 18-22°C for 10-12 
weeks. You can drink them earlier 
but the cider will improve with more 
conditioning time. 

For more information see Nevin’s Juice & 
Strain videos on YouTube. 

Dr Nevin J Stewart is also working with Vigo 
Presses, a UK supplier for fruit processing 
equipment to make the Juice & Strain kit 
available all in one. 

SO WHAT IS JUICE & 
STRAIN (J&S)?
For centuries apple juice has been obtained 

by a pulp and press two step method. Apples 

are fed into a shredder and the resulting 

pomace is pressed. Homemade or mass 

manufactured, the required kit is large, heavy 

and expensive.

Stewart’s career at BP taught him about 

streamlining processes to achieve the greatest 

efficiency at the lowest cost – skills that 

have been applied in his cider making and 

development of the Juice & Strain (J&S) process.

While the intricacies of the J&S method may 

seem trivial to our beer brewing audience, the 

change in process is quite significant and the 

required kit is low cost and clean.

“Overall, modern process-thinking 

coupled with recent advances in centrifugal 

juicer performance, reduce a two-step pulp 

and then press technology to one that has 

a single synchronous step. Whole apples 

are fed in at one end and clear apple juice 

is drawn off, by the gallon, at the other,” 

explains Stewart.

In an afternoon, Stewart and his partner in 

cider Nick, can wash and juice about 92kg of 

apples for 60 litres of juice.
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SO WILL MY JUICER AT 
HOME DO THE JOB?
Maybe. The J&S method recommends a 

high performance centrifugal kitchen 

juicer with a spout. A hose is attached 

to this, which is held in place by a grip 

clamp. The hose directs raw juice into a 

fine mesh nylon straining bag (not a grain 

bag). This is contained within a bucket 

that has multiple holes drilled in its 

base. In turn, this sits in the top part of 

your fermenter. The nylon straining bag 

prevents the pulp fines getting through 

and clouding your cider.

“Provided that your juicer has a spout 

to which a hose can be attached and 

clamped in place then no modifications 

are required.

“J&S was developed as an outcome of 

‘a full and frank exchange of views’ with 

my wife in relation to the sticky mess 

that juice and then strain was making in 

our small kitchen. Apple juice was going 

everywhere including the kitchen walls 

and the stains are still visible today.  

The ideas leading to the J&S kit were 

borrowed from well-known process 

engineering practices.”
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The bucket with the holes that 
the nylon mesh bag sits inside
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and friends collecting apples
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