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HOP DRYER
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istorically, hops were dried in
two- and three-story round
brick buildings called oasts,

which made their first appearance in
England in the 16th century. You can
recreate a similar basic convection-
driven drying effect at home on a
scale to match your own homebrew-
sized hop harvest. 

What we’re really building is a
dehydrator that uses active convec-
tion (driven by a small fan) as the
main means of dehydration. The hops
are suspended on a drying rack and
the fan pulls a constant flow of air
over the hops, which carries the mois-
ture away. 

The following build guide is just
one of many ways to put together
your own oast. The size, shape, look,
and general construction of the hop
dryer can be almost anything you
want to match your needs and budget
(or whatever you can manage to bang
together, as in my case). What is criti-
cal to the design is that there is an
adequate flow of air across the hops.
Everything else is negotiable. 

I built my hop dryer primarily from
1⁄2-inch medium-density fiberboard
because it is an easy material to cut, it
takes glue very well, and it is econom-
ical. I used inexpensive 11⁄2-inch by 3⁄4-
inch pine stock to make the drying
rack frame and the interior rack sup-
ports. I used vinyl-coated fiberglass
screen to finish the drying rack but

you could also use stainless steel
screen. I used two small utility hinges
to create a “front door” for the oast.
To keep the door closed, I used a sash
lock — the type of lock that is com-
monly used to latch windows.

Because it was easier for me to
visualize in my head, I built my oast as
a cube (my wife affectionately calls it
the “big box ‘o hops”). Each side is
roughly 24-inches (61 cm) because the
fiberboard I bought came in 48-inch x
24-inch sheets, so going with that size
saved me a few cuts at the beginning.
You can build yours in any size or
shape that fits your brewing space. So
long as the air is flowing inside, the
shape of your oast is irrelevant. A true
oast traditionally uses heat in the
design, but this project (for safety and
simplicity) does not. 

Story and photos by Forrest Whitesides

Hop Dryer

• 3 48-inch x 24-inch sheets of 1⁄2-inch 

medium-density fiberboard

• 1 1⁄2-inch by 3⁄4-inch pine stock

• 1 65-mm (2.5-inch) or 80 mm 

(3.125-inch) 12-Volt DC fan

• DC power supply (to run the fan)

• 500-ohm linear potentiometer fan 

speed controller

• 1 on/off power switch

• 2 small utility hinges

• #6–32 machine screws (along with 

the corresponding washers and nuts) 

• 4 flat pre-drilled brackets 

• Stainless steel or vinyl-coated 

fiberglass screen 

• Miter box 

• Back saw 

• Hand saw 

• Keyhole saw 

• Sanding block 

• Power drill 

• Staple gun

• Wood glue

(If you have power tool equivalents to 

these hand tools, use them at your 

discretion. )

Parts and Tools

h
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1: GENERAL BUILD GUIDE
Cut six sections of fiberboard or plywood to size (24-inch-
es/61 cm). For simplicity, I chose to use common butt
joints, but I reinforced each joint with dowels for added
strength. Join the sides and rear sections with the bottom
section first, and attach the top and front for the last part
of the build. Before gluing, drill a few 1⁄2-inch holes near the
bottom of the left, right, and rear sections of the box.
These holes serve as intake vents from which the fan can
pull air up through the oast. Also drill a 1⁄4-inch hole at the
top of the back section for the power supply wires.

Now apply glue to the sections, fit and clamp them and
let the glue fully cure (which takes about 24 hours) before
taking the clamps off. 

2: MOUNT THE FAN
With the bottom and sides clamped and drying, now is a
good time to mount and wire the fan and electronic con-
trols to the top section of the soon-to-be oast. Lay the fan
flat on the board where you want to mount it (I recom-
mend close to the center for more even airflow) and trace
the outline with a pencil or pen. 

For my oast, I decided to mount my fan flush with the
board, but you can also mount it directly on top of the
board. This is much easier than flush mounting, and the
overall performance is practically identical. 

For flush mounting, cut around the fan outline you
traced on the board. You can use a rotary tool (Dremel,
RotoZip, etc), jigsaw, or keyhole saw to cut the hole. The
fan should just fit inside the hole. To secure the fan, use
eight #6–32 machine screws with washers and nuts along
with four flat brackets. I made brackets from #4 mirror
hanging eyes. 

For top mounting, come in about a 1⁄4 of an inch from
each side of the fan trace and cut the hole. Use four of the
#6–32 machines screws, washers, and nuts to secure the
fan. Once your fan is mounted, choose a spot for the con-
trols, drill a 5⁄16-inch hole for the potentiometer shaft to fit
through, and also drill a hole for the power switch (the size
of which will depend on the switch you choose). Postition
the controls near the fan, as this makes for a cleaner, short-
er wiring run. Most potentiometers and switches were not
designed to be mounted to materials thicker than about a 1⁄4
of an inch, so you’ll need to glue them in place. 

3: WIRING THE FAN
Connect the positive wire from the power supply to one of
the lugs on the SPST switch (it doesn’t matter which one),
and use a short piece of shielded wire to connect the other
lug on the switch to lug 3 of the potentiometer. Connect
lugs 2 and 3 of potentiometer to each other. Connect the
red (positive) wire from the fan to lug 1 of the potentiome-
ter. Finally, connect the black (ground) wire from the fan to
the ground wire of the power supply. The complete wiring,
(unsoldered) is shown in the photo on the left. Solder all
connections except for the ground wires, which can be
spliced together with a small wire cap connector. 
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4: DRYING RACK
Now that the wiring is finished, and the glue is *still* cur-
ing, let’s move on to the hop-drying rack. Cut four pieces
of wood stock for the rack’s frame. The lengths for these
should be about a 1⁄4-shorter than the interior width of your
oast, and at least an inch shorter in depth, but this will
vary some depending on how you join them. As with the
oast box itself, I used butt joints to join the rack and rein-
forced the joints with staples. Corner clamps make this job
very easy, but they aren’t required.

When the glue is dry, cut a piece of vinyl screening
about an inch wider on each side than the frame itself.
Staple the screen to the frame along the side edges (see
photo), and also add a row of staples along the bottom side
edges (I don’t recommend using staples smaller or thinner
than the T50). Make as many racks as you need for your
hop harvest.

5: INTERIOR SUPPORTS
By now, the glue securing the oast joints will be dry, so you
can add the interior supports that the rack will sit on. I’d
suggest using at least 1⁄2-inch (0.23 cm) thick stock for
these. Cut two pieces (per rack) about 2-inch (5 cm)
shorter than the interior depth of your oast. I glued the
supports to the oast using clamps and scrap stock to
secure it and used a bubble level to get it even. 

6: FINAL ASSEMBLY
When the rack supports are cured and dry, glue the top
section to the rest of the oast. Now all that remains is to
attach the front section to the oast with hinges. I chose to
have the front open forward like an oven, but you could
also have it open from the side like a cabinet or refrigerator.
I chose to have the front open forward like an oven, but
you could also have it open from the side like a cabinet or
refrigerator. To keep the door closed, you’ll need some type
of latching mechanism. I used a window-style sash lock.




